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ABSTRACT

Palmyrah (Borassus ﬂabeﬂ;ﬂr L.) is one of the under-utilized fruit having nutritional
and medicinal values. Only a few value added products of palmyrah fruit are available
in the market of Sri Lanka. There is a need for the developmeﬁt of more value added
products using this fruit. A Ready-to-Serve (RTS) fruit beverage is becoming 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 palmyrah fruit
pulp.

Five recipes of palmyrah RTS beverage (RTS beverage with 8,10, 12, 14 and 16% of
pulp concentrations) were prepared with sugar, citric acid, distilled water and 70 ppm
of potassium metabisulphite (KMS), considering the findings of preliminary studies
and Sri Lanka standards (SLS 729) for RTS fruit beverages. The RTS beverages were
assessed for physico-chemical qualities, organoleptic characters and microbial tests to

evaluate the suitability of these beverages for consumytion and for long shelf life.
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The physico-chemical (titrable acidity, ascorbic acid, pH, total soluble solids (TSS)
and total sugar) and organoleptic (colour, aroma, taste, consistency, absence of off-
flavour and overall acceptability) qualities and total iralate count were analyzed after
formulation and during storagé‘. The titrable acidity, ascorbic acid and total sugar of
the freshly made RTS beverages increased, while the pH decreased and TSS remained
same as 15°Brix with the increase in the concentration of palmyrah pulp from 8 to
16%. Seven-point hedonic scale ranking method was used to evaluate the organoleptic
characters. According to Tukey’s test, the mean scores for all the asse.ssed Sensory
characters varied significantly (p<0.05) in the freshly made RTS beverages. No total

plate count was observed in inoculated samples of freshly made RTS beverages.



Based on the quality characters, the most preferred palmyrah RTS beverages (RTS
beverage with 10, 12 and 14% of pulp concentrations) were selected and subjected to
storage studies in two different conditions of ambient temperature (30°C) and
refrigeration temperature (5°C). Storage study was carried out two weeks interval

throughout the experimental period.

The findings of the storage study revealed that, the declining trend was observed in
ascorbic acid, pH, TSS and total sugar with storage period and an increasing trend
was observed in titrable acidity with storage period for all the treatments. Compared
to the samples stored at 30°C, the samples stored at 5°C showed the better
performance. Also the results of physico-chemical analysis revealed that, there were
significant differences (p<0.05) between the treatments and the period of storage. The
sensory analysis also showed that there were significant (p<0.05) differences for the
organoleptic characters between the treatments. The highest overall acceptability was
observed in palmyrah RTS beverage with 12% of pulp concentration which was
sto-reclr at 5°C. Compared to the treatments which were stored at RSOC, the bacterial

counts were slightly greater in the treatments which were stored at 30°C at the end of

storage period.

Based on the results of physico-chemical characteristics and sensory attributes and
‘
i | .
microbial test, the RTS beverage with 12% of pulp concentration stored at 5°C was
selected as the best treatment. The samples stored at 5°C had better qualities

compared to that of 30°C.
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