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Cell population [log,,(cfu/mi)]
Bacterial culture

HABP EBS Glucose
L. acidophilus La5 1.70™ +0.03 1.74"40.16 1.847+0.14
B. lactis Bb12 2.12°+0.06 2.14°+0.04 1.87°+0.02
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HABP Ap Homaogenized and antibrowning controlled bael fruit pulp

EBS An Enzyme treated bael fruit syrup
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HABP fa Homogenized and antibrowning controlled bael fruit pulp

EBS fAa Enzyme treated bael fruit syrup
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% Peak Area

Compound name Ris* FABP EBS
Iscamyl acetate 1147 1.86 -
Limonene 1202 36.48 9.46
B-Phellandrene 1217 5.16 -
B-cis-Ocimene 1245 - 0.69
3-Methyl-2-butenyl acetate 1266 - 0.95
p-Cymene 1279 29.96 -
o-Terpinclene 1297 - 0.90
4-Methylpentan-1-ol 1301 0.96 -
cis-Rose-oxide 1338 - 0.29
Dehydro-p-cymene 1414 1.99 -
Linalool oxide 1425 - 5.09
o-Cubebene 1463 - 0.42
o-Copaene 1536 1.46 0.35
3- Cubebene 1558 1.32 -
Linalool 1565 - 7.62
B-Elemene 1570 - 237
B-Caryophyliene 1594 1.93 21.56
Citronellyl acetate 1607 - 0.27
Aromadendrene 1650 - 0.71
Pulegone 1665 1.71 -
o-Humulene 1680 1.1 7.00
a-Amorphene 1691 = 0.37
Verbenone 1729 1.16 -
Bicyclogermacrene 1738 - 1.28
trans-Pyranoid linalool oxide 1747 - 1.13
Carvone 1751 0.87 -
trans-Carvyl acetate 1759 0.89 -
Germacrene-D 1772 - 7.44
Methyl laurate 1813 - 0.49
Dihydro-f-ionone 1825 3.63 6.31
Geranyl acetone 1840 2.27 1.08
B-lonone 1947 3.31 12.11
Tridecanol 1952 - 0.35
Dihydro-B-lonol 1991 - 0.70
Caryophyliene oxide 1999 3.10 -
cis-Nerolidol 2010 - 0.43
Pentadecanol 2035 - 0.29
Methyl cinnamate 2056 - 0.82
Elemol 2069 - 0.37
Methyl palmitate 2170 - 0.43
Methy! palmitoleate 2237 - 0.72
2,4-Di-tert-butylphenol 2243 - 5.79
Hexadecanoic acid 2860 0.81 -

*Ris A8 Retention Indices

HABP Ag Homogenized and antibrowning controlled bael fruit pulp; EBS fa Enzyme treated bael fruit syrup
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