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ABSTRACT r o

In this study,‘t\o produce a functional product, pumpkin powder in four levels of 0, 5, 10 and 15 percent
was used inpythe formulation orange juice. Sample characteristics include of pH, moisture, viscosity, density,
antioxidative" properties, p-carotene, total polyphenols, Brix and sensory characteristic were evaluated.
Results showed that addition pumpkin powder to orange juice and increase its value to 15%, increased the
pH, v1scos1ty, density, B-carotene, total polyphenols and Brix, and reduce the moisture content of orange
juiee. Addition of pumpkin powder to orange juice because of the large amount of pectin increased the
viscosity of orange juice from 0.045 Pa.s in control sample to 42 Pa.s in the sample containing 15 %
pumpkin powder. In addition to being rich in phenolic compounds of pumpkin, total phenolic content
significantly increased from 0.128 to 0.138 mg/L in orange juice. Minimum and maximum amount of -
carotene was in the control sample (0.465 mg/g) and samples containing 15% pumpkin powder (1.312
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mg/g), respectively. Based on the sensory evaluation results, orange juice with 5% pumpkin powder had
highest rating in terms of color, odor, flavor, texture and overall acceptability.

Keywords: Antioxidant, B-carotene, Polyphenols, Viscosity.
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