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ABSTRACT

The present study on value-addition in cashew apple (Anacardium occidentale L.) juice by blending it with
mango, pineapple and sapota juices for preparation of RTS beverage was conducted during the year 2012-2013
at Horticultural College and Research Institute, Dr. YSR Horticultural University, Andhra Pradesh, in
Completely Randomized Design (CRD) with 3 replications and 10 treatments. In the present investigation,
‘cashew apple’ juice extracted from the fruit was blended with fruit juices of mango, pineapple and sapota in
various proportions. RTS beverages prepared from different blends of cashew apple juice were evaluated for
physico-chemical and organoleptic properties at 0, 30 and 60 days of storage, and significant differences were
observed. RTS beverage prepared from a blend of 25% cashew apple juice + 75% mango juice (T3) recorded
a gradual decrease in pH, titrable acidity and ascorbic acid content from 0 to 60 days after storage, whereas,
density of the blended juice increased gradually at 0 to 30 days of storage; thereafter it decreased. Total soluble
solids, reducing sugars and TSS/Acid ratio gradually increased from 0 to 60 days of storage, followed by 25%
cashew apple juice + 75% pineapple juice (T,). Organoleptic score for RTS prepared from 25% cashew apple
juice + 75% mango juice blend (T,), followed by 50% cashew apple juice + 50% mango juice blend (T,), 25%
cashew apple juice + 75% pineapple juice blend (T,) and 50% cashew apple juice + 50% pineapple juice blend
(T,), were found to be high on quality, viz., colour, taste and overall acceptability, up to 60 days of storage, and

were economical for RTS preparation.
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INTRODUCTION

Cashew in AndhraPradesh was cultivated in the year
2013 in an area of 1.84 lakh hectares with an annual nut
production of 1.18 1akh tonneswith an average productivity
of 650kg/ha. Statistics on production/productivity/area
under cultivation arereleased by Directorate of Cashewnut
and Cocoa Development (DCCD), Delhi. The main by-
product of the cashew nut isits peduncle (falsefruit) called
cashew apple, to which the kidney shaped nut is attached.
For every tonne of cashew nut, about 10-15 tonnes of cashew
appleisproduced, but isnot of much use. Itisdiscardedin
the orchards under the trees and gets spoiled. Wastage of
this cashew apple isagreat economical loss, both in terms
of nutrients and national wealth. It is one of the richest
sources of ascorbic acid, and, B-complex and other vitamins.
The juice is astringent due to presence of tannins and

anacardic acid, which causes bitter sensation on both the
tongue and the throat when the apples are eaten as such.
Owing to the very high tannin content, cashew applejuice
isclarified by treating it with fining agents. After refining,
the cashew apple clarified juiceis used for blending it with
other fruit juices and RTS beverage prepared. The present
investigation was carried out to estimate juice content and
to standardize RTS beverage preparation by blending
cashew apple juice with mango, pineapple or sapota juice
for quality at different time intervals (days) after storage.

MATERIAL AND METHODS

The experiment was conducted in a laboratory of
Department of Post Harvest Technology, Horticulture
College and Research Institute, Venkataramannagudem,
during the year 2012-2013 in Completely Randomized
Design (CRD) with 3replicationsand 10 treatments. Fruits
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of cashew apple harvested were transported under
refrigeration to the laboratory, and were analyzed for
physico-chemical properties as well as for preparation of
cashew apple juice blends. The other fruits used, viz.,
mango, pineapple and sapota, were purchased from thelocal
market.

