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Summary

Summary 

  The study aimed to manufacture two types of pulp juices called 

nectar from orange and kiwi fruits, in which sucrose was partially and 

completely replaced by the natural sweetener Rebaudioside A, one of the 

glycosidic stevia compounds, in proportions of 25, 50, 75 and 100%, stored 

for two months, to identify the effect of the mentioned replacement rates and 

storage duration. The two products have some of their physical, chemical, 

microbial and sensory characteristics, as well as reaching the best 

replacement ratio that has characteristics that are close to standard nectar. It 

is clear that the replacement rates and storage period have different effects 

on some of the studied traits of orange and kiwi nectar. 

Some values were significantly increased in orange nectar at the end 

of the storage period in each of the percentage of total acidity of T4 treatment 

which amounted to 0.759%, the percentage of soluble solids, viscosity, 

browning index and the amount of reducing sugars, glucose and fructose for 

standard treatment T0, which amounted to 12.933% , 76.167 cP ,0.420 nm , 

3.982 and 3.337 g/100 ml, respectively. While the pH value decreased 

significantly in T3 treatment and reached 2.294 and the concentration of 

vitamin C also decreased significantly  reached 56.360 mg/100 ml, in 

addition to a significant decrease in the amount of sucrose in treatment T4 

that reached 1.472 g/100 ml at the end of the storage period also. 

No microbial growth was observed in all treatments, whether standard 

T0, or treatments T1, T2, T3 and T4 in which sucrose was replaced with the 

sweetener Rebaudioside A after conducting microbial tests, which are the 

total number of bacteria, yeasts, molds and pathogenic bacteria such as 

Salmonella, Shigella and E-Coli on orange nectar at the beginning of storage 

and the rest of its periods. 
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Summary

The replacement ratio and storage period affected the sensory 

properties (taste, odor, color and general appearance) of orange nectar,  the 

degrees of acceptance of all traits were high at the beginning of storage, but 

decreased at the end. The sucrose in them was replaced by rebaudioside A 

by 25 and 50%, respectively, as mixing with these two percentages masked 

the bitter taste left by the sweetener after tasting, and the taste was somewhat 

similar to the taste of the standard sample T0 at the beginning and end of 

storage. in addition to improving the color, flavor and general appearance in 

them. The two samples T3 and T4 were not accepted by the evaluators, 

despite the high degree of color and general appearance due to the bitter 

taste left by the sweetener after tasting with the increase in the percentage of 

replacement.  

As for the kiwi nectar, some values were significantly increased at the 

end of the storage period in the total acidity percentage of T4, which 

amounted to 0.832%, and the percentage of soluble solids, viscosity, 

browning index, glucose and fructose significantly increased in T0, reaching 

11.80% , 130.423 cP , 0.146 nm , 2.977 g/100 ml and 3.564 g/100 ml, 

respectively, while the pH value and the amount of sucrose significantly 

decreased in the T4 treatment, reached 2.233 and 1.320 g/100 ml 

respectively. The concentration of vitamin C was also decreased for the T0 

treatment , it reached 76,000 mg /100 ml. 

No microbial growth was observed in all treatments, whether standard 

T0 or treatments T1, T2, T3 and T4, in which sucrose was replaced with the 

sweetener Rebaudioside A until the end of the storage period after 

performing the same microbial tests in orange nectar. 

The replacement ratio and the duration of storage affected the sensory 

properties (taste, odor, color and general appearance) of kiwi nectar,  the 

degrees of acceptance of all traits were high at the beginning of storage, but 
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Summary

decreased at the end,  the best samples in terms of acceptability by 

evaluators at the beginning and end of storage were the two samples T1 and 

T2 Replacing sucrose in them with rebaudioside A by 25 and 50%, 

respectively, as mixing with these two percentages masked the bitter taste 

left by the sweetener after tasting, and the taste was somewhat similar to the 

taste of the standard sample T0 at the beginning and end of storage, in 

addition to improving the color, flavor and general appearance in them. The 

two samples T3 and T4 were not accepted by the evaluators either, despite 

the high degree of color and general appearance due to the bitter taste left by 

the sweetener after tasting with the increase in the percentage of 

replacement.                   
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