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ABSTRACT

In the last decades, special attention has been paid towards edible plants, especially

those that are rich jn secondary metabolites (l'i€quently called phltochemicals) and

nowadays, there is an increasing interest in the antioxidant aclivity of such

ph),tochemicals presett in diet. ln this regard, functional foods play an important rcle.

offering a new kind of health tool that promises spccific effects related to particular

food components. ln recent years there has been a significanl increase in consumer

demand for low calorie products. Recent reports suggcst that crucilerous vetetables

act as a good source of natural antioxidants. Therelore, a research was conducted to

fomlulate the low calorie cabbage-lime blend RTS functional beverage and to assess

the quality attributes during storage.

Considering the results of preliminary studies six fornulation of the low calotie

lunctional RTS beverage were prepared by blending different ratio of cabbage and

lime juice (27:3, 24:6, 2l :9, l8:12 and 15:15) including contrcl" wbere only cabbage

juice was added. Thc prepared formulations were subjected to nuiritioqal and sensory

assessment after the l'ormulation and during storage. Analyses were done at 2 weeks

inlerval throughcut the storage period. Nutritional parameters of titmble acidity, pH.

vitdmin c content. total sugar and.total soluble solids md microbial stuclies were

\
analysed fcr the lou' calorrt R'IS beverage. Sensory athibutes ofcolout, aroma, taste,

appearlnce and overall acceptability were e\aluateci b) l0 semi{rained panelists

using a seven point hedonic scale. The most prefbrred tbrrrulations including control

were selected to storage studies. l'he lorrrulations were storcd at room temperature

30+l"C and 70.75% RI I for l2 weeks.



The nutritional analysis ofthe {lesh iow calorie I{TS bevcmge shown irrcrensiJg tleni

in titrable acidity (fiom 0.J2% to l i9'o as citric ac;dj' vitarilirl C 'l'o;rtd]it 
(l'ro1n

8.35mg/100g to 17.75mg,/100g). lotal sugar (from 2.i5% to 1.99W' tolal soltrbis

soiids (ftom 4.64 'Brix to 5.1 7 "Brix) with the incredsr ol limej.rice fl o'n 37c io l jtr'.

'l'he pFI was reduced whcr) tlre lime juice concentfation ilrcreased The sensory

assessment of fiesh low calorie RTS beverage reveal€d that tllert were signii'jcant

(p<0.05) differences among ihe sensory attribules accodilrg lo Fricd r3lr 'l'est

Nutriticndl analysis of the stored RTS beverage revealed the oeciining rrend rr

ascorbic acid, total soluble solids and pl_l and an increasing trend fol lotd sugar, a d

titrabl€ ecidity- The nutritional analysis showed that there were significant (p<0-0-;)

differences among the formLllati()ns. The sensory assessment revealed lhat ihere were

no significont differeices amcng lhe sensory altribtlted following storage. lhe higlre;t

overall :rcceptability rvas observecl ir1 fornrulation u'ith 18% cdbbage juice and 12y"

limejuice and the ali fbrmulations v/ere microbiologically safe.

Based cn fte qualit) aslessmen1. sensaqr analysis and rnicrobiological stu(iies lhe
,\

low calorie RTS funotionai bsverage wilh 18% cabbagc juice and l27o lime iuict

could be sto|ed for l2 weeks without any significarlt changes tnd extend the shcl{ 1i{'c,

which alsc has no deleterious efJ'ect on consunels.
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