Cashew applejuice containsafair amount of tannins,
which were strained through a muslin cloth and collected
into a wide-mouthed stainless steel container. Then, poly
vinyl pyrrolidone (PVP) @ 1.4g/1 of juice, was added dowly
by stirring thejuicein acircular motion, till the entirejuice
formed acurd-like precipitate. The precipitate was allowed
to stand for 8 to 12 hours after which the clear supernatant
was collected carefully, without disturbing theresidue. The
clear juice obtained was strained through a muslin cloth
and used in differently blended juices as stated by
Jayalekshmy and Salam (2007). Treatmentswere set upin
terms of mixing (blending) various juices in different
proportions as follows:

Treatment details

T1: 75% Cashew apple juice + 25% Mango juice
T2: 50% Cashew apple juice + 50% Mango juice
T3: 25% Cashew apple juice + 75% Mango juice
T4: 75% Cashew apple juice + 25% Pineapple juice
T5: 50% Cashew apple juice + 50% Pineapple juice
T6: 25% Cashew apple juice + 75% Pineapple juice
T7: 75% Cashew apple juice + 25% Sapota juice
T8: 50% Cashew apple juice + 50% Sapota juice
T9: 25% Cashew apple juice + 75% Sapota juice
T10: 100% Cashew apple juice

The blended juices were then filled in sterilized
bottles of 250ml capacity each, crown-corked and heat-
processed in boiling water (65°C for 30 min), cooled and
stored (Srivastava and Sanjeev Kumar, 2002). Initial
physico-chemical properties of blended juices (pH, density,
TSS and acidity) are presented in Table 1 (i.e., before
preparation of RTS beverage from each of the blends).

RTS made from Treatment 1 contained 10ml of
blended cashew apple juice and mango juice @ 75% and
25%, respectively, along with 10g of sugar and 80 ml of
water. This made up 100ml of RTS beverage. Similarly,
Treatment 2to Treatment 10 were also readied (100ml RTS
beverage each) and poured (while still hot) into sterilized
bottlesof 250 ml capacity each, and, crown-corked and heat-
processed in boiling water at 65°C for 30 min. These were
then cooled and stored as per Srivastavaand Sanjeev Kumar
(2002). Quality attributes such as colour, taste and overall
acceptance were assessed by apanel of 15 judges, by scoring
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on a 9-point Hedonic scale, as per Amerine et al (1965).
Colour of the clarified juices, blended juices and RTS
beverage was recorded as per the scale in the descriptor
catalogue of Directorate of Cashew Research (DCR), Puttur,
Karnataka.

RESULTS AND DISCUSSION
Quality parameters for RTS beverage

Change in the colour of RTS beverage at 0, 30 and
60 days of storage was observed, and the best colour that
was recorded in mango and cashew apple blends was at 0
day. A gradual change in colour was observed in 25%
cashew apple juice + 75% mango juice blend (T3). This
could be due to oxidation of the product, leading to the
onset of Millard reaction, asreported by Sastry et al (1963)
in cashew apple.

The pH of RTSjuice prepared from different blends
recorded a decreasing trend from 0 to 60 days of storage.
pH 3.45 was recorded in 25% cashew apple juice + 75%
mango juice blend (T3) among various other RTS juices at
0 day of storage, and pH 3.11 at 60 days of storage in 25%
cashew apple juice + 75% mango juice blend (T3). This
could perhaps be due to an increase in titrable acidity, as,
acidity and pH are inversely proportional, as per Awis jan

Table 1. Physico-chemical parameters of cashew apple blended
juices before RTS beverage preparation using various treatments

Treatment pH Density Tota Titrable
(kg/m?®) Soluble acidity
Solids (%)
(°Brix)
T1: 75% Cashew applejuice+ 363 0.83 10.16 0.91
25% Mango juice
T2: 50% Cashew applejuice + 347 0.9 9.63 0.92
50% Mango juice
T3: 25% Cashew applejuice+ 353 1.03 8.53 0.86
75% Mango juice
T4: 75% Cashew applejuice+ 356 0.9 10.1 0.97

