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n-hexane, Dimethyl Sulfoxide (DMSO), Folin-Ciocalteu (FC) reagent, 
anhydrous sodium carbonate, Gallic Acid (GA), aluminium trichloride 
hexahydrate, sodium acetate, DPPH were of AR grade. All the above reagents 
and Potato Dextrose Agar (PDA), Glucose (Glc) and agar were purchased 
from Sinopharm Chemical Reagent Beijing Co., Ltd. Standard antibiotic 
drugs, gentamycin and terbinafine were obtained from Pharmagen, Hefei. 
Laminar flow cabinet was produced by Stramline Laboratory. Petri plates 
and glass columns were bought from Hefei Meifeng Chemical Instrument 
Co. Ltd. Autoclaver was produced by Shanghai ShenAn medical equipment 
factory. Two types of shandy were produced. These are the shandy obtained 
from local beer purchased from a producer based in Glazoué (Zone A) (7° 
58' 25'' North 2° 14' 24'' East, large production area of tchakpako in Benin) 
and shandy obtained from tchakpalo produced in the technological hall of 
the Schools of Science and Techniques for Preservation and Processing of 
Agricultural Products (ESTCTPA-Sakété) (Zone B, 6° 44′ 11″ north, 2° 39′ 
29″ east). Each type of beer has undergone fermentation for 24 hours or 48 
hours. These different beer formulas were obtained by following the mixing 
plan generated in Minitab 16 (Table 1).

Shandy manufacturing process

The shandy production was made in three main stages: A first step was the 
local beer tchakpalo production, a second, in the production of orange juice 
and a third, in the shandy production by mixing the local beer and orange 
juice (Figures 1-3).

Shandy quality assessment 

As a first step, all the samples produced were subjected to a microbiological 
evaluation. Once the satisfactory hygienic quality was proven, the organoleptic 
quality was then assessed. This allowed identifying the shandy formula most 
appreciated by tasters. Finally, the physico-chemical and functional analyzes 
were perfomed on the control drinks and on the most appreciated shandy 
formula.

Microbiological characterization of samples

Standard methods were used to determine the total mesophilic aerobic flora 
by inoculation on Plate Count Agar (PCA) medium and incubation at 30°C 
for 24-48 h [20], total and thermotolerant coliforms [21,22] on Violet Red 
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lightly fermented tchakpalo) had a yellowish color, a slightly sweet and slightly 
sour taste and a pleasant aroma. Furthermore, it had a specific gravity of 
1.03 ± 0.00; a pH of 5.35 ± 0.07; a titratable acidity of 6.55 ± 0.21 mg/g, a 
dry matter content of 9.15 ± 0.01%, an ash content of 1.93 ± 0.02%, a Brix 
degree of 9.75 ± 0.07; a content of tannin, total flavonoids and total phenol, 
respectively of 37.53 ± 0.04 mgLeuE/mL; 51.31 ± 0.03 mg QE/mL and 18.86 
± 0.02 mg GAE/mL. It then becomes essential to move on to the pilot phase 
for the promotion of this new product.
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 This work aims to enhance the agro-resources of Benin, in order to reduce 
post-harvest losses. It consisted of developing a new product, a shandy based 
on local tchakpalo beer and orange juice. The drink was obtained using a 
mixing plan of tchakpalo and orange juice. The microbiological, sensory and 
physico-chemical analyzes were carried out by standard methods. The results 
proved that all the formulated drinks were of satisfactory microbiological 
quality. The most popular shandy formula (75% orange juice and 25% 

INTRODUCTION

Innovations in food technology are important for business survival in an 
increasingly demanding consumer environment [1]. In Africa, certain 

cereals such as maize, millet and sorghum are often transformed into energy-
rich drinks, the production of which requires an essential step of alcoholic 
fermentation [2]. These drinks are known under various names such as 
ikagage in Rwanda [3], pito or burukutu in Nigeria and Ghana[4], amgba 
in Cameroon [3], doro or chibuku in Zimbabwe [5], merissa in Sudan [6], 
mtama in Tanzania [7], bili bili in Chad [8], kaffir in South Africa [9] and 
tchakpalo in Côte d'Ivoire, Togo and Benin [10-13].

Today, the market for low-alcohol beers has grown due to changing consumer 
behavior for health or religious reasons. However, these commonly consumed 
drinks have a relatively low content of vitamins and minerals [14]. It is 
therefore imperative to improve the nutritional and organoleptic profile of 
non-alcoholic or low-alcoholic drinks by adding fruit juice to meet consumer 
expectations. Indeed, non-alcoholic or low-alcoholic drink mixes are in high 
demand due to their sensory characteristics, functional and nutritional 
properties [15,16].

Fruits play an important role in human nutrition. They are delicious and 
are valuable sources of vitamins, minerals and dietary fibers. Fruits also 
contain pigments, phenolic compounds with antioxidant properties, and 
other phytochemicals that help prevent cancers, lower cholesterol, and lower 
blood pressure [17].

Orange (Citrus sinensis) is widely used for juice production due to its high 
acceptability and high nutritional value. It is a source of citric acid, potassium, 
amino acids (serine, arginine and proline) and ascorbic acid [16,18]. Orange 
is also rich in flavanones and flavones, mainly hesperidin, which gives the 
juice its color and special taste [19]. The objective of this study is to develop 
a new food product, of good nutritional and functional quality to enhance 
local agroresources and endogenous technologies.

