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SUMMARY :

Cashew isamajor commercial crop of the country with an annual production of nearly 6.5 lakh tons of raw nuts
and 50 - 60 lakh tons of cashew apple. Commercial exploitation of the cashew apple can significantly improve
the profitability of cashew growing, as evidenced from the research results of Cashew Research Station,
Madakkatharaunder KeralaAgricultural University. Beinganutritiousfruit, the potential for economic utilization
of cashew appleisimmense asit provides refreshing and healthy drinks. In this context trial was conducted at
Cashew Research Station, Madakkathara, for standardizing the preparation of carbonated drink (soda) from
cashew apple juice. Cashew apples collected from the field were washed well and juice extracted using juice
expeller. Thejuicewasclarified using sago @ 5g/lit. and stored by adding KM S @ 2.5 g/lit. and citric acid @ 5g/
lit. of juice. Cashew apple soda was prepared from cashew apple syrup. For making cashew apple syrup, one
lit. of clarified juice, two kilograms of sugar and 15 g citric acid were used. Various quantities of the syrup were
taken and chilled carbonated water was added to the syrup at different gas pressure. Organoleptic scoring
reveal ed that the sample with 100 psi carbonationin 160 ml chilled water, added to 40 ml cashew apple syrup,
thus constituting atotal quantity of 200 ml cashew apple soda, was the most acceptable one. Thisisbeing filled
and sold in 200 ml glass bottles. The carbonated drink has good acceptance among all the consumer segments
and large scale production can generate substantial opportunities for income generation
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