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STUDIES ON THE IMPROVEMENT OF ORGANQLEPTIC PROPERTIES
OF MANGO DRINK THROUGH BLENDING

Abhdus-Selain®, Ghulam Mohyuddin and M. Shafiy Chandhary

Blending technigque cenld be used te advantags for impeosing
quality characteristics of mango drinks. Bewt quality drinks were
obtained from blends that contained pulp from Anwar Ratol and
rucking type mangoes in equal proportions.  Next in order of
proforence were the bicnded drinks Lhat eontained Chauasa follnw-
cd by those which contained Langra,  l.east captivating properties
wiere possesserl by drink made entirsly from sueking bype mangoes.

IXTRODUCTION

Mango ranks accond among the most pogmlar froits of Pakistan ou aceount
of its bizaree Hevour and taste. A survey [dnonymous, 1857} conducted in
197677 showed thut the total area wnder this froit was 1 14,0000 aeres Ficlding
FBN000 tona of Frnit annaslly in Pakistan,  3Tango is a rich sonree of serotene,
carntencids and aseorbio aetd. [s also contsins anpreciahle quantities of minerals
liler: enlainm, iron and phosphorus. The [rit has been reported to be beneficial in
the treatnent of ailments like inBemmation of the kidnevs, ete. [Kadans, 1373,

Mango drink has been mwarketed since 1964 but its production have naot
incressed as specteoularly as that of earbonsted drinks, perhups beeauss of the
fact that ovnly sucking tyve of mangocs bave been vsed in its manufactuce.
irafted warisbies of mangoss have s wide varisty of charming Havenr, pleasing
colours, and appealing taste which when blended with eneliing type mangoea
may vield mango drink with a touch of class and variety. To study this hypo-
thesis, the polps obtaind from Anwsar Ratol, Chaunsa anid Langra varictics
were blended with the pulp of sucking type mangoes in dillerent proporticns
and processed into drinks.

HEVIEW OF LITERATURE

Thoe chemival omposition of many froit juiees is not balanced from orga.
noleptic view point.  Tressler and Toslyn {1931]) rerasrked that alter dilotion
snd blending togsther different juizes by taste or favour or mors accu-
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rately by aotaal balancing of ocertain coustitnents, delightful bevernges
with balanced sweetness and flavour conld be obtained. Similarly, Woodroaf
and Phillips (1074) reported that fruit juices conld be blended for improvement
in eqlour, lavour, aroma, vitamins, minerals, or to improve consistency. Thay
turther repotted that by blending little known juiecs of ench fruits as poave,
pepays, passion froit and pomegranate with cetablished juices, a8 wida varicty
of hlends possessing difierent Aavours, colours and consistencies oan be develop-
ed. Woollen [186Y) has reported that blending of froit joices can be used to
extend the production of aceeptable fruit juices over the limitation of matu.
rity, charactaristics of she varisty, ete.

Lupez and Johnson {1971} oheerved that no blend of apple with grapefru.
it juice was preferred to apple jnice alone and preference was direetly related
ta the amount of apple juice in any blend.

MATERIALS AND METHODS

The pulp samples of three grafted varieties nemely Lapgra, snd Chaunes
Anwar Ratol were velected for blending with the pulp of sucking type mangues.
A = Processing of Mango Pulp

: Pulp vatraction and canning | Pulp was extracted from the froit of different
mango varieties by passing the prepared fruit of each variety through pulper,
suparately, Thiz pulp was collocted in stainless ateel mixing tanks and ritric
acid waa added at the rate of 1 per cent. The puip wes filled in No. 2 lacque-
red cans leaving 1/4 inch headspace and exhausted for 6-8 mintues to s central
ecan temperature of 85 °C,  Then the cans wera sealed and processed at 212°F
for 3 minutes as deseribed by Karim [1969) snd Nanjanaswamy « ad. [1973)
These rans were cooled io running water end stored at ambient temperatute
for subsequent cvaluation, blending and coveraion inte drinks.

E — FPrepovotion of Blends and Drinks

Blends for thia study were preparcd by misiog the pulp of sucking type
muabgoen with that of grafied varictiss in the following proportivns .

100 : 0, 90 - 10, B): 20, 70:30, 80 40, &0 : 50 and 0 : 100
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The samplea eontaining 100 per cent pulp from sucking typoe mango ot gra-
fted mangors were considered as control. Drinks were preparcd by theaddition
of water and sugsr to mango pulp, so that it conisioed in ezch 100 gram of the
drink, 14 gram of sugar, 13 gram of pulp and 68 gram of water. Tha prapared
drinks had a Brix value of 18° and coutained 0,25 prrcent acidity in coch case,

C = Organnleptic Fealuation

The drinks thirs prepared were valuated organolepbically to assess order
of superiority on the basis of colour, taste, and Aavour, us fg svoriog methot
described by Kruom { 1035].

RESTLTS ANTy DISCUISION

The scores for colour, flavour snd taste of different blended drinka oa nra-
sented in Table |, showed significant improvement in the colour of drinks swhen
the pulp of grafred varietivs was inereased in the Blend,  Among these varictics,
Anwar Ratol renked top most in eoloor beauty followed by Chaunas and Labgra.
Statistical analysia of the date indizated highly ggnifivant effect of hlending.

The data pertaining Lo the taste of blended drinks revealed that the
blends prepared from Anwar Ratol received highest seores and  that higher per:
fentages of polp from geafred mangoes tended to improve the trait richness in
drinks. Statistical analysis of the Aata showed highly significant effect of bien.
ding on the taste of mange drinks.

The inecrporation of pulp fram all the grafted mango varicticas in Mango
drink improyed the flavour of Adrnks and the best score for Bavour was reccived
by the blended drinl conbaining pnlp of Anwar Ratol., A closer serutiny of the
results revealed distinet domunstion of this parameter by Anwar Ratol. This
war tollowed by Chaunsa and Langra, respectively, in order of prefercneg.

The blending of pulp from grafied mango varicties improved the argane]-
epiie qualities of mango drinks particuiarly Anwar Ratol varisty which yieided
drinks with Leautiful ealour, refreshing taste, rich congistency and charmiog
flavour. This improvement in drinks counld be due to the balaneing effect of
blending quality parameters as reported by Treseler and Joslyn (1961} and
Woodreof and Phillips (1974}, The fact that varietics differ in quality and ble-
nding ean help to improve aeceptance s: obsersed by Wostlen t10649), 19 evidunt
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from the scores for different drinks prepared by blending, It was observed in

this stndy that an increass in contant of pulp from grefted mangoes it the base
improved the quality of drinks significantly. The ubeervstion that pure gral-
ted mango drink ranked highest in sonsumer appeal reflects the fact that oqrtain
fruits or their varitios in pure form might be preferred over admixzd ones {Lopen
srd Johoaon, (U71).

Ezxploiting quatity parked potential of Anwar Batol in blends offors one
of ths best ways to improve mango deinks. However, for offering & variety of
drioks, the other two grafted varities would alse be vonsidered valncabls asset
as observed from the arganoloptic evalaation data, It may be pointed out that
the canned pulg of Langra variety tended to deteriorste in colonr, flavour and
taste during storsea to an extent that such changes could be discerned.
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