Table (4): Sensory evaluation of investigated fruit juices during storage period the effect of blending juices (T1, T2, T3,
T4 and T5) on sensory attributes during 3 months.

over all
Treatment | SP Color (20) Taste (20) Oder (20) Texture (20) Appearance(20) acceptability
(20)

0 18.50 + 0.21% 18.4+0.21® 18.3+0.15® 19.4 + 0.10° 17.8 + 0.31%° 92.4 +0.81°

1 16.77 + 0.07°% 16.9 £ 0.27°%" | 17.3+0.35%%" | 17.4+0.09°%" | 17.4 + (.24%cdefon 84.1 + 0.69%

Ti 2 17.37 + 0.32"°% 17.7 + 0.23" 18.0 + 0.03** 18.0 + 0.38> 17.4 + 0.4QPCFen 82.5 + 1.48%
3 16.63 + 1.07% 17.8 + 0.20" 17.1 + 0.40°cdf 18.6 + 0.52% 17.7 + 0.3230cdf 81.8 + 3.58%

0 17.50 + 0.21" 17.4 + 0.25>% 16.9 + 0.31% 19.1 + 0.26° 17.9 + 0.38% 88.8 + 1.10%°

T2 1 16.03 + 0.18% 16.4 + 0.15%0 16.4 +0.25™" 16.1+0.10™ 16.4 + 0.40%" 84.9+0.47%
2 15.77 + 0.35 15.3+0.28° 15.6 + 0.29%" 16.9 + 0.31%" 16.6 + 0.49°™™ 82.8 + 0.95°

3 15.63 + 0.33" 15.2 + 0.52¢ 13.1+0.55' 15.3+0.33' 16.2 + 0.38' 83.9 + 2.63%

0 18.40 + 0.25® 19.1 + 0.40° 18.2 + 0.35™° 18.4 + 0.25™ 18.1 + 0.51% 92.2 + 1.56°

T3 1 | 16.03+038" 16.3+0.15°° | 165+0.19" | 16.2+0.45™ 16.5 + 0.26"" 84.9 + 0.26*
2 15.77 + 0.41f 16.0 + 0.23 15.6 + 0.39%" 16.8 + 0.44°" 16.3 + 0.38" 83.2+1.19%

3 15.87 + 0.62' 15.8 + 1.01™ 13.9+0.74' 16.4 + 0.17" 16.2 + 0.25' 77.7 +2.88°

0 19.20 + 0.40° 18.6 + 0.51® 18.0 + 0.17% 17.6 + 0.20° 18.4 + 0.40® 01.8+1.44°

T4 1 17.77 + 0.19"™ 17.7 + 0.32"™ 17.0 + 0.17°% 16.4 + 0.43™" 16.6 + 0.35"" 83.4 +1.13%
2 16.87 + 0.30%% 16.9 + 0.13°% 16.7 + 0.28°™ 17.1 + 0.37%0 16.8 + 0.22%M 86.0 + 1.66"

3 16.60 + 0.45% 16.9 + 0.43°% 155+ 0.74" 16.4 + 0.66™" 15.9 + 0.50' 83.3+ 2.16“
0 18.10 + 0.30%° 18.3 + 0.40® 18.5+0.15° 17.3 + 0.49%™ 18.6 +0.23° 90.80 + 1.36%

1 17.50 + 0.31° 17.6 £ 0.15°% | 17.7+0.09%® | 17.2+0.23%0M 17.0 + 0.20°%fM 83.9+1.01“

B 2 16.70 + 0.35% 16.8 £ 0.10%%" | 17.3+0.35%%" | 172 +0,17%" 17.1 + 0.29cdefon 84.2 + 1.67%
3 16.77 + 0.45°% 16.9 + 0.68°% 16.7 + 0.35°™ 17.9 + 0.12°% 17.6 + 0.38™°%M 85.6+0.17

F_test *k*k *kk *k*k *k*k *k*k *k*k

a,b ...f Means of each factor designated by the same letters in a column are not significantly different at 0.05 level using Duncan’s Multiple Range Test

**kP <001




