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I INTRODUCTION 

11 1f Women are neglected, humanity is deprived of 

half of its energy and creativity" 

- Indira Gandhi, 

A large number of Indian women are slowly emerging 

out of a system that had supressed them for centuries. 

Today they are considered important in each and every 

activity. This in turn has left various opportunities for 

women to enter into fields which has so far been considered 

as the exclusive right of men. 

The woman of today is expected to fulfil many social, 

cultural and moral obligations. Her primary bicloical 

functions of motherhood is slowly reducing and its place is 

gradually being taken away by the manifold activities. 

Living in a nuclear family and performing the multiple roles 

takes away much of her available time and energy. Besides 

the present day demands, responsibilities, growing individualisrr 

and economic stress have made women take up jobs outside the 

iome, still further increasing the stress and strain shouldered 

by her. 

The dual role played by the employed women has made 

a great impact on her, her family and on the performance of 
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II REVIEW OF LITERATURE 

Review of the literature Pertaining to 'A Comparative 

Study on Preparation of Conventional and Convenience Foods' 

is dealt under the following out lines: 

Changing Role of Indian Women 

Need for the Management of Time and Energy by 

the Homemakers 

Meaning and Classification of Convenience Foods 

Role of Convenience Foods in Today's Home and 

Studies Conducted on Convenience Foods. 

A. Changing Role of Indian Women: 

Women today involve in sharing the power with men, in 

decision making and implementation at informal and formal 

sector (Agarwal, 1983).  Josh!, (1989) expresses that status 

of women is intimately connected with their economic position, 

which depends on opportunities for participation in economic 

activities. The position of women has varied in different 

periods of Indian history. Traditional India had seen a women 

only as a member of the family or group - as daughters and 

mothers and not as an individual with an identity or rights 

of her own (Mazumdar, 1981). 

Women's position was considerably better during the 



vedic period than during later periods. In the midieval 

period women were mostly required to live within the premises 

of their hou s to cook food and to feed and take care of 

their children and other members of the family (Aaurya, 1968). 

In pre independence India a women's only goal was to marry 

and multiply (Kashyap et al., 1990). Our freedom movement 

l-d women to the fore front in every walk of life. Women 

played an active and important role in the India's freedom 

struggle. Thus women's struggle for equality took a big step 

forward with the coming of indpendence (Deshpande, 1989). 

Aaurya (1988) states that the freedom movement marked 

the beginning of an era, when middle class Indian women 

dared to come out of their shells, not in singledom but in 

significant number. 

Time and socio-economic changes, urbanisation as a 

major dimension of social change, transition in the family 

structures had changed the role of men and women today. 

Many are taking up whole time or part time jobs (Reddy, 1986 

and Rama, 1990). Rao (1984) stresses that education and 

employment of women has imaortant implications in the 

development of our nation. 

Vasisht and Dhesi, (1976) and Swaminathan, (1988) 

reveal that today, the women's role is entirely different 
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from that of her counterparts in the past and they have to 

perform many roles in their ,  veryday life lust as a women, 

as a productive worker, a mother, a wife, a daughter, a 

friend, a household worker and a homemaker at the same time. 

Ogale, and Kulkerni, (1977) and Thyagarajan, et al., 

(1978) feel that a women while seeking employment she has to 

manage all kinds of resources available to her and also 

consider the impact that the employment might have on the 

family. 

Vasisht and Dhesi (1976) also affirm that the homemaker 

must manage her available time and energy effectively to 

perform the activities outside and inside the Iome satisfactorily. 

B. Need for the Management of Time and Enersy by the Homemaker: 

Home making involve a variety of responsibilities 

duties and tasks. The homemaker like and other individual 

is endowed with 24 hours a day. She meets the demand of 

responsibilities affiliated with her role as a homemaker along 

with other demands on her time and thus distributes her time 

over work, leisure, sleep and for rest (George and Bafna, 1982). 

Full time homemakers have fewer demands on their time. They 

could give enough time for homemaking activities when compared 

to the gainfully employed homemakers who could not afford to 

do so (George and Bafna, 1982). 



N. 

The sky rocketin -  prices, the craze for raised 

standard of living, social insecurity, the need to escape 

from the suffocative atmosphere in the in-laws house, the - 

aspiration to be independent, the spontaneous desire to reep 

the benefit of education, all have made her to take ur, outside 

employment thus increasing the demand on women's energy and 

time (Mathew, 1988). 

Working women are forced to spend major part of her 

time in the place of employment. Besides she has to shoulder 

dual responsibilities as mother and working women (Nathew, 1990). 

Dhesi and Sandhu (1975) classified house work into 

food preparation, care of clothing, equipment, children and 

other members of the family. Time is a cuide which helps 

in carrying out activities and distribution of work in proper 

mariner. George and Bafna (1982) state that size, type of the 

family, locality, economic status, composition of the family 

of the homemaker, influences the extent to which she uses her 

time on these homemaking activities and lesiure time activities. 

Gross et al., (1973)  opine that time management is a 

highly personal matter. Nevertheless, there are ways of 

facilitating it both through applying the managerial process 

to it and using some specific tools like work simplification 

techniques. 



Work simplification is the organised use of common 

sense to find easier ways of doing work and using these 

methods definitely helps in rduction of time for household 

tasks (Vijaya Shamier and Tharachandrika, 1971, and Gross 

et al., 1975). 

Steidi (1975) says that technology has proved the 

potential for both decrease in the amount of physical work 

and increase in cognitive work. Many macklines are developed 

to speed our daily routines and to provide additional leisure 

to homemakers (Han, 1985). Needham and Strong, (1970) 

listed some equipment for food preparation like the peeler, 

grater, grinder, fireless cooker, pressure cooker, washing 

machine, electrical cleaner, dish washer, vaccum cleaner, 

and similar items as very useful and save time and labour. 

Most of the electrical appliances used in Indian homes are 

in the area of food preparation activities. 

Preparation of meal is both complicated and attention 

demanding, many drudgery—reducing household devices are made 

to reduce the stress of workinz women (Swaminathan, 1988). 

Devaki and Rajagopal (1970), pointed out that cooking may be 

carried out satisfactorily without too much strain, if the 

kitchen is equipped with efficient utensils; proper kitchen 

plan, labour saving equipment and the use oi convenience 

foods. 



The underlying purpose of instant food mixes is to 

save time and enere,y required for homemaking. With increasing 

urbanisation number of working women has increased giving 

rise to wide use of convenience foods like processed nd 

dehydrated cereals, pulses, readymixes etc., which need less 

time and labour to cook. (Ananthaswamy, et al., 1970). 

With time at a premium the urban population is rrone 

to show a tendency to patronise convenience food ready to 

serve foods and are creating demands for ready to serve 

forms in households (Singh, 1986 and Potty, 1988). Besides 

changing life style and value had led to considerable changes 

in eating habit over the last few years. 8and in hand with 

a strong demand for fast and take away foods, there has been 

a marked up turn in popularity for convesience food ir India 

where there has been little or no growth in percapita 

expenditure on food in general (Baisya, 1938). 

C. Meaning and Classification of Convenience Foods: 

In the newly emerginn era of fast and convenience foods, 

ready mixes or instant foods are becoming increasingly popular 

among Indian households (Singh, Shurpalekar, 1986). 

Keister, (1977) state that convenience foods really 

means any food that ma -es work easier. 

10 

Lane and Hartesvelt, (1983) defines the term convenience 



foods generally refers to food that are partially or wholly 

prepared by a manufacturer with the final heating and serving. 

Mintal, (1986) expresses a term ready meal which has 

been interpreted by him as readiness (very little preparation 

and cooking required), completeness (as a meal excluding 

desserts), generally served hot and packed content which 

serve one or two persons only. 

Powers (1979) classified the convenience foods into 

two categories, convenience components and total convenience 

foods. Convenience components are foods that have been 

partially processed but can be manipulated or added to another 

food in various unique ways. By contrast a "total convenience 

food" is a processed food which, when cooked are served. 

Baisya (1988) expresses that the word instant has 

been used as a different type of prernixes to signify the 

product either as ready to eat food or semi processed foods. 

He further divided the premixes that are available in market 

into two classes-Indian type products and Westernised or 

sophisticated products. Indian type products included. 

1) Spice mixes including curry powder, 2) Snack mixes or idly 

mix, sambar mix and 3) Desert and sweet mixes (e.g) gulabjamoon, 

haiwa etc. Westernised or sophisticated products included 

1)Soup mixes e.g. tomato soup,mixed vegetable soup, chicken soup 

11 
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2) Beverage mix e,g. instrit coffee mix, chocolate drinks, 

) Desert mix e.g. custard powder, jelly crystals and 

L+) Soft drink mixes. 

Subramanan (1976) classified the onvenience foods 

into (1) Ready to serve foods of different classes e.g. baked, 

canned and boiled food products and (2)2re-cooked and other 

classes of emergency foods e.g. pre-cooked rice, dhal, and 

concentrated foods. 

Minor and Cichy (1984) say that convenience foods a'e 

available in three forms bulk, preportioned and preplated. 

Bulk forms require portioning prior to or after heating. 

Preportioned forms only required assembly and heating. The 

nreplated products only need heating prior to serving. The 

market forms of convenience foods can be further subdivided 

as completely prepared foods or either ready to serve when 

purchased or ready to serve after undergoing a simple production 

process. This may involve mixing or rethermalization. Partially 

prepared are ready to combine with one or more ingredients prior 

to heating or chilling and serving. 

Kinder (1973) classified the convenience as finished 

foods and as semi prepared foods. Finished foods are ready 

for eating immediately or after heating. Semiprepared foods 

include mixes,they have some service yet to be performed. 
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Dilys Wells (1969) grouped the convenience foods by 

their methods of manufacture into 5 main groups. 1) quick 

frozen 2) canned 3) dehydrated /4)  manufactured products 

and ) prepared ingredients. He furth( divided the convenience 

foods into three main groups 1) instant or very quickly 

prepared 2) quick to prepare foods that require reconstituticns 

and varying degrees of cooking and 3)  short-cut cookery products, 

that require a considerable degree of cooking or which have to 

be incorporated with other ingredients. 

