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Background:. Foods rich in ß-carotene help prevent not only Vitamin A deficiency
diseases but also cancer and other diet-related and lifestyle diseases in humans.
The need exists to provide specially designed and value-added products to meet
vitamin A requirements and provide health benefits to young children,
adolescents, women still capable of giving birth, sports people, middle aged and
older persons.  Objective: To develop a prototype food product rich in ß-
carotene, utilizing carrots; To improve the juice flavor by adding fruits such as
mangoes and pineapple.   Methods:  Trial formulations of ß-carotene-rich juice
were prepared. The most accepted formulations and processing methods were
selected and standardized. Shelf-life studies were conducted on the products,
packed in 375 mL glass bottles with tightly sealed caps and stored at room
temperature.  Chemical, microbiological, physico-chemical analyses and sensory
evaluation were done periodically to evaluate the quality of the products during
storage of 12 months. Results: Carrot juice with two flavors – pineapple and
mango - were developed.  The carrot-mango juice contains 720 µg ß-carotene
per 100 g, while carrot-pineapple juice contains 566 µg ß-carotene per 100 g.
Consumption of about 500 mL (2 cups) of reconstituted carrot-pineapple juice
and 375 mL (1-1/2 cups) of reconstituted carrot-mango juice will provide 35%
and 33% of the RENI for vitamin A of 4-6 year-old children, respectively. The
products have a pH range of 4.6 – 4.7 and have +a value (yellowness) of 11.1
and +b value (redness) of 27.1 for carrot-pineapple and  +a value of 12.9 and +b
value of 30.8 for carrot mango, showing a red-yellow color in the Hunter Color
System coordinates. The products were very acceptable in terms of color, odor,
taste and consistency, and obtained a general acceptability score of 6.5 – 6.7
(like very much), using the 7-point Hedonic Scale.  Carrot-Pineapple Juice and
Carrot-Mango Juice were shelf-stable until 12 months and 8 months of storage,
respectively, at room temperature and packed in 375 mL glass bottles.
Conclusion and Recommendations: It is recommended that pilot scale production
be undertaken to determine the commercial feasibility of the products. Studies on
scientific evidences for health claims must also be conducted because the
products are potential sources of ß-carotene which may help prevent cancer.
The products add to the list of food innovations geared towards the development
and commercialization of functional foods.
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