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Saturasi merupakan obat cair yang pada prinsipnya larutan yang jenuh dengan CO2. CO2 berfungsi sebagai corrigens. Saturatorio tidak dapat disimpan dalam waktu lama karena akan memperlambat CO2 hilang, sehingga tidak memenuhi syarat saturasi lagi (Nanizar, 2000).

Netralisasi adalah larutan garam yang dibuat dengan mereaksikan asam dan basa. Pada netralisasi gas CO2 yang terjadi dibiarkan menguap sampai habis. Pada saturasi larutan tersebut dijenuhkan dengan gas CO2 (Anief, 2000).

Pada pembuatan secara netralisasi harus dapat dipanasi dan dikocok. Pada pembuatan larutan secara saturasi, harus dibuat dalam keadaan dingin dan tidak boleh dikocok (Anief, 2000).

Pada obat seperti tablet effervescent, apabila dimasukkan kedalam air akan membentuk CO2, karena reaksi kimia dari dua unsur dalam tablet carbonat atau bicarbonat beraksi dengan asam oerganik. Bahan obat yang biasanya dicampurkan pada kedua unsur tersebut adalah yang larut dalam air (Nanizar, 2000).
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4. Saturasi dan netralisasi
•Saturasi / Penjenuhan:
obat yang minumnya dibuat dengan jalan mencampurkan suatu asam dengan karbonat, dimana cairan dijenuhkan dengan CO2 (disebut dengan Potio Effervesces), maka tekanan didalam botol lebih tinggi dari pada tekanan diluar.


•Tujuan pemberian obat saturasi:
•Untuk menutupi rasa garam yang tidak enak.
•CO2 mempercepat absorbsi
•Merangsang keluarnya getah pencernaan yang banyak
•Sebagai carminativum atau laxans
•Untuk antioxydant
•Memberi efek psiokologi bahwa obat tersebut kuat
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 Saturasi

-Sediaan cair mengandung gas CO2
-Contoh sprite, fanta
-CO2 sebagai rasa enak, segar
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Soft drinks are enormously popular beverages consisting primarily of carbonated water, sugar, and flavorings. Nearly 200 nations enjoy the sweet, sparkling soda with an annual consumption of more than 34 billion gallons. Soft drinks rank as America's favorite beverage segment, representing 25% of the total beverage market. In the early 1990s per capita consumption of soft drinks in the U.S. was 49 gallons, 15 gallons more than the next most popular beverage, water.

The roots of soft drinks extend to ancient times. Two thousand years ago Greeks and Romans recognized the medicinal value of mineral water and bathed in it for relaxation, a practice that continues to the present. In the late 1700s Europeans and Americans began drinking the sparkling mineral water for its reputed therapeutic benefits. The first imitation mineral water in the U.S. was patented in 1809. It was called "soda water" and consisted of water and sodium bicarbonate mixed with acid to add effervescence. Pharmacists in America and Europe experimented with myriad ingredients in the hope of finding new remedies for various ailments. Already the flavored soda waters were hailed as brain tonics for curing headaches, hangovers, and nervous afflictions.

Pharmacies equipped with "soda fountains" featuring the medicinal soda water soon developed into regular meeting places for local populations. Flavored soda water gained popularity not only for medicinal benefits but for the refreshing taste as well. The market expanded in the 1830s when soda water was first sold in glass bottles. Filling and capping the gaseous liquid in containers was a difficult process until 1850, when a manual filling and corking machine was successfully designed. The term "soda pop" originated in the 1860s from the popping sound of escaping gas as a soda bottle was opened.

New soda flavors constantly appeared on the market. Some of the more popular flavors were ginger ale, sarsaparilla, root beer, lemon, and other fruit flavors. In the early 1880s pharmacists experimented with powerful stimulants to add to soda water, including cola nuts and coca leaves. They were inspired by Bolivian Indian workers who chewed coca leaves to ward off fatigue and by West African workers who chewed cola nuts as a stimulant. In 1886 an Atlanta pharmacist, John Pemberton, took the fateful step of combining coca with cola, thus creating what would become the world's most famous drink, "Coca-Cola". The beverage was advertised as refreshing as well as therapeutic: "French Wine Cola—Ideal Nerve and Tonic Stimulant." A few years later another pharmacist, Caleb Bradham, created "Pepsi-Cola" in North Carolina. Although the name was a derivation of pepsin, an acid that aids digestion, Pepsi did not advertise the beverage as having therapeutic benefits. By the early 20th century, most cola companies focused their advertising on the refreshing aspects of their drinks.