MATERIALS AND METHODS

Sampling and mixing plan

Chemicals used in this study including methanol, distilled water (Aq), 
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TABLE 1
Mixing plan of tchakpalo and orange juice for the shandy production 

Samples code Raw material origin Duration of fermentation (Days) Proportion of beer (%) Proportion of juice (%)

A-area

A1 Glazoué 1 50 50
A2 Glazoué 1 25 75
A3 Glazoué 1 75 25
A1’ Glazoué 2 50 50
A2’ Glazoué 2 25 75
A3’ Glazoué 2 75 25
A1’’ Glazoué 1 100 0
A2’’ Glazoué 2 100 0

B-area

B1 ESTCTPA-Sakété 1 50 50
B2 ESTCTPA-Sakété 1 25 75
B3 ESTCTPA-Sakété 1 75 25
B1’ ESTCTPA-Sakété 2 50 50
B2’ ESTCTPA-Sakété 2 25 75
B3’ ESTCTPA-Sakété 2 75 25
B1’’ ESTCTPA-Sakété 1 100 0
B2’’ ESTCTPA-Sakété 2 100 0
C Sakété - 0 100

Note: Zone A: Tchakpalo from Glazoué, Zone B: Tchakpalo produced at ESTCTPA-Sakété, A1: 50% orange juice-50% Lightly fermented Tchakpalo (Glazoué), B1: 50% 
orange juice-50% Lightly fermented Tchakpalo (ESTCTPA), A2: 75% orange juice-25% lightly fermented Tchakpalo (Glazoué), B2: 75% orange juice-25% lightly fermented 
Tchakpalo (ESTCTPA), A3: 25% orange juice orange-75% slightly fermented Tchakpalo (Glazoué), B3: 25% orange juice-75% slightly fermented Tchakpalo (ESTCTPA), 
A1': 50% orange juice-50% highly fermented Tchakpalo (Glazoué), B1': 50% orange juice-50% very fermented Tchakpalo (Calavi), A2': 75% orange juice-25% very 
fermented Tchakpalo (Glazoué), B2': 75% orange juice-25% very fermented Tchakpalo fermented (E ESTCTPA), A1'': Lightly fermented Tchakpalo control (Glazoué), B1'': 
Lightly fermented Tchakpalo control (ESTCTPA), A2'': Very fermented Tchakpalo control (Glazoué), B2'': Very fermented Tchakpalo control (Calavi), C: Control orange 
juice.

Figure 1) Manufacturing process of shandy
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Figure 2) Images showing different stages of shandy production (malting, mashing, pre-cooking and acidification of the brew)

Figure 3) Images showing the filtration of the brew to obtain the initial wort, certain operations for the orange juice extraction and operations for conditioning 
and stabilizing the shandy
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equivalent per mL of shandy (mg QE/mL) [29].

Dosage of tannin: The condensed tannins were assayed by the Butanol-
HCl method [30]. The reaction medium was composed of 0.5 ml of the 
drink, 3 ml of butanol-HCl (95/5) and 0.1 ml of a ferric solution (2% ferric 
ammonium sulphate, diluted in 2 N HCl). The samples were incubated in 
a boiling water bath for 60 min. The absorbance was measured at 550 nm 
and the results are expressed in equivalent leucocyanidins, according to the 
following formula:

T (mgLeuE/mL)=(A550 nm × 78.26 × DF [30].

A: Absorbance recorded at 550 nm

DF: Dilution Factor

Statistical analysis: The data generated during this study was described and 
organized in the form of tables and histograms using the Microsoft Excel 
2010. The comparison of the means was performed using an Analysis of 
Variance (ANOVA) in Minitab 16. Significance of difference was recorded 
at 0.05 levels.

RESULTS AND DISCUSSION

Microbiological characteristics of the shandy produced

The analysis of Table 2 shows that the total flora was counted at levels greater 
than or equal to the minimum tolerance value in ten (10) samples (A1', A2, 
A2', A3', A1'', A2' ', B1, B1', B2 and B3). The counted values varied between 
102 CFU/mL ± 0 to 950 × 103 ± 1.06 CFU/mL. In the other samples, this 
flora was counted at levels below 102 CFU/mL. Total coliforms were counted 
in five (5) samples (A2', A2'', B1', B2'', and C) and ranged from 10 ± 0 to 70 
± 0 CFU/mL while thermotolerant coliforms and yeasts were absent in all 
samples. Finally, molds were counted at levels greater than or equal to the 
minimum reference value (between 10 ± 0 and 1655 × 103 ± 2.33 CFU/mL) 
in 13 samples (Table 2).

Organoleptic characteristics of the shandy produced

The sample that presented a lighter appearance was B2 (25% orange 
juice-75% lightly fermented tchakpalo. For the majority of tasters (80%), the 
A2 sample was yellowish while the sample A3' was the darkest in appearance 
(Figure 4).

Bile Lactose (VRBL) medium with incubation at 30 and 44°C respectively 
for 24 hours, yeasts and molds on Sabouraud medium with chloramphenicol 
[23] then incubation at 25°C for 3 to 5 days.

Organoleptic analyzes

The organoleptic analysis consisted in carrying out a preference test by 
classification. The panel was made up of 30 untrained people, recruited 
on the basis of their availability and having no aversion to the product. 
The samples were presented randomly to each panelist following a blind 
distribution (coded samples). The sensory criteria evaluated are: color, sweet 
taste, acid taste and aroma.

