NUTRITIONAL COMPOSITION AND ORGANOLEPTIC PROPERTIES DRINK PRODUCED FROM ZOBO (HIBISCUS SABDARIFFA) AND TIGERNUT ( CYPERUS ESCULENTA) EXTRACT BLENDS
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There is a current  consumer interests  towards the consumption of micronutrient rich soft drinks as against the earlier brands that provide only water and sugar ,many people are becoming more health conscious than before and demand for health /nutritious drinks from blends of agueous plant based extracts .The aim of the work was to determine the nutritional and organeloptic properties of different blends of the extracts  from zobo (Hibiscus sabdariffa  and tigernuts cyperus Esculentus) .zobo extract was produced by boiling 5oog of the calyces with 4 litres of water for 15 minutes .the extract was then cooled and filtered using a muslim cloth .in contrast, the  tigernut extract was obtained bymilling 500grams of tigernut with200mils of water and filtering with a muslim The two extract were blended at zobo: tigernut with ratio of 1:5, 2:5, 3:5. Result showed that the highest consumer acceptability was recorded  for the sample with 2:5 blend ratio. The ascrrbic acid content of the drink was  40.8 mg/100g, calcium 6.6 mg/100g, potassium 2.4 mg/100g, phosphorus 2.1mg/100g, and sodium 2.1mg/1000. It is therefore possible to develop an acceptable zobo- tigernut blend drink with high micronutrient content which will help individuals meet their daily micronutrients requirements.
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