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ABSTRACT
The objective of this research was to study the optimum ratios of passion fruit and sugarcane on
blended passion fruit juice and sugarcane juice production. This research was performed into 5
treatments. Fresh passion fruit juice (a control), blended passion fruit juice and sugarcane juice in various
ratios of 50:50, 40:60, 30:70 and 20:80 were obtained, respectively. Physical properties as L*, a*, b* and
sedimentation volume and chemical properties as pH, percent of acidity, total soluble solid, vitamin A
and vitamin C were determined. The experiment was performed in a completely randomized design with

three replications. Physical properties showed that a* value and sedimentation volume (except L* and b*
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values) were significantly different. Treatment 5 gave the highest a* values of -12.73. Chemical properties
as pH, percent of acidity, total soluble solid, vitamin A and vitamin C revealed that all treatments were
statistically significant differences (P<0.05). Treatment 1 showed the highest vitamin A and C values of
35.94 Ug/ 100 g and 4.44 mg/ml, respectively. Types of sensory evaluation of product acceptance and
experimental design by using 30 of untrained panelists were 7-points hedonic scale. The results indicated
that taste and overall acceptability from treatment 5 received the same acceptance scores, with
maximum values of 6.40. Treatment 2 had the optimum ratios of blended passion fruit juice and

sugarcane juice for healthy drink development.
Keywords: passion fruit juice, sugarcane juice, production, ratios
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Figure 1 Physical appearances of blended passion fruit juice and sugarcane juice
Fresh passion fruit juice (a control; T1), blended passion fruit juice and sugarcane juice in a ratio

of 50:50 (T2), 40:60 (T3), 30:70 (T4) and 20:80 (T5).

Table 1 Physical properties of blended passion fruit juice and sugarcane juice.

Physical values Sedimentation

Treatment L*( a*® p*"? volume (mU)*
1 13.23 + 0.32 -11.20% £ 1.37  13.80 + 0.61 81.33" + 14.15
2 13.66 + 1.11 -12.43° £ 112 14.50 + 0.50 58.67°+ 8.08
3 13.70 £ 1.25 -12.33°£ 099  14.20 + 1.37 33.00°+ 3.60
4 14.63 + 1.24 -12.66°+ 1.46  14.80 + 1.13 28.00° + 2.65
5 14.60 + 2.15 12737+ 081 1437 + 1.44 15.67% + 3.06

*Different letters within a column indicate differences determined by Duncan's new multiple range test

(DMRT) at the 95 percent level of significance, ns = non significant.

Table 2 Chemical Properties of blended passion fruit juice and sugarcane juice.

Treatment Chemical values
pH* TSS Total of acidity  Vitamin A Vitamin C
(°Brix)* (%)* (ug/100¢)* (mg/mU)*
1 320°+027 1423 +021 563’ +031 3594°+658 4.44° + 230
2 326°+ 027 16.40°+000 270°+0.00 2580° 341 1.62°+ 159
3 3314 027 16.60°+£0.00 220 +1.00 10.79°+373 1.62°+ 1.59
q 337°+028 17.33°+012 1.77°2021 7914127 162"+ 1.59
5 349°+ 027 1757°+012 1.10°£000  3.82°+266 162"+ 1.59

*Different letters within a column indicate differences determined by Duncan's new multiple range test

(DMRT) at the 95 percent level of significance.
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Table 3 Sensory properties of blended passion fruit juice and sugarcane juice.

Sensory values

Treatment
Color™ Odor* Taste* Overall acceptability*
1 540+ 1.54 509"+ 144 297°+ 147 3.77° + 1.61
2 594+ 113  534°+100 4.86°+ 134 4.94° + 1.10
3 6.10 £1.07  569°+1.17 517"+ 134 5.63% + 1.07
i 606 +1.00  531°+1.10 554°+1.18 5.91% + 1.24
5 583+143  460°+1.14  6.40°+ 1.77 6.40° + 0.85

*Different letters within a column indicate differences determined by Duncan's new multiple range test

(DMRT) at the 95 percent level of significance, ns = non significant.
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