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Main Woody Components

Prosopis cineraria

Density = 28-56 trees/ha
Av. Leaf Fodder Production = 1.5 t/ha/year

Av. Fuel wood = 1 t/halyear
Av Pod Production= 30-50kg/tree/yr

Common Associates
Tecomella undulata
Capparis decidua

Main Crops

Pearl millet (production = 5.9 g/ha)
Cluster bean (pProduction = 1.4 g/ha)
Sesame (Production = 3.3 g/ha)






Salvadora oleoides

This plant occurs widely in the arid regions of Rajasthan
and Gujarat and also in some part of Punjab.

In Pakistan, it commonly occurs in sind and Punjab and
extends to part of Baluchistan

It grows In the rainfall zone ranging from 180 to 760 mm
and proper medium and fine textured soill.

Particularly sandy loam sandy clay loam and high clay of
good depth.



Peelu jam




Composition of Peelu Fruits
Edible portion: 89.8

Moisture (Edible portion): 72.3%

TSS: 18% contains glucose
Fructose & Sucrose

Acidity: 0.4%
Colour: Yellowish green
Flavor: Typical Peelu flavor



To prepare peelu squash of the following
approximate composition

Fruit juice : 25%

TSS In squash 45%

Acidity : 1%

juiCReeclpe for preparing squash from 1 Iit.

Fruit juice ¢ 1000

Sugar : 1800g

Citric acid gEToRC e

Water . 1168ml

Potassium metabisulphite- 2.4¢g



Peelu squash:

Fruits

'

Extraction of juice

}
Straining

'

Preparation of sugar syrup

v

Addition of citric arid to syrup

v

Straining of sugar syrup

'

Cooling of syrup
!
Mixing of syrup and juice

'

Addition of potassium metabisulphite

Bottling



Peelu jam:

Fruits

'

Separation of pulp from fruits
v

Heating of pulp by addition of sugar in two steps
v
Addition of citric acid

'

Further heating to end point

(When TSS of the concentrate rises to above 68%)
v

Addition and mixing of pectin

v
Filling hot preparation into sterilized jam bottles

v
Cooling followed by packing









Pod production: Under normal condition a maximum out put
of 15 kg pod / tree / yr. But there is some tree in Nortlsest
region produces 100 kg (tree) year. Farmers have collected
1500, 1800, 2200 kg pod / ha in 1981in Brazil.In India some
plants have produced 40 kg pods / year

GSFDC collected 2000 tones ( 5 Yrs)

Estimated 20 kg / tree / yr

10 tones / ha/yr (500 tree / ha)

5 million tones from 500,000 ha can be collected



Chemical Composition of Prosopis pallida — juliflora Fruit Pulp

Components G/100 of Dry Matter
Sucrose 46.35
Total dietary fiber 32.22
Insoluble 30.60
Soluble 1.62
Protein 8.11
Reducing sugars 2.14
Pectin 0.80
Fat 0.77
Total soluble polyphenols 0.82
Minerals- Mg / 100 g of Dry Matter
Potassium 2650
Sodium 113
Calcium 75.9
Magnesium 90.4
Iron 33.0

Contd.



Vitamins (mg/kg samples)

Vitamin A Not detected
Vitamin B 5

Vitamin B1 1.9

Vitamin B2 0.6

Vitamin B6 2.35
Nicotinic acid 31

Vitamin C 60

Folic acid 0.18
Calcium Pantothenate 10.5
















PODS AS A COFFEE SUBSTITUTE:

In Brazil and Peru, Prosopis pods are used to prepa  re coffee.

Pods are well dried and manually crushed. After cru shing they are
roasted in a clay pot.

Four teaspoons of Sugar are added to 1 kg pods att  he end of
roasting processes, a few minutes before removing t he pot from the
fire.

This roasting requires 30 minutes.

After cooling, the product is ground in a coffee mi |l or pestle and
mortar.

The powder is known as Prosopis coffee.

For one liter of water one heaped tablespoon of Pro  sopis coffee is
required. Some people in the region use this coffee directly while
some mix 50:50 Prosopis coffee and normal coffee po  wder to create
real coffee .
















Methodology for Preparation of Receipes

Syrup
Collected pods must be screened without any insect / Pest.
Then they are washed properly to remove any dust on the pods.
Then place in the oven for 2-4 hrs with water in the proportion of 350 gm pods/ lit.
After cocking, grind the pods and squeeze in the their sieve.
The liquid part again placed in the oven until it attains the consistence of honey.
Once cool, keep it in well-sealed bottles sterilized and dry. Tighten the cork of the

bottle as much as possible.
Punch (Home made)

1 cup of P.juliflora pod honey

1 cup of brandy or Rhum

Y, cup of condensed milk or 220 gm powdered milk
1egg

Sugar when powder milk is used

Nut meg

Mixed well and serve cold.



Alua ;

It is an alcoholic beverages brewed through the ferentation of must from
P.juliflora

One part of grounded pods to 4 parts of water.
Add bear ferment.

After fermenting for 48 years, separate the dregsdém must, squeeze and

place the product once more in to the liquid.

Add half the initial amount of ground pods, lettingit ferment for further
48 hrs.

Filter.
The Alua thus obtained must be consumed immediatelpther wise it will

spoils



Brandy

Part of Pod flour + 4 part of water and placed in the

wooden container / tin container

Add bear ferment
After fermenting distill

100 kg pod can produce 54 lit., Brandy



Flour in confectionery :

P.juliflora flour is sweet and it is prepared as follows
Select the dry ripped pods
Grind the pods

Remove all the hard material which normally surrounded
the seeds

Dry in the oven

Oven dry flour ferments easily, therefore it must be
consumed immediately



Ingredients for biscuits prepared using conventionemethods and using
P.juliflora pod flour (for 6 kg biscuits)

Ingredients Conventional P.juliflora biscuits
biscuits(g) (9)

Wheat flour 4000 3200

P.juliflora pod flour - 1000

Sugar 1200 1000

Sugar syrup 320 320

Shortening 1200 1200

Powder milk 160 160



Acacia senegal

Acacia senegal occur In the dry parts of
Rajasthan, Gujarat, Madhya Pradesh and
Haryana

A. senegal is the main source of gum Arabic.

Seeds of A. senegal Is one of the ingredient of
Panchkutta. The seeds from mature pods are
extracted by threshing.












Comparison of Rheology of Gums Obtained From
Different Tree Species

Concen | Speed Apparent Viscosity in cps at 25 °C
tration (RPM)
of Acacia A.tortilis A.jaquimontii A.nilotica A.lecuophloea
gum(%) senegal
1 5 4-5 5-6 6-8 0-12 12-13
10 5-6 5-6 7-9 10-13 13-15
20 7-6 5-7 7-9 10-13 13-15
5 5 7-8 8-9 12-17 32-170 42-173
10 7-9 8-9 13-19 36-162 42-164
20 8-10 10-10 13-20 36-140 42-145
20 5 23-24 50-51 80-88 2920-47200 | 2900-46000
10 24-25 51-52 85-92 2840-40000 | 2800-38800
20 25-26 52-54 85-94 2340-30000 | 2350-28600




Citrullus colocynthis

Citrullus colocynthis , locally known as Tumba
IS a perennial natural growing creeper of the

desert.
Pickle: For human consumption.
Roasted seeds: Can be use as mouth freshener.

Seed cake: Good source of feed for milch animals.



Solar Dryer:

Many types of Solar dryers are designed by
CAZRI viz.

Simple solar cabinet dryer
Improved dryer with chimney
Dryer for maximum energy capture
Multi rock tilted type dryer

Low cost dryer

Forced convection type dryer









