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Abstract       Cocktails based on carrot juice is an alternative for eating fruits 
and vegetables especially if microbiological stability is ensured without 
antiseptic substances. The life time of natural juices obtained from 
concentrated orange is restricted by the microbial alteration and the chemical 
reactions. All these modify the nutritional value, the colour and the flavour of a 
natural juice. The physico-chemical parameters (dry substance, acidity, 
ascorbic acid amount, and the microbiological analysis) allow the efficiency 
estimation. The lowest acidity of natural fruit juices varieties obtained in this 
study ranged between 0.52 and 0.86 and required the thermal treatment of 
longer duration. It this know that, in general, the increased acidity of the 
products contribute to their conservation, reducing pair temperature-time 
values for thermal penetration.   
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Fruit itself, has a very complex nature, 

endowed with different odors, colors and tastes.  

Clear juice is deprived of pectins. As a form of 

soluble fibre, pectic substances have an important role 

in the prevention of obesity, arteriosclerosis (4) and 

diabetes (5). The antioxidant components in fruit juice 

have beneficial long term health effects, such as 

decreasing the risk of cancer and heart disease (2); 

(10).  

Most consumers want quality juices that are 

cheap, has high nutritional value, flavour, colour 

corresponding fresh fruit without chemical 

preservatives. Juices can be a nutrient medium for 

microorganisms because they contain sugar, organic 

acids, trace amounts of organic nitrogen, mineral salts 

and acid pH (2.5-4) ( 3). 

The destruction of microorganisms is time 

dependent process. Heat treatment is a very effective 

method but affects products not only in appearance but 

also chemical value. Protecting it is rather through the 

use of short periods and high temperature 

pasteurization, than by treating them with chemical 

preservatives at low temperatures, longer. Juice 

damage is caused mainly by the presence of oxygen (9)  

The adverse effects of its presence is, in 

addition to the oxidation of ascorbic acid, browning 

and development of aerobic bacteria and of yeasts (1). 

Fruit juice extraction is achieved by pressing or 

diffusion. The higher yield of juice extraction was 

obtained by diffusion method compered by pressing 

method. Juices obtained by diffusion, however, have a 

more subdued flavour and a higher content of pectin 

(7).  

Chemical reactions involving oxygen and 

other juice constituents can occur to modify sensitive 

pigment, taste or aroma substances. Chemical 

contamination can also occur from the environment via 

pesticide chemicals and the use of non-food grade 

equipment in the processing line, impact fruit juice (6).  
Aims and objectives. Because the beneficial 

effects of juice, intensely supported by nutrition circles, 

led to a great expansion of their use as remedies in 

various diseases. Their content in potassium, 

bioflavone, vitamins and milliequivalents alkaline fruit 

juices and vegetables give good results in the 

prevention and even treatment of cardiovascular 

diseases. This paper aims to highlight the intake of 

vitamin C and fruit acid after processing and obtaining 

the natural juices. 

 

Materials and Methods 

 
The experiment was organized in 2014 in the 

laboratory of Horticultural Products Technology 

Faculty of Horticulture, using as raw material products 

purchased from authorized manufacturers in the 

following amounts for each type:  

2: 1 carrot juice with apple juice,  

2: 1 carrot juice with orange juice;  

1: 1: 1 juice carrots, apples and oranges. 

To determine the sensory quality hedonic 

scale was used which has nine steps, including the first 

four (1-4) record negative sensations, others 4 (6-9) 

positive sensations. The fifth stage show sensation of 

"whatever the soluble dry matter content was 

determined using refractometry. Predominantly acid 

(malic acid) was determined by titration with NaOH in 
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the presence of phenolphthalein as an indicator. 

Vitamin C has been determined, by the iodometric 

method. Determination of reducing sugar was made by 

Schoorl method. 

 
Results and Discussions 

 
Sensory characteristics have a share of over 

50% in determining the quality and their examination 

became compulsory basic analysis and especially that 

do not require equipment, expensive reagents but is 

executed with simple means.  

If the group of tasters were divided by age and 

apply the same test results were as follows (fig. 1 et 2): 

 To children aged 10-12 years the order of acceptability 

was: sample 1 (carrots and apples), followed by sample 

3 (carrot and orange) and sample 2 (carrots and 

strawberries). 

Sample 1 = (9 x 10 + 21 x 9) / 30 = 9,3 

Sample 2 = (7 x 6 + 15 x 5 + 8 x 7) / 30 = 5,7 

Sample 3 = (17 x 8 + 13 x 7) / 30 = 7,5

 

 

.  
 

