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ABSTRACT:

Aparajita (Clitoria ternatea Linn) is a humid lowland tropical herb of Africa, Asia and Central America with several
properties such as katu, kashaya rasa and (toxin-neutralizing). It is employed in the management of numerous diseases
and is an ingredient in various anti poisonous preparations. systematic review of preclinical research is conducted in order
to have a solid foundation for clinical use of the drug Aparajita as a principal drug. The research articles that report
investigation of Clitoria ternatea Linn in animals (in vivo and in vitro) were searched for systematic review. Literature
search was performed through keywords like 'preclinical studies on Aparajita’, 'animal studies on Aparajita'’ and
'pharmacological studies on Aparajita’ along with various effects in animals, in the following databases: PubMed/Medline,
Scopus, Science Direct, Google Scholar, AYUSH Research Portal and DHARA up to December 2021. In the current
perspective several pharmacological studies and preclinical studies have been conducted to authenticate the efficacy of
Clitoria ternatea Linn in different diseases. There are very few clinical studies of Clitoria ternatea Linn. It is required to
conduct further clinical studies to determine the therapeutic potential of the drug Aparajita flower.
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INTRODUCTION:

Aparajita flower or Clitoria ternatea is a beautiful plant found growing in the tropics and subtropics. The flower has a
lovely blue color and has been very popular for its medicinal uses as well as beauty. In some cultures, it has been thought
to be a symbol of purity and used in practices, particularly Ayurveda, for health purposes. The thought of utilizing
Aparajita flowers to produce candy stems from the desire to investigate novel natural sources for confectionery coloring
and flavoring. These flowers have been used traditionally in food, teas, and beverages due to their antioxidant and anti-
inflammatory content. Converting these flowers into a candy product introduces an innovative product which not only
provides a visual experience but also benefits health through the use of natural ingredients. Aparajita flower candy is an
integration of the beauty of nature and the culinary arts.

The petals of the flower, with anthocyanins, impart natural color to the candy and are rich in antioxidants. To make candy
out of Aparajita flowers, one extracts the essence of the petals and then infuses them with other natural substances such
as sugar, honey, and spices. This combination gives rise to a candy that not only tastes good but also presents potential
health advantages like enhanced memory, stress reduction, and anti-aging. Additionally, the candy is towards sustainable
food ways, as using natural, local ingredients is increasingly becoming popular within the food industry. In summary,
Aparajita flower candy is a revolutionary new product that seeks to merge the health and elegance of a much-loved
flowering plant with confectioners sugar.

The sugar mixture is heated to its highest temperature, minimizing the water content. This sugar mixture, referred to as
dough, is subsequently cooled to ambient temperature. The final products exhibit a firm texture and a shiny finish (Hartel
et al., 2011). Additionally, hard candies devoid of sucrose can be created using alternative ingredients such as sugar
alcohols (Hubermann, 2016). The method for processing hard candies aims to achieve a product in a glassy amorphous
state below the glass transition temperature (Tg). Hard candies with elevated sucrose levels may exhibit a high Tg but are
more susceptible to graining. A sticky texture is undesirable as it complicates unwrapping and diminishes consumer
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acceptance. Therefore, it is essential to manage the composition, production process, and storage conditions of hard
candies (Hartel, 2002). Although the production of hard candies is relatively straightforward compared to many other food
items, even minor adjustments in composition and production parameters can significantly affect the quality of the final
product. Key quality parameters for hard candies encompass initial and final moisture content, temperature, pH, color,
rheological and textural characteristics, as well as the incorporation, retention, and release of flavor compounds,
recrystallization, and stickiness.

As the temperature rises Because of the development of Internet technology and confectionery business, it's the time that
KNT Candy Company must go online. In Thailand, not many confectionery and candy companies have their own website.
So this is a good opportunity to take this advantage before the highly competitive situation occurs. information research,
analyst factor influencing, and crea.~ing web prototype to facilitate the possibility prior to actual investment. A key factor
in e-commerce is how products or services are presented to the users. This is often achieved through the product catalog
online which can decrease the printing, postage, and handling cost of a print catalog. For KNT Candy Company, the target
of the web site is to market and promote product and service and convince foreign distributors to delight with the company.
This web site prototype gives a quantity of information concerning candy products and services, background of company,
and the factory tour.

All this information are factors before the potential distributors will make purchase decision.the most important unit
operations. Temperature and cooling air velocity are the principal operating conditions of the cooling phase.

candy residence time within the tunnel. candy cooling process to enhance final product quality. The research is performed
using a simple mathematical model which was put into practice and solved using gPROMS (general Process Modeling
System). Results are discussed in detail through some examples.

To ensure quality hard candy at the cooling stage, the product's temperature distribution throughout the cooling tunnel
needs to be regulated. Thus, In this paper, hard candy quality, operating policies and production planning are integrated
in an NLP optimization mathematical model to achieve optimum operating policies under various operating modes,
optimizing the annual cost. The developed model is used in various case studies where production of one, and subsequently
six products, is studied assuming various levels of production, demand and conveyor belt capacities. The study also
assumes various operating conditions of the air conditioning system under three possible

operating modes throughout the year.

