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Abstract

These days, many gac and karanda fruits are produced in local locations. They're high
in nutritional value. Processing as a powder beverage is one of the most interesting options.
This research aimed to study the optimum ratio of gac fruit mixing karanda fruit juice powder
(100:0, 90:10, 80:20, 70:30 oz 60:40) on physicochemical and sensory qualities. According to
the results, the powder beverage with a 60:40 ratio of gac fruit to karanda fruit juice had the
highest solubility, antioxidant activity (FRAP), and overall acceptability. The optimal amount of
sugar substitution with sucralose at three levels (sucrose 0.010%, sucrose 0.005% : sucralose
0.005% and sucralose 0.010%). The result showed that the powder beverage with sucralose
0.010% had the highest solubility, total phenolic compounds, antioxidant activity (FRAP), and
overall acceptability. Using a 3x2 Factorial in CRD, the effect of optimal maltodextrin at three
levels (10, 15 and 20%) and inlet temperature at two levels (140 and 150°C) on beverage quality
was investigated. The results revealed that when the amount of maltodextrin and
inlet temperature increased, solubility increased. However, too amount of maltodextrin (20%),
total phenolic compounds decreased. The amount of maltodextrin used was 15% and
inlet temperature was 150°C. The gac fruit to karanda fruit juice powder beverage resulted in
a decrease in moisture content and water activity with L*, a* and b* values of 68.05, 30.38 and

6.51, respectively, solubility of more than 91% and the highest total phenolic compounds
(p<<0.05).
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