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The Effect of Storage Temperature on Changes of Chemical and Microbiological Qualities of a Healthy
Drink from Roselle Concentrate with Prune Essence
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Abstract

This research was studies on the chemical and microbiological quality changes of heated healthy drink
from 4% Roselle concentrate with 2% homogenated Prune essence. A 100 ml of the healthy drink was filled in 125
ml of polypropylene bottle with tighten cap, and then stored in the dark condition at 4, 35 and 50°C. Vitamin C,
reducing sugar, total soluble solids, total solids, pH, specific gravity, coliform bacteria, Escherichia coli, yeast and
molds were determined. At the initial day of storage, the healthy drink from Roselle concentrate with Prune
essence had vitamin C of 0.26 mg/ml, reducing sugars of 30.59 g/L, total soluble solids of 14°Brix, total solids of
16.16 %, pH of 2.6 and specific gravity of 1.07 storage low temperatures (4 and 35°C) did not affect on change of
reducing sugars, total soluble solids, total solids, pH and specific gravity in the healthy drink, whereas high
storage temperature (50°C) decreased vitamin C content during storage. Coliform bacteria, Escherichia coli, yeast
and molds were not detectable in the healthy drink stored at 4 and 50°C. Yeast and molds were found in the
healthy drink stored at 35°C. A storage temperature of 4°C was the optimum temperature for maintain the quality of
the healthy drink from Roselle concentrate with Prune essence that extend the shelf-life to 15 days.
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Table 1 Chemical properties of a healthy drink at the initial day of storage.

Chemical properties Units
Vitamin C (ascorbic acid) 0.26  mg/ml
Reducing sugar 30.59 gl
Total soluble solids 14.0  °Brix
Total solids 16.16 %
pH 2.6
Specific gravity 1.07 g/cm3
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Figure 1 Chemical properties of a healthy drink during storage at 4, 35 and 50°C for 15 days. (a) The content of

vitamin C (ascorbic acid); (b) reducing sugar; (c) total soluble solids; (d) total solids (%); (e) pH and (f) specific

gravity.
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Table 2 Yeast and fungi count (CFU/ml) of the healthy drink.

Temperature (°C)

Days of storage

4 35 50
0 ND ND ND
3 ND <100 ND
6 ND <100 ND
9 ND <100 ND
12 ND <100 ND
15 ND ND ND

ND; Not detectable
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