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(57) Abstract : 

Present invention discloses a cane sugar juice product in dry powder form, which is 100% free of any chemical preservatives, but still 

shows excellent stability and shelf-life owing to synergistic effect of molecular level interaction of the phytomolecules of cane juice 

and kiwi juice. The powder is prepared by blending 75-85% (v/v) optimally 80% sugarcane juice and 15-25%, optimally 20% kiwi 

juice and subjecting the juice blend to spray drying in very quick and efficient manner by encapsulation using maltodextrin as a drying 

agent. The process has significant economic advantages being simple and cost-effective as no freeze drying is needed to preserve color 

and taste. The reconstitution of spray dried juice is done by addition of 11-21% water, optimally 16.60 per cent. 
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