HEALTH BENEFITS

Antioxidant Properties: Aparajita flowers contain antioxidants that can help protect against cell damage, inflammation,
and oxidative stress.

Anti-inflammatory properties: alleviate symptoms associated with conditions like arthritis.

Antimicrobial properties: Aparajita flowers have been shown to exhibit antimicrobial activity against certain bacteria
and fungi, which may help prevent infections.

Digestive health: Aparajita flowers may help alleviate digestive issues like constipation, diarrhea, and

indigestion due to their anti-inflammatory and antimicrobial properties.

Pregnancy and breastfeeding: There is limited research on the safety of Aparajita flowers during pregnancy and
breastfeeding.

Allergic reactions: Some individuals may be allergic to Aparajita flowers. Monitor for signs of allergic reactions, such
as hives, itching, and difficulty breathing.

MATERIALS AND METHODS

1. Aparajita Flower
2 Sugar

3. Lemon

4 Corn Syrup
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INGREDIENT

APARAJITA FLOWER

Aparajita flower, Clitoria ternatea, is not only an ornamental plant but also possesses substantial nutritional and medicinal
value. This flower, which is rich in antioxidants, specifically anthocyanins, maintains general health by preventing
oxidative stress. The flower is endowed with necessary vitamins and minerals like vitamin C, calcium, and magnesium
that help in immune function and bone structure. Aparajita flowers are also reputed for nootropic qualities, facilitating
cognitive function and alleviating stress. The flower is also a source of dietary fiber, which helps maintain digestive health.
Used in herbal teas and natural dyes traditionally, its nutritional value renders it a valuable ingredient in fostering well-
being. The scientific name of the genus comes from Greek kentron, a spur, prickle, sharp point. Subsequently, there was
disagreement as to whether or not it should be placed in Centrosema or Bradburya. Ranges of a number of species of
Clitoria are comparable to some in Centrosema. One of the distinguishing down-ward. Its species name is derived from
the island of Ternata of Moluccas Archipelago. The root system of CT has a rather stout taproot with a few branches and
numerous slender lateral roots. The stout horizontal root, up to more than 2 m long, supports one to several purplish,
glaucous, wiry stems. The plant has imparipinnate leaves composed of five to seven leaflets, 6-13 cm long.

SUGAR

Sugar is one of the forms of carbohydrates with a critical nutritional function in providing energy in glucose form. Sugar
occurs naturally in most foods such as fruits, vegetables, and milk products, but it comes to mind whenever one thinks
about refined sweetener forms such as sucrose derived from sugarcane or sugar beet. Sugar has been utilized for centuries
not only as a sweetener but also as a preservative and for its multiple culinary uses.

LEMON

Lemon trees have different medicinal properties. Most of the properties like anti inflammatory,

anti-viral, antioxidant and anti-diabetic are exhibited by lemon. In the current review significant

and desorption also have been researched In lemon, highly significant natural compounds with

found in large amount9. anticancer and antibacterial property present in various parts of lemon leaves, stem, root and
flower. Millennium development goals (MDGs) have one of the basic objectives which is the search to fight the occurrence
of diseases like respiratory disorder, cancer and cardiovascular diseases. The probable source of drugs are secondary
metabolites because they play a very vital role in the therapy. They are densely occupied by medicinal plants.

CORN SYRUP

Corn syrup High fructose corn syrup (HFCS) is a liquid sweetener alternative to sucrose produced from corn, the "king
of crops" using chemicals (caustic soda, hydrochloric acid) and enzymes (a-amylase and glucoamylase) HFCS products
that are graded by their fructose content: HFCS-90, HFCS-42, and HFCS-55. HFCS-90 is the primary product of these
chemical reactions and is mixed with glucose syrup to achieve HFCS-42 and HFCS-55. HFCS is now a leading sweetener
and additive utilized heavily in a vast array of processed foods and beverages from soft and fruit beverages to yogurts and
breads. it is appealing to food producers. relative cheapness in the US. The application of HFCS in the food and beverage
industry has risen.

FLOWCHART OF APARAJITA FLOWER CANDY
Aparajita Flower Water

l
Mixing
l
Boiling
l
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Filtration

!
Molding

l
Cooling

PREPARATION OF APARAJITA FLOWER CANDY
1. First, squeeze the juice from the Aparajita flowers by boiling them in hot water. In a saucepan, put sugar,
corn syrup, and the juice of the flower, as per the proportions mentioned in your recipe.
2. Mix the ingredients together gently. Then, put the saucepan on medium heat and keep stirring until the
sugar is dissolved completely.
3. Allow the syrup to keep boiling without stirring until it has reached the hard crack stage, usually about
300°F (150°C).
4, After the syrup is at the right temperature, take it off the heat. At this point, you can add whatever
flavorings and food coloring you like. Mix these ingredients well so that they are spread throughout the syrup.
5. Let the candy cool at room temperature until it hardens. If you're working with a baking sheet, you can
score the candy with a knife to achieve the desired shapes before it cools completely.
6. After hardening, take the candy out of molds or break it into pieces if you used a baking sheet. Store the
candy properly in an airtight container to avoid it becoming sticky.

