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ABSTRACT

Recently, more than before, it is necessary of high
energy, salts and vitamins drinks for sports especially through a
daily nutrition and activity program. So, high energy drinks for
sports must be drunk before and after exercises or matches.

In this work, juices were extracted from Balady orange,
Sukkary orange, mandarin, lime, sweet lemon and grapefruit.
The suitable blend was prepared by mixing different juices.
Many citrus blend were carried out and the suitable blend was
contained from juices of 32.5% Balady, 24% Sukkary, 13.5%
mandarin, 16.5% lime, 4% sweet lemon and 5.5% grapefruit.
From citrus blend three caloric drinks for sports were prepared
by adding water, sucrose, glucose, fructose, sweet condensed
milk, honey and some minerals and vitamins. The chemical,




physical microbiological and organoleptic cvaluation were

carried out during storage periods.

The results showed that the lime juice had a lower content
of calorie and chemical constituents than another citrus juices

except acidity. Citrus juices had a high content of potassium.

The data of all sport drink treatments showed that the
results were better during storage at 6+1°C than that storage at
room temperature (20-30°C). whereas storage in refrigerator
showed good stability results. and the microbiological
examination for all treatments were very low in total count and
less than 10 or zero for mould and yeast whereas coliform group
were absent.  The organoleptic evaluation showed that all
treatments were better than control for taste. odor and overall

acceptability during storage.




