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ABSTRACT

The study was conducted to investigate the consumer acceptability of blend of pomegranate juice, grape juice and sugar cane juice in different
compositions as fresh juice and after storage of one week. On the basics of organoleptic evaluation, the blended juice containing 60% of
pomegranate juice, 20% of grape juice, 20% of sugarcane juice was found to have best acceptability, freshly and also after storage.
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INTRODUCTION:

Fruit is the sweet, fleshy, edible part of a plant. It generally contains
seeds. Fruits are usually eaten raw, although some varieties can be
cooked. They come in a wide variety of colours, shapes and flavours
(Gets, 2003). The manufacture of juices from fruits and vegetables is
older than agriculture. In simple words, juice is the extractable fluid
contents of cells or tissues. It is defined as fermentable but unfermented
juice, intended for direct consumption, obtained by the mechanical
process from sound, ripe fruits, preserved exclusively by physical
means. The juice may be turbid or clear. The addition of sugars or acids
can be permitted but must be endorsed in the individual standard
(Bates et al., 2001; ICMSF, 2005; Bevilacqua, et al., 2011). Many
reports have revealed that fruit juices may play an important role in
slowing the progress of Alzheimer's disease and development of
cancer (Qi Dai et al., 2008; Kyle et al., 2009; Holt et al., 2009). Fruit
juices are popular drinks as they are healthy foods for their low content
of sodium, cholesterol, fat and high concentration Potassium of
vitamin C, polyphones and antioxidants. They are important part of
modern diet in many countries. Consumption of fresh fruit juices helps
in preventing many degenerative diseases such as cardiovascular
problems and several cancers. In developing country like India, a large
population of all income groups and age groups consume freshly
squeezed fruit and vegetable juices (Vantarakis et al., 2011). Though
consuming fruit juice prepared by a single fruit is relished by the
peoples, preparing a blended juice improves the acceptability and
health benefits.

Pomegranate, (Punica granatum), is a fruit bearing shrub or small tree
family Lythraceae. The blend of different fruits help to improve the
nutritional value and health benefits. The juicy arils of the fruit are
eaten fresh, and the juice is the source of grenadine syrup, used in
flavourings and liquors. Pomegranate is high in dietary fibre, folic acid,
vitamin C, and vitamin K. Pomegranate is an important source of
bioactive compounds, such as anthocyanins, other phenolic
compounds, and ascorbic acid. Aril of pomegranate fruit is consumed
fresh or processed into juice. In addition, it can be used to produce jam,
jelly, wine, sauce, medicine, food supplement.

A grape is a fruit, botanically a berry, of the deciduous woody vines of
the flowering plant genus Vitas. Grapes can be eaten fresh as table
grapes or they can be used for making wine, jam, grape juice, jelly,
grape seed extract, raisins, vinegar, and grape seed oil.

Sugarcane is a perennial grass of the genus Saccharin. It is cultivated
for its juice, from which sugar is processed. Most present-day
commercial canes are the off springs or hybrids of the species of
Saccharum Officinarum, which was developed from a wild cane
species.

The aim of present work was to prepare a nutritious drink by blending
pomegranate juice, grape juice and sugarcane juice in appropriate
ratio, such that the blending is accepted to increase the efficiency in the
terms of health benefits and desirability.

MATERIALSAND METHODS:

Preparation of Pomegranate juice blended with sugarcane juice and
grape juice was conducted at Food Chemistry Laboratory of
Nagarjuna University Guntur, as a part of project work. In order to
prepare the proposed juice, different combinations were tried. The
below general procedure was followed for preparation of proposed
blended juice.

After thoroughly washing the Pomegranate fruits they were cut into
quarters with the help of stainless steel knife. Grains were separated,
filtered and juice was extracted. After thoroughly washing the grape
fruits, the grapes were removed from stem, juice was filtered and
extracted.

After thoroughly washing the sugarcane and peeling the outer layer of
the sugarcane with sharp knife, the sugarcane was cut into small pieces
and was separated, filtered and juice was extracted.