25% Pineapple juice

T5: 50% Cashew applejuice+ 3.48 0.9 10 0.93
50% Pineapple juice

T6: 25% Cashew applejuice+ 344 103 11.56 0.85
75% Pineapple juice

T7: 75% Cashew applejuice+ 358 0.9 11.06 0.95
25% Sapota juice

T8: 50% Cashew applejuice+ 366 1.03 131 0.92
50% Sapotajuice

T9: 25% Cashew applejuice+ 3.6 106 157 0.92
75% Sapota juice

T10: 100% Cashew apple juice 353 08 9.93 0.89

SE(m) 0.02 0.02 0.08 0.01

CD (P=0.05) 0.09 0.07 0.25 0.02
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Table 2. Effect of length of storage on colour, pH, density and Total Soluble Solids in RTS beverage prepared from cashew apple blended

juices
Treatment Colour pH Density (kg m3) Total Soluble Solids (°Brix)
Days after storage Days after storage Days after storage Days after storage
Odays 30days 60days Odays 30days 60days Odays 30days 60days Odays 30days 60 days
T1: 75% Cashew Light Light Light 3.63 3.16 3.05 09 106 1.01 151 1543 155
applejuice + yellow  yellow yellow
25% Mango
juice
T2: 50% Cashew Yellow  Light Light 3.52 3.77 3.07 092 105 0.9 14 1493 1512
applejuice + yellow  yellow
50% Mango
juice
T3: 25% Cashew Yellow Light Light 3.45 3.25 311 091 107 101 1486  15.46 15.7
applejuice + yellow yellow
75% Mango
juice
T4: 75% Cashew Dull Light Light 4.36 3.14 3.08 09 104 1.03 1496  15.03 15.2
applejuice + white yellow yellow
25% Pineapple
juice
T5: 50% Cashew Dull Light Light 3.7 3.26 2.84 09 106 1.05 1503 1513 15.14
applejuice + white yellow yellow
50% Pineapple
juice
T6: 25% Cashew Dull Light Light 3.55 3.18 311 094 1.08 1.02 15.1 155 15.66
applejuice + white brown  brown
75% Pineapple
juice
T7: 5% Cashew Dull Light Light 3.53 3.16 2.73 095 105 1.02 154 1563 15.96
applejuice + white brown  brown
25% Sapota
juice
T8: 50% Cashew Dull Light Light 3.58 2.86 3.12 087 1.06 101 158 1636 16.73
applejuice + white brown  brown
50% Sapota
juice
T9: 25% Cashew Dull Light brown 3.52 29 2.64 097 107 1.04 164 16.76 17.1
applejuice + white brown
75% Sapota
juice
T10: 100% Cashew  Creamy Dusky Dusky 3.6 324 3.08 092 107 1.03 151 1566  16.06
applejuice white white  white
SE(m) — — — 0.05 0.01 0.01 001 0.01 0.01 0.08 0.09 0.08
CD (P=0.05) — — — 0.17  0.035 0.02 003 0.01 0.03 0.24 0.27 0.27

and DorcusMasih (2012). Similarly, reductionin pH during
storage of cashew apple RTS juiceisdueto anincreasein
level of sugarsby hydrolysisand decreasein leve of acidity,
asreported by Sarvesh Rustagi and Pravesh Kumar (2013)
in amla-mango blends (Table 1, Fig. 1).

A study on density of the RTS beverage in different
treatments showed that in cashew apple and sapota juice
blend RTS, it ranged between 0.87 and 0.97 kg mg?; but,
the lowest range of 0.92 kg mg?® was observed in cashew
apple and mango RTS beverage at O day of storage, while,
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the other treatments showed an increasing trend (minimum
0.90to0 1.08 kg mg* at 30 and 60 days of storage). However,
a moderate range of density (0.91 t01.01 kg mg3) was
observed in 25% cashew apple juice + 75% mango juice
blend (T3), which is optimum for the quality of RTS
beverage, followed by T5 compared of 50% cashew apple
juice + 50% pineapple juice.

