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(12) PATENT APPLICATION PUBLICATION (21) Application N0.202341013470 A
(19) INDIA
(22) Date of filing of Application :28/02/2023 (43) Publication Date : 17/03/2023

(54) Title of the invention : A PROCESS OF PREPARATION OF INSTANT AACHAR POWDER FROM TAMARILLO FRUIT
AND PRODUCT THEREOF

(71)Name of Applicant :
1)AVINASHILINGAM INSTITUTE FOR HOME
SCIENCE AND HIGHER EDUCATION FOR WOMEN
Address of Applicant :BHARATHI PARK ROAD
TATABAD, FOREST COLLEGE CAMPUS, SAIBABA
(51) International A23B 070000, A23L 190000, A23L | LOFONY. COIMBATORE COIMBATORE TAMIL NADU
classification 331350, A61Q 190800, COSL 690000 .
(86) International Name of Appllca.nt s NA
Application No :PCT// Address of Applicant : NA
Filing Date :01/01/1900 (72)Name of Inventor :
(87) International 1)PROF. CHINNAPPAN AMBROSE KALPANA
Publication No :NA Address of Applicant :AVINASHILINGAM INSTITUTE FOR
(61) Patent of Addition to HOME SCIENCE AND HIGHER EDUCATION FOR WOMEN,
Application Number ‘NA BHARATHI PARK ROAD TATABAD, FOREST COLLEGE
Filing Date ‘NA CAMPUS, SAIBABA COLONY, COIMBATORE _
. COIMBATORE TAMIL NADU INDIA 641043 Coimbatore ------
(62) DlV%SlOIlal to NA
Appl;’fl‘;;ognlignber NA 2)MS. ARIVAZHAGAN SUGANYA
Address of Applicant :AVINASHILINGAM INSTITUTE FOR
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BHARATHI PARK ROAD TATABAD, FOREST COLLEGE
CAMPUS, SAIBABA COLONY, COIMBATORE
COIMBATORE TAMIL NADU INDIA 641043 Coimbatore ------
(57) Abstract :

TITLE: A PROCESS OF PREPARATION OF INSTANT AACHAR POWDER FROM TAMARILLO FRUIT AND PRODUCT
THEREOF APPLICANT: AVINASHILINGAM INSTITUTE FOR HOME SCIENCE AND HIGHER EDUCATION FOR WOMEN
ABSTRACT The present invention discloses a process of preparation of Tamarillo aachar powder. The process of the present
invention comprises of following steps; a. cleaning fully matured and ripened tamarillo fruits followed by blanching to obtain
blanched fruit in which peel is discarded; b. chopping the peel less blanched fruit into pieces followed by drying to form dried fruit; c.
dry roasting individually Bengal gram dhal, black gram dhal, curry leaves, red chilli, cumin seeds and garlic followed by mixing to
form roasted spice mix; d. characterized in mixing the dried fruit of step (b) and the roasted spice mix of step (c) along with salt
followed by blending to form instant Aachar powder in which the instant Aachar powder is stored in airtight container at room
temperature. The present invention also discloses an instant Aachar powder rich in essential nutrients, phytochemicals and
antioxidants with increased shelf life from tamarillo fruits prepared by the process as described above.

No. of Pages : 20 No. of Claims : 4
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