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ABSTRACT

The present work was carried out to investigate producing new drinks and
natural syrups from strawberry and blood orange juice mixtures whereas color of
strawherry and blood orange juice are similar due to anthocyanin had been found in
their juices and the nuirition value of each juices is high.

This research aims to utilizatiocn of blood orange juice manufacturing to
increase the cultivated area and the production especially in new lands.

Treatments comprised four different blended drinks and syrups representing
{100:0), (75:25), (50:50) and (25:75) {ww) from strawberry and blood orange juices
respectively.

Results showed that the value of total solids, total soluble solids, total acidity,
total sugars and carotenoids were higher in blood orange juice compared to that in
strawberry juice. Meanwhile, the anthocyanin and viscosity were higher in strawberry
juice than that in blood orange juice,

Results concerning the chemical and physical properties of new drinks
produced from blended strawberry and blood orange juices show that slight increase
in total solids, total soluble solids, total sugars and carotenoids due to their high
contents in fresh blood orange juice . Viscosity of drinks produced by adding sodium
alginate (0.2%) recorded high viscosity than pectin. While drinks produced without any
slabilizers recorded lowest values. Resulls indicated thal nc considerable changes of
total solids, total soluble solids, total sugars of syrup produced with strawberry juice
only or with blended with bicod orange juice. While the syrups prepared with
strawberry juice and with 25%. and 50% blood orange juice recorded slight increase of
ascorbic acid, anthocyanin znd viscosity than that of 75% blood orange juice,

Organoleptic  evaluation showed that drinks prepared from blended
strawberry and blood arange juices at the ratic (75:29), {50:50) respectively and by
adding pectin as stahilizer agent recorded high score than other treatments.
Organoleptic evaluation of new strawberry and blood orange natural syrups indicated
that syrups prepared from strawberry and blood crarge juice at the ratic (50:50)
recorded higher scored of all studied properties followed by the syrups prepared with
{75:29) strawberry and blood crange juice respectively, Accordingly, it can be
recommended that the new natural drinks could be successfully produced from
blended strawbarry and blood orange juice at the ratio (75:25), (50:50) respectively
and by adding pectin (0.2%) as siabilizer. Also new strawberry and blood orange
natural syrups could be successfully produced using blended of strawberry and blood
orange juice at the ratio (50:50}.

INTRODUCTION

The total world production of strawberry and orange were 3123.000
and 61094.000 metric tons respectively during 2001. Egypt is considered the
first country far orange production and the second country for strawberry
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Tabla {3): Chemical and some physical properties of fresh strawherry
and blood orange juices.

Propertles Strawberry juice Blood orange juice |
Moisture % 90.21 87.65
Total solids % 9.79 12.35
Total soluble solids% 9.20 12.10

Total acidity % 1.05 1.27 ]
Total sugars% 6.31 963
Reducing sugars% 3.89 5.18
Non reducing sugars% 242 4.45
Ascorbic acid mg/100 gm 59.73 58.69
Caratenaids mg / 100 gim .51 1.97
Anthogyanin mg/100 gm 4.15 2.24
Viscosity {centipoise) 10.96 6.13

2-Chemical and physlcal properties of new drinks produced from
blended strawberry and blood orange Julces:

Results in Table {4) show the chemical and physical properties of
new drinks produced from blended strawberry and blood orange juices. From
this Table it could be noticed that drinks prepared with blended blood orange
juice with strawberry juice caused slight increase in total solids, total soluble
solids, total sugars and carotenoids because these contents in fresh blood
orange juice was higher than fresh strawberry juice. The data in the same
Table show slight increase of anthocyanin in beverages prepared with
strawberry juice only these results are inagreement with Speers (1987). The
same Table show the viscosity of drinks produced by adding sodium alginate
(0.2%) recorded high viscosity than pectin. While drinks produced without any
stabilizers were recorded lowest values. These results could be explained by
the opinion of Soliman {1993) who found that natural beverages prepared
from citrus peels concentrates by adding sodium alginate as a stabilizer
recorded high values of viscosity than carboxymethyl celulose and pectin .
3-Chemical and physical properties of new syrups produced from
strawberry and blood orange juices:

Results in Table (5) show the chemical and physical properties of
new syrups produced from strawberry and blood orange juices. It could be
indicated that no considerable changes of total solids, total soluble solids,
total sugars of syrups produced with strawberry juice only or with blended
with blood orange juice. While the syrups prepared with strawberry juice and
with 25% and 50% blood orange juice recorded slight increase of ascorbic
acid, anthecyanin and viscosity than that of 75% blood orange juice.,
4-Organoleptic evaluation of strawberry and blood orange mixture

drinks:

The organoieptic evaluation of strawberry and blood orange drinks is
presented in Table (6). The results showed that drinks prepared from
strawberry and blood orange juices at the ratio (75:25), {50:50) respectively
and by adding pectin as stabilizer flowed by sodium alginate recorded high
score than other treatments. Otherwise, the drinks treated with
homogenization recorded lower scores because their was no stabilizer
added.
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5-Organoleptic evaluation of new strawberry and blood orange natural
syrups:

The data in Table (7} indicated that syrups prepared from strawberry
and blood orange juice at the ratio {50:50) recorded higher scored of all
studied properties followed by the syrups prepared with {75:25) strawberry
and blood orange juice respectively.
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