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(57) Abstract :

ABSTRACT NUTRACEUTICAL ENRICHED BANANA DRINK The present invention relates to a process for preparing
nutraceutical enriched banana drink, said process comprising: - peeling banana followed by blanching and slicing the banana into
smaller pieces; - grinding or blending the blanched slices of banana until they form a smooth and fine juice and passing the juice
through the filter; - separately, boiling the jaggery with water for approximately 30 minutes at a temperature of 70°C (45°Brix) to
create a thick syrup consistency; - adding the banana juice to the jaggery syrup; - adding the fragrant spice to the above mixture; -
adding the preservatives to prevent spoilage and maintain the quality of the drink over time; -cooling the mixture which allows the
flavors to meld together; -sterilizing the bottles and carefully pouring the mixture into them; - pasteurizing the contents in the bottles
to kill any harmful bacteria or pathogens and prolong the shelf life of the drink; - cooling the bottles before storing the nutraceutical
enriched banana drink to avoid any potential damage to the bottles or alteration of the taste.
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