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荩荪 COMMERCIAL LEMON SQUASH RECIPE (1 KGRM BATCH) 

膆 INGRMREDIENTS (ALL IN GRMS) 

 FRESH LEMON JUICE – 250 GRM 

 SUGAR – 650 GRM 

 WATER – 400 GRM 

 CITRIC ACID – 8 GRM 

 SALT – 3 GRM 

 SODIUM BENZOATE (PRESERVATIVE) – 1 GRM 

 LEMON ESSENCE (OPTIONAL, FOR STRONGRM AROMA) – 1–2 GRM 

 YELLOW FOOD COLOR (OPTIONAL) – FEW DROPS 

TOTAL YIELD: APPROX. 1.1–1.2 KGRM LEMON SQUASH SYRUP 

METHOD 

1. PREPARE SUGAR SYRUP 

o HEAT WATER AND ADD SUGAR 

o STIR AND BOIL UNTIL FULLY DISSOLVED. 

o BOIL UNTIL SLIGRMHTLY THICK (1/2 -STRINGRM CONSISTENCY 105°C). 

o REMOVE FROM HEAT AND COOL TO ROOM TEMPERATURE. 

o FILTER LEMON JUICE TO REMOVE PULP/SEEDS. 

o WHEN SYRUP IS COMPLETELY COOL, MIX LEMON JUICE. 

o ADD CITRIC ACID AND ADD SALT MIX THOROURHLY. 

2. ADD PRESERVATIVE 
o DISSOLVE 1 GRM SODIUM BENZOATE IN A SMALL AMOUNT OF WATER. 
o ADD TO MIXTURE AND STIR WELL. 
o  

3.   FINAL ADJUSTMENTS 
o ADD LEMON ESSENCE AND COLOR IF DESIRED. 
o MIX THOROUGRMHLY. 
o STRAIN AGRMAIN FOR SMOOTH TEXTURE. 

4. BOTTLINGRM 

o FILL INTO STERILIZED GLASS OR PET BOTTLES. 
o SEAL IMMEDIATELY. 
o STORE IN A COOL, DRY PLACE. 



쓢쓧쓣쓤쓥쓦 SERVINGRM SUGRMGRMESTION 

 MIX 1 PART SQUASH 4–5 PARTS CHILLED WATER OR SODA 
 ADD ICE CUBES IF DESIRED. 

 

긶긷길긹긺긻 SHELF LIFE 

 4–6 MONTHS AT ROOM TEMPERATURE (IF PROPERLY PRESERVED) 
 REFRIGRATE AFTER OPENINGRM 

 

蓆蓇蓁蓂蓃蓄蓈蓉蓊蓅 膆膊 ORANGE SQUASH (1 KG BATCH) 

INGREDIENTS 

 ORANGE PULP / JUICE – 250 GRM 
 ORANGE ESSENCE – 1–2 GRM 
 ORANGE FOOD COLOR – 0.1 GRM 

 

莐莑莒莓莗莔莕莘莖 膆膋 STRAWBERRY SQUASH 

INGREDIENTS 

 STRAWBERRY CRUSH / PULP – 250 GRM 
 STRAWBERRY ESSENCE – 1–2 GRM 
 RED FOOD COLOR – 0.1 GRM 

 

씜씝 膆膌 MANGO SQUASH 

INGREDIENTS 

 MANGO PULP – 300 GRM 
 MANGO ESSENCE – 1 GRM 
 YELLOW COLOR – 0.1 GRM 

 

 



荸荹荺荻荼荽荾荿莀莁莄莂莃莅 膆膍 PINEAPPLE SQUASH 

INGREDIENTS 

 PINEAPPLE PULP – 250 GRM 
 PINEAPPLE ESSENCE – 1–2 GRM 
 YELLOW COLOR – 0.1 GRM 

 

쓢쓧쓣쓤쓥쓦 膏膎 ROSE SYRUP 

INGREDIENTS 

 ROSE ESSENCE – 1–2 GRM 
 PINK COLOR – 0.1 GRM 

 

荩荪 膆膐 LEMON MINT SQUASH 

INGREDIENTS 

 MINT EXTRACT – 3–5 GRM 
 FRESH MINT 2TBSP 

 

譞譟譠譣譤譥警譧譨譩譪譡譢 BASIC COMMERCIAL METHOD (SAME FOR ALL) 

1. BOIL SUGAR AND WATER TOGETHER TO PREPARE THE SYRUP. HEAT UNTIL IT 
REACHES ABOUT 105°C (ONE-STRING CONSISTENCY). 

2. ALLOW THE SYRUP TO COOL COMPLETELY TO ROOM TEMPERATURE. 
3. ADD THE FRUIT PULP OR JUICE AND MIX THOROUGHLY. 
4. ADD CITRIC ACID AND SALT, THEN STIR WELL UNTIL FULLY DISSOLVED. 
5. DISSOLVE SODIUM BENZOATE IN A SMALL QUANTITY OF WATER AND MIX IT 

INTO THE SYRUP PROPERLY. 
6. ADD ESSENCE AND PERMITTED FOOD COLOR AS REQUIRED AND MIX 

UNIFORMLY. 
7. FILTER THE SYRUP AND FILL INTO STERILIZED BOTTLES. SEAL IMMEDIATELY. 

 

 


