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The goal of this work was to design mixed 
vegetable (vegetable-fruit) juices which are 
preserved by high pressure, have an increased 
content of bioactive substances, are made 
from locally available produce, and offer 
excellent nutrition and appealing taste. The 
new products were prepared on laboratory 
scale units and underwent nutritional, 
microbiological, and sensory evaluations. The 
basic composition, total polyphenol content, 
ascorbic acid content, and total antioxidant 
activity were determined.
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