The blended juice was prepared by following the below combinations
ofjuice of each fruit

1. Pomegranate 80%, Grapes 10% and Sugarcane 10%

2. Pomegranate 60%, Grape juice 20% and Sugarcane 20%

3. Pomegranate 50%, Grape juice 30% and Sugarcane 20%

Organoleptic Evaluation:

The prepared fresh blended juice drink was evaluated organoleptically
by thirty untrained panellists (female and male 15: 15 aged between
24-30 years). The participants were students who were studying M.Sc.
Food and Nutrition at Nagarjuna University, Guntur during 2018, who
volunteered for the participation in the study. Awareness on attributes
and scores were explained first to everyone. The sensory
characteristics like colour, taste, flavour, texture based on 5 point
hedonic scale was prepared and the same panel of participants were
asked to evaluate on the same parameters after one week of storage in
refrigerator at 4°C. To get the taste of different combinations white
bread and drinking water were given to the panellist, in between each
blend.

The following score card was used for basic sensory evaluation of the
prepared juice.

Basic Sensory Evaluation Score Card:
TABLE 1-Score of the sensory evaluation for different attributes.

S.no| Attributes Scores
1. [Colour
Dark pink
Pale pink
Light red
Dark red

Colour less
2. |Taste
Excellent
Very good
Good
Average
Poor
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3. |Texture

Soft

Smooth

Soft &crispy
Hard

Poor

4. |Flavour
Excellent aroma
Good aroma
Raw flavour
Blend flavour
Rancid
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RESULTSAND DISCUSSION

The study was conducted to assess the consumer acceptability of
different combinations of pomegranate, grape and sugar cane juices
freshly and after a period of one week storage at 4C temperature. The
average sensory attributes scores of prepared blended juice of different
combinations were analysed organoliptically. Table 2 shows the mean
and standard deviation values of juice prepared by three combinations
(sample 1 - Pomegranate 80%, Grapes 10% and Sugarcane 10%,
sample 2 - Pomegranate 60%, Grape juice 20% and Sugarcane 20%,
and sample 3 - Pomegranate 50%, Grape juice 30% and Sugarcane
20%) across different attributes like colour, appearance, texture, taste,
odour and overall ranking Mean and standard deviation of sensory
evaluation of fresh Juice and given in table 1 for the using 5 hedonic
rating scales.

Table - 2 Mean And Standard Deviation Of Sensory Evaluation
Score Of Different Blended Of Fresh Juice Scores:

NO |ATTRIBUTES |SAMPLE-1 |SAMPLE-2 |SAMPLE-3
1 Colour 3.140.6 3.4+0.5 3.6+0.5
2 Appearance 2.8+0.7 3.5+0.5 3.4+0.5
3 Taste 2.7+0.6 3.5+0.6 3.240.5
4 Flavour 2.8+0.7 3.740.6 3.1+0.4
5 Odour 3.3+0.7 3.3+0.7 2.8+0.6
6 Overall ranking |3.2+0.4 3.6+0.5 3.5+0.5

From table 2 and Figure-1 it is known that when the colour of the juice
prepared from sample 3 was observed it was found to be the best than
other two samples. Sample 3 got highest score (3.6+0.5) followed by
sample 2 (3.4+0.5 and sample 1 (3.1+0.6). With regard to other
attributes like appearance, taste, flavour, odour and overall ranking
sample 2 got highest score .Thus, it can be said that sample 2 got best
results than sample 1 and sample 3.
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The prepared juice was kept in refrigerator for 7 days and the same
panellist were asked to rate again across the attribute and presented in
table 3

TABLE - 3 Mean and S.D of Sensory Evaluation Score of Different
Blended after Storage of One Week.

