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ABSTRACT

Waternelon (Cifi'utlus tandlus) is one of the under-utilized fruit having nukitional

and ned;cinal values. ODly a few value added products of watermeloi fiuit are

available in the market of Sri Lanka. There is a need for the development ol more

value added products using this liuits. A Ready-To Serve (RTS) fruit beverage is

beconing popular among Sri Lankans which can be produced with simple and low

cost technology. Therefore, this study was carried out to develop a RTS beverage

using wate{melon fruif juice.

Six recipes of pineapple blend watermelon RTS beverage (RTS beverage of 70'75'

B0,85,90 and 100% of watermelon juice and 10, 15,20,25 and 30% of pineapple

juice were prepared with sugar, citric acid and 70 ppm of Sodium Metabisulphile

(SMS), considering the findings of prclimary studies and Sri Lanka standards (SLS

729:1985) tor RTS liuit beverages. The RTS beverages were assessed ior physio-

chemical qualities. organoleptic characters and microbial lest to evaluate the

s itability ofthese bevcrages Ior consumptioD and lor long shelflife

,\
The physio-chemical (titrable acidiiy, ascorbic acid, pH" total soluble solids (TSS) and

lolal sugars) and organoleptic (coloirr" aroma. tasfe. consistency, absence of ofl-

tlavour and overall acceptabilily) qualities aDd 1olal plate count were analyzed after
:

llormulation aDd during storage. The titrable acidity, ascorbic acid, total soluble solids

1
(TSS) and total sugam of fieshly nade pineapple blend watennelon R1S beverages

i c,.ed $ rile pH dc,r r 'ed $irrr llre rnLrca.ed corr(cnlraliorl ol prrledpple irlicc

fiorn l0-10%. Nine poirl hedonic scale ranking nlethod was used lo cvaluate

olganoleptic characters. According to Tukey's test, the nean scores for all assessed



sensory chamcters varyiDg sigrrificantly (p<0.05) in the freshly made pineapple blend

watermelon RTS beverages.

Based on the quality charactersr the most preferred pineapple blend watermelon RTS

beverages with 85% watermelon juice and l5% pineapple juice, 80o% watenrelon

.juice and 20% pineapple juice and 75% watermelon juice aDd 25% pineapple juice

combinations were selected and subjected to slorage studies in ambient temperature of

30"C. Analysis was carried out 2 weeks interval throughout the experiment period of

I months.

The findings ofthe storage study revealed that, the decline trend was observed in the

ascorbic acid, pll, total soluble solids (TSS) aDd 1o1al sugars with storage period aDd

an increasing trcnd was observed in titrable acidity with storage period for all the

treatments. The results of physio-cbemical analysis revealed that, there were

significant differences (p<0:05) between the treatnents and the period ofstorage the

sensor] analysis also showed that there were significant differences (p<0.05) lor the

organoleptic characteN betweeD the lrealnents- The bighest overall acceptability was

obs€r,,ed in the RTS beverage with 80% walernrelon.iuice and 20% qineapple juice

combinations.

Based on dle results of phlsio-chemical characlers, sensory atfributes and microbial

rcsts, tbe RTS beverage with 80o/o watermeloD .iuice ana iOol" pineapple juice

I
corrbllrarion. a. Ihe be$ rrearnrenr. lhij Rl\ be\erage could he ,toreJ al ir_berl

. old;iioll lbr I mollh- s illrodl -ignificanl lo.se. ir,lrrrlil) rllribule).
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