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’}’he formulation and manufacture of carbonated beverage fortified with skim milk in crowned
cap glass lbottle were studied. Firstly, the effect of total soluble solid (TSS) and pressure on the volume
of dlssolveld CQ, in final product was carried out by varying TSS to 0,10,15 and 20°Brix and varying to
pressure éo 80,100 Ib/in>. The result showed that at 100 I/in’ TSS 12-15 °Brix ,the product had the
highest dJ%solved CO, . Developing the formulate by using sugar at 12 and 15 °Brix, pH of the syrup
5.0,54 and 5.7 ,percent skim milk 10,20 and 30 and evaluating stability, color and organoleptlc test
resulted m sample containing 15°Brix ,pH 5.0 and 30% skim milk had the highest average scores of
each armbutes significantly different (p<0.05). Further delvelopment was done at pH syrup 4.7
,30%,40% Fmd 50% skim milk and evaluating with ranking test resulted in sample containing pH 4.7
and 40% slkxm milk had the highest average scores significantly different(p<0.05). Then increasing pH
until it ma:de the destability in final product resulted in sample containing 3.1pH syrup had an stability
condition éand had the highest average scores significantly different (p<0.05). Classifying the odor of
this prodtlict resulted in sample with orange and pineapple odor had the high average scores
respective‘iy significantly different (p<0.05). After that using B-carotene and riboflavin for fortifying

color found that 0.5 g /280 ml.was suitable of each odor for this product.
i

Studymg the effect of potassmm sotbate and time on quality of product by varying
0,500,1000 and 2000 ppm.potassium sorbate at 4 °C. The result showed that pH, Vol.CO, and color
were incre!?asing significantly different (p<0.05) and co-evaluating of sensory and microorganisms
showed th%tt shelflifewas 12 days at 1000 ppm.potassium sorbate. The classification of nutrition value
compared f/vith general carbonated beverage resulted that the carbonated beverage fortified with skim
milk didn’ Et have only the same calories but also good source of nutrition such as protein, calcium,

niacin andlother trace elements more than general carbonated beverage.
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