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SUMMARY :

Efforts have been made to prepare RT S beverage from the blend of pomegranate, giloy and wheatgrass
juice and itsphysico-chemical propertiesand the mineral content were eval uated. The concentration
of pomegrante juice was kept constant (10 %) and the addition of different levels of giloy and
wheatgrass j uice were done and based on the sensory evaluation from the semi trained panelists the
final concentration of 5 per cent wheatgrass juice and 5 per cent of giloy juice were finalized. The
prepared RTS beverage was analysed for moisture content, ash content, pH, acidity, carbohydrate,
potein, fat content, TSS, mineral content. Microbia analysis like total plate count, yeast and mold
and total coliform count were also done along with storage studies which were carried out for 60
days at refrigerated and ambient temperature.
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