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Table 1 Juices obtained by use of 3 kinds of methods
iz Iz Iz

41.9 47 035
39.9 4.9 035
36.0 47 027

2 3
Table 2 Finished products obtained by use of 3 kinds of juice making m ethods
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Table 4 A comparison of finished products with sugar and acid added in different quantities
Mo o
10 0.30 33 R
10 0.25 40 R
10 0.20 50 R
8 0.20 40
8 0.15 53 R
6 0.15 40
6 0.12 50
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Abstract In the preparation of a drink, fresh fruits of a wild plant Rubus hirsutus were used
with no pigments, essences and preservatives added. The resultant product was a new ideal
beverage which was natural, nutritions and healthful, particularly in color, scent and taste.
The preparation showed that best results could be obtained if juice was made from intact
fruits, which was then diluted with water in the ratio of 1 to 2 with some sugar and acid
added so that the final sugar content and acidity would be & and 0. 2000 respectively or
10/ and 0. 25 respectively.
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