S.NO |ATTRIBUTES |SAMPLE-1 |SAMPLE-2 |SAMPLE-3
1 Colour 3.4+0.6 3.24+0.7 3.24+0.6
2 Appearance 3.3+0.6 3.4+0.5 3.0+0.8
3 Taste 3.240.6 3.3+0.7 3.1+0.8
4 Flavour 3.0+0.8 3.1+0.8 3.0+0.7
5 Odour 3.1+0.7 3.340.6 2.8+0.6
6 Overall ranking |3.5+0.5 3.5+0.5 3.4+0.5

Table 3 and figure-2 summarize that the sample 2 has obtained highest
liking scores of all attributes like colour, flavour, order, taste,
appearance and overall ranking after one week of storage. The overall
liking of sample 2 was rated at high score than sample 1 and sample 3.
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Fruit juice sensory evaluation mean standard deviation after 7
days of storage

CONCLUSION:

The present investigation was undertaken for development and quality
evaluation of pomegranate juice and its blend with other fruit juice.
The sample 2 combination of pomegranate juice that is 60%, grape
juice 20%, and sugar cane 20% was found to have more acceptability
than other combination respectively [sample-1 Pomegranate 80%,
grape 10%, sugarcane 10%: sample 3- pomegranate 50%, grape 30%,
sugarcane 20%] Overall the second sample of juice has greater
acceptability of all three blends. i.e. Pomegranate, grape, sugarcane
has the benefit to reduce health issues like heart disease, cancer, high
blood pressure ete. Hence it has been suggested that it is better take the
blend of three juices together as the both taste and benefits are
enhanced with the blending due to synergistic effect of blended juices.

REFERENCES:

1. Antonio B, Corbo M.R, Campaniello, D., D'Amato, D., Gallo, M., and Barbara.S,
(2011). Shelflife prolongation of fruit juices through essential oils and homogenization.
Retrieved from https://www.researchgate.net/publication/236552728_Shelf_life_
prolongation_of fruit_juices trough essential oils and_homogenization_a_review

2. Bates, R. P., Morris, J. R., Morris, J. R., & Crandall, P. G., (2001). Principles and
practices of small-and medium-scale fruit juice processing (No. 146). Food &
Agriculture Org... Available fro https://books.google.co.in/books?hl=en&Ir=&id=Jk-
c413kb3EC&oi=fnd&pg=PR3&dq=bates+2001+on+fruits&ots=fh35hj3k50&sig=zC
inU1r4hGKAvOa77XmdbOqA 1tQCamp,

3. Gepts, P. (2003). Crop domestication as a long-term selection experiment. Plant Breed.
Rev. 2411 (in press), Chapter - 1, Book Editor 15 December 2003 (33) Retrieved fro
https://doi.org/10.1002/9780470650288.ch1

4. Holt, L.J., Tuch, BB., Villen, J., Johnson, AD and Morgan, DO,. (2009). Retrieved from
https://www.academia .edu/37528053/REVIEW-OF-LITERATURE-2-1Fruit-Juice.

5. ICMSEF, (2005). International Commission on Microbiological Specifications for foods,
Retrieved from http://www.icmr.org/wp/content/uploads/2018/02/GuiaSimpli
ficadoEnglish.pdf.

6. Kyle, J., Zgaga, L., Theodoratou, E., Kyle, J., Farrington, S. M., Agakov, F., Tenesa, A.,
Walker, M., Neill, G.M., Wright, A, F., Rudan, 1., Malcolm, G., and Campbell, H.,
(2006). Public Health Nutrition Research group, The Rowett Institute of Nutrition and
Health, Greenburn Road, Bucksburn, Aberdeen, United Kingdom.

7. Qi Dai; Amy, R., Borenstein, Yougui Wu; James, C., Jackson; Eric, B., Larson (2006).
Fruit and Vegetable Juices and Alzheimer's disease: The Kame Project. , 119(9), 0-759.
Retrieved from doi:10.1016/j.amjmed.2006.03.045

8. Vantarakis, A., Affifi, M., Kokkinos, P., Tsibouxi, M., Papapetropoulou, M., (2011).
Occurrence of microorganisms of public health and spoilage significance in fruit juices
sold in retail markets in Greece. Retrieved from  DOI: 10.1016/j.anaerobe.2011.04.
005

| 42 |—| International Journal of Scientific Research |