Physico-chemical analyzes

The pH was measured with a pH meter (HANNA HI 98129) while the Brix 
degree were determined using a portable refractometer (ATAGO, Japan). 
The acidity expressed as a percentage of citric acid per unit volume was 
determined by assay with 0.1 mol/L sodium hydroxide in the presence of 
phenolphthalein as a colored indicator [24]. On the other hand the dry 
matter content was determined according to methods [25]. The relative 
density at 20°C of shandy was determined by the method described by Konfo 
[26]. For the determination of ash content, the samples were incinerated at 
(550 ± 15) °C in a muffle furnace.

Dosage of the functional compounds 

Total phenol content: The method used consists in mixing 3 mL of distilled 
water with 50 µL of extract then 250 µL of Folin-Ciocalteu reagent and 750 
µL of 7% Na

2
CO

3
. After 8 min, add 950 µL of distilled water and after two 

hours measure the absorbance at 765 nm against a blank without extract 
taken as a reference. The quantification of phenols was determined by the 
calibration curve produced with gallic acid at different concentrations under 
the same conditions as the sample. The results were expressed in mg gallic 
acid equivalent per mL of shandy (mg GAE/mL) [27,28].

Evaluation of the total flavonoid content: The total flavonoid content was 
determined by the AlCl

3
 method. To 1 mL of shandy, 1 mL of aluminum 

chloride (2%) was added. The whole was shaken and then incubated for 
10 minutes in the dark. The absorbance reading was taken at 455 nm. The 
flavonoid concentration was determined by referring to a calibration curve 
made with quercetin. The results are expressed in milligrams of quercetin 

TABLE 2
Microbiological characteristics of samples

Samples\Parameters Total mesophilic aerobic flora 
(CFU/mL)

Total coliforms   
(CFU/mL)

Thermotolerant 
coliforms (CFU/mL) Yeasts  (CFU/mL)

Molds 
(CFU/mL)

A-area

A1 <102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 60 ± 0
A1' 102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 50 ± 0
A2 2 × 102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 10 ± 0 
A2' 950 × 103 ± 1.06 70 ± 0 <10 ± 0 <10 ± 0 40 ± 0
A3 <102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 <10 ± 0
A3' 750 × 102 ±  4.95 <10 ± 0 <10 ± 0 <10 ± 0 55 ± 7.07
A1'' 2 × 102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 10 ± 0
A2'' 102 ± 0 10 ± 0 <10 ± 0 <10 ± 0 <10 ± 0

B-area

B1 550 × 102 ± 2.12 <10 ± 0 <10 ± 0 <10 ± 0 1655 × 103 ±  2.33
B1' 35 × 102 ± 7.07 20 ± 0 <10 ± 0 <10 ± 0 35 × 101 ± 2.12
B2 25 × 102 ± 7.07 <10 ± 0 <10 ± 0 <10 ± 0 30 ± 0
B2' <102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 10 ± 0
B3 102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 35 × 101 ± 3.54
B3' <102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 70 ± 0
B1'' <102 ± 0 <10 ± 0 <10 ± 0 <10 ± 0 <10 ± 0
B2'' <102 ± 0 10 ± 0 <10 ± 0 <10 ± 0 70 ± 0
C <102 ± 0 10 ± 0 <10 ± 0 <10 ± 0 <10 ± 0

Normative 
criteria  <102 <10 <10 <10 <10

Note: Zone A: Tchakpalo from Glazoué, Zone B: Tchakpalo produced at ESTCTPA-Sakété, A1: 50% orange juice-50% Lightly fermented Tchakpalo (Glazoué), B1: 
50% orange juice-50% Lightly fermented Tchakpalo (ESTCTPA), A2: 75% orange juice-25% lightly fermented Tchakpalo (Glazoué), B2: 75% orange juice-25% lightly 
fermented Tchakpalo (ESTCTPA), A3: 25% orange juice orange-75% slightly fermented Tchakpalo (Glazoué), B3: 25% orange juice-75% slightly fermented Tchakpalo 
(ESTCTPA), A1': 50% orange juice-50% highly fermented Tchakpalo (Glazoué), B1' : 50% orange juice-50% very fermented Tchakpalo (Calavi), A2': 75% orange 
juice-25% very fermented Tchakpalo (Glazoué), B2': 75% orange juice-25% very fermented Tchakpalo fermented (E ESTCTPA), A1'': Lightly fermented Tchakpalo control 
(Glazoué), B1'': Lightly fermented Tchakpalo control (ESTCTPA), A2'': Very fermented Tchakpalo control (Glazoué), B2'': Very fermented Tchakpalo control (Calavi), C: 
Control orange juice.
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For 86.66% of the tasters, the B2 sample was not very sweet. A3' was not 
sweet at all while samples A1 and A2' were the sweetest (Figure 5). Regarding 
the acid taste, samples A1 and B2' (70% tasters), B2 (63% tasters), B1 and 
A3 (60% tasters respectively) were really not acidic. On the other hand, 
samples B3 (60% tasters) and B1' (46.66%) had a very acid taste according 
to the members of the tasting panel (Figure 6). Moreover, for 96.66% 
and 93.33% of the tasters, the aroma of sample B2' and B2 were pleasant 
respectively, while 56.66% of the tasters found that the aroma of sample A3' 
was unpleasant (Figure 7). Finally, to the question "which of the samples did 
you like the most?" 50% of the tasters preferred the B2 sample (Figure 8).

