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This thesis had objective to improve quality of mixed fruit and vegetable juice. The
criterion was squeezed fruit and vegetable, season, price , nutrition and appropriate beverage. The
linear programme was used to select 45 formations from 35 initial raw materials , and thence
sensory evaluation was conducted to choose the formation for further study. It showed that there
were 7 formations which more five mean sensory score , were chosen to develop new ten
formulations. Two formulations which had nearby mean ideal score , were chosen by RPT. For
quality improvement. Addition of 12,14 and16 °Brix and acid 0.3, 0.5, 0.7 (%w/w) in both formulation
were studied. The formulation of carrot : guava : roselle : mango : papaya (14.53 : 24.54 : 32.99 :
22.28 : 5.66 ) was the best. It had 14 °Brix total soluble solid , 0.5% (w/w) tritration acidity , 18.27%
0.51 mg/100 ml vitamin C , 0.0304%0.0075 mg/100 ml P - carotene , 14.290.90 mg/100 ml
calcium , 0.86%0.13 mg/100 ml iron (Fe) and 0.28+0.00 g/100 ml fiber. Addition of maltodextrin
content as 0, 2, 4, 6, 8 % (w/w) in the formation were studied.The results showed that the more
maltodextrin , the more total soluble solid and viscosity , but the less lightness (p<0.05) the more
content of maltodextrin in mixed juice powder, the less acidity , dispersability , vitamin C and
moisture content , but the more lightness (p<0.05). There was no significant difference (p>0.05) in
the mean score for acceptibility sensory evaluation due to different maltodextrin content. The mixed

juice powder of 6% (w/w ) got highest mean scores on color , cloud stability and odor (p<0.05).

Storage test results from samples kept at 45 and 55 °C for 4 weeks was found
that effect of temperature and time increased made vitamin C , tritration acidity , moisture content
of freeze-dried product decreased (p<0.05) but browning index was increased throughout the
storage test. Sensory evaluation showed that stability , odor and overall acceptable were decreased

during the storage period.