Total Soluble Solids (TSS) studied in various
treatments showed that cashew apple and sapota mix RTS
ranged between 15.40 and 16.40°Brix; but, thelowest range



Anindita Roy et al

of 14.0 to 15.10°Brix was observed in the RTS blend of
cashew apple and mango at 0 day of storage, while, the
other treatments showed an increasing trend of a minimum
of 14.00°Brix (T2) to 17.10°Brix (T9) at 0, 30 or 60 days of
storage. However, a moderate range of TSS (14.86 to 15.70)
was observed in a blend of 25% cashew apple juice + 75%
mango juice (T3), followed by 50% cashew apple juice +
50% pineapple juice (T5) at 30 and 60 days of storage,
respectively. This increased level of TSS could be due to
hydrolysis of sugars and decreased levels of acidity, as
reported by Pawar et al (2011) in sapota, and by Sarvesh
Rustagi and Pravesh Kumar (2013) in cashew apple and
amla-mango blends (Table 1, Fig. 2 & 7).

Titrable acidity among different treatments with
cashew apple and sapota blend RTS ranged between 0.53 —
0.64; but, the lowest range of 0.48 - 0.65 was observed in

RTS juice of cashew apple and mango juice blend at 0 days
of storage. The other treatments showed a decreasing trend
in titrable acidity ranging from 0.48 to 0.24 at 0, 30 and 60
days of storage. However, a moderate range of titrable
acidity (0.56 - 0.26) in 50% cashew apple juice + 50%
pineapple juice (T5), followed by 25% cashew apple juice
+ 75% mango juice blend (T3) was recorded at 0, 30 and
60 days of storage. This decreasing trend could be due to
increased levels of sugars by hydrolysis and by the
decreased levels of acidity. Release of acid by
decomposition, hydrolysis or oxidation (which modifies the
hydrogen ion concentration), results in changed acidity of
the RTS beverage, as reported by Jain et al (1984) in orange
and Uma et al (2011) in cashew (Table 2, Fig. 4).

Reducing sugars (%) among different treatments
constituting cashew apple and pineapple RTS beverages

Table 3. Effect of storage period on titrable acidity, reducing sugars, TSS/Acid ratio and ascorbic acid in RTS beverages prepared from

cashew apple blended juices

Treatment Titrable acidity (%) Reducing sugars (%) TSS/Acid ratio Ascorbic acid (mg/100g)
Days after storage Days after storage
Odays 30days 60days Odays 30days 60days Odays 30days 60days Odays 30days 60 days

T1:75% Cashew 0.55 0.53 0.32 2.13 2.37 2.42 27.54 28.23 51.5 13.48 131 12.87
apple juice +
25% Mango juice

T2:50% Cashew 0.48 0.48 0.31 3.76 3.92 4.28 30.35  31.08 33.6 13.05 1271 12.47
apple juice +
50% Mango juice

T3:25% Cashew 0.65 0.59 0.32 2.22 2.59 2.64 22.87 26.82 49.4 1251 11.76 11.66
apple juice +
75% Mango juice

T4:75% Cashew 0.55 0.54 0.24 3.07 3.16 3.18 27.66  25.82 63.3 11.51 10.9 10.9
apple juice +
25% Pineapple juice

T5:50% Cashew 0.56 0.53 0.26 5.1 5.18 5.47 26.63  26.33 58.1 16.25  15.05 14.91
apple juice +
50% Pineapple juice

T6: 25% Cashew 0.58 0.53 0.33 5.04 5.04 5.52 25.56  30.06 4987 2525 22.2 20.93
apple juice +
75% Pineapple juice

T7:75% Cashew 0.53 0.51 0.34 3.73 3.8 4.22 28.57  29.36 50.76  30.65 24.64 23.6
apple juice +
25% Sapota juice

T8:50% Cashew 0.64 0.61 0.37 3.38 3.56 3.56 25.42 27.1 48 18.79  16.69 16.41
apple juice +
50% Sapota juice

T9: 25% Cashew 0.58 0.56 0.36 3.24 3.49 3.57 27.49 29.44 49.61 26.45 24.09 22.48
apple juice +
75% Sapota juice

T10: 100% Cashew  0.97 0.83 0.5 3.12 3.94 4.24 15.46  19.55 32.86 38.07 35.17 34.38
apple juice