Physico-chemical characteristics of the samples

The physico-chemical analyzes were performed on the most popular product 
and its constituents (tchakpalo and orange juice used as controls). This is 
sample B2 (25% orange juice-75% slightly fermented tchakpalo and produced 
at the ESTCTPA application unit). The shandy showed values intermediate 
between those of the controls with regard to pH, brix, and dry matter. Orange 
juice had the highest pH (5.58 ± 0.01), followed by shandy (5.35 ± 0.07) 
and tchakpalo (4.93 ± 0.007). The local beer tchakpalo presented the highest 
brix degree, titratable acidity and dry matter content (13.80 ± 0.14%; 6.35 ± 
0.071% and 14.21 ± 0.02%), followed by the shandy (9.75 ± 0.07%; 6.55 ± 
0.21% and 9.15 ± 0.01%) and orange juice (8.00 ± 0.14%; 4.49 ± 0.01% and 
6.46 ± 0.01%) respectively. On the other hand, for the ash content, orange 
juice presented the highest value (1.96% ± 0.02), followed by shandy (1.93% 
± 0.02) and tchakpalo (0.29% ± 0.01). Finally, the tchakpalo, the orange juice 
and the shandy seemed to present the same densities (1.059 ± 0.00; 1.03 ± 
0.00 and 1.03 ± 0.00) respectively (Table 3).

Content of total phenols, total flavonoids and tannin

The shandy produced presented intermediate values between those of 
tchakpalo and orange juice. Orange juice had the highest phenol content 
(19.93 ± 0.042 µg GAE/mL) while tchakpalo had the highest total flavonoid 
and tannin content (132.94 ± 0.04 mg QE/mL) and (32.86 ± 0.01 mg LeuE/
mL) respectively (Table 4). For all parameters, the observed differences were 
significantly different at the 5% level.

Figure 4) Distribution of samples according to color. Note: ( ) Light, 
( ) Yellowish, ( ) Dark,

Figure 8) Global appreciation.Zone A: tchakpalo from Glazoué, Zone B: 
tchakpalo produced at ESTCTPA-Sakété, A1: 50% orange juice - 50% Lightly 
fermented tchakpalo (Glazoué), B1: 50% orange juice-50% Lightly fermented 
tchakpalo (ESTCTPA), A2: 75% orange juice-25% lightly fermented tchakpalo 
(Glazoué), B2: 75% orange juice-25% lightly fermented tchakpalo (ESTCTPA), 
A3: 25% orange juice orange-75% slightly fermented tchakpalo (Glazoué), B3: 
25% orange juice-75% slightly fermented tchakpalo (ESTCTPA), A1': 50% 
orange juice-50% highly fermented tchakpalo (Glazoué), B1' : 50% orange 
juice-50% very fermented tchakpalo (Calavi), A2': 75% orange juice-25% very 
fermented tchakpalo (Glazoué), B2': 75% orange juice-25% very fermented 
tchakpalo fermented (E ESTCTPA), A1'': Lightly fermented tchakpalo control 
(Glazoué), B1'': Lightly fermented tchakpalo control (ESTCTPA), A2'': Very 
fermented tchakpalo control (Glazoué), B2'': Very fermented tchakpalo control 
(Calavi), C: Control orange juice.

Figure 5) Assessment of the sweet taste of the samples Note: ( ) Not sweet, ( ) 
Not very sweet, ( ) very sweet.

Figure 6) Assessment of the acid taste of the samples. Note: ( ) Not Sour, ( ) 
Not very Sour, ( ) very Sour.

Figure 7) Assessment of the aroma of the sample. Note: ( ) Pleasent, ( ) 
Unpleasent.
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TABLE 3
Physico-chemical characteristics of the samples

Samples\Parameters pH Brix degree Titratable acidity (%) Dry matter content (%) Ash content (%) Density
Tchakpalo 4.93 ±   0.007b 13.80 ± 0.14a 6.35 ± 0.071a 14.21 ± 0.02a 0.29 ± 0.01b 1.059 ± 0.00a

Shandy 5.35 ±    0.07a 9.75 ± 0.07b 6.55 ± 0.21a 9.15 ± 0.01b 1.93 ± 0.02a 1.03 ± 0.00a

Orange juice 5.58 ± 0.01a 8.00 ± 0.14c 4.49 ± 0.01b 6.46 ± 0.01c 1.96 ± 0.02b 1.03 ± 0.00a

P-value 0.001 0 0.001 0 0 0
Codex Standard Stan 

247-2005 <4 11.2-11.8 - - - >1.045

Note: Means with the same letters (a, b or c) in the same column are not significantly different (p<5%).

TABLE 4
Samples content in functional compounds

Samples\Parameters Total phenols (mg GAE /mL) Flavonoids (mg QE /mL) Tannins (mg LeuE/mL)
Tchakpalo 19.93 ±  0.042a 132.94 ±  0.04a 32.86 ±  0.01a

Shandy 18.86 ± 0.02b 51.31 ±  0.03b 37.53 ±  0.04b

Orange juice 21.53 ± 0.02c 19.97 ±  0.01c 38.59 ±  0.01c

P-value 0 0 0
Note: Means with the same letters (a, b or c) in the same column are not significantly different (p<5%).

inflammatory, antitumor, antithrombotic, anti-osteoporosis, and antiviral 
activities [40,41]. Finally, flavonoids may protect vitamin E in lipid oxidation 
by being oxidized themselves in preference to vitamin E or by delaying the 
initiation of lipid peroxidation. Also, flavonoids may inhibit LDL oxidation 
by scavenging superoxide anions, hydroxyl radicals, or lipid peroxyl radicals. 
Alternatively, flavonoids may chemically modify LDL and such modification 
results in LDL being less susceptible to oxidation [42].

