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Study on production of beverage from lemon grass (Cymbopogon citratus)
and pandanus palm (Pandanus tectorius)
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Abstract

This research was {o study the formula and processing of beverage from lemon grass
{Cymbopogon citratus) and pandanus palm (Pandanus tectoriush The results showed that the extract
made of sliced C citratus and P, tectorius at a ratio of 75:25 by wet weight in one littre of water, and
heated at 95°C for 2 min. was preferable. Total soluble solids of the extract were adjusted 1o 11 degree
Brix by sucrose, Pasteurization of the beverage was done at 95 °C for 5 min, The beverage from C cifrotus
and P fectorius was light vellow-green color with ¥ a* and b* values of 57.12, 7.7% and 2.97
respectively, and the total scores of the sensory acceptability test, using the 9-point hedonic scate, got
the highest overall acceptance at 7.80. The beverage product kept in a 200 mt polypropylene (PP} bottle
at 4 °C was stared for 18 days without any changes in the quality and the value of antioxidant activities.
The DPPH free radical (DPPH 2, 2-diphynyi-1-picrylhydrazyl) contents in the formula were 79.21%.
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