Characterization of orange and carrot juice blends and their evaluation during storage
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Abstract (288 words)
Fruits and vegetables juices are nutrient rich beverages which contain vitamins, minerals and naturally occurring phytonutrients that are necessary for good health. Orange juice contains higher amount of vitamin C, polyphenols, anti-oxidants and flavonoids which have healthier effects. Carrot juice is contains carotenoids, in the form of β-carotene. Blending of juices is one of the best techniques to improve the nutritional profile of the juices. The present study was conducted to develop a nutritionally good quality juice blend of orange and carrot juice by taking their different concentrations. For this purpose 6 different blends of juices were prepared such as T1 (Orange 100%, Carrot 0%), T2 (Orange 85% : Carrot 15%), T3 (Orange 70% : Carrot 30%), T4 (Orange 55% : Carrot 45%), T5 (Orange 40% : Carrot 60%) and T6 (Orange  25% : Carrot 75%). These juice blends were pasteurized, stored at 4 ºC and analyzed after every 10 days interval for physicochemical, microbial and sensory evaluation was performed at the end. Results showed that TSS, acidity, reducing sugar and total plate count increased significantly with values ranges 11.53-12.55 ºBrix, 0.56-0.64%, 7.64-8.08% and 4.42-7.55 log CFU/ml. While pH, total phenolic contents, ascorbic acid and non-reducing sugars decreased significantly in all treatments with values ranges 4.28-3.86, 0.59-0.49 mgGAE/g, 50.85-37.03 mg/100 mL and 5.44-5.22% respectively. Organoleptic characteristics of orange and carrot juice blends were significantly influenced by different treatments and storage periods. It is accomplished that T3 treatment (Orange juice 70% : Carrot juice 30%) was most effective juice blend with high nutritional profile. Sensory score of T3 (70:30)% juice blend was followed by T4 (55:45)% juice blend with high nutritional profile as compared to all other formulations.
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