Today development of ready mixes for several traditional 

snack foods offering convenience to homemaker has become a 

fast growing trend. 

D. Role of Convenience Foods in Today's Home: 

By using convenience foods tnere can be quite considerable 

saving in both time and effort. These foods have been a boon 

to working wives, busy mothers, with small children and all 

families at various times. 

The total time used in food prenaration consists of 

active time and inactive time. The use of premixes reduces 

active time by eliminating nearly all measuring time and mixng 

time. Ready to use products reduce active time. Total time is 

reduced as active time diminishes (Kinder, 1973). 
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According to Minor and Cichy (1984) using of convenience 

foods are considered to be advantageous for the following 

reasu 1) constant quality 2) constant yield 3) constant 

labour costs 4) waste elimination and 5) elimination of 

handling costs. 

Scada and Kiefer, (1980) suggest that one can try 

premixes if it saves considerable time and if the price seems 

reasonable. Along with other advantages these foods may add 

to the variety of main dish items served in households with 

inexperienced cooks. 

Strang (1969) express that the convenience foods give 

the housewife a choice of interesting dishes which would be 

complicaed to repare in her own kitchen. 

Fuller (1977) listed the following points to be 

considered in mind while selecting the convenience foods: 

Labour: The cost and the availability of kitchen 

labour must be assessed. 

Time: The speed of preparation must be considered 

in relation to service standards. 

Space: The lesser storage and handling space needed 

when using processed foods is a consideration 

to be borne in mind. 

Hygiene: Ready-to-use foods have most, if not all 
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of their waste matter removed. Elimination 

of such refuse before food reaches the 

kitchen reduces food handling and avoids 

or eases waste disposal problem. 

5. Cost: Frequently cost is the deciding factor 

whilst the saving of labour is usually the 

most apparent economy, the availability, 

to control food quality, yield portion, 

size and waste are aspects which enable 

to regulate final operating costs more 

and more accurately. 

E. Studies Conducted on Convenience Foods: 

Ghoshal (1990) referred that the processed production 

consists of jams, jellies, fruit .juices/pulns, ready to serve 

fruit beverages has gone up from 1.4 lakh tonnes in 1984 to 

1.8 lakh tonnes in 1986 of which one third was exported. 

Chaudhuri (1989) revealed that the total processed foois 

market in India is put at around Rs.12,000/- to Rs.15,000/-

crores. Of this, the convenience foods is estimated to be Rs.500 

crores. It is growing according to an estimate at an aggressive 

50 per cent per year. 

A study, in America showed that while home working 

leads to an average 75 per cent loss of vitamins, present 



commercial processing, because of the speed of handling and 

care exercised at every stage leads to an average nutrient 

loss of 25 per cent only. More over vitamins and minerals in 

suitable averages if necessary, can be added in a factory. A 

good example is fruit juice (Acharya, 1976). 

Minakshi Singh (1978) in her study revealed that all 

the families she surveyed, were aware of convenience foods 

and majority of 50 per cent households used papad and masala 

powder. There were only 13 convenience foods available in 

the market then. 

Radha Devi and Ravindran (1985) presented the fact 

that working women spend less time than non working women in 

housenold activities especially in cooking for frequent use 

of readymade foods and readymade powder of sp.icies, pulses 

or grains which non working women most often get done at 

home and are no doubt time consuming  activities. 

16 
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III METHODOLOGY 

'A Comparative Study on Prenaration of Conventional 

and Convenience Foods' consisted of the following major aspetts: 

Market Survey to Find out the Availability of 

Convenience ,Foods in the Selected Shops 

Household Survey to Collect Information on the 

Awareness and Use of the Convenience Foods in 

the Selected Households and 

Cooking Experiments using Convenience Foods. 

A. A Market Survey to Find Out the Availability of 

Convenience Foods in Selected Shops: 

A market survey was necessary to gather information 

regarding the type of convenience foods available in the 

market. The survey included the following steps: 

Selection of shops 

Collection of data 

Conducting the study and 

. Analysis of data 

1. Selection of Shops: 

Coimbatore is a highly industrialized city covering 

a large area with a number of busy shopping centres. Out of 

which the investigator had chosen 20 departmental stores in 



three busy shopping areas namely Gandhipuram, R.S.Puram and 

Sajbaba Colony. 

2. Collection of data: 

Among the three tools for callecting data namely 

observation, questionnaire and interview schedule methods, 

Rossi et al., (1983) pointed out 4 hat, "the face to face 

interview has some definite advantages over all other forms 

of data collection as the interviewer can see the respondent 

and their surroundings." 

Hence the investigator selected the interview schedule 

method to gather information in the selected 20 shops. An 

interview schedule was framed to collect information on 

availability of different types, brands of convenience foods, 

and widely sold convenience foods in the selected shops. 

(Appendix-I) 

Conducting the Survey: 

The investigator approached the shop keepers at the 

time convenient to them especially between 2.30 p.m. and 4030 p.m. 

The purpose of the study was explained to them and the details 

recorded using the interview schedule. 

Analysis of data: 

The data obtained from the shopkeepers by using interview 

schedule were analysed and thus the information served as a basis 

11] 
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to frame the questionnaire for conducting the household 

survey and also to select dishes to be prepared for conducting 

the expetiment 

B. A Household Survey to Collect Information- 'n the Awareness 

and Use of the Convenience Foods in Seiected Households: 

This aspect of the study included the following 

criteria: 

Selection of area 

Selection of sample 

Framing the tool 

Conducting the survey and 

Internretation of collected data. 

Selection of area: 

Surveys are mainly conducted for the purpose of 

collecting data from individuals about their households or 

about their larger social units (Rossi et al., 1983). The 

investigator had chosen the households located in and around 

the city of Coimbatore— Cxopalapuram, Saibaba Colony, R.S.Puram, 

Ramalingam Colony, Nallampalayam and P.N.Pudur to conduct the 

household survey. Ease of approach and co—operation rendered 

by homemakers were the major reason in selecting these households. 

Selection of sample: 

George and Bafna (1982) feels that homemakers from high 



income group can utilize more paid help in preparing food 

rts. Whereas low income nnot afford 
than their counterpa  

to spend money either on.servant or on convenience foods due 

to its high cost. Hence the j
r1 ,vestigatOr concentrated only 

on the middle income group both full time and employed 

homemakers to find out their awareieSS and use of convenience 

foods. 

Venkata Subramaflian (1990) classified the middle classes 

based on their monthly income as lower middle class having 

a monthly income of Rs.2,000 - 
3,000 and middle middle class 

has an income between Rs.3,000 - 
5,000 and the upper middle 

income has an income of Rs.5,000 - 
10,000 a month. Hence 

50 homemakers from each group with equal distribution of 

employed and full time homemakers were taken into considerai0fl. 

Thus a total of 150 households had been considered for the study. 

3. Framing the tool: 

Shukla and Gulsofl (1983) remarked that "by the direc 

personal interview method datas are collected by the inves:gatOr 

personally by asking questions pe
rtaining to the enquiry 

from persons whom the information has to be obtained." An 

interview schedule was framed and used to conduct the household 

survey. (Appendix-Il) 

The interview schedule prepared was pretested by 

WN 



conducting pilot study in five households. Rossi et al., 

(1983) explain that a pilot test is usually required to 

discover the major flaws in a questionnaire before they 

damage the major study. 

In the light of the pilot study the schedule was 

modified. The final schedule was framed to obtain informaon 

from the homemakers on the family background, management 

of resources - time, money, and energy, awareness of the 

available convenience foods, use of it and their opinion 

and suggestion regarding the convenience foods. 

4 •  Conducting the survey: 

The selected homemakers were approached personally 

at a time suitable to them. A good raDport was developed 

and the purnose of the study was narrated. The interview 

was conducted at the convenience of the homemakers. The 

questions on the schedule were asked and the answers were 

recorded carefully in the prepared interview schedule. 

5. Interpretation of collected data: 

After the data had been collected it is essential to 

put the unorganised information in systematic manner inorder 

to obtain the desired results and their interpretation 

scientifically (Sadhu and Singh, 1986). Sharma et al., (1985) 

remarks that analysis of the data is the most skilled task of 

21 



all stages of the research. Hence the informatiou collected 

were discussed in an orderly manner and with suitable tables 

in the Chapter-IV. 

C. Cooking Experiment Using Convenience Fo-ds: 

A cooking experiment was conducted to compare the time 

and money involved in preparing selected dishes by conventional 

method and by using convenience foods. The purpose of the 

experiment is to compare the time and money needed to prepare 

the selected dishes by the conventional method and using 

convenience foods. 

The cooking experiment was conducted based on the 

following outlines: 

Selection of dishes to be prepared 

Performing cooking experiment 

Analysing the time taken for preparing the 

selected dishes 

Li. Analysing the money involved in preparing the 

dishes and 

5. Judging the acceptability of the cooked dishes. 

1. Selection of dishes to be prepared: 

Ten dishes were selected based on methods adopted in 

cooking. Four specific methods of cooking-steaming, boiling, 

frying and roasting were followed for preparing the selected 

22 
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dishes. Ease of preparation nd rossibility of preparing 

the dishes both by the conventional method and using convenience 

foods were the main criteriac:idered in selecting the dishes. 

The dishes selected based on method of cooking were: 

1. Boiling 

Tomat soup 

Payasam and 

Haiwa 

2. Steaming 

Rava idly and 

Rice sevai 

3. Frying 

a. Deep fat frying 

Vadai and 

Bhaji 

b. Shallow fat frying 

Adai and 

Rava dosai 

4. Roasting 

a. Rava ladoo. 

For preparing the selected dishes the raw ingredients 

required for conventional method and the popular brand of 

convenience foods were purchased from the reputed shops 

selected for the market survey. 
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Performing the Cooking Eyperiment: 

The procedure adopted ?or preparation of selected 

dishes were obtained from a standard recipe book. The 

convenience foods were prepared based on the printed instruc-

tion on the packet. The procedure adopted for preparing 

foods by conventi:nal method is given in (Appendx-III). 

