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ABSTRACT

Antioxidative activity of the phenolic extracts from butterfly pea flowers were determined
by 2,2-diphenyl-1-picryl-hydrazyl (DPPH) assay, The EC,, of butterfly pea flowers is found to be
397.9365 pg/ml. Sensory evaluation of butterfly pea drinks 4 treatments showed no significant
differences (p> 0.05) in color, odor, sweet and overail acceptance. Determination of yeast and mold
in butterfly pea drinks, the results showed that products were found higher yeast and mold than

TISI standard,