RESULT AND DISCUSSION

DETERMINATION OF ASH CONTENT

PROCEDURE:

To find out the ash content, a 3-gram sample was weighed and put into a silica crucible and ignited in a heater. Afterwards,
the crucible was placed in a muffle furnace and kept at a temperature of 550° C £15° C to obtain clean ash. The weight of
the resulting residue was then measured, and ash percentage was calculated using the following.

Ash %= Weight of the crucible with sample after ignition -Weight of empty crucible x100
Weight of sample

DETERMINATION OF MOISTURE CONTENT

PROCEDURE:

The water content were determined by weighing Exactly, 3g sample was weighed into the crucible
of definite weight and were subjected to 3 h at 105°C in the oven. Next, the samples were cooled
placed down in a desiccator and weighed on a digital balance. Results obtained were statistically
discussed and analyzed in the fourth chapter. Through the difference in mass, the mass of the
moisture content in samples was determined by the expression.

Moisture % = W1-W2 x 100
W1

DETERMINATION OF FAT CONTENT

PROCEDURE:

A 3gm sample was measured and placed in a thimble. The thimble prepared was weighed to cross-check the weight of
the sample. The thimble was then placed in a large cellulose thimble and then it was put into a Soxhlet extraction tube,
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250 ml, of petroleum ether, was poured into the Soxhlet extraction tube with the sample. The heating mantle was switched
on and the temperature was kept at 60°C. Petroleum ether is evaporated and condensed and allowed to drip over the
sample drop by drop and the rate of dropping must be 150 drops per minute. When transparent color petroleum ether was
observed in Soxhlet after 6-12 hours, the assembly was switched off. The round bottom flask with the solvent was removed
from the assembly in order to recover the solvent. The solvent was recovered using the downward distillation unit for
future use and the round bottom flask containing the extracted fat sample was dried in a hot air oven at 105"C until
complete removal of the solvent after drying the RBF was cooled in a desiccator and the weight was measured until the
last three successive reading shows the difference less than 0.001 gm. A 3-gram sample was first weighed and then placed
inside a thimble. Later, the thimble holding the sample was again weighed to confirm the weight of the sample. The
thimble holding the sample was then placed inside a bigger cellulose thimble. This entire assembly was placed in a Soxhlet
extraction tube. When the heating mantle was turned on and the temperature was set to 60°C, the petroleum ether went
through a cycle of evaporation, condensation, and dripping over the sample at a regulated rate of 150 drops per minute.
The round bottom flask containing the solvent was then removed from the apparatus in order to recover the solvent. The
recovered solvent was further processed through a downward distillation unit for future use. The round bottom flask
containing the extracted fat sample, on the other hand, was dried in a hot air oven at 105°C until the entire solvent was
entirely eliminated. After drying, the round bottom flask was chilled in a desiccator, and its weight was taken until three
consecutive readings were different by less than 0.001 grams.

Fat % = Weight of Fat x 100
Weight of sample

OBSERVATION

DIFFERENT FORMULATIONS OF APARAJITA FLOWER CANDY

Sr.no Raw Trial 1 Trial 2 Trial 3 Trial 4 Trial 5
material

1. Aparajita 1.00g 2.00g 3.00¢g 3.00¢g 3.00¢g
flower

2. Sugar 50.00 g 60.00 g 70.00¢g 70.00 g 70.00g

3. Lemon 1ml 1ml 1mi 1mi 1ml

4, Cornsyrup | - - 10 ml 10 ml 10 ml

RESULT OF PROXIMATE ANALYSIS

PARAMETER RESULTS
Ash content 0.1%
Moisture content 0.6%
Fat content 0.1%
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Fig. Aparajita flower candy

CONCUSSION

Hard candy production can be considered a simple process; production parameters should be carefully monitored and
controlled to obtain products of acceptable quality. sued during manufacturing for decreasing the eventual moisture
content in Aparajita flower candies products. As a result, added any

flavor compounds colorants must be proof against high temperature to the best extent possible. Also, the conditions of
storing significantly affect the shelf life (stability) of Aparajita flower sweets. Sucrose stickiness recrystallization and
stickiness are two primary storage problems faced. Storage Temperatures over Tg and high RH are accountable for
graining and other unwanted textural and sensory changes like cold flow, stick and loss of flavour. Much has been
developed on the hard candy research as outlined in this review although fresh research in areas like predictive modelling
of hard candy formulae and application of image processing methods to diagnose quality faults in hard candies remain
necessary.
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