Only 100gm of ingredients were utilized for preparing the 

dishes, so as to facilitate the analysis of time and money 

involved in preparation. The recipies were prepared three 

times to get accurate results. Figure 1-5  represents the 

selected dishes prepared using various methods of cooking. 

Analysing the time taken for preparing the selected dishes: 

The time taken for Dreparing the dishes were considered 

under two aspects. The preparation time and cooking time. 

The preparation time included activities such as cleaning, 

cutting, grinding etc. and the cooking time included only 

the time taken to cook the dish as per its requirement. The 

recorded value were analysed and discussed in Chapter-IV. 

Analysing the money involved in preparing the dishes: 

It is a well known fact that the cost of convenience 

food is high when compared tofozds prepared by using conventional 

method. But when compared with the cost of prepared food from 

resturants, convenience foods definitely costs less. Hence the 

investigator had compared, the cost of lOOgins of the selected 



Ia TOIVUJO SOUP 

lb PAYASAN 

FIGURE-i ITEMS PREPARED USING BOILING METHOD 
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Ic HALWA 



2a RAVA IDLY 

2b RICE SEVAI 
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FIGURE-2 ITEMS PREPARED USING STEAMING 1THOD 



3a VADAI 

3b BHAJI 

FIGURE-3 ITEMS PREPARED USING DEEP FAT FRYING 



RAVA I)OSAI 

ADAI 
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FIcURE-4 ITEMS PREPARED USING SHALLOW FAT FRYING 



5a RAVA LADOO 

FIGURE-5 ITEMS PREPAD USING ROASTING 
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IV RESULTS AND DISCUSSION 

The results of 'A Comnarative 3tudy on Preparation of 

Conventional and Convenience Foods' are discussed under three 

major headings: 

Findings of market survey on the availability 

of Convenience foods 

Findings of the household survey on the use of 

Convenience foods and 

Results of the cooking experiment conducted to 

compare Conventional and Convenience foods. 

A. Findings of the Market Survey on the Availability of 

Convenience Foods: 

It was astonishing to see the wide range of convenience 

foods available in different brands in the market excluding 

various instant mixes such as, garlic powder, mint chutney 

powder, puliyotharai podi, paruppu podi and rasam powder and 

various other masalas. These items were more common items 

seen in almost all the shops. Other available convenience 

foods are classifed based on methods of cooking adopted in 

its preparation and discussed below. 

1. Convenience foods based on the method of boiling: 

The details on the convenience foods available in the 
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market which adoted the method of boiling for cooking is 

given in Table-I. 

TABLE - I 

AVAILABILITY OF CONVENIENCE FOODS IN THE MARKET (BOILING) 

Items No. of brands Popular No. of shops 
available brands N=20 

Icecream 6 Eagle 13 

Halwa 3 Best & Orkay 12 

Vegetable noodles 2 Magi 10 

Egg noodles 3 Maggi 10 

Tomato soup 5 Kissan 8 

Mixed vegetable soup 4 Maggi 6 

Ragi noodles 1 Proter man 4 

Payasam 2 Annanoorna 3 

Instant rasam mix 1 1'ITR 3 

Rava uppuma 2 MTR 3 

Drinking chocolate 2 Baker's 3 

Badam. mix 3 Orkay 2 

Chicken soup 1 Hi-tech 2 

From the Table-I it was evident that icecream mix was 

very common in the market as it was available in 13 shops in 

6 different brands. Halwa mix was also available in 12 shops 
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in 3 brands and vegetable and eg noodles in 10 shops. 

Vegetable noodles was available in 2 brands whereas egg, 

noodles was available in 3 brands. The most popular -nds 

among icecream mix was Eagle, haiwa mix was Best and Orkay 

and vegetable and egg noodles was Maggi. 

Table I-A gives a list of convenienL foods that 

require steaming, frying and roasting. 
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TABLE - IA 

AVAILABILITY OF CONVENIENCE FOODS IN THE MARKET 

(STEM4ING, FRYING & ROASTING) 

Items No.. of brands Popular No. of shops 
available brands 14=20 

Steaming: 

Rice sevai 2 ttk 9 

Rava idly Orkay 6 

Rice idly 1 Nilgiris 66 

Frying: 

Deep fat frying: 

Gulabjamoon 

Bh a j i 

Vadai 

Theankuzhal 

Nada murruku 

Omappodi 

Jillabi 

Poori 

Shallow fat frying: 

Rava dosai 

Ad a i 

Ragi dosai 

Dosai 

Roasting: 

Rava ladoo 

6 Orkay & Best 2C 

3 Best 9 

Best 6 

I Amma's 1 

1 Amma's 1 

I Amma's I 

I MTR 1 

1 Jothi 1 

3 Annapoorna 4 

I • Nami I 

1 Nilgiris I 

2 MTR 2 

1 Amma's 1 



Table-IA reveals thht more than 15 different foods were 

available in the market. The details are as follows: 

Convenience foods based on the method of steaming: 

Under steaming as a method of cooking the conveni-e-ice 

foods available in the shops were rice sevai, rice idly and 

rava idly. Instant rice sevai was seen in 9 shops in 2 different 

brands among which ttk was the most popular brand. Rice idly 

a very common South Indian dish was available in the form of 

instant mix in two brands in 6 shops. Among the two brands 

Nilgiris was common. Rava idly mix was also seen in 6 shops 

in 1  different brands among which Orkay was the widely sold 

brand. 

Convenience foods based on the method of deep fat frying: 

Of all the available convenience foods Gulabjamoon mix 

was common item seen in all the 20 shops surveyed in 6 different 

brands. Orkay and Best were the popular brands among them. 

Thenkuzhal, nada murukku (Tape pakoda), omappodi, jilabi and 

poori mixes were also available but only in one shop and in 

one brand. This shows that these items were not popular among 

the homemakers as they are new additions in the market and 

hence not widely seen in the shops due to its lack of demand. 

Convenience foods based on the method of shallow fat frying: 

Rava dosai mix with three brands were available in four 

'-7 



shops among which Annapoorna seem to be the most popular one. 

This may be due to the popularity of Annapoorna restuarant 

and departmental stores in Coiwbatore city. Adai, ragi dosai 

and dosai mixes were also available in one shop. Except 

dosai all the other items were available only in one brand. 

5. Convenience foods based on the method of roasting: 

Rava ladoo was the only item available in a shop with 

Amma's brand. 

B. The Findings of the Household Survey on Use of Convenience 

Foods: 

The results of the household survey gathered from 

selected homemakers are discussed under the following sub_headin:s: 

Background information of the selected homemakers 

Management of resources by the homemakers 

Awareness on availability of convenience foods 

Use of convenience foods and 

Opinion and suggestion regarding convenience foods 

1. Background information of the selected homemakers: 

The background information includes the type and size 

of family, age, educational status and occupational status 

of the selected homemakers. Table-IT presents the details on 

type and size of the family, age and educational status of the 

homemakers. 



TABLE - II 

BACKGROUND INFORNATION OF THE SELECTED H0MEMA}ERS 

Background Percentage of homemakers with income groups 
information 

LM Vol FIN lotal 

FH EH FH 
------------------------------------------- 

EH FH EH FH EH 
N=25 N=25 N25 N=25 i=25 N=25 N=75 N=75 

Family type: 

Joint 8 4 28 36 20 8 19 16 

Nuclear 92 96 72 64 80 92 81 84 

Family size: 

3 - 4 56 64 52 56 44 80 50 67 

5 - 6 40 32 46 44 48 20 42 32 

7 and above 4 4 2 - 8 - 8 1 

Age of the homemaker: 

21 - 30 years 12 16 24 28 24 4 20 16 

31 - 40 years 24 40 48 32 28 40 33 37 

41 - 50 years 40 4 12 8 32 40 28 17 

51-60years 16 16 16 24 16 16 16 19 

61 - years and above 8 24 - 8 - - 3 11 

Educational status: 

Primary 52 - 40 - 12 - 36 17 

Secondary 40 60 32 8 44 8 37 25 

College and Professi- .8 40 28 92 44 92 27 58 
onal 

LM - Low Middle FH - Full time homemaker 

MN - Middle Middle EH - Employed homemaker 

1-IN - High Middle 
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Family type: 

A majority of 81 ner cent and 84 per cent ofi the ±ull 

time and employed homemakers belonged to nuclear type representing 

-. 

the break down of joint family syst-zm in our society. 

Family size: 

when analysing the family size the data revealed the 

impact of the small family norms stressed by the Government. 

A majority of 67 per cent of the families of employed homemakers 

belonged to small family system whereas only 50 per cent of 

the full time homemakers come under this group. Only very few 

families had more than seven members as they were living in 

joint family system. 

Age: 

Among selected homemakers on an average a majority of 

33 per cent of full time homemakers and 37 per cent employed 

homemakers belong to an age group of 31 to 40 years. 

Educational status: 

It is an encouraging factor to snow that none of the 

selected homemakers were illit'ate. However majority of the 

full time (75%) homemakers were educated only up to primary 

or secondary school level. Whereas with regard to employed 

homemakers 58 per cent of them were educated till college 

level. This shows,in the present day women aspire to gain 



more education which inturn motiatea them to take an out-

side job to ain economic independence. 

Occupational status: 

Occupational status of employed women is shown in 

Table-Ill. 

TABLE - III 

OCCUPATION OF EMPLOYED HOIVIEMAKERS 

S.No. Occunation Percentage of homemakers with income oroups 
-------------------------------------------- 

LM WV1 Total 
N=25 N=25 N25 N=75 

 Teacher 8 32 32 24 

 Stenoranher 24 10 16 19 

5. Entrepreneirs 24 16 12 17 

 Clerk - 24 16 13 

 Officer - 12 16 9 

 Nurse 24 - - 8 

 Sales worneo 20 - - 7 

 Doctor - - 5 3 

Among 75 employed homemakers majority of 24 per cent 

were employed as teachers followed by steno3ra0her5 (19),  woman 

entrepreneurs (17%),  clerks (13%), officers (9j), nurses(8%) 
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sales women (7%) and doctors (3%). This reveals the increasin 

opportunities for homemakers to enter into the job arena. 

