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Table 1 List of experiments based on CCD

B: Whey powder

Run A: Extract (% W/W) (% W/W) C: Time (day)
1 -1 -1 0
2 1 1 0
3 0 1 1
4 -1 0 -1
5 0 0 0
6 0 1 -1
7 0 0 0
8 1 0 -1
9 0 0 0
10 1 0 1
11 0 -1 -1
12 0 -1 1
13 -1 1 0
14 1 -1 0
15 -1 0 1
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Juice is a liquid drink obtained from fresh fruit juices under controlled conditions. In this research, for
the first time, the use of Valerian extract as an antioxidant and whey powder property as a rich source
of vitamins in orange juice has been nvestigated. In this research, scientific research was carried out
on the antioxidant effects of Valerian extract and its compounds. Then, the effect of Valerian
officinalis extract and whey powder on the chemical properties of orange juice during the storage
period was studied. The tests carried out on the prepared specimens. The studied factors include:
formalin index, acidity, vitamin C, pH and antioxidant properties, which were analyzed by the Design
Expert-7software in three-dimensional forms and plot charts. The results showed that the level of pH
increased at high levels of whey powder and extract during the period of 1, 14, 30 days. Also, the
reduction of acidity with increasing whey powder probably was due to the low acidity of whey
powder. By adding different levels of whey powder and extract, the amount of vitamin C increased.
Also, the adding of valerian extracts effects vitamin reduction more than whey powder adding. The
amount of formalin increased during the maintenance period with the addition of whey powder and
extract.
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