CONCLUSION

In this study, we have developed a technology for producing a shandy from 
the local beer tchakpalo and orange juice. This new product, obtained by a 
mixture of 75% orange juice and 25% low alcoholic tchakpalo had acceptable 
microbiological quality, a yellowish color, a slightly sweet, slightly acid taste 
and a pleasant aroma. In addition, the mixture of tchakpalo and orange juice 
allowed obtaining a drink with optimized functional characteristics. This new 
product will certainly allowed finding other markets for the consumption of 
the local drink.

CONFLICTS OF INTEREST

There is no conflict of interest in the study.

ACKNOWLEDGEMENTS

The authors thank their respective laboratories for technical support.

REFERENCES

1.	 Cavusgil ST, Calantone RJ, Zhao Y. Tacit knowledge transfer and firm 
innovation capability. J Bus Ind Mark. 2003.

2.	 Belton PS, Taylor JR. Sorghum and millets: Protein sources for Africa. 
Trends Food Sci Technol. 2004; 15 (2):94-98.

3.	 Lyumugabe F, Kamaliza G, Bajyana E, et al. Microbiological and physico-
chemical characteristic of Rwandese traditional beer “Ikigage”. Afr  J  
Biotechnol. 2010;9(27):4241-4246.

4.	 Achi OK. Traditional fermented protein condiments in Nigeria. Afr J 
Biotechnol 2005; 4(13).

5.	 Evera E, Abedin Abdallah SH, Shuang Z, et al. Shelf life and nutritional 
quality of sorghum beer: Potentials of phytogenic-based extracts. Lipids (g). 
2019; 2:2-.

6.	 Dirar HA. Sudan’s fermented food heritage. Applications of biotechnology 
to traditional fermented foods. 1992:27-35.

7.	 Aloyce RK, Kizito M, Ghirmay SG. Economic profitability and risk analyses 
of improved sorghum varieties in Tanzania. J Agric Econ. 2017; 9(9):250-
268.

8.	 Maoura N, Mbaiguinam M, Nguyen HV, et al. Identification and typing of 
the yeast strains isolated from bili bili, a traditional sorghum beer of Chad. 
Afr J Biotechnol. 2005; 4(7):646-656.

DISCUSSION

In this study, we produced tchakpalo from its original manufacturing process 
and the sensory characteristics of the drink were improved by incorporating 
orange juice. Indeed, to improve the nutritional intake of the shandy, it 
was preferable to mix the beer with fruit juice rather than carbonated or 
flavored drinks whose nutritional values are low. Fruit juices are generally 
a good source of minerals, vitamins, trace elements and antioxidant [31]. 
Following the sensory analyzes, it was noticed that the B2 formula (75% 
orange juice and 25% slightly fermented tchakpalo) was the best appreciated 
by the tasters. This is the formula that received the highest dose of juice. This 
result could be explained by the fact that the tasters were more accustomed 
to consuming orange juice. In addition, this formula was obtained by light 
fermentation of local beer. During the fermentation of tchakpalo, microbial 
proliferation makes the drink sour as a result of extensive lactic fermentation. 
This fermentation is superimposed by an alcoholic fermentation. These 
phenomena significantly affect the sensory quality of tchakpalo and could 
justify the choice of tasters [32]. In addition, this is good news for the 
promotion of the new product because alcohol consumption can harm 
both health and social relationships. The nature and intensity of these 
effects depend on both the total amount of alcohol consumed over time 
and drinking habits. The dependence on alcohol and the chronic illnesses 
(gastric ulcers, feminization, impotence, stomach hemorrhage, etc.) that it 
causes attest that the consumption of alcohol can lead to deterioration in the 
quality of life and premature death [33].

Moreover, for the majority of the physicochemical and functional parameters 
evaluated, the shandy produced presented intermediate values between 
those of tchakpalo and orange juice. Thus, the low levels of total phenols and 
tannin of tchakpalo were compensated by orange juice while the flavonoid 
content of orange juice was improved by tchakpalo. The shandy therefore has 
an optimized composition.

Beer and fruit juices have health benefits, in particular thanks to their 
mineral and phenolic compound content. Most phenolic compounds exhibit 
antioxidant properties that are largely. Indeed, in recent years, several studies 
have highlighted the health benefits of phenols, and special attention has 
been paid to their beneficial effects against cardiovascular disease, the leading 
cause of death in the world today [34-37]. Epidemiological observations 
suggesting an inverse correlation between foods containing phenols 
consumption and the incidence of cardiovascular diseases have been well 
established [34-38]. Phenolic acids and flavonoids, although are not essential 
for survival, may provide protection against a number of chronic diseases over 
the long term consumption. The phenolic acids potentially involved in these 
beneficial effects are gallic acid, hydroxycinnamates including coumaric acid, 
caffeic acid, and derivatives such as chlorogenic acid [39,40]. Furthermore, 
it is likely that various phenols, including flavonoids, act similarly to 
dietary antioxidant. Phenols have antioxidant activity and, based on their 
antioxidant function, these compounds possess anti-atherosclerotic, anti-