SE(m) 0.01 0.01 0.04 0.27 0.2 0.09 0.34 0.71 0.18 0.55 0.53 0.81

CD (P=0.05) 0.02 0.02 0.1 0.67 0.6 0.28 1.01 2.1 0.05 1.67 1.61 2.39

) 40
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Table 4. Effect of storage period on organoleptic score of cashew apple RTS beverage prepared from blended juices for colour, taste and

overall acceptability

Treatment Colour Taste Overall acceptability
Days after storage Days after storage Days after storage
0 days 30days 60 days 0 days 30days 60days Odays 30days 60days

T1: 75% Cashew applejuice + 5 6 6 8 6.23 6.66 6.5 6.11 6.33
25% Mango juice

T2: 50% Cashew apple juice + 5 6 5.66 6.66 5.66 6.38 5.83 5.83 6.02
50% Mango juice

T3: 25% Cashew applejuice + 5.1 5.1 5.1 8.66 8.66 8.52 8.33 7.83 7.89
75% Mango juice

T4: 75% Cashew applejuice + 6 5.66 49 7 6.16 5.79 6.5 5.91 5.39
25% Pineapple juice

T5: 50% Cashew apple juice + 4.9 5.16 5.16 7.66 6.83 6.9 6.33 5.99 6.03
50% Pineapple juice

T6: 25% Cashew applejuice + 5.66 5.66 5.66 8 7.66 7.6 6.83 6.66 6.63
75% Pineapple juice

T7: 75% Cashew apple juice + 6 6.33 6.33 6.66 5.16 4.76 6.33 5.74 5.54
25% Sapota juice

T8: 50% Cashew apple juice + 5 4.9 5 7.33 6.66 6.68 6.16 5.83 5.84
50% Sapotajuice

T9: 25% Cashew apple juice + 5.66 5.66 5.66 7.33 6.5 6.87 6.49 6.08 6.25
75% Sapota juice

T10: 100% Cashew apple juice 8.66 85 8.33 8 7.16 7.46 6.83 6.83 6.76

SE(m) 0.61 0.61 0.6 0.36 0.24 0.11 0.48 0.42 0.35

CD (P=0.01) 2.02 1.81 1.79 1.08 0.71 0.33 154 1.26 1.06

Hedonic rating scale:

Dislike extremely - 1
Likeslightly - 6

Dislike very much - 2
Like moderately - 7

Dislike moderately - 3
Like very much - 8

Dislike slightly - 4 Neither like nor dislike - 5

Like extremely - 9

Table 5. Cost of production of RTS beverage (1000ml) prepared from variously blended juices in different treatments

Treatment Cost of Cost of Costof Costof  Cost of Miscella-  Tota
blended preservative bottle labour sugar neous cost
juice (Rs.) (Rs) (Rs.) (Rs.) (Rs.) (Rs)
(Rs)
T1: 75% Cashew apple juice + 25% Mango juice 4.02 1.35 4 3 4.4 5.1 21.87
T2: 50% Cashew apple juice + 50% Mango juice 4.45 1.35 4 3 4.4 5.1 22.3
T3: 25% Cashew apple juice + 75% Mango juice 4.87 1.35 4 3 4.4 5.1 22.72
T4: 75% Cashew apple juice + 25 % Pineapple juice 414 1.35 4 3 4.4 5.1 21.99
T5: 50% Cashew apple juice + 50% Pineapple juice 4.7 1.35 4 3 4.4 51 22.55
T6: 25% Cashew apple juice + 75% Pineapple juice 5.24 1.35 4 3 4.4 5.1 23.09
T7: 75% Cashew apple juice + 25% Sapota juice 345 1.35 4 3 4.4 51 21.3
T8: 50% Cashew apple juice + 50% Sapota juice 3.32 1.35 4 3 4.4 5.1 21.17
T9: 25% Cashew apple juice + 75% Sapota juice 3.18 1.35 4 3 4.4 5.1 21.03
T10: 100% Cashew apple juice 3.6 1.35 4 3 4.4 5.1 21.45

