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Abstract- Efforts were made in present investigation to develop nutritionally enhanced coconut burfi with inclusion of vegetable 

fibres and to assess physico-chemical, organoleptic characteristics. Carrot & Beetroot were selected as source of vegetal fibres for 

enrichment purpose. The coconut burfi formulation was standardized with incorporation of different proportions of beetroot & 

carrot pulp. Coconut burfi samples were prepared using standard procedure with freshly grated coconut, beetroot & carrot. 

Samples were organoleptically evaluated with semi-trained panelists. Physico-chemical analysis was performed for carbohydrate, 

fat, protein, iron, B-carotene for all the burfi samples. Results of organoleptic evaluation revealed that, vegetable fibre enriched 

beet-carrot coconut burfi was preferred over control. This may be because of higher moisture retention, soft, chewy texture and 

bright red colour of burfi. Chemical analysis results showed decreased carbohydrate content, and increased iron, B-carotene, crude 

fibre content compared to control. 
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I. INTRODUCTION 

 

Burfi, is Indian sweet prepared from milk solids, sugar. 

Different varieties of burfi can be prepared by changing the 

basic ingredient used in its preparation like pista, besan, 

cashew nut, mango, coconut etc. (Navale A.S. et al., 2014). 

Coconut burfi is traditional Indian dessert made from freshly 

grated coconut, milk solids usually khoa and sugar syrup. 

Carrots are good source of dietary fibres, vitamin A 

(carotenoids). The antioxidant properties of vitamin A 

necessary for the growth and maintenance of body tissues, 

eye and skin health, improving body’s immune system 

against infections (Singh et al.2006). Therefore, carrots can 

be exploited as an ingredient. Beetroot is rich in insoluble 

fibre, essential vitamins, minerals such as potassium, 

magnesium, folic acid, iron, zinc, calcium and phosphorus 

and coloring pigment betalaine (Kanner et al., 2001). 

Beetroot possess anti-cancer properties (Kapadia et al., 

1996), fights against infections (Rasic et al., 1984). It is also 

rich source of a polyphenolic compounds (Kaur and Kapoor 

2002; Pitalua et al. 2010) providing antioxidant benefits 

(Wootton-Beard et al., 2011) Inclusion of vegetable fibres 

such as carrot and beetroot in coconut burfi has not been 

tried so far. Therefore, objective of this study was to 

nutritionally enhance traditional coconut burfi by 

incorporating vegetable fibres in the form of vegetable puree 

with beetroot and carrot as an ingredient in formulation and 

to assess the organoleptic & physico-chemical 

characteristics of formulated burfi. 

 

 

 

 

 

II. MATERIAL & METHOD 

 

Procurement of material 

Materials viz., coconut, sugar, ghee, beetroot, carrot, milk 

powder, carrot, khoa were procured from the local market, 

Pune. 

Equipment & Machineries 

Equipment like weighing balance, fruit mill, hand 

refractometer, thermometer, hot air oven, and other utensils 

required were used from the Department of Food Process & 

Product Technology, MIT College of Food Technology, 

MITADT University, Pune. Standardization of recipe for 

coconut beetroot-carrot burfi  The formulation of coconut 

burfi was standardized in laboratory by using grated 

coconut, khoa, milk powder, beetroot puree, carrot puree. 

For preparation of nutritionally enriched burfi the level of 

vegetable fibre in the form of puree were standardized. The 

product was standardized based on sensory score. 

Table 1: Formulation of coconut burfi with different  

 
Preparation of Coconut, beetroot & carrot puree: The 

coconuts were deshelled manually in laboratory, grated in 

fruit grater. The washed, peeled carrot & beetroot were 

grated in fruit mill to obtain the purees. 
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 Preparation of Burfi: As per the formulation (Table No.1), 

calculated amount of grated coconut, beetroot, carrot were 

heated in open pan with continuous stirring & tossing to 

evaporate moisture. The mixture was then mixed with 

calculated amount of khoa, sugar syrup of 65 OBx, milk 

powder dissolved in water. The whole mass was cooked till 

the end point reaches to 72OBx. The cooked mass was 

spread on greased tray & was allowed to cool. The final 

product was cut into desirable size pieces. 

 
Fig 1: Flow sheet for the preparation of Beetroot carrot 

coconut burfi 

Proximate composition of burfi: Chemical constituents like 

moisture, protein, fat, beta-carotene, iron, crude fibre 

content of burfi were determined by AOAC, (2003).   

Sensory evaluation of burfi: The four variants of burfi (S0, 

S1, S2 S3) were evaluated for sensory characteristics like 

colour and appearance, flavour, texture, taste and overall 

acceptability using 9 point hedonic rating by using semi-

trained panel members. 

Results and discussion: The study was undertaken to 

evaluate the effect of incorporation vegetable fibres in 

coconut burfi as per the formulation depicted in Table 1 and 

the sensory score obtained for the present study is depicted 

in Table 2. 

Table 2: Sensory evaluation of different variants of burfi 

 
Colour & appearance: Sample S1, S2, S3 scored high on 

colour & appearance compared to control because of 

addition of beetroot & carrot in formulation which contain 

natural coloring pigment.  

 

Taste: It is clearly observed from sensory evaluation results 

that the taste of coconut burfi was significantly affected by 

addition of vegetable puree. The sample S3 obtained highest 

sensory score (8.6) among all the samples whereas the 

sample S1and S2 also showed more score compared to 

control sample. The taste of burfi with vegetable fibres was 

preferred over control which may be due to the inherent 

sweetness of carrot and beetroot.  

  

Flavor: The flavour of coconut burfi was slightly improved 

with addition of vegetable over control sample. 

  

Texture: The texture of product was greatly improved with 

incorporation of beetroot & carrot fibres. The sample (S3) 

showed maximum score on texture. The improvement in 

textural qualities of coconut burfi with addition of vegetable 

fibre may be due to water binding capacity of insoluble 

fibres giving the desired softening & moisture retaining 

properties in burfi (Kumar et al., 2010). 

  

Overall Acceptability: Most of the parameters such as 

color, flavour, taste and texture were improved with addition 

of vegetable fibres in the form of puree in burfi. Hence, it 

can be concluded that the overall acceptability of sample S3 
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was greatly improved with maximum (8.5) score compared 

to control sample (7.2).  

 

Table 3: Chemical composition of burfi samples (per 100g) 

 
Table 3 represents the chemical composition of burfi 

samples. Vegetable added burfi had more moisture content 

compared to control which may be due to the incorporation 

of vegetable puree in burfi. Total crude fibre was highest in 

S3 (2.5g) and beta-carotene content was found to be the 

highest in S2 (1135µg). The beta-carotene content in carrot 

burfi was more compared to other variants, the results are in 

parity with Mridula (2011). The average fat content in the 

burfi was significantly affected due to addition of vegetable 

pulp. Fat content in burfi was highest in S0 (20.2). Fat 

content was decreased as the vegetable pulp in burfi 

increased. This might be due to low fat content in Beetroot 

& carrot. Results are in correlation with (Charis Kharkongor 

Ripnar et al., 2015) & (Kamble et al., 2010).  

III. CONCLUSION 

 

It may be concluded that a combination of food groups will 

improve the nutritive value of a product. A good quality of 

coconut burfi incorporated with beetroot & carrot can be 

prepared. Treatment combination S3 with 10 part of 

beetroot and 10 part of carrot was highest in all the 

organoleptic parameters. Beetroot & carrot possess diverse 

medicinal uses including anti-carcinogenic, antioxidant 

properties, and rich in dietary fibres hence can serve as 

healthy ingredients in human diet.  
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