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Abstract

In this study, it was to evaluate some certain physicochemical properties of syrup which was made
from Juniperus excelsa’s berries whichwere collected from four different geographical locations of
stands which are managed by Regional Directorate of Forestry authories. A considerable
physicochemical variations were found among Juniperus excelsa’sberry-based syrup products. The
lowest value of pH: 5.46 was found with syrup prepared from Yalvac-Isparta, (sample C), followed
by pH: 5.75 from Hisarcik-Kitahya, (sample D), pH: 5.80 Aglasun-Burdur (sample B), and pH: 6.32
Gazipasa-Antalya (sample A), respectively. However, syrup prepared from sample C showed the
highest values of electrical conductivity (EC), total dissolve solids (TDS), refraction index (Brix), and
also distinguished from the others by the highest oxidation-reduction potential (ORP) value.. It was
found to be 3136.1 uS/cm for EC, 1568 ppm for TDS, 1.90 °Bx for Brix and 188.6 mV for ORP of
sample C. However, the highest turbidity value of 67.6 NTU was found with sample D while the
lowest with sample A (39 NTU). These values may be a good criterion criteria for the botanical
origin of syrup and therefore it may be used in syrups prepared from Juniperus excelsa’s berries
Introduction

has been reported that it could be reaches up to 20 meter in height with a trunk as large as 2.0
meter in diameter while an evergreen shrub with a conical habit [1,3]. toleratedes maritime
exposure’s and planted in wide range of soil pH’s,

Moreover, junipershave also has been suggested to be useful in landscapes in urban settings due
to high tolerance to heat, and poor, dry soils[5-7].

However a number of researchers has have already reported that essential oil of J. Excelsa’
berries

But the majority of these studies are usually focused on chemical analysis quantitatively.

The aim of this study was to comparatively investigate general properties of samples of syrup which
made from juniperus berry samples that were collected from four different locations, namely
Regional Directorate of Forestry stands of Antalya, Burdur, Isparta and Kitahyain Turkiye.
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Materials and Methods:

In syrup preparing procedure, 1.0 kg of contaminant free and washed/cleanedberries were put in
container and crushed until oil/liquid mixture presented. Then pressed berries were mixed in 20 It L
water and waited 30 minutes. Aafter it was cooked at with constant heat.

When this agueous mixture have become boiled, 5 LIt water

Results and Discussion

In order to evaeluate pH level effects on physicochemical properties of Juniperus excelca’s

The parameters of pH, EC, TDS, ORP have already been reported to be useful methods for
Conclusion

The experimental results found in this study clearly suggest a syrup product prepared from same
plant species but from different geographical locations could be show different

The author(s) need to revised writings under Results and Discussion for grammar errors,
repetitions.
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