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Vegetable and fruit juices have gained popularity as health beverages. Most of
the products available in the market are ready to drink, which have short storage life.
Thus, the dried powders of the vegetable and fruit juices are of interest due to their ease
of handling and space saving properties. This project aimed to develop dried powder
forms of high potassium and low sodium formulations from vegetable and fruit juices, so
they would be the alternatives for the consumers. Pineapple, banana, carrot, roselle
and celery were chosen due to their local availability. The juices without the addition of
sugar and salt were spray dried (SD) and freeze dried (FD) to yield 6 formulations, i.e., 2
FD formulations with and without banana and 4 SD formulations with and without banana
containing 20% and 30% maltodextrin as binder. Sensory evaluation using analysis of
variance was conducted. The results obtained from 30 pharmacy students, indicated
that among the 6 formulations, the SD powder with banana and 20% binder received the
highest preferential score, i.e., 4.1 (like to like very much). However, the differences
were not significant (p<0.05). Comparing the 4 SD formulations, the one with banana
and 20% binder received the highest ranking with the score of 4.1. No significant
difference was observed (p<0.05). In comparison of the 2 FD formulations using t-test,
it was found that the those with and without banana received the scores of 3.7 and 3.5

(no preference to like), respectively, (p<0.05).



