Click www.researchjournal.co.in/online/subdetail.html to purchase.

-tk
[}

International Journal of

‘PPIIT Volume 7 | Issue 2 | December, 2016 | 243-247 Processing and

e | SSN-2231-6426 m Visit us: www.researchjournal.co.in Post Harvest Technol Ogy

w@e

RESEARCH PAPER DOI: 10.15740/HAS/I IPPHT/7.2/243-247

Standardization of recipefor the preparation of low calorie
RT S beveragefrom pineappl e (Ananas comosus) using sugar
substitutes

m B. MANSOOR*, A.R. SAWATE, B.M. PATIL anp R.B. KSHIRSAGAR

Department of Food Engineering College of Food Technology, Vasantrao Naik Marathwada Krishi Vidyapeeth, PARBHANI
(M.S.) INDIA

Email : mansoor.f.tech@gmail.com

* Author for Correspondence B Research chronicle : Received : 06.10.2016; Revised : 23.10.2016; Accepted : 24.11.2016

SUMMARY :

The investigation on standardization of recipe for preparation of low clorie RTS beverage from
pineapple (Ananas comosus) using sugar substitutes was conducted. The experiment was laid out
in Factorial Completely Randomized Design with aspartame, sucralose and their combination with
cane sugar (sucrose) with 15 per cent juice and 0.3 per cent acidity. The RTS beverage with sucrose
was the control. Sugar substitutes were used in place of sugar based on sugar equivalents. The
prepared RTS beverages were analysed for chemical composition and sensory quality attributes.
Among different combination sugar substitutes, sample D prepared by using 50 % sucrose + 50%
sucral ose was reached with highest sensory scores for overall acceptability.
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