2. Management of resources by the homemakers: 

This aspect is considered under the followin lines: 

Percentage of income spent on food 

Person involved in cooking 

C. Pattern of meal i-reparation and 

d. Time spent on food preparation 

a. Percentage of income spent on food: 

Table-IV shows the nercentage of income spent on food 

per month by the selected homemakers. 

TABLE - IV 

PERCENTAGE OF INCOME SPENT ON FOOD BY SELECTED HOMEMARS 

S.No. Percentage of Percentce of homemakers with income group 
income spent 

on food Li-I -f M Total 

FH EH FH EH PH EH PH EH 
N=25 N=25 N=25 N=25 N=25 N=25 N=75 N=75 

 11-20 - - - - 40 4L 13 15 

 21 - 30 32 8 48 40 24 20 35 23 

 31 - 40 20 8 24 32 36 36 27 25 

 41 - 50 36 40 20 12 - - 19 17 

 51-60 8 20 8 16 - - 5 12 

 61-70 4 24 - - - - 1 8 
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From the Table-IV it was evident that irrespestive of 

their employment,ma,jority of the selected homemakers spent 

between 21 and 40 per cent of their income on food alone. The 

table proves Engles law of conswption regarding expenditure 

on food i.e. "as income increases the percentage of income 

spent on food decreases though the actual cost increases". 

Majority of 36 and 40 ner cent of full time and employed 

homemakers belonging to low middle income groun spent 1450 

per cent of the income on food. This was followed by 21-30 

per cent of income spent by 48 and 40 per cent full time and 

emploiTed homemakers belonging to middle middle income group 

and 11-20 per cent of the income spent by 40 per cent of the 

full me homemakers and 4 per cent of the employed homemakers 

of high middle income group. When analysed it was observed 

from the table that employed homemakers spend more money on 

food when comoared to full time homemakers. 

b) Person involved in cooking: 

Irrespective of the income group and employment status 

cooking was done by 80 per cent of the homemakers. Only among 

high middle income group, cooks were engaged to perform this 

duty. This nroved that due to the rising labour cost, demand 

for paid help and oreference of the homemakers to cook for 

their family by themselves were the main reason in performing 

the activity. 
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Pattern of meal preparation: 

Breakfast and dinner were prepared regularly by all 

the homemakers. Luncn was prepdred by 67 per cent of the full 

time homemakers and 43 per cent of the employed homemakers 

regularly as many of them pack their breakfast item itself 

for lunch due to shortage of time to prepare the lunch along 

with breakfast in the morning hours. Tea was nrepared by 

85 per cent and 81 per cent of the full time and employed 

homemakers. Regarding employed homemakers most of them have 

their tea at their work place itself. Hence they do not 

nrenare tea at home in the evening during work days. 

Time spent on food preparation: 

The time taken for nreparini breakfast, lunch, tea and 

dinner, active and inactive time re:uired for prenaring the 

meals per day and methods adopted to reduce time involved in 

cooking are discussed beneath. 

i) Time taken for preparing breakfast: 

Time taken for preparing breakfast by selected homemakers 

is given in Table-V. 
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TABLE - V 

TIME TAKEN FOR PREPARING BREAKFAST BY SELECTED HOMEMAKERS 

S.No. Time taken Percentage of homemakers with income groups 
(in minutes) 

]J4 IIM Ifil, To l 
----------------------------------------- 
PH EH FH EH FJ EH PH SH 
N25 N=25 N=25 N=25 N=25 N=25 N=75 N=75 

1. Active Time/Preparation: 

0-15 - - 12 4 8 4 7 3 

16 - 30 36 40 20 12 32 40 29 31 

31 - 45 40 20 24 36 32 16 32 24 

46-60 16 28 32 16 24 20 24 2 

61 and above 8 12 12 32 4 20 8 21 

2. Inactive Tirne/Cookin: 

16-30 20 12 16 20 24 44 20 25 

31-45 20 16 16 20 28 20 21 19 

46 - 60 40 52 60 16 44 16 48 28 

61 and above 20 20 8 44 4 20 11 28 

The time taken for cooking generally depends upon the 

items prepared. The table reveals that when compared to 

preparation time, cooking time was more. For preparation 

majority of full time homemakers (61%) and employed homemakers (55%) 

required 31 minutes to 60 minutes. Whereas regarding cooking 

time a majority of 61 per cent of the full time homemakers and 



52 per cent of the employed homemakers required 31-60 minutes. 

Though generally we have an attitude that full time homemakers 

spend more time on cooking, the data revealed that mol.oyed 

homemakers took maximum time of 60 minutes and above for 

preparation and cooking. This may be due to the addition of 

quantities prepared by the employed homemakers so as to pack 

the prepared breakfast for their lunch. 

ii. Time taken for preparing lunch: 

Time taken for preparing lunch by the homemakers is 

given in the Table-VI. 
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TABLE - VI 

TIME TAKEN FOR PREPARING LUNCH BY SELECTED HOMEMAKERS 

S.No. Time taken Percentage of homemakers witheincome groups 
(in minutes) 

Liv'i Total 

FH EH PH 
------------------------------------------- 

EH PH EH FH EH 
N=12 N=14 N=22 N=8 N=16 M=18 N50 N=3C 

Active Time/Preparation: 

0 - 15 8 - 9 - - - 6 - 

1 6 
- 30 17 50 41 -- 25 28 30 23 

31-45 42 - 18 25 44 17 32 17 

46-60 25 50 14 50 19 44 18 47 

61 and above 8 - 18 25 12 11 14 13 

Inactive Time/Cooking: 

16 - 30 50 50 9 - 19 33 26 27 

31 - 45 33 50 50 50 44 28 42 37 

46 - 60 17 - 23 50 37 17 26 27 

61 and above - - 18 - - 22 6 9 

Lunch was prepared by only 80 out of 150 homemakers. 

Among the homemakers who prepared lunch ma:;ority of 32 per cent 

and 44 per cent of full time homemakers spent 34_45  minutes for 

preparation and cooking respectively whereas with regard to 

employed home-makers a maximum of 47 and 37 per cent of the 

homemakers, required 46-60 minutes for preparation and 3'1-45 

minutes for cooking respectively. 
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iii. Time taken for preparing tea: 

Time taken for preparing tea is shown in Table-Vu. 

TABLE - vii 

TIME TAKEN FOR PREPARING TEA BY SELECTED HOMEMAKERS 

S.No. Time taken Percentage of homemakers with income group 
(in minutes) 

LM MN HM Total 
----------------------------------------- 

FH EH FH EH FM EH FM EH 
N=20 N=15 N=21 N=23 N=23 N=23 N=64 N=61 

Active Time/Preparation: 

o - 15 100 100 71 100 65 74 79 91 

16-30 - - 29 - 22 26 17 9 

31-45 - - - - 13 - 4 - 

Inactive Time/Cooking: 

0 - 15 100 100 86 73 70 61 85 82 

16-30 - - 14 27 26 39  13 18 

31-45 - - - - 4 - 2 - 

Generally the homemakers nrepared only tea or toffee 

on all the week days for their tea in the evening. The snacks 

for tea were generally purchased from outside. A majority of 

79 per cent and 91 per cent of the full time and employed 

homemakers took 10-15 minutes for preparing tea. 

iv. Time taken for preparing dinner: 

Time taken for preparing the dinner is given in Table-Vill. 
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TABLE - VIII 

TIME TAKEN FOR THE PREPARING DINNER BY SELECTED 

HOMENAKE RS 

S.No. Time taken Percentage of homemakers with income group 
(in minutes) ------------------- 

LN MN HN Total -------------------------------------------- 
FR EH FR EH PH EH FR EH 

N=25 N=25 N=25 N=25 N=25 N=25 N=5 N=75 

Active Time/Preparation: 

0-15 40 44 16 - 16 4 2. 16 

16-30 28 52 60 80 16 28 35 55 

31 - 45 32 4 8 16 36 44 25 20 

46-60 - - 16 4 24 24 13 9 

61 and above - - - 
- 8 - 3 - 

Inactive Time/Cooking: 

16 - 30 68 56 24 24 32 28 41 37 

31 - 45 12 20 56 56 24 20 31 30 

46 - 60 20 16 16 20 32 40 23 25 

61 and above - 8 4 - 12 12 5 8 

Dinner was prepared by all the homemakers as generally 

it was the time when most of the families have family meals, 

together peacefully. Irrespective of the employment status 

16-30 minutes were required for preparing and cooking the dinner 

respectively by 35 per cent and 41 per cent of full time 



homemakers and 55 and 37 per cent of the employed homemakers 

respectively. 

Among the selected homemakers 55 per cent of the full 

time homemakers and 65 per cent of the employed homemakers 

considered preparation for co&cing as time consuming when 

compared to actual cooking. However full time and employed 

homemakers of low income group and full time homemakers of 

middle middle income group considered cooking as time consuming. 

This difference may be mainly because of the type of fuel used 

by the group. 

V. Active time required in preparing the meal per day: 

The average time taken for various activities required 

for preparing the meal per day are considered as active time. 