ranged between 3.07 and 5.10; but, the lowest range of (2.13
to 3.76) was observed in RTS blend of cashew apple and
mango at 0 days of storage. All treatments showed an
increasing trend in reducing sugars, ranging from 2.37 to
5.52 at 30 and 60 days of storage. However, a moderate
range of reducing sugars (2.2210 2.64) in 25% cashew apple
juice + 75% mango juice blend (T3), followed by 50%
cashew applejuice + 50% pineapplejuice (T5) wasrecorded
at 0, 30 and 60 days of storage. This increasing trend may
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be due to the conversion of polysaccharides into reducing
sugarsin the presence of citric acid, and dueto the addition
of sugars as reported by Sakhale (2012) in mango RTS
beverage and Sarvesh Rustagi and Pravesh Kumar (2013)
in mango and amla blend (Table 2, Fig. 5).

Similarly, TSS/Acid ratio in all the treatments
showed that total soluble solids increased and the acidity
was reduced. Correspondingly, TSS/Acid ratio increased
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Table 6. Economics of RTS beverage prepared from various cashew
apple blended juices

Treatment Cost Estimated Net
incurred price per benefit
per 1000ml 1000ml (Rs))
RTS(Rs) RTS(Rs)
T1: 75% Cashew applejuice + 21.87 45 23.13
25% Mango juice
T2: 50% Cashew applejuice + 223 50 27.7
50% Mango juice
T3: 25% Cashew apple juice + 22.72 55 32.28
75% Mango juice
T4: 75% Cashew apple juice + 21.99 54.75 32.76
25% Pineapple juice
T5: 50% Cashew apple juice + 22.55 69.5 46.95
50% Pineapple juice
T6: 25% Cashew apple juice + 23.09 84.25 61.16
75% Pineapple juice
T7: 75% Cashew applejuice + 213 42.5 21.2
25% Sapota juice
T8: 50% Cashew apple juice + 21.17 45 23.83
50% Sapota juice
T9: 25% Cashew applejuice + 21.03 475 26.47
75% Sapotajuice
T10: 100% Cashew apple juice 21.45 40 18.55

*Price was estimated based on the price prevailing in local market of
the respective RTS, as follows:

1. 1 litre mango RTS costs X 60/-

2. 1litre pineapple RTS costs ¥ 99/-

3. 1litre sapota RTS costs ¥ 50/-

4. 1 litre cashew apple RTS costs X 40/-

with increasing days of storage, viz., 0, 30 and 60 days.
However, the highest TSS/Acid ratio (30.35) was seen in
50% cashew applejuice + 50% mango juiceblend (T2) at 0
and 30 days; but, at 60 days of storage, 75% cashew apple
juice+ 25% pineapplejuice blend had aratio of 63.30 (T4).
A steady increase was observed in 25% cashew applejuice
+ 75% mango juice blend (T3), followed by that in 50%
cashew applejuice + 50% pineapplejuice (T5) at 0, 30 and
60 days of storage. Similar resultswere reported earlier by
Akinwale (2000) in cashew apple (Table 2, Fig. 6).

Ascorbic acid content among different treatments
showed that the cashew apple and sapota RTS beverage
ranged between 18.79 and 30.65 mg/100g; But, the lowest
range of 12.51 to 13.48 mg/100g was observed in the RTS
beverage of cashew apple and mango at 0 days of storage.
All thetreatments showed adecreasing trend of aminimum
of 10.90 to 23.60 mg/100g at 30 and 60 days of storage.
However, a moderately lowest decrease was observed in
25% cashew apple juice + 75% mango juice blend (T3),
followed by 50% cashew apple juice + 50% mango juice
(T2) and 50% cashew apple juice + 50% pineapple juice
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(T5) at 0, 30 and 60 days of storage. Ascorbic acid content
of the RTS beverage decreased with advancement in storage
period, probably dueto thefact that ascorbic acid issensitive
to oxygen, light and heat, and was easily oxidized in the
presence of oxygen by enzymatic and non-enzymatic
catalysts. This has been stated by Mapson (1970) and
Bhardwa] and Mukherjee (2011) inkinnow, aonla and ginger
blended RTS beverages (Table 2, Fig. 7).

Organoleptic score for cashew apple RTS for taste
was highest (8.66) in 25% cashew applejuice + 75% mango
juice blend (T3) at 0, 30 days of storage, followed by 25%
cashew apple juice + 75% pineapple juice (T6), and, 75%
cashew apple juice + 25% mango juice blend (T1) which
were on par with each other. Also, at 60 days storage, a
score of 8.52 was recorded in 25% cashew apple juice +
75% mango juice blend (T3).

Overall acceptability wasrated highest (8.33) in 25%
cashew applejuice+ 75% mango juice blend (T3), followed
by (6.83) 25% cashew apple juice + 75% pineapple juice
(T6), at 0 days of storage. However, organoleptic score for
colour, tasteand overall acceptability in different treatments
decreased with advancing storage period; but, RTS beverage
prepared from a blend of 25% cashew apple juice + 75%
mango juice blend (T3), followed by 25% cashew apple
juice + 75% pineapplejuice (T6), wasstable. Similar results
werereported by Bhardwaj and Mukherjee (2011) in kinnow,
aonla and ginger blended RTS beverages. If the maximum
possible quantity of mango or pineapple juiceisused in a
blend, we can hopeto get a higher sensory score and adjust
acidity, toyield agood taste to the RT S beverage on blending
with cashew applejuice (Table 3, Figs. 8, 9 & 10).

Economics of ready-to-serve (RTS) beverage prepared
from cashew apple juice blends

Cost of production of a unit a quantity of RTS
beveragein different treatmentsis presented in Tables 4 &
5. The net benefit over cashew apple RTS beverage as per
prevaling price in the local market was considered
(pineapple RTS costs Rs. 99 per liter, mango RTS costs Rs.
60 per litre, sapota RTS costs Rs. 50 per litre, and cashew
apple RTS costs Rs. 40 per litre). The price was estimated
for arriving at the net benefit, and the data is presented in
Table 5. The highest net benefit for RTS beverage was Rs.
61.16 in 25% cashew apple juice + 75% pineapple juice
(T6), followed by 50% cashew applejuice + 50% pineapple
juice(T5) at Rs. 46.95. Thelowest net benefit wasrecorded
in 75% cashew apple + 25% sapota juice (T7) over the
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Contral, i.e., 100% cashew apple juice (Rs. 18.55); the net
benefit for other RTS beverages was intermediate between
treatment combinations, and the datais presented in Tables
5& 6andFigures 15 & 16. Similar resultswere reported by
Jayalekshmy and Salam (2007). However, based on
organoleptic score, the RTS beverage prepared using mango
with cashew apple juice as blend was the best, and as per
cost-economics, pineapple with cashew apple juice blend
was found to be the best with regard to quality parameters
under the study.

CONCLUSION

Ingredient composition of 25% cashew applejuice +
75% mango juice blend (T3), or, 25% cashew applejuice +
75% pineapple juice blend (T6), followed by 50% cashew
apple juice + 50% pineapple juice blend (T5) reveaed
increased levels of density, Total Soluble Solids (TSS),
reducing sugars, TSS:Acid ratio, and, decreased levels of
pH, titrable acidity and lowest decrease ratein ascorbic acid
content in Treatment T3, followed by T5 and T6. RTS
beverages prepared from cashew apple and mango-juice
blend, and cashew apple and pineapple-juice blend, were
suitable for increasing the value of cashew apple RTS
beverage prepared from various fruit-juice-blends.

Further, organoleptic score for RTS juice blend
prepared from 25% cashew apple juice + 75% mango juice
blend (T,), followed by 50% cashew apple juice + 50%
mango juice blend (T,), 25% cashew apple juice + 75%
pineapple juice blend (T,), and 50% cashew apple juice +
50% pineapple juice blend (T,), was superior in quality in
termsof colour, taste and overall acceptability up to 60 days
of storage; and, these processes were economical for
utilization of cashew apple juice blended variously with
mango and pineapple juice for RTS beverage preparation,
thereby imparting val ue-addition to cashew applejuice.
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