
Bottle gourd (Lagenaria siceraria Mol.Standl.) is a delicious 
vegetable,capable for delivering health benefits besides 
fulfilling physiological needs. The juice was prepared from 
immature to over mature fruits of bottle gourd fruits of 65, 70, 
75 and 80 days after sowing. The physico-chemical, sensory 
characteristics and microbiological safety of bottle gourd juice 
in glass and PET bottles were evaluated for 3 months at room 
and cold temperature. There was continuous increase in TSS
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Bottle gourd (Lagenaria siceraria Mol.Standl.) is animportant vegetable crop belongs to family 
Cucurbitaceae and genus Lagenaria.  Bottle gourd has its origin in Africa and is cultivated all over the world. 
It has medicinal value hence used in some Ayurvedic medicines. 
 
              A Good Introduction : -  
                           Depict the significance (importance) of the study - why was this value doing in any case? Give 
a wide connection. Extremely briefy depict the exploratory configuration and how it achieved the expressed 
destinations. 

The study was conducted in the Department of Horticulture, MPKV, Rahuri during kharif -2011. 
Bottle gourd fruits at different maturity stages 65, 70, 75 and 80 days after sowing was procured from 
Instruction cum Research Farm, Department of Horticulture, MPKV, Rahuri on ‘Samrat’ variety of bottle 
gourd. 
               A Good Materials  : - 
                             Materials may be accounted for in a different passage or else they may be distinguished 
alongside your systems. 

The samples were studied for the effect of different maturity stages of fruits on physicochemical 
parameters of bottle gourd juice for the storage period of 3 month. 

              A Good Result  : -
                           Abridge your discoveries in content and show them, if fitting, with figures and tables. In 
content, depict each of your outcomes, guiding the per user toward perceptions that are generally 
significant. 

This research work concludes that bottle gourd fruits harvested at different maturity stages, 
showed the highest juice recovery in M1 stage of maturity i.e. 65 days after sowing and decreased with 
advancement of maturity stages.

             A Good Conclusion  : -
                          Clarify the majority of your perceptions however much as could be expected, 
concentrating on systems. 
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                            There are Places where the Author Kalpana Dahatonde and A. M. Musmadeand and  
M.U.Tanpure Need to Cite a Reference, but Have Not
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