https://www.emerald.com/insight/content/doi/10.1108/08858620310458615/full/html
https://www.emerald.com/insight/content/doi/10.1108/08858620310458615/full/html
https://www.sciencedirect.com/science/article/abs/pii/S092422440300205X
https://www.ajol.info/index.php/ajb/article/view/82637
https://www.ajol.info/index.php/ajb/article/view/82637
https://www.ajol.info/index.php/ajb/article/view/71612
https://www.researchgate.net/profile/Abedin-Abdallah/publication/335620024_Shelf_Life_and_Nutritional_Quality_of_Sorghum_Beer_Potentials_of_Phytogenic-Based_Extracts/links/5d70cdb34585151ee49e5e18/Shelf-Life-and-Nutritional-Quality-of-Sorghum-Beer-Potentials-of-Phytogenic-Based-Extracts.pdf
https://www.researchgate.net/profile/Abedin-Abdallah/publication/335620024_Shelf_Life_and_Nutritional_Quality_of_Sorghum_Beer_Potentials_of_Phytogenic-Based_Extracts/links/5d70cdb34585151ee49e5e18/Shelf-Life-and-Nutritional-Quality-of-Sorghum-Beer-Potentials-of-Phytogenic-Based-Extracts.pdf
https://pdf.usaid.gov/pdf_docs/PNABZ036.pdf#page=31
https://academicjournals.org/journal/JDAE/article-full-text-pdf/D3B949F65739
https://academicjournals.org/journal/JDAE/article-full-text-pdf/D3B949F65739
https://www.ajol.info/index.php/ajb/article/view/15158
https://www.ajol.info/index.php/ajb/article/view/15158


Formulation and quality assessment of a shandy drink based on local beer tchakpalo and orange juice in Benin

AGBIR Vol.38 No.4 July 2022 320

27.	 Wong CC, Li HB, Cheng KW, et al. Systematic survey of antioxidant activity 
of 30 Chinese medicinal plants using the ferric reducing antioxidant power 
assay. Food chemistry. 2006; 97(4):705-711.

28.	 Alain KY, Pascal AD, Boniface Y, et al. Chemical characterization and 
biological activities of extracts from two plants (Cissus quadrangularis and 
Acacia polyacantha) used in veterinary medicine in Benin. J Pharmacogn 
Phytochem. 2015; 3(6):91-96.

29.	 Djeridane A, Yousfi M, Nadjemi B, et al. Antioxidant activity of some 
Algerian medicinal plants extracts containing phenolic compounds. Food 
Chem. 2006; 97(4):654-660.

30.	 Makkar HP. Chemical and biological assays for quantification of major plant 
secondary metabolites. BSAP Occasional Publication. 2006; 34:235-249.

31.	 Braesco V, Gauthier T, Bellisle F. Jus de fruits et nectars. Cahiers de 
Nutrition et de Diététique. 2013; 48(5):248-256.

32.	 Konfo, T. R. C. (2016). Pratiques endogènes de production et efficacité 
d’extraits de plantes aromatiques dans la stabilisation du "tchakpalo", une 
bière de sorgho, au Bénin.  Thèse de doctorat Unique en  Microbiologie et 
Biotechnologie Alimentaire, Ecole Doctorale Sciences de la Vie, Université 
d’Abomey-calavi, Bénin. 

33.	 OMS, (2004) .Global Status Report on Alcohol, rapport scientifique de 
consensus.

34.	 Shahidi F. Nutraceuticals and functional foods: whole versus processed 
foods. Trends Food Sci Technol. 2009; 20(9):376-387.

35.	 Quiñones M, Miguel M, Aleixandre A. Beneficial effects of polyphenols on 
cardiovascular disease. Pharmacol Res. 2013; 68(1):125-131.

36.	 Tokoudagba JM, Gandonou CD, Hougbeme A, et al. Phytochemistry and 
activity vasodilator of sheets of Spondias mombin L. (Anacardiaceae).

37.	 Konfo CT, Tchekessi CC, Bleoussi RT, et al. Functional potential of yellow 
mombin (Spondias mombin L.) grape, fruit from a neglected and underutilized 
species.

38.	 Yamada H, Watanabe H. Tea polyphenols in preventing cardiovascular 
diseases. Cardiovasc Res. 2007; 73(2):439-440.

39.	 Crozier A, Jaganath IB, Clifford MN. Phenols, polyphenols and tannins: An 
overview. Plant secondary metabolites: Occurrence, structure and role in the 
human diet. 2006; 1:1-25.

40.	 Contreras-Calderón J, Calderón-Jaimes L, Guerra-Hernández E, et al. 
Antioxidant capacity, phenolic content and vitamin C in pulp, peel and 
seed from 24 exotic fruits from Colombia. Int Food Res J. 2011; 44(7):2047-
2053.

41.	 Laura A, Alvarez-Parrilla E, González-Aguilar GA, et al. Fruit and vegetable 
phytochemicals: Chemistry, nutritional value and stability. John Wiley & 
Sons; 2009.

42.	 Das AB, Goud VV, Das C. Phenolic compounds as functional ingredients 
in beverages. In Value-added ingredients and enrichments of beverages 
2019: 285-323.

9.	 Olasupo NA, Odunfa SA, Obayori OS. Ethnic African fermented foods. 
Fermented foods and beverages of the world. 2010:323-352.

10.	 Kayodé AP, Hounhouigan DJ, Nout MJ, et al. Household production of 
sorghum beer in Benin: Technological and socio‐economic aspects. Int J 
Consum Stud. 2007; 31(3):258-264.

11.	 Osseyi EG, Tagba P, Karou SD, et al. Stabilization of the traditional sorghum 
beer,"tchoukoutou" using rustic wine-making method. Adv J Food Sci Technol. 
2011; 3(4):254-258.

12.	 Coulibaly WH, Bouatenin KM, Boli ZB, et al. Influence of yeasts on 
bioactive compounds content of traditional sorghum beer (tchapalo) 
produced in Côte d'Ivoire. Curr Res Nutr Food Sci. 2020; 3:195-200.

