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INFLUENCE OF THE STORAGE ON ANTIOXIDANT ACTIVITY AND
SENSORIAL PROPERTIES OF HERBAL LIQUEUR

., . : cen e, v . ., ] .., )
Karabegovi¢ Ivana', Lazié Miodrag', Stoji¢evi¢ Sasa’, Nikoli¢ Nada', Vukosavljevi¢ Predrag”,
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Veli¢kovi¢ Dragan
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|-Faculty of Technology, University of Ni§, Bulevar Oslobodjenja 124
16000 Leskovac, Serbia

2- Faculty of Agriculture, University of Belgrade, P.O. Box 14, 11080 Belgrade, Serbia
3-College of Agriculture and Food Technology, Cirila i Metodija 1, 18400 Prokuplje, Serbia

The antioxidant activity of a commercial herbal liqueur “Bitter 54, Serbian domestic brand and its sensory
attributes were ~tidicd during one year storage under various conditions. The antioxidant activity was
evaluated using the DPPH test. The samples were subjected to sensory evaluation using the internal sensory
panel of Faculty of Agriculture, University of Belgrade where five attributes were cvaluated: color intensity,
clarity, bitter taste. odor intensity and herbal-fruity taste. The sensory properties were presented on a twenty-
point scale. Freshly prepared herbal liqueur “Bitter 54 (sample B54 first day of experiment) was compared
with samples stored in original packaging (opaque green bottles) in cardboard box (B54), in the original
packaging with the presence of air (bottles filled to half capacity, without cover, in a cardboard box (B54A),
in the original packaging exposed to the effects of daylight (B54GL) and in bottles ot white transparent glass
exposed to daylight (B54WL). All samples were kept at ambient temperature.

Storage of commercial herbal liqueur "Bitter 54" in the original packaging (B54) during the experiment
reduced antioxidant activity by over 20 %. This decrease was most pronounced in the first 150 days of the
experiment and then stagnated. Samples B54GL and BS4WL reduced the antioxidant activity atter one year
for 6 % and 18 %, respectively. Student’s r-test showed that there was no statistically significant difference
(p<0.05) between the antioxidant activity of samples kept in the dark with and without the presence of
oxygen. This is probably due to negligibly small amounts of oxygen from the air that could be dissolved
under existing conditions, without mixing or additional oxygen. Freshly prepared beverage had excellent
quality and kept it during the first months of the storage under adequate storage conditions. Good quality of
B54 lasted till the end of the storage, while variations in quality of samples stored under various conditions
were significant and time-dependent.

Key words: herbal liqueur, antioxidant activity, sensorial properties, storage
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Protein is a key ingredient
different food formulations.
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