Active time required in preparing the meal,day by the selected 

homemakers is given in Table-IX. 

rol 
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TABLE - IX 

.CTIVE TIME REQUIRED IN PREPARING THE MEALS PER DAY BY 

SELECTED H0NAIRS 

S.No. Preparation Percentage of homemakers with tacome group 
time 

(in minutes) NM Hi1 Total 

PH EH FH 
------------------------------------------ 

EH PH EH -  PH EH 
N=25 N=25 N=25 N=25 N=25 N=2: N=75 N=75 

1. Cleaning: 

o - 1 5 44 8 76 64 48 40 56 54 

16 - 30 56 52 24 36 52 60 44 46 

2. Cutting of vegetables: 

0-15 40 56 16 24 20 16 26 32 

16 - 30 32 12 20 52 60 48 37 37 

31 - 45 28 32 64 20 16 16 36 23 

46-60 - - - 4 4 12 1 5 

60andabove - - - - - - 3 

3. Grinding: 

0-15 16 8 - - - - 5 3 

16-30 40 48 12 8 16 16 23 24 

31 - 45 32 16 16 24 28 16 25 19 

46-60 12 20 40 52 36 64 29 45 

61 and above - 8 32 16 20 4 17 9 



The active time includes all the activities required 

for nrenaring the meals such as cleaning of raw ingredients 

and cutting of vegetables, grillaing for rnasalas, idi7)  sevai 

etc. 

Though the cleaning time is generally based on the 

raw ingredients used, for cooking majoriL- of 56 per cent 

and 54 per cent of full time and employed homemakers took 

0-15 minutes on an average, for the activity. However the 

remaining of them had spent 1-30 minutes for the same. 

Though time taken for cutting of vegetable depends 

upon various other factors such as quantity of vegetable 

cut and the items prepared,an average of 16-45 minutes was 

required by 73 per cent of the full time homemakers and 

62 per cent of the employed homemakers for the activity. 

/ 

Grinding plays a very important role in South Indian 

cooking. Generally homemakers use to grind masalas and for 

preparing dishes like idly, aprarn and sevai. Hence the time 

taken for grinding ranged between 16 minutes to more than 

60 minutes on an average. It required 31-60 minutes for a 

majority of 54 per cent and 64 Der cent of full time and 

employed homemakers. 

vi. Inactive time required for preparing the meal per day: 

Inactive time taken by the selected homemakers are shown 

in Table-X. 
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TABLE - X 

AVERAGE INACTIVE TIME REQUIRED FOR PREPARING THE MEAL PER DAY 

SNo. Time taken Percentage of homemakers with income gro-ap 
(in minutes) 

MN HM Total 

FH EH PH EH 
----------------------------------------- 

PH EH PH EH 

N=2f. N=25 N=25 N=25 

----------------------------------------- 
N=25 N=25 N=75 N=75 

1. Pressure cooking: 

16-30 4 12 40 28 24 32 23 24 

31 - 45 64 72 36 12 72 48 57 44 

46 - 60 32 16 24 60 4 20 20 32 

2. Steaming: 

16 - 30 64 0 20 28 20 28 35 39 

31 - 45 28 40 56 40 .4 48 43 45 

46 - 60 8 - 24 32 36 24 22 18 

3. Frying: 

0-15 84 76 64 40 20 40 56 52 

16 - 30 16 24 16 48 56 32 29 35 

31-45 - - 20 12 24 28 15 13 

4. Boiling: 

0-15 60 64 40 12 12 28 37 35 

16 - 30 40 36 56 60 56 40 51 45 

31 - 45 - - 4 28 32 32 12 20 

46-60 - - - - - - - 
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In every home the homemakers adopted various methocs 

for cooking their food. On the whole 57 per cent of the full 

time homemakers and 1+4 per cent employed homemakers opont about 

31-45 minutes on rressure cooking per day. Steaming was also 

done for 31-45 minutes by 3 per cent of the homemakers, 

irrespective of their employment status. Frying method was 

adopted for few minutes (0-15 minutes) by a majority of 56 

per cent and 52 per cent of the full time and employed homemakers. 

Boiling was done for 16-30 minutes by 51 per cent and 45 per cent 

of the full time and employed homemakers. Of all the methods 

frying consumed minimum time. It is encouraging to note that 

pressure cooking had been adopted in all households, which 

means the value of pressure cooking had been understood by 

the present day homemakers. Boilins was adoptei mainly for 

heating water, preparation of coffee or tea, and for boiling 

gravy, rasam etc. Steaming was required for preparing idly, 

puttu etc. 

All the homemakers belonging to middle middle income 

group and high middle income group adopted various simplified 

methods to save their time and energy involved for preparing 

their food. Whereas, among low middle income group only 

80 per cent adopted such methods. 

vii. Methods adopted to reduce time involved in cooking: 

Other than planning their work ahead so as to save their 
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considerable time and energy, the selected homemakers adopted 

various methods like use of labour saving devices and convenience 

foods. Labour saving devices such asnixies, grinder and other 

electrical and non electrical devices which saves energy 

were utilized by 73 ner cent and 82 per cent of the full 

time and employed homemakers. Convenience foods were used 

by 72 per cent of full time homemakers and 60 per cent of 

employed homemakers. Very few had also engaged servants to 

do their household work, so as to reduce their work load. 

3. Awareness of Homemakers Regarding Availability of 

Convenience Foods: 

Awareness of homemakers regarding availability of 

convenience foods are dealt under: 

Awareness of convenience foods and 

Sources of information on convenience foods. 

a. Awareness of convenience foods: 

All the homemakers except 8 per cent and 4 per cent 

of the low middle income croup were aware of the convenience 

foods existing in the market. This shows the increased 

popularity of the convenience foods among the homemakers. 

Various item of convenience foods the homemakers were 

aware off are aresented in Tahle-XI. 



TABLE - XI 

AWARENESS OF CONVE0JECE FOODS 

2. 0. Items t• of ho:jo:ero wlt:i nLo:1 O 00 

LN 21 
------------------------------------------ 

HJVI Totol 
1=0 =1 L47 

1. ioilin: 

Noodles - 77 98 58 

Haiwa 2 44 90 

Icecreom - 56 76 LJ 

Paoasam  

Rava urruma - - 14 

Naci  12 

. Fryir.: 

.JOE2 IT: rr. 

010. 

0hf I - nO 50 

Vadai - 1C j 2 

Shallov.t fat Irvine: 

Rava dosri - 10 3 15 

Adai - - 12 

5. Iteamine: 

Rave icJv  

2evai - 14 30 15 

/4. Others: 

Jambar oo,oir /41 02 32 

Oaroirn macala - 6 24 10 

6asam aowaer - 2 /4 2 

Idli roci - 6 22 29 



Among the multifarious types of convenience foods 

available in the market, the homemakers seem to be aware of 

only a few tpes. :orig Lho three income grcuos selected hgii 

middle income group had more knowledge about convenience foods 

available in the market. Employment status of the homemakers 

did not hnve influence o the awareness of convenience foods. 

Irrespective of the income 95Y. of the homemakers were 

aware of gulabjamoon followed by noodles (58) and sarnbar 

powder (58). Only 2 per cent were aware of rasarn powder. 

b. Sources of information on conve::ience foods: 

The sources by which the homemakers, gathered information 

about convenience foods are shown in iable-XII. 
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TABLE - XII 

SOURCES OF INFORMATION ON CONVENIENCE FOODS 

S.No. Source Percentage of Homemakers with income group 
------------------------------------------ 

LM MN FIN Lotal 
------------------------------------------ 
PH EH FH EH FH EH FH ER 

N=25 N=25 N=25 N=25 N=25N=25 N=75 N=75 

Advertisement: 

Television 64 

Radio 60 

Magazines - 

Shopkeepers - 

Exhibitions - 

Posters - 

Pamrhlets - 

Frendsand Rel&tions 16 

Demonstration -  

56 100 100: 100 100 

40 60 40 100 100 

- 52 60 72 64 

- 8 16 36 40 

- - 
- 13 16 

- - 
- 16 12 

- - 
- 8 8 

28 72 60 28 24 

- - - 
- 8 

ON 85 

73 6 

40 41 

15 19 

3 

-, -, 37 

3 

From the Table it was evident th:t TV, Magazines, Friends 

and relations seem to he the ma.or source of information 

influencing the use of convenience foods among the selected 

homemakers. Advertisements on television had a very good imnac: 

on more than 80 ner cent of the selected homemakers, t.,  nurchse 

the convenience foods. This shows the impact of the TV on the 

public. The advertisements in radio and magazines also had 
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motivated 7Z  and Lfl  nercent of full time homemakers and (60 and 

41 per cent of employed homemakers Ii. heir purchase. Above 

30 per cent af thE comemakers wer fluenced br their friends 

and relations who had expressed their sotisfecion and had 

recommended the convenience foods which In turn had influenced 

the homemakers to use it. 

Lf Use of Convenience Foods ty te Homemakers: 

This topic is discussed under: 

items of convenience foods used and 

Frequency of use of convenience foods 

a) Convenience Food items used: 

All the homemaker': belorrina to m.ddie middle income 

grour and high middle iiicome oroun were aware of the convenience 

foods. .unon toe low middle incoe rouo only 92 per cant and 

96 perccent of fufl time and emrloyed homemakers were/ of 

the convenience foods among which only 68 per cent anu 28 per cent 

of the full time homemakers and employed homemakers used it. This 

shows that though the homemakers were aware of the convenience 

foods due to various pre;ud ices reorcing their tcste, and their 

quality, their misconceptiofls about t:eir nutrients and the 

ingredients used, and due to its high cost many homemakers do 

not use convenience foods. 

The item of convenience foods used at home is statei in 

the Tabie-XIII. 



TABLE - XIII 

CONVENIENCE FOOD ITEMS USED BY THE H0I1EP'IAYERS 

S.No. Items used Perce:itaqe o:'o ?T'Cr'S Tith income group 

T ct a 1 

FH HJ 
------------------------------------------ 

EH 
17 =7 =25 N=25 =:25 =2 =67 :=7 

1. Boi1in: 

Noodles - - 24 30 LO 60 21 27 

2. Steaming: 

Ravaidlv - - 
- - 16 - 7 

Ricesevai - - - - 12 16 L. 5 

5. Fryins: 

Deep fat irving: 

Gulabjarnoom 3H / 52 80 88 75 

Vadai - - 20 4 /4 12 8 5 

Bhaji - - 12 - 12 5 

Shallow fat frying 

Adai - - - - - 36 - 12 

. Others: 

Sambar powder 18 29 24 28 24 16 22 24 

Masalapowder - 
- - - 8 1 3 

Rasam powder - - 16 8 - 12 5 7 

Idly powder - 
- - - 8 1 3 

Chilli powder - - 12 24 24 12 12 12 

6o 



The Table shows toat though great many number a 

convenience foods are there in the market Gulabjamoon was 10 

vo-ue for many ears arid also a pdular dish c)f all thc itom. 

