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ABSTRACT

From the study on extraction of mamao juice using different ratio of mamao to water at
1:2, 1:3, 1:4, 1:5 and 1:6 (by weight), after sensory evaluation compared to grenadine sold in the
market by the beverage experts, it was found that the ratio of 1:2 was the most accepted. Then the
type and quantity of sweetener were carried out using mixture design, the result showed that 60%
sucrose, 20% fructose and 20%glucose were suitable combination. Shelf life of grenadine from
mamao was studied, the product was kept at room temperature (30+3°C) for 3 months. Sensory
evaluation result showed that storage time had no significantly effect on the score of off flavor,
viscosity, sourness, sourness liking, sweetness, sweetness liking and overall liking but
significantly affected color liking score. Increasing the keeping time, the score decreased.
Brightness, redness and yellowness decreased significantly, while viscosity increased. Total plate
count and also yeast and mold value of samples were not over standard value. Mamao grenadine
was used to mix alcoholic and non-alcoholic beverages comparing with commercial product. For
alcoholic beverage, beverage from mamao grenadine got higher score from one using commercial
grenadine and the score of odor and overall liking were not significantly different. For non-
alcoholic beverage, color score was not significantly different, while the score of flavor and

overall liking were different. The beverage using commercial grenadine got higher score.