13.	 Konfo CT, Chabi NW, Dahouenon-Ahoussi E, et al. Improvement of 
African traditional sorghum beers quality and potential applications of 
plants extracts for their stabilization: A review. J Microbiol Biotechnol Food 
Sci. 2021:190-196.

14.	 Lyumugabe F, Gros J, Nzungize J, et al. Characteristics of African traditional 
beers brewed with sorghum malt: A review. Biotechnol Agron Soc 2012; 
16(4).

15.	 Troiano RP, Briefel RR, Carroll MD, et al. Energy and fat intakes of children 
and adolescents in the United States: data from the National Health and 
Nutrition Examination Surveys. Am J Clin Nutr. 2000; 72(5):1343s-53s.

16.	 Porto MR, Okina VS, Pimentel TC, et al. Physicochemical stability, 
antioxidant activity, and acceptance of beet and orange mixed juice during 
refrigerated storage. Beverages. 2017; 3(3):36.

17.	 Hoejskov PS. Importance of fruit and vegetables for public health and 
food safety. In Presentation at the Pacific Regional Workshop on Fruit and 
Vegetables for Health 2014; 20-23.

18.	 Niu LY, Wu JH, Liao XJ, et al. Physicochemical characteristics of orange 
juice samples from seven cultivars. ASC. 2008; 7(1):41-47.

19.	 Gattuso G, Barreca D, Gargiulli C, et al. Flavonoid composition of citrus 
juices. Molecules. 2007; 12(8):1641-1673.

20.	 NF V08-051, 1999. Food Microbiology. Enumeration of microorganisms by 
counting the colonies obtained at 30ºC. routine method. 

21.	 NF V08-050, 1999. Food microbiology. Coliform counts by counting the 
colonies obtained at 30ºC. Routine method. 

22.	 NF V08-060, microbiologie des aliments, dénombrement des coliformes 
thermotolérants par comptage des colonies à 44° C. 

23.	 NF V08-059, 2002. Food Microbiology. Enumeration of Yeasts and Molds 
by Counting Colonies at 25ºC. Routine method. 

24.	 AOAC (Association of Official Analytical Chemists) (1990). Official 
methods of analysis. 

25.	 AOAC (Association of Official Analytical Chemists) (1984). Official 
Methods of Analysis. 14th Edn., Washington, DC. 

26.	 Konfo C, Ahoussi-Dahouénon E, Sessou P, et al. Stabilization of local 
drink"Tchakpalo" produced in Benin by addition of essential oil extracted 
from fresh leaves of Cymbopogon citratus. Int J Biol Sci. 2012; 1(8):40-49.