This was used by /9 per cent and 75 per cent of the full time 

and employed homemakers. It is seen from the table that among 

three income group more than 80 per cent of the high middle 

inc., a group used it. Noodles also was utilized by 21 ocr cent 

and 27 per cent and Sambar powder by 20 and 17 per cent of the 

full time and employed homemakers resnectively. 

b. Frequency of use of convenience foods: 

Frequency of the use of convenience foods by the 

homemakers is riven in Tahle-XIV. 

El 
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TABLE - Xlv 

FREQUENCY OF USE OF CONVENIENCE FOODS 

S.No. Items Percentage of hornemolcers with 
--------------------------------------------- income group 

Daily Neekly 
--------------------------------------------- 0ccasiona]y 

LM T11M HIVI LM MM ElM LN PUVI I-IN 

1. Gulabjamoon - - - - - 
- 100 100 100 

(24) (42) 

2. Sambar powder 100 100 100 - - - - - - 

(5) (13) (10) 

3. Rava idly - - - 
- 

- 10 190 
(1) (4) 

4. Masa1powder - - 
- 100 1 11-  - 

(1) (2) 
- - - 

5. Rasam powder 
- 25 - 

- 75 100 - - - 

(1) () () 

6. Idly powder - - 
- 100 100 - - - 

(1) (2) 

7. Vadai - - - - - 
- 

- 100 100 
(3) (4) 

8. Noodles - - - 
- 96 100 - 4 - 

(14)(25) (1) 

9. Bhaji - - - - - - 
- 100 100 

(3) (4) 

10. Chilli powder - - - - - - 
- lOG 100 

(9) () 

11. Rice sevai - - - - - - 

- 100 100 
(4)  

12.Adaj  
 

* The numbers inside paranthesis indicate the number of 
homemakers using the convenience foods. 



Gulabjamoon was used occas.e le and Gmbar powder 

daily by all homemakers who used itie resnective of their 

income roup. Instant mixes of rry idl, vadsi, hha,j i, chi 

powder and rice sevai were used Occasieflall by all the middle 

middle income group and high middle income grcup who consumed 

it. Masala powder and idli powder were used by them for few 

days in a week when need aroused. 

Though different brands of various convenience foods 

are available in the market many homemakers do not nrefer 

any particular brand. This is due to the hih competition 

between the various brands available in the market. Other 

than that people ive oreference only to the ualiv and its 

cost. But 142 rer cent full me and /48  ocr cent eanloved 

homemakers are very oarticu r about the bond because of its 

wide availability and due to their acceptance of the taste 

of the particular brand. 

5. Opinion and Suggestions regardino convenience foods: 

a. Opinion regardino convenience foods: 

Homemakers opinion reaardin, the convenience foods is 

presented in Table-XV. 
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TABLE - XV 

OPINiON OF HOMEMAKERS REGARDING CONVENIENCE FOODS 

S.No. Opinion Percentage of homemakers with income groun 
------------------------------------------ 

0 
11=47 N=50 N=50 N=147 

 Cost: 

Expensive 45 30 8 28 

Reasonable 51 60 90 67 

Economic 4 10 2 5 

 Time: 

Time consuming - - - - 

Time saving 100 100 100 100 

 Taste: 

Good 85 40 12  46 

Fair 15 54 78 49 

Poor - 6 10 5 

It was understood from the Table that all the homemakers 

felt the convenience foods as time saving and sixty seven 

per cent of them expressed their cost as reasonable and 50 per 

cent felt that taste of convenience foods as fair. 

b. Sugestions rendered by the homemakers regarding the 

convenience foods: 

The homemakers surveyed, gave various suggestions to 

64 
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increase the use of convenience foods in the households. 

High cost was the major obstruction for many of the homemakers 

to purc .e and use convenience foods. Eihtv ncr cent of the 

homemakers suggested that the producers should try and decrease 

the cost of the convenience foods, so that everbody could afford 

to buy it. A majority of 40 per cent of the homemakers were 

of the opinion that the number of varities and brands should be 

increased in future. Twenty five per cent of them exnressed 

that the producers should try by all means to improve the quality 

of the products so that it will be equal to that of the food 

prepared by conventional method. However only 15 per cent 

were suspicious about the possibility of adulteration in the 

convenience which may affect tne health if consumed. 

C. Results of Cooking Experiment Conducted to Compare Sei.ected 

Conventional and Convenience Foods: 

The results of the cooking experiment were analysed 

under the following aspects: 

Time taken for nreparing the items. 

Scores obtained by the nroductsprepared and 

Cost of the products prepared. 

1) Time taken for nreparing the items: 

The time taken for preparing selected items using 100 gms 

of the raw ingredients is given in Table-XVI and figure-6. 



TABLE - XVI 

TIME TAKEN FOR PREPARING SELECTED ITEMS BY USING CONVENTIONAL 

METHOD AND CONVENIENCE FOODS 

S.No. ITEMS Time taken in the foods i1i minutes Time saveci 't' - 

0onvntiari 1 Convenience foods 5 
112 1 ue 

convatJence 
foods  Preparation Cooking Total Preparation Cooking Total 

1. Boiling: 
 Tomato Soup 6.7 10.8 17.5 - 6.3 6.3 11.2 10.19* 
 Payasam 5.0 17.0 22.c - 21.3 21.3 0.7 1.88NS 

C. Halwa 408 25.3 66.1 1.5 22.0 23.5 42.8 74145** 
2. Steaming: 

 Rava idly 6.3 21.3 27.6 1.5 20.0 21.5 6.1 8.39* 
 Rice sevai 1.7 12.3 14.0 - 6.7 6.7 7.3 16.52** 

3. Frying: 
 Deep fat frying: 

1. Vadai 33.3 29.7 63.0 6.7 30.6 37.3 25.7 57.91** 
ii. Bhaji 12.9 26.7 39.6 5.7 28.3 34.0 5.6 1.11NS 

 Shallow fat frying: 
 Rays dosai 7.3 341i3 41.6 1.3 27.0 28.3 13.3 12.68** 

 Adai 29.3 31.3 60.6 1.7 21.0 22.7 379 957** 
. Roasting: 
a. Ravaiadoo :.3 11.7 18.0 - 13,0 13.0 5.0 6.106NS 

Note: NS - Not Significant, *Significant at 5 per ---------------------------------------------------------------------- cent level, **3ignificant at 1 ner cent level. 
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The time taken for preparing convenience foods was 

very less when compared to the conventional method of preparation 

as seen in Table-XVI. Prenaration was not required for 

convenience foods like tomato soup, payasam, rice sevai and 

rava ladoo. The cooking time for all the item except payasam, 

vadai, bhaji and rava lndoo was more for convential foods. 

The total time saved usirr convenience foods thus varied 

between 0.7 mts and 42.8 rtts. The least difference was 

noted in 'Threparing payasam, and maximum difference was noted 

in reparing halwa. Preparation time was more for items which 

required grinding like vadai, adai and halwa. The time analysed 

do not include the soaking time of the ingredients required for 

the pr:rtioa. 

Then analysed sttistically the table revealed eha 

there was no significant difference between the time consumptioi 

of the items, bhaji and rava ladoo when prepered by both 

conventional method and using convenience foods. However 

for preparing tomato soup, rava idly the difference was 

significant at 5 per cent level and for Payasam, halwa, rice 

evai, vadai and rave dossi it was highly significant. 

2) Scores obtained by :he products n pared: 

Scores obtained for various items prerared are given in 

Table-XVII and fiure-7. 
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TABLE - XVII 

SCORES OBTAINED BY SELECTED ITEMS PREPARED USING 

CONVENTIONAL AND CONVENIENCE. FOODS 

S.No. Items Average sc.- re of products prepared by ttl 

-------------------------------------- value 
Conventional Convenience 

foods 

1. Boiling: 

a Tomato soup 97 74 22.12** 

b. Payasam 90 8C 1.19NS 

C. Haiwa 96 95 0.625:S 

2. Steaming: 

 Rava idly 94 83 2.8081-I5 

 dice sevi 95 86  4.114 
3. Prying 

a. Deep fat frying: 

i. Vadal 97 88 6.188* 

ii. Bhaji 96 74 6.870* 

b. Shallow fat fring: 

i. Rava dosai 96 87 4.860* 

ii. Adsi 97 96 0.505N3 

4. Roasting: 

Rava ladoo 97 86 2.781NS 

Note: N,s - Not significant 
* 

- Significant at I per cent 
** 

- Significant at 5 per cent 
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When the rroducts were analysed for,  its acceptability 

the average score obtained for foods prepared using coriventiosl 

method scor high when ccrnnared to venience foods. A 

maximum difference of 23 per cent for tomato soup and a minimum 

differente of one percent for haiwa and adai was observed. 

Statisticai analysis of the Table revealed that the taste of 

payasam, haiwa, rava idly, rice sevai, bhaji, adai and rava 

ladoo prepared by both methods do not have any sigificant 

difference at five per cent level. The difference in the 

taste of tomato soup was highly significant. Thus it gives 

us rays of hope that with little more trials and modification 

in the preparation of convenience foods, one may increase 

its taste equal to that of conventional foods. 

