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1 How to make juices using synthetic syrup (artificial essence)

Source of Information : Mr.Kadarbhai Shaikh , Juice Kart Holder, business on the move, Deccan Gymkhana, Pune. 

 As his son was not present at the time of discussion, he could not be able to discuss about cost 

1) Mix sugar  into the water & boiled it till it gets converted into thick syrup. 

2) Take ½ cup syrup from that & add Citric Acid, Essence & Pott. Meta Bisulphide into that & mix properly.

3) Add that solution into the boiling syrup & again boiled it for a little time. ( 2 to 3 min) 

4) Allow it to cool & preserve it in sterilized bottles, use it as per requirement. 

2 Proportion for synthetic juices

	Essence
	Sugar
	Water
	Citric Acid
	Potassium Meta Bisulphide 
	Sodium Benzoate
	Colour 

	Lemon Juice-Citric Acid – 25 milligram
	1kg
	500 ml
	-
	0.5 Tea spoon    (1 to 2 gms) 
	-
	Lemon Yellow 

	Orange Essence  – 25 milligram
	1kg
	500 ml
	15 Gms
	0.5 Tea spoon
	-
	Orange 

	Mango  Essence  – 25 milligram
	1kg
	500 ml
	15 Gms
	0.5 Tea spoon
	-
	Lemon Yellow 

	Pineapple  Essence – 25 Mgm 
	1kg
	500 ml
	15 Gms
	0.5 Tea spoon
	-
	Lemon Yellow

	Rose  Essence – 25 Mgm 
	1kg
	500 ml
	15 Gms
	-
	0.5 Tea spoon
	Rasberri red

	Cococola Essence - 25 Mgm
	1Kg
	500 ml
	5 Gms
	-
	0.5 Tea spoon
	Chocolate color  
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