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    The purpose of this study to reduce with sediment in ginger drink in glass bottle. 

Total soluble solids of the drink was 10 0Brix, pH 4.2. Type and gums concentration in 

ginger drink was were studied. Gums studied included CMC 0.1 - 0.3 %, pectin 0.1 - 0.3 %, 

xanthan gum 0.001 - 0.01 % and gellan gum 0.01 - 0.1 % for acceptable viscosity and 

decreases sediment. The group of xanthan gum and pectin reduction of high sediment by 

consumer acceptance non significant (p < 0.05) as compare to the control sample and 

significant (p > 0.05) as compare to the group of CMC and gellan gum. Xanthan gum 

and pectin - based drink were more than turbidity of CMC, gellan gum and control 

sample. Effect of gums on quality of the ginger drink during 7 weeks of storage. Gums 

had good potential on reduction of sediment in ginger drink such as xanthan gum 0.01 

% and pectin 0.3 % respectively. The viscosity, turbidity and color value of ginger drink 

were trend in decreased during storage, sediment weight value was trend increased. 

The beverage stored at could be kept for at 7 weeks sensory acceptability and without 

microbial growth. The beverage stored at could be kept for at 12 months. The viscosity, 

turbidity and color value of ginger drink were decreased during storage, sediment 

weight value was increased. Sensory acceptability and without microbial growth. 
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