3) Cost of rrenared nroducts: 

The cost of uroducts prepared using convenience food 

is comnared with conventional method of cooking and the food 

obtained from resturants. The comparison of the cost of the 

selected items is given in Table-XXIII and figure-8. 
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TABLE - XXIII 

COMPARISON OF THE COST OF THE PREPARED PRODUCTS 

S.No. Items Uo o dcts - - 

Conventional 
---------------------------------------

Convenience Resturaflt 

 Tomato soup 1.50 0.06 5.00 

 Payasam 0.65 1.16 2.50 

 Haiwa" 4.62 5.00 6.25 

 Rava idly 0.38 1.02 4.00 

 Rice sevai 0.50 1.00 2.50 

 Vadai 0.71 1.42 3.30 

 Bhaji 1.60 2.08 3.33 

 Rava dosai 0.38 1.23 4.09 

 Adai 0.66 .17 .75 

 Rava ladoo 1.55 1.78 3.00 
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Tce table dOubtlessly reveal tht the, cost of items 

nrepared by conventional method costs very 1 ess when comnsred 

to the convenience foods. The foods obtained from resturants 

were costlier than the convenience foods. Though convenience 

foods are costly it can be used in the households instead of 

going to resturants which will help the homemakers to save 

their time, energy as well as money. Besides the convenience 

foods can be nrepared at home in a hygienic condition. Though 

the taste of the convenience foods are not as good as conventional 

food this can be imnroved by the honemakers in trying out 

various chaiiges in its nreparation. 



SUMMARY AND CONCLUSION 



V SUNIVIARY AND CONCLUSION 

The summary of tA Comparative Study on Preparation 

of Conventional and Convenience Foods' are dealt under 

following lines. 

Findings of the market survey on the availability 

of convenience foods. 

Findings of the household survey on the use of 

convenience foods and 

Results of the cooking experiment conducted to 

compare conventional and convenience foods.. 

Findings of the rnirket survey on the availability o 

convenience foods: 

A survey conducted in 20 shops within Coimbatore city 

revealed that wide rane of convenience foods in different 

brand were available in the market. Other than the various 

instant powders, convenience foods for prearin, icecreams, 

halwa, noodles, rice sevai, rava idly, gulabjamoon, bhaji, 

vadai, rava dosai and rava ladoo were available commonly in 

many shops in the market. 

Findings of the household survey on the use of convenience 

foods: 

A household survey was conducted among the middle 



7 

income both employed and full time homemakers in and arGuld 

Coimbatore city. Majority of toe families belonged to small 

family of nuclear type. The majority of full time I :emaker 

were educated up till school level and emnloyed homemakers till 

college level. The employed homemakersviere occupied as teechers, 

stenographers, clerks, officers etc. 

The percentage of income spent on food decreased with 

increase of income proving Engel's law of consumption. Majority 

of the homemakers do cooking by themselves. Brea'fast and 

dinner was prepared in all the households whereas lunch was 

prepared only in 67 per cent and 43 per cent of full time and 

employed homemakers. 

Thirty to sixty miutes were reiuireo for reurinu 

and cooking breakfast, lunch and dinner respectively and 0-15 

minutes for preparing tea by majority of the homemakers 

irrespective of their income and employment status, thus 

approximately requiring four hours per day for cooking. 

Preparing the ingredients for cooking required more 

time when compared to actual cooking by the homemakers. The 

nreparation included cleaning the raw ingredients for cookirg, 

cutting of vegetables and grinding masala and grains which 

required 0-45 minutes, 15-45  minutes and 1-6o minutes resnectively 

by majority of the homemakers. 
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Among the various method involved in cooking, pressure 

cooking and steaming required 31-45 minutes, 16-30 minutes for 

boiling and 0-15 minutes for frying by majority of the homemakers. 

Except 20 per cent of the low middle income group all 

the homemakers adopted various methods like planning ahead 

of he job, use of convenience foods, and labour saving devices 

to reduce the time and energy spent on cooking. 

All the homemakers except a few low middle income group 

were aware of convenience foods existing in the market among 

which gulabjamoon, noodles and sambar nowder were very popular 

and they were commonly used by homemakers. Information rearding 

the existerce of such converi±errce foois :ere mainly obtained 

through advertisements in TV, Radio, Magazines etc. Friends 

and relatives also had influenced the use of convenience foods 

among the selected homemakers. Sambar powder was used daily, 

noodles few times in a week and gulabjamoon occasionally by 

the homemakers. 

Though the majority of the homemakers did not give 

preference for any particular brand they were cautious about 

their cuality and cost. Majority of the homemakers were of 

the opinion that the convenience foods are time saving,of 

reasonable cost with fair in taste. The homemakers also 

suggested that more varities and brands of ood quality 
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convenience foods at reduced rate should e available in 

the market. 

C. Results of the cooking experiment conducted to comnare 

conventional and convenience foods: 

The experiment was conducted to compare the time taken1 

the taste and the cost of selected foods prepared using 

conventional method and convenience foods. 

The time taken for preoaring selected items by conventional 

method was more when comared the items prepared by using  

convenience foods. Tomato soup, payasam, rice savai and 

rava ladoo did not require any preparation tiae. Maximum time 

was saved in items that renuired grinding .suc: 'is vadai, 

adai and haiwa. 

With regard to taste of the foods all the items prepared 

using convenience foods scored less, with a difference of 

score ranging between a minimum of one ner cent and maximum 

of 23 per cent. 

'Jhen the cost of the convenience foods were compared 

with f6ods prepared using conventional method and the foods 

bought from a restuarant revealed that, though the cost of 

the convenience foods are generally twice the cost of foods 

prepared by conventional method it was only half the cost 

of foods bought from restuarant. 



Though convenience foods are thought to be costly in 

reality it is economical when one considers the wastage 

of food that could be avoided, standard and hygienic quality 

that could obtained and the amount of electrical and fuel 

energy that could be saved. Beside: the time and energy that 

are generally saved could be used for various constructive 

purposes by the homemakers. 

If the taste of convenience foods could be improved 

in due course with the help of researchers and producers, 

and if they could obtain a quality that is appreciable by 

the homemakers no doubt convenience food will flood into 

every households and occupy the shelves in the kitchen arid 

hel the homemakers in satisfyiny the exgectstions of r 

family. 

El 
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APPENDIX - I 

AN INTERVIEW SCHEDULE TO ZLECIT INFORMATION REGARDIi (13 

AVAILABILITY OF CONVENIENCE FOODS IN THE MARKET 

Name of the Interviewier 

Name of the Shop : 

Address of the Shop : 

S.No. Items Brand Widely3old 

Boiling 

2. Steaming 

Frying 

Deep fat frying 

Shallow fat frying 

1 • Others 



APPENDIX - II 

AN INTERVIEW SCHEDULE TO ELICIT INFORMATION 

REGARDING A CONPARITIVE STUDY ON PREPARATION OF 

CON VENT IONAL AND CONVEN lEN CE FOODS 

I. GENERAL INFORMATION: 

Name of the interviewer 

Name of the interviewee 

15. Address 

i. Age of the hornemJcer 

. Emnlovment attuc o f th 
omemaker 

Type of family : Joint 7 

Nuclear L::::7 
Details of family hackgrond 

S.No. Name of the Sex Age Relation Educa- Occu Income 
family members to head tional pation 

of the status 
family 



Other sources of income 

Land 

Bus i ne s s 

Rent 

Interest 

Any ot. ers 

Total family income 

Rs. 

Rs. 

Rs. 

Rs. 

Rs. 

Rs. 

I I. RESOURCE MANAGEMENT: 

State the amount of money spent on food per month 

2. a. Person responsible for cooking 

b. State the time spent on food ireparation  for consequEnt 
3 days. 

Days Breakfast Lunch Tea Dinner 
------------------------------------------------------------ 
Prepa- Cooking Prepa- Cooking Prepa- Cooking Prepa- Cooking 
ration ration ration ration 

1st Day 

2nd Day 

3rd Day 

Wbich part of cooking do you find time consuming? 

1. Preparation: 2. Cooking: L7 



4. State the time consumed for the following activities: 

S.No. Preparation Time taken 3 days Cooking Time taken 3 days 

1st 2nd 3rd 1st 2nd 3rd 

Cleaning Pressure 
Cooking 

Cutting 
Vegetables Steaming 

Grinding Frying 

Boiling 

5. Do you follow work simplification methods to reduce the 
time and energy expenditure in food preparation? 

Yes No ::7 

If yes, tick the methods adopted in order to reduce 
the time and energy expenditure in food preparation: 

Use of donvenience foods 

Use of labour saving devices 

Any others specify 

III. DETAILS REGARDING AWARENESS OF CONVENIENCE FOODS: 

a. Are you aware of convenience foods? Yes 

No -----7 

2. State the convenience foods you are aware off: 

S.No. Aware 



3. State the source of in-formation you received regarding 
the convenience foods: 

a) Advertisement: 

Pamphlets 

Ra d i a 

T.V. 

Magaz ines 

Posters 

Shopkeepers 

Exhibition 

Demonstration: 

Friends and Relations: 

IV. DETAILS ON THE USE AND OPINIONS OF CON7ENIENcE FOODS: 

State the covenTience foods used, frequency of its 
use, 

S.No. Item used Brand Frequency of use 
----------------------------------- 
Daily Weekly Monthly Occasionally 

Reasons for using convenience foods/not using convenience 
foods 

Do you prefer to buy only a particular brand? 

Yes No 

If so, why? 



. Opinion regarding: 

Cost: 

Expensive 

Reasonable 

Economic  

Time: 

Time consuming LET7 
Time saving 

Taste: 

Taste good 

Fair L7 

Not tasty 

5. Do you have suggestions to render in conv:nieflce foods in 
future? 



APPENDIX - III 

PROCEDURES ADOPTED FOR PREPARING FOODS BY CONVENTIONAL METHOD 

Tomato Soup: 

Inared ierits: 

Tomato : lOOgms 

Refined flour : 1 tsp 

Fat : 5gms 

Corriander leaves : 1 bunch 

Onion : 10 ama 

Salt : to taste 

Method: 

The tomatoes were blanched and peeled off the skin 

and the iuice was extructed using mi<er and strained the pulp. 

The fat was melted in double boiler and mixed with refined 

flour to make white sauce. The nuir was added to th white 

sauce by stirring it constantly to which chopped and fried 

onions was also added. It was then garnished with finely 

chooped corriander leaves. 

Pavasam: 

Ingredients: 

Vermicilli : 30 grns 

Water : 1 cup 

Sugar : 70 gms 

Milk 1400 ml 

Cardamom : 5 

Castiew nuts : 6 

hee : 1 tsp. 