https://www.sciencedirect.com/science/article/abs/pii/S0308814605004437
https://www.sciencedirect.com/science/article/abs/pii/S0308814605004437
https://www.sciencedirect.com/science/article/abs/pii/S0308814605004437
https://www.researchgate.net/profile/Fidele-Paul-Tchobo/publication/275651670_Chemical_characterization_and_biological_activities_of_extracts_from_two_plants_Cissus_quadrangularis_and_Acacia_polyacantha_used_in_veterinary_medicine_in_Benin/links/56054e2e08aeb5718ff109d4/Chemical-characterization-and-biological-activities-of-extracts-from-two-plants-Cissus-quadrangularis-and-Acacia-polyacantha-used-in-veterinary-medicine-in-Benin.pdf
https://www.researchgate.net/profile/Fidele-Paul-Tchobo/publication/275651670_Chemical_characterization_and_biological_activities_of_extracts_from_two_plants_Cissus_quadrangularis_and_Acacia_polyacantha_used_in_veterinary_medicine_in_Benin/links/56054e2e08aeb5718ff109d4/Chemical-characterization-and-biological-activities-of-extracts-from-two-plants-Cissus-quadrangularis-and-Acacia-polyacantha-used-in-veterinary-medicine-in-Benin.pdf
https://www.researchgate.net/profile/Fidele-Paul-Tchobo/publication/275651670_Chemical_characterization_and_biological_activities_of_extracts_from_two_plants_Cissus_quadrangularis_and_Acacia_polyacantha_used_in_veterinary_medicine_in_Benin/links/56054e2e08aeb5718ff109d4/Chemical-characterization-and-biological-activities-of-extracts-from-two-plants-Cissus-quadrangularis-and-Acacia-polyacantha-used-in-veterinary-medicine-in-Benin.pdf
https://www.sciencedirect.com/science/article/abs/pii/S030881460500422X
https://www.sciencedirect.com/science/article/abs/pii/S030881460500422X
https://www.cambridge.org/core/journals/bsap-occasional-publication/article/abs/chemical-and-biological-assays-for-quantification-of-major-plant-secondary-metabolites/06DAFEEE8D46316538FE5FB536742AC0
https://www.cambridge.org/core/journals/bsap-occasional-publication/article/abs/chemical-and-biological-assays-for-quantification-of-major-plant-secondary-metabolites/06DAFEEE8D46316538FE5FB536742AC0
https://www.sciencedirect.com/science/article/abs/pii/S092422440800229X
https://www.sciencedirect.com/science/article/abs/pii/S092422440800229X
https://www.sciencedirect.com/science/article/abs/pii/S1043661812002058
https://www.sciencedirect.com/science/article/abs/pii/S1043661812002058
https://www.researchgate.net/profile/Konfo-Christian/publication/361276264_Functional_potential_of_yellow_mombin_Spondias_mombin_L_grape_fruit_from_a_neglected_and_underutilized_species/links/62a9a25b55273755ebeececa/Functional-potential-of-yellow-mombin-Spondias-mombin-L-grape-fruit-from-a-neglected-and-underutilized-species.pdf
https://www.researchgate.net/profile/Konfo-Christian/publication/361276264_Functional_potential_of_yellow_mombin_Spondias_mombin_L_grape_fruit_from_a_neglected_and_underutilized_species/links/62a9a25b55273755ebeececa/Functional-potential-of-yellow-mombin-Spondias-mombin-L-grape-fruit-from-a-neglected-and-underutilized-species.pdf
https://www.researchgate.net/profile/Konfo-Christian/publication/361276264_Functional_potential_of_yellow_mombin_Spondias_mombin_L_grape_fruit_from_a_neglected_and_underutilized_species/links/62a9a25b55273755ebeececa/Functional-potential-of-yellow-mombin-Spondias-mombin-L-grape-fruit-from-a-neglected-and-underutilized-species.pdf
https://academic.oup.com/cardiovascres/article/73/2/439/488077?login=true
https://academic.oup.com/cardiovascres/article/73/2/439/488077?login=true
https://books.google.co.in/books?hl=en&lr=&id=mvJmDW7CVTMC&oi=fnd&pg=PA1&dq=Phenols,+polyphenols+and+tannins:+an+overview.+Plant+secondary+metabolites:+Occurrence,+structure+and+role+in+the+human+diet&ots=oM37Z-OyIk&sig=_wQmdV2RhLzdySiCXdY2hjyoA-I&redir_esc=y#v=onepage&q=Phenols%2C%20polyphenols%20and%20tannins%3A%20an%20overview.%20Plant%20secondary%20metabolites%3A%20Occurrence%2C%20structure%20and%20role%20in%20the%20human%20diet&f=false
https://books.google.co.in/books?hl=en&lr=&id=mvJmDW7CVTMC&oi=fnd&pg=PA1&dq=Phenols,+polyphenols+and+tannins:+an+overview.+Plant+secondary+metabolites:+Occurrence,+structure+and+role+in+the+human+diet&ots=oM37Z-OyIk&sig=_wQmdV2RhLzdySiCXdY2hjyoA-I&redir_esc=y#v=onepage&q=Phenols%2C%20polyphenols%20and%20tannins%3A%20an%20overview.%20Plant%20secondary%20metabolites%3A%20Occurrence%2C%20structure%20and%20role%20in%20the%20human%20diet&f=false
https://www.sciencedirect.com/science/article/abs/pii/S0963996910004357
https://www.sciencedirect.com/science/article/abs/pii/S0963996910004357
https://books.google.co.in/books?hl=en&lr=&id=mZLVqEzHcE8C&oi=fnd&pg=PR5&dq=Fruit+and+vegetable+phytochemicals:+chemistry,+nutritional+value+and+stability&ots=EWYyACevTP&sig=2SPPo8hevF1Ngpr9X6i1qaN-92U&redir_esc=y#v=onepage&q=Fruit%20and%20vegetable%20phytochemicals%3A%20chemistry%2C%20nutritional%20value%20and%20stability&f=false
https://books.google.co.in/books?hl=en&lr=&id=mZLVqEzHcE8C&oi=fnd&pg=PR5&dq=Fruit+and+vegetable+phytochemicals:+chemistry,+nutritional+value+and+stability&ots=EWYyACevTP&sig=2SPPo8hevF1Ngpr9X6i1qaN-92U&redir_esc=y#v=onepage&q=Fruit%20and%20vegetable%20phytochemicals%3A%20chemistry%2C%20nutritional%20value%20and%20stability&f=false
https://www.sciencedirect.com/science/article/pii/B9780128166871000096
https://www.sciencedirect.com/science/article/pii/B9780128166871000096
https://www.taylorfrancis.com/chapters/edit/10.1201/EBK1420094954-16/ethnic-african-fermented-foods-olasupo-odunfa-obayori
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1470-6431.2006.00546.x
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1470-6431.2006.00546.x
https://www.airitilibrary.com/Publication/alDetailedMesh?docid=20424876-201108-201601260022-201601260022-254-258
https://www.airitilibrary.com/Publication/alDetailedMesh?docid=20424876-201108-201601260022-201601260022-254-258
https://www.sciencedirect.com/science/article/pii/S2665927120300265
https://www.sciencedirect.com/science/article/pii/S2665927120300265
https://www.sciencedirect.com/science/article/pii/S2665927120300265
https://www.jmbfs.org/wp-content/uploads/2015/09/jmbfs-0738-konfo.pdf
https://www.jmbfs.org/wp-content/uploads/2015/09/jmbfs-0738-konfo.pdf
https://www.jmbfs.org/wp-content/uploads/2015/09/jmbfs-0738-konfo.pdf
https://orbi.uliege.be/handle/2268/142889#details
https://orbi.uliege.be/handle/2268/142889#details
https://academic.oup.com/ajcn/article/72/5/1343s/4730141?login=true
https://academic.oup.com/ajcn/article/72/5/1343s/4730141?login=true
https://academic.oup.com/ajcn/article/72/5/1343s/4730141?login=true
https://www.mdpi.com/2306-5710/3/3/36
https://www.mdpi.com/2306-5710/3/3/36
https://www.mdpi.com/2306-5710/3/3/36
https://www.sciencedirect.com/science/article/abs/pii/S1671292708600206
https://www.sciencedirect.com/science/article/abs/pii/S1671292708600206
https://www.mdpi.com/1420-3049/12/8/1641
https://www.mdpi.com/1420-3049/12/8/1641