Fig.1. Acceptability cocktail assortments for children aged 10 to 12 years (%) 

 

   

 

 adults aged over 18 years the results were: first sample 

1 (carrots and apples), followed by sample 3 (carrot 

and orange) and sample 2 (carrots and strawberries).  

Sample 1 = (26 x 9 + 4 x 5) / 30  

Sample 2 = (19 x 7 + 11 x 8) / 30  

Sample 3 = (7 x 9 + 18 x 8 + 8 x 7) / 30 

 

 

 

Fig. 2. Acceptability assortment of cocktail for adults (%) 

 

To highlight the best value obtained from fruit 

cocktails and consumed immediately have used results 

obtained from the determination of dry matter after 

obtaining the juice before and after pasteurization 

(Table no 1). The degree of fineness is influenced 

mainly by structo-texture products, precipitation more 

abundant was on cocktails were the main matter was 

carrot juice (carrot+apple and carrot+orange). The 

highest refractive extract presents juice variety content 

with carrots + apples + oranges in a ratio of 1: 1: 1, 

mainly due to apples and oranges. Higher content of 

soluble dry matter was at the variants result of Tedi 

juice, because no added sugar or glucose syrup and 

preservatives.

 

 



Table 1 

Combined influence of the studied factors on soluble dry matter 

Assortment Before 

processing 

(s.u.s.) 

Assortment After processing (s.u.s.) 

Blended 

Before 

pasteurization (%) 

After pasteurization 

(%) 

Carrot 9,2 Carrot+Apple 12,7 10,6 

Apple 12,2 Carrot +Orange 10,6 9,7 

Orange 10,2 Carrot + Apple + Orange 10,5 10,3 

  Juice supermarket: Carrot, 

Apple and Orange 

- 10,7 

  Juice supermarket: Carrot, 

Apple and raspberries 

- 11,5 

 

Acidity values registered normal characteristic 

at varieties used as main matter. According to label 

presentation at Tedi juice assortments was an 

additional amount of citric acid to increse conservation 

(Table no. 2). 

The lowest acidity obtained in this study 

ranged between 0.52 and 0.86 (% malic acid) and 

required the thermal treatment of longer duration. It is 

know that, in general, the increased acidity of the 

products contribute to their conservation, reducing pair 

temperature-time values for thermal penetration.

 

Table 2 

Organic acid content (% of edible portion) 

Assortment Before 

processing 

predominantly 

acid 

Assortment After processing (acidity) 

Blended 

Before 

pasteurization (%) 

After pasteurization 

(%) 

Carrot 0,58(malic) Carrot + Apple 0.66 0,58 

Apple 0,79(malic) Carrot +orange 0.75 0,65 

Orange 2,52(citric) Carrot + Apple + orange 0,90 0,86 

  Juice supermarket: Carrot, 

Apple and Orange 

- 0,92 

  Juice supermarket: Carrot, 

Apple and raspberries 

- 0,93 

 
The main physical and chemical parameter to 

be monitored over time to estimate validity is the 

content in vitamin C.  

It can be seen that this value was between 9.90 

and 32.17 (mg / 100g fresh substance) higher content 

of vitamin C, oranges predominating cocktails prints 

their taste - sweet, yellow - orange and specific flavor 

(table no. 3).

Table 3 

Vitamin C content in used cocktails 

Assortment Before 

processing 

(mg/100g fresh 

substance) 

Assortment After processing 

(mg/100g fresh substance) 

Blended 

Before 

pasteurization 

After  pasteurization 

Carrot 11,75 Carrot + Apple 12.17 10,90 

Apple 17,69 Carrot +orange 25,51 22,17 

Orange 35,14 Carrot + Apple + orange 24,12 21,20 

  Juice supermarket: Carrot, 

Apple and Orange 

- 25,14 

  Juice supermarket: Carrot, 

Apple and raspberries 

- 26,30 
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These results can be compared with those 

obtained by Porfir et al., 2013.  

 
Conclusion 

 
Cocktails based on carrot juice is an 

alternative for eating fruits and vegetables especially if 

microbiological stability is ensured by a method which 

does not require the use of antiseptic substances. 

These types of beverages can be consumed by 

both children and adults because of their functional 

qualities that their protective role for the human body. 

Vitamin A (retinol) result in the body through 

enzymatic cleavage of provitamin A, has a role in the 

formation of photosensitive pigments involved in 

vision, in maintaining immunity to infections of 

respiratory and digestive not relevant for the article 

aims. 
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