Method: 

Vermicilli was boiled in 1 cup of water until it gets 

cooked. Sugar was added to it and left for few minutes on 

the fire until the sugar melts. It was then allowed t tc cool 

for some time. To this boiled milk and nowdered cardamorr 

were added and garnished with cashenuts roasted in ghee. 

3) Halwa: 

Ingredients: 

Whole wheat : 100 gms 

Sugar : 100 gms 

Water : 100 gms 

Ghee : 30 gms 

Cashew nut.5 : 10 gms 

Cardamom : 2 gms 

Method: 

Wheat was soaked over night and ground smoothly.. 

The ground substance was strained and ellowed to stand for 

some time and the supernatant water is drained off. To th 

strained wheat milk, sugar cardamom and water were added. 

The mixture is kept on low fire and stirred constantly 

adding ghee until it left the sides of the vessel. This 

waspoured in a plate and garnished with roasted cashew nuts. 



L) Rava Idly: 

Ingredients: 

Semolina : 50 gms 

Curds : 50 gms 

Cashe nuts : 10 gms 

Green chillies : 5 gms 

Corriander leaves : 
1 small bunch 

& Curry leaves 

Salt : to taste 

Oil : 2 tsp. 

Method: 

Sieved semolina and added curds and salt to make a 

thick batter and allowed to ferment for hour. To a frying 

tan kent on a fire 2 tsp of oil was oDured and seasoned it 

with mustard. To this green cillies,corriander leaves and 

cashewnuts were added. This was mixed with the batter and 

steamed as usual. 

5) Rice Sevai: 

Ingredients: 

Rice flour 

Salt 

Water 

Method: 

100 gms 

to taste 

1 cup. 

Sieved the rice flour with salt.Water was boiled in a 



vessel to which the rice flour was added slowly without forming 

any lumps. This dough was put in an iddiyappam press and 

pressed to get the strings dn an iddly plate and steamed until 

it gets cooked. 

6) Vadal: 

Ingredients: 

Black gram dhal 

Onions 

Green chillies 

Pepper 

Salt 

Oil 

Netod: 

100 gms 

30gms 

5gms 

1gm 

to taste 

for frying 

Black gram was soaked for 1 hour and ground to smooth 

paste with salt to taste. Onion and chillies were chopped 

finely and added to the paste. Required oil was heated in a 

frying pan. Small ball of the paste were made and pressed 

slightly making a hole in the centre and fried it in the oil 

until it becomes golden brown. 

7) Bhaji: 

Ingredients: 

Bengal gram flour : 70 gms 

Rice flour : 30 grns 

Raw Banana : 1 



Ohilli powder 

Salt 

Asafoetida 

Cooking soda 

Oil 

I tsp 

to taste 

a pinch 

a pinch 

for frying 

Method: 

The flour was sieved to which salt, chilli powder 

cooking soda and asafoetida were added and mixed with water 

to make a smooth paste. The raw banana was sliced thinly. 

The oil was heated and each slice was dipped to cover a thin 

coat and fried it in oil until golden brown. 

8) Rava Dosai: 

Ingredients: 

Semolina : 50 gms 

Refined flour : 10 gms 

Rice flour : 20 gms 

Cumin seed : a pinch 

Butter milk : 25 gms 

Salt : to tast 

Oil : 2 table spoon 

Corriander leaves : a small ounch 

Green chillies : 3 

Asafoetida : a cinch 

Method: 

Sieved the 'lour and semolina and mixed with buttermilk, 



10) Rava Ladoo: 

Ingredients: 

Semolina : 50 gms 

Sugar : 50 gms 

Ghee : 25 gms 

Cardamom : 2 gms 

Cashew nuts : 1 gms 

Method: 

1oasted semolina with 1 tsp of ghee and powdered it, 

and it was mixed with powdered sugar and fried cardamom. 

Cashenuts were roasted in ghee. The remaining ghee was heated 

and the mixture was added to it and small balls of ladoos 

were made while hat. 



APPENDIX - IV 

SCORE CARDS 

S.No. Criteria .3core 3arnp1e-I Sample-Il 

1. TOMATO SOUP: 

Colour: 

Bright red 13 

Light red 2 

Orange 1 

ApperLince: 

Good 3 

}air 2 

Poor 1 

Texture: 

Semisolid 3 

Watery 2 

Solid 1 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Acceptable 3 

Fairly acceptable 2 

Poor 1 



S.No. Critxia Scor Sinn1e-i Sample-Il 

2. PAYASA11: 

Colour: 

hite 3 

Dull white 2 

Cream 1 

Appearance: 

Good 3 

Fair 2 

Poor 1 

Cons is teiicy: 

Semisolid 3 

JsterT 

Solid 1 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Mild 3 

Moderate 2 

Pronounced 1 



S.No. Criteria Score Sample-I Gaiiiple-II 

3. FIALWA: 

Colour: 

Orange 3 

Light OranGe 2 

Brown 1 

Annerance: 

Good 3 

Fair 2 

Poor 1 

Te'<ture: 

Goft 3 

3tic: 2 

ni r 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Good 3 

Fair 2 

Poor 1 



S.No. Criteria Score Sample-I Sample-Il 

. RAVA IDLY: 

Colour: 

[hite 3 

Dull white 2 

Yellowish white 1 

Apperance: 

Good 3 

Fair 2 

Poor 1 

Texture: 

Soft 3 

Hard 2 

Sor;pr 1 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Acceptable 3 

Fairly acceptable 2 

Poor 1 



S.No. Criteria Score Sample-I Sample-Il 

. RICE SEVAI: 

Colour: 

Thite 3 

Dull white 2 

Yellowish white 1 

Apperance: 

Good 3 

Fair 2 

Poor 1 

Texture: 

Soft 3 

Haru 2 

Soggy 1 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Acceptable 3 

Fairly acceptable 2 

Poor 1 



S.No. Criteria J.ccr: Sample-I Samrie-II 

6. VADAI: 

Colour: 

Golden brown 

}3rown 2 

Dark brown 1 

Apperance 

Good 

Fair 2 

Poor 1 

Te:ture: 

Soft 

Hard 2 

Sogy 1 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Good 3 

Fair 2 

Poor 1 



ore Sn1e:I3amP1e 
Criteria - 

7. BHAJI: 

Colour: 

Golden brown 3 

2 
Brown 

Dark brown I 

pranCe 

Good 3 

Fair 2 

I 
Poor 

Tex ture: 

Hard 2 

1 
Soggy 

Taste: 

Good 3 

Fair 2 

Poor 

Flavour 

Good 3 

Fair 
2 

1 
Poor 



S.No. Criteria Score Sample-I Sarnale-II 

8. RAVA DOSAI: 

Colour: 

Golden brown 3 

Brown 2 

Dark brown 1 

Apperance: 

Good 3 

Fair 2 

Poor 1 

Texture: 

Crisp S 

L 

Soggy 1 

Taste: 

Good 3 

Fair 2 

Poor I 

Flavour: 

Acceptable 3 

Fairly acceptable 2 

Poor 1 



S.No. Criteria Score Sample-I Sample-Il 

9. ADAI: 

Colour: 

Golden brown 3 - 

Light brown 2 

Brown 1 

App earanc 

Good 3 

Fair 2 

Poor 1 

Texture: 

- 
.Do 

 Sernihard 2 

nar 

Taste: 

Good 3 

Fair 2 

Poor 1 

Flavour: 

Acceptable 3 

Fair acceptable 2 

Poor 1 



S.No. Criteria Score Sample-I Sample-Il 

10. RAVA LADOO: 

Colour: 

Whit e 3 

Cream 2 

Yellowish white 1 

Appearance: 

Good 3 

Fair 2 

Poor 1 

Texture: 

Fair 3 

Soft 2 

Hard 1 

Taste: 

Good 3 

Fair 2 

Poor I 

Flavour: 

Acceptable 

Fairly acceptable 2 

Poor 1 



APPENDIX - V 

t' TEST ANALYSIS TO FIND OUT SIGN IFICAFT DIFFERENCE IN TINE 

TAKEN TO PREPARE SELECTED ITEMS USIOG CONVENTIONAL.AND CONVENIENCE I FOODS 

S.ho. Items Time taken in nreTrrii1g the foods in ninutes Time saved 't 
------------------------------------------------- by using Value 

Conventional inethcd Convenience foods convenience 
------------------------------------------------- food s  
Preparation Cookin2 fotul Preparation Cooking Total 

1. Boiling: 
Tomato soup 6.7 10.8 17.5 - 6.3 6.3 11.2 10.19 
Payasam 5.0 17.0 22 - 21.3 21.3 0.7 1.88 
Haiwa 40.8 25.3 6.1 1.5 22.a0 23.5 1+2.6 74.45 

Steaming: 

Rava idly 6.3 21.3 27.6 1.5 20.0 21.5 6.1 8.39 
Rice sevai 1.7 12.3 14.0 - 6.7 6.7 7.3 16.52 

Frying: 

Deep fat frying: 
Vadai 33.3 29.7 63.0 6,7 30.6 37.3 25.7 37.91 
Bhaji 12.9 26.7 39.6 5.7 28.3 34.0 5.6 1.11 

3hallow fat frying: 
Rava dosai 7.3 34.3 1+1.6 1.3 27.0 28.3 13.3 12.68 
Adai 29.3 31.3 60.6 1.7 21.0 22.7 39.9 49.57 

Roasting: 
Rava ladoo 6.3 11.7 18.0 - 13.0 13.0 5.0 6.106 



t - 
xl  - x2  In1fl2  

S nl +n2  

/s12 + n2  S2  

n1  + n - 2 

=Mean value of total time taken for conventional 

metnod. 

= lviean value of total time taken for convenience foocs. 

n = Number of trails. 

Tomato soup: 

S /x 1 .471 

S = 1.3 

17.5 - 6.3 13 x 3 
= 1.34 3 + 3 

t = 10.19 


