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Our objective of the work is to make nutritious instant mix soup powder from carrot, 

beans, peas, lentils, and dates. In the preparation of soup powder corn flour, 

coriander powder, pepper powder, onion, garlic, salt are also used. 

 

Bean is one of the most important legumes crop grown in winter session. It is 

considered medicinal effects and used for blood purification. Bean contains 

carbohydrate16 gm, protein 6 gm, fat 5 gm, calorie 130, sodium 23% and fiber  

9%.   

 

 

 

 



3 | P a g e                           © Daffodil International University 
 

Instant soup mix powder can be used as ready to eat food. It is convenient and low 

cost energy rich food, containing digestive and dietary constituent or principles of 

vital importance. It has high nutritional, value long shelf life and excellent taste. It 

was thought to improve the nutritional as well as sensory quality of soup mix 

powder.  
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Literature Review 
 

 I this chapter, an attempt has been made to assimilate the previous works within the       

framework of present study, which were helpful to interpretation of results. What I   

commonly known is our country. It is the most important in Bangladesh from   

production and consumption point of view. 

 

 
 

The main objective were, 

 To standardized the methodology for development of nutritious instant 

soup mix powder. 

 To study the organoleptic properties of instant soup mix powder. 

 To study the nutritional quality of instant soup mix powder. 

 To study the shelf life and techno economic feasibility of nutritious instant 

soup mix powder. 
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MATERIALS AND METHODS 

 

MATERIALS: 
 

The present investigation was carried out in the department of Nutrition and Food 

Engineering. Materials are include, 

 

 Carrot 

 Beans 

 Peas 

 Lentils 

 Dates 

 Sugar 

 Salt 

 Milk powder 

 Corn starch 

 Coriander 
 

 

Selection of raw material: 
 

Vegetables such as carrot, bean, onion, peas, garlic were collected from local market. 

Other seasoning ingredients such as onion, garlic, black pepper. Also used dates, 

sugar, lentils, skim milk powder, xanthine gum and salt. 
 

Blanching  
 

Blanching is a process which inactivate the enzyme. Blanching temperature is 

about 85 degrees Celsius for 5 minutes. 
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Formulation of flow chart of Instant Soup Mix 
 

 

Raw materials 

 

 

Cleaning and washing with clean water 

 

 

Blanching (85°C for 5 minute)  

 

 

Drying in oven at 65°C temperature for 5 hours 

 

 

Made all the dried materials into powder form with electric grinder 

 

 

Mixing the other ingredients (sugar, salt, milk powder, starch) 

 

 

Final product (Instant soup mix powder) 

 
 

 

Percentage of ingredient 
 

 Carrot-15% 

 Bean-15% 

 Peas-15% 

 Lentils-15% 

 Dates-15% 

 Starch-3% 

 SMP-2% 

 Sugar-7% 

 Salt-0.50% 

 Coriander-2% 

 Chili powder-5% 

 Others-5.5% 
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Storage 

 
The storage of instant soup mix powder is storage for two month at room 

temperature into the plastic box or air tight container. 

 
Selection of Packaging 

 
Two types of container plastic box or polyethylene bag were parching from local 

market and used for storage purpose. 

 

 
 

Methods 

 

 

Sensory evaluation of instant soup mix 
 

The sensory evaluation of instant soup mix was made be hedonic rating for sensory 

quality attributes and overall acceptability using according to the method as 

described by a 9 point hedonic scale. 

 

Table-1: Score card for hedonic scale 
 

SI no Hedonic Scale Score/points 

1 Like extremely 9 

2 Like very much 9 

3 Like moderately 9 

4 Like slightly 7 

5 Neither slightly 5 
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6 Dislike slightly 4 

7 Dislike moderately 3 

8 Dislike very much 2 

9 Dislike extremely 2 

 

 

 

Nutritional evaluation of instant soup mix powder 
 

The proximate analysis of various process food grain, dried milk powder and 

products were carried out to certain the quantity of different biochemical 

constituents in the materials. 
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Analysis and Result 

 
Fat analysis 

 

Procedure 

 

 First of all, rinse all the glass apparatus by petroleum ether and dry it in the 

oven at 102°c and after removing it keep in the desiccator. 

 

 Weight 5 gram of grounded and dried sample and place it in the thimble. 

 Place the thimble in the soxhlet extractor. 

 

 Take a 150ml round bottom flask and clean it and fill the flask with 90 ml 

petroleum ether. 

 Place the whole setting on a heating mantle and allow the petroleum ether to 

boil. 

 
 

 

 



10 | P a g e                           © Daffodil International University 
 

 

 Continue the extraction process for several hours, almost 6 hours. 

 

 Remove the condensing unit from extraction unit and allow the sample to cool 

down. Finally, it removes all the lipid. 

 

 Collect almost all the solvent after distillation. 

