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Abstract: Soup powder is one of the ready to serve product, which can be easily prepared. All classes
of people enjoy the delicacy of soup. Nowadays, fish soup powders and soup tablets have become an
acceptable food item. The development of value-added products by incorporating meat powder with
other suitable ingredients could be easily acceptable to the people. So the demand for more convenient
ready — to cook and ready — to eat packaged foods are constantly increasing. Keeping this in mind, meat
soup powder from C. ramosus and Volegalea cochlidium were developed and packed in different
packaging materials, and the shelf life period was assessed for 240 days storage.
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