As flavored carbonated beverages gained popularity, manufacturers struggled to find an appropriate name for the drinks. Some suggested "marble water," "syrup water," and "aerated water." The most appealing name, however, was "soft drink," adapted in the hopes that soft drinks would ultimately supplant the "hard liquor" market. Although the idea never stuck, the term soft drink did.

Until the 1890s soft drinks were produced manually, from blowing bottles individually to filling and packaging. During the following two decades automated machinery greatly increased the productivity of soft drink plants. Probably the most important development in bottling technology occurred with the invention of the "crown cap" in 1892, which successfully contained the carbon dioxide gas in glass bottles. The crown cap design endured for 70 years.

The advent of motor vehicles spawned further growth in the soft drink industry. Vending machines, serving soft drinks in cups, became regular fixtures at service stations across the country. In the late 1950s aluminum beverage cans were introduced, equipped with convenient pull-ring tabs and later with stay-on tabs. Light-weight and break-resistant plastic bottles came into use in the 1970s, though it was not until 1991 that the soft drink industry used plastic PET (polyethylene terephthalate) on a wide scale.

Soft drink manufacturers have been quick to respond to consumer preferences. In 1962 diet colas were introduced in response to the fashion of thinness for women. In the 1980s the growing health consciousness of the country led to the creation of caffeine-free and low-sodium soft drinks. The 1990s ushered in clear colas that were colorless, caffeine-free, and preservative-free.

Raw Materials

Carbonated water constitutes up to 94% of a soft drink. Carbon dioxide adds that special sparkle and bite to the beverage and also acts as a mild preservative. Carbon dioxide is an uniquely suitable gas for soft drinks because it is inert, non-toxic, and relatively inexpensive and easy to liquefy.

The second main ingredient is sugar, which makes up 7-12% of a soft drink. Used in either dry or liquid form, sugar adds sweetness and body to the beverage, enhancing the "mouth-feel," an important component for consumer enjoyment of a soft drink. Sugar also balances flavors and acids.

Sugar-free soft drinks stemmed from a sugar scarcity during World War II. Soft drink manufacturers turned to high-intensity sweeteners, mainly saccharin, which was phased out in the 1970s when it was declared a potential carcinogen. Other sugar substitutes were introduced more successfully, notably aspartame, or Nutra-Sweet, which was widely used throughout the 1980s and 1990s for diet soft drinks. Because some high-intensity sweeteners do not provide the desired mouth-feel and aftertaste of sugar, they often are combined with sugar and other sweeteners and flavors to improve the beverage.

The overall flavor of a soft drink depends on an intricate balance of sweetness, tartness, and acidity (pH). Acids add a sharpness to the background taste and enhance the thirst-quenching experience by stimulating saliva flow. The most common acid in soft drinks is citric acid, which has a lemony flavor. Acids also reduce pH levels, mildly preserving the beverage.

Very small quantities of other additives enhance taste, mouth-feel, aroma, and appearance of the beverage. There is an endless range of flavorings; they may be natural, natural identical (chemically synthesized imitations), or artificial (chemically unrelated to natural flavors). Emulsions are added to soft drinks primarily to enhance "eye appeal" by serving as clouding agents. Emulsions are mixtures of liquids that are generally incompatible. They consist of water-based elements, such as gums, pectins, and preservatives; and oil-based liquids, such as flavors, colors, and weighing agents. Saponins enhance the foamy head of certain soft drinks, like cream soda and ginger beer.

To impede the growth of microorganisms and prevent deterioration, preservatives are added to soft drinks. Anti-oxidants, such as BHA and ascorbic acid, maintain color and flavor. Beginning in the 1980s, soft drink manufacturers opted for natural additives in response to increasing health concerns of the public.
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Impurities in the water are removed through a process of coagulation, filtration, and chlorination. Coagulation involves mixing floc into the water to absorb suspended particles. The water is then poured through a sand filter to remove fine particles of Roc. To sterilize the water, small amounts of chlorine are added to the water and filtered out.

The Manufacturing 
Process

Most soft drinks are made at local bottling and canning companies. Brand name franchise companies grant licenses to bottlers to mix the soft drinks in strict accordance to their secret formulas and their required manufacturing procedures.

Clarifying the water
· 1 The quality of water is crucial to the success of a soft drink. Impurities, such as suspended particles, organic matter, and bacteria, may degrade taste and color. They are generally removed through the traditional process of a series of coagulation, filtration, and chlorination. Coagulation involves mixing a gelatinous precipitate, or floc (ferric sulphate or aluminum sulphate), into the water. The floc absorbs suspended particles, making them larger and more easily trapped by filters. During the clarification process, alkalinity must be adjusted with an addition of lime to reach the desired pH level.