 

 

 Place the sample in the oven and after removing it place in the desiccator. 

 

 Take the weight of the sample. 

 

 

 As a result, we get a defat sample. 

 

 

Result: Fat content of Instant Soup Powder is 2.2% 
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Analysis of Moisture  
 

Procedure:  

 

5 gram of sample were accurately weighted in pre weighted moisture plate were put 

in sample. Dried at 105 degrees Celsius for 1 hours in hot air oven till the weight of 

moisture plate was constant. Then it was cooled in a desiccator for 30 minutes and 

again weighted.   

 

 

Calculations:  

 

 

  

 

Moisture =  ×100 

 

 

 

 

 

Result: Moisture content of Instant Soup Powder is 6.5% 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Difference in Weight of moisture plate 

Weight of sample 
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Analysis of Ash 
 

5 gram of sample was accurately weighted into a pre weighted silica crucible. Then 

it was heated first over a low flame till all the materials was completely charred, 

followed by the ash in a muffle furnace for about 6 hours at about 600 degrees 

Celsius. After 6 hours cooled it for 2 hours then weighted for calculation. 

 

 

 

Calculations:  

 

 

 

  

 

Ash =  ×100 

 

 

 

 

 

Result: Ash content of Instant Soup Powder is 6.66% 

 

 

 

 

 

 

 

 

 

 

 

 

 

Weight of Ash  

Weight of sample 
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Discussion 
 

The present investigation on development of nutritious instant soup mix powder 

is carried out with the objective to known the storability, sensory and nutritional 

characteristics of the product. The nutritional value of ingredients which is used to 

made high nutritious instant soup mix powder are discuss below. 
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Bean 

 
Bean is a type of small, green legume in the same plant family like peas and lentils 

is a high source of protein, fiber, anti-oxidants and phyto-nutrient. I most part of 

the world they are less popular than other bean varieties like chick peas or black 

beans. Mung beans have some huge health benefits to offer. 

 

Now a day’s mung beans are beginning to pop up the protein powders, canned 

doups and in the restaurant dishes state-side also. So there is what we need to know 

about mung beans: 

 

 Mung beans have high source of nutrient including manganese, potassium, 

magnesium, copper, zinc and various B complex vitamins. 

 

 They are also very filling food, high protein and dietary fiber rich. 

 We can find mung bean in powder form, as whole uncooked beans, bean 

noodles, and also as sprouted seeds. 

 

 The dried seeds may be eaten raw or cooked (whole or split) 

 Fermented and ground into flour 

 

 Because of high nutrient density, mung beans are considered that useful in 

defending against several chronic diseases, age related disease, including the 

heart disease, cancer, diabetes and obesity 
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Nutritional value of beans: 
 

 Calorie: 130 

 Carbohydrate: 16gm 

 Fat: 5 g  

 Protein: 6 g 

 Fiber: 2.1 g (9%) 

 Calcium: 39.9 mg (4%) 

 Iron: 1.8 mg (23%) 

 Sodium: 530.1 mg (23%) 

 

 

 

 

 

Peas 
 

 
 

 

Nutritional value of peas 
 

 Calorie: 120 

 Fat: 3 g (5%) 

 Saturated fat: 0.5g (3%) 
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 Protein: 24 g 

 Calcium: 6% 

 Iron: 35% 

 Sodium: 29% 

 

 

Carrot 

 
Nutritional value of Carrot 
 

 Calorie: 120 

 Carbohydrate: 18gm (7%) 

 Fat: 5 g (6%) 

 Saturated fat: 3.5g (18%) 

 Protein: 1g 

 Fiber: 3g (11%) 

 Calcium: 34 mg (2%) 

 Potassium: 204 mg (4%) 

 Iron: 1 mg (6%) 

 Sugar: 11gm  
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Conclusion 

 
The instant soup mix powder is made from those ingredients which is full of 

nutrient. It’s made from peas, beans, lentils, carrots, dates, sugar, and corn starch. 

It is considered to the best as ready to eat food for infants, children and pregnant 

women or lactating women. 

 

Soup is consumed as energetic food which helps keep our body fit and fine. It 

covers all needs of nutritional requirement of human body. It energizes and 

refreshes whereas others fast food causes damage to our body. Soup is beneficial 

across all ages groups. It is a perfect blend of balanced nutrient that makes healthy 

for the intestine, having a low glycemic index is good for all. 

 

A fantastic combination as magnesium helps calcium to get better absorbed into 

the body this makes it excellent foe bone, health, prevention and treatment of 

osteoporosis. super healthy for growing children and adults iron deficiency is a 

leading problem and can cause severe health issue. Taking iron supplement can 

sometimes be too toxic to the liver and cause constipation. natural iron is best for 

health. Soup also source of fiber. All of us know that fiber cleans out the colon and 

stomach prevent the constipation and aids fat loss and energy level. 
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