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ABSTRACT

ln this modem world, there has been growing recognition ofthe key role of foods and

beverages in disease hindmnce and treatment. Thus, the production and consumption

oflunctional beverages has gained much importance as they provide a health benefit

apafi the basic nutritional functions- Therefore, a study was conducted to develop a

lunctional RTS beverage by exploiting the medicinal, nutritional and organoleptic

properties ofgingerjuice, limejuice and palmyra sugar candy.

Local and Chinese varieties ofginger rhizomes werc taken and their physico-chemical

and organoleptic parameters were analysed to select the best variety ofginger for RTS

beverage fomulation. Considering the findings of several preliminary studies, srx

lormulations of the fuoctional RTS blends were prepared by blending dilferent

percentages ofgingerjuice and lime juice including a control (where only gingerjuice

was added). The freshlyprepared formulations were subjected to physico-chemical and

sensory analysis and most preferred formulations (four fonnulations including a

conhol) were selected for storage studies. The fomulations were stored at 30"C room

temperature and 70-7570 oIRFI for 12 weeks. Physico chemical parameters such as pH,

TSS, titrable acidity, ascorbic acid content and total sugar, organoleptic qualities such

as colour, aroma, pungency, taste and ovqr-all acteptabilitl anrl miciobial analJ sis (total

plate count) were analysed after formulation and during storage pcriod.

The'study on comparison of physico-chemical and sensory qualjties of selected

varieties of ginger rhizomes revealed that Local variety was more pleferred than the

Chinese variety. The nutritional analysis ofthe fteshly prepared RTS beverage shown

increasing trend in titrable acidity (from 0.22 to 0.52%, as % ofcitric acid), TSS (fiom



12.6 to 16.8 'Brix), ascorbic acid content (from 12 4 to 56.9 mg/l00 m]) and total sugar

(from 16.6 to 20.39%) with increase in lime juice extract fiom 2 to I0% The pH was

reducedwhen lime juice concentratlon is increased. Seven point hedonic scale was used

to evaluate the organoleptic characters According to Friedman's test, the mean scores

lor all the assessed sensory characters varied significantly (p< 0 05) in the freshly made

RTS beverages fonnulations

The declining trends in pH, TSS and ascorbic acid and an increasing trend in titrable

acidity and total sugar was noted with advancement of storage period of 12 weeks The

results of chemical analysis showed that, there were significance differences (p<0 05)

between the tested formulations. The sensory analysis also showed that there were

significant differences (p<0.05) for organoleptic characlers between RTS beverage

formulations. The highest orerall acceptability was obse ed in fomulalion with 12%

ofgingerjuice with 87o of lime juice and the all formulations wete microbiologically

safe for consumption.

Baseal on the results of physico-chemical characteristics' sensory attributes and

microbialtest. the RTS functional beverage with l2Torofgingerjuice with 8% of lime

juice was selected as best formulation and could be stored for 12 weeks without any

significant changes in the quaiity characteristics.
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