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INTRODUCTION

METHODOLOGY

The sales and consumption of local drinks such as sobolo made from local herbs (Bissap calyces) has increased due to potential

health benefits
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RESULTS AND DISCUSSION

Figure 1.0: Color Analysis (A) (L* Values) of all bissap juice (‘sobolo’) (B) (a*

Values) of all bissap juice (‘sobolo’) (C) (b* Values) of all bissap juice

(‘sobolo’) samples

RESULTS AND DISCUSSION

Figure 2.0: (A) Brix content (B) pH (‘sobolo’) samples , (C) Total phenolic content and (D)

Titratable acidity of all bissap juice (‘sobolo’) samples

Adulterated samples recorded high L* values and lower a*

values due to low anthocyanin content in sorghum leave

Unadulterated
samples had higher
total phenolic content
due to high total
phenolic content in
bissap calyces

Figure 4.0: Linear discriminant analysis of the different classes of Bissap calyces juices

CONCLUSION
• Nutritional parameters were impacted by the addition of sorghum leaves

(Customers are not getting value for their purchase)

• LDA models showed a 100% classification for all cut samples but

misclassification for whole and powdered samples
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