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The Functional B: ges category is ively ling asc explore diets with well- 7

| ness-aligned ingredients such as Moringa oleifera. Moringa ofeif is among the most valuable plants in a*4.19

the world, recognized for its high protein content, nutraceutical properties and source of micronutri- bt 28.52

ents. The study explored the acceptability of two ready to drink flavoured iced tisanes or herbal infu-
sions made from Moringa oleifera-"Vital Orange’- orange flavoured and ‘Root Orange’- orange and
| ginger flavoured. The processing steps included boiling the Moringa leaves, allowing the extract to

268 mM gallic acid equivalent (mM GAE)
1991 quercetin equivalent (QE) at 100 mg
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:steep, followed by tening and fl. ing with different extracts once cooled. Stability of the prod- cial Tect el :
uct was determined through quality checks overa 21-day shelf-life study. The results demonstrated that : bic Plate C : 0 CFU t'

‘over time the colour, pH, and Brix ined relatively stable. Opti temp e for storage was Pre f colif . coli 0 CFU
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R nployed during p ing. Total flavonoid and phenolic content of the beverages were Acceptance- Code 472- Vital Orange vs Code 356-Root |

. Therew!ts showed that both products were a good source of flavonoids and phenols Orange

| iga oleif rés can be idered as a source of antioxidant compounds with activity 25
fu dicals and reacti g ies. Sensory eval was car- -
2 test attached to a Hedonic Scale, with the participation of 50 panel-
| and the Root Orange flavour was identified as the most preferable 15
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| Functional foods are novel foods that have been formulated so that they contain sub orlive D I SCU SSI ON -/) @ . g

i i that have a possible health-enhancing or disease p ing value, and at a concentration - -
| thatisbothsafe and sufficiently high to achleve the intended benefit. The added ingredients may include Stabllity of the product was determined through quality checks overa 21-day sheif-life period, where
! nutrients, dietary fiber, phytochemicals, other substances, or probiotics. The Functional B g gory ples were stored under p (4 0C, 10 0C and 20 0C). The results demonstrated that over time
. ismassively panding as people explore diets with wellness-aligned ingredients such as Morin- the colour, pH, and Brix ined relatively stable at th i temp for ge 4-10°C. Colour
4 ga e . Moringa oleiferais among the most valuable plants in the world, recognized for its high protein analysis revealed that there was no significant change (P>0.05) over the 21-day period among initial final
| 'no'ljlh'ent. nutraceutical properties and source of mic : C Iy ref 1to asthe d K tree, values, indicating the relative stability of the chlorophylls and ids post steeping t The qual-
the leaves of Moringa ofeifera, when steeped in hot water release vi , mineral ioxidants and other Ity parameters, Brix and pH, ined refatively with a standard deviation of 0.141 for Brix values
i ol ial Though indi to Pakistan and India, itis now widely found in several tropical, Pacif- measured throughout the testing period and average pH value of 4.39. Moringa oleifera leaves can be consid-

West African, Central A reanand CanbE ies, such as Trinidad and Tobago. ered a significant source of antioxidant compounds. Total flavenoid and phenoli of the b.

infusions are beverages made from the infusion or decoction of herbs, spices or any aother was determined and the average total flavonoid value was 1991 quercetin equivalent (QE) at 100 mg extract
hot and the average total phenolic value was 268 mm gallicacid equivalent (mM GAE). The results showed that
the tisane retained high levels of both the d and phenalic comp 1s, and theref: ibiite to

activity sufficient to reduce the activity of free radicals and reactive oxygen species. Microbial analysis
showed zero growth for the presence of aerobic bacteria, coliforms or pathogenic bacteria namely E. Coli. and
Staphyl pecti ly highlighting efficient ion and itati hod. 1! |
during processing. For the sensory eval i 64% respond, indicated prefe for Code 356 Root
Orange over Code 472 Vital Orange, in regards to overall taste and palatability. Panelists indicated accep-
tance for Code 356, with 40% indicating that it was liked very much, 20% indicating that it was liked extreme-
ly and also liked nmﬂeraw.l’anerlsts found that Code 356 had a good balance of flavour, not medicinal, as
ly iated with herbal infusi tisanes,

Stepise-CodeBSG-otOrange L CONCLUSION .(

Stepwise- Code 472- Vital Orange

Tisanes or herbal infusions made from Moringa oleifera provide a refreshing alternative to tea From this

study, a high quality Moringa oleiferatisane was developed and 1through

biological and sensory tests to determine its overall acceptability.
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and lemon juice. il

6. Flavour mixture with orange extract, sugar
| and lemon juice.




