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Abstract
The studw on the production of wine cooler from palm
sap by blending palm sap wine with three types of fruit juicet
grange, pipeapple and passion fruit juice was carried out. The
pineapple Jjuice was ftound more acceptable when blended with

palm sap wine than orange and pession fruit juice.
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. Wine coolers were made from these fruit Jjuices
t
cabonated, filled in 345 ml brown bottles, closed with crown
caps 4and pasteurized at 72 °c for 30 mins. The products

obtained were not cle.r. Some suspended solids were found in
every bottles., When +the wine coolers were compared with the
commercial coolers. it was found thset the commercial coolers
were wmore acceptable +than the wine coolers made from palm sap.
The wine coolers could be stored more than 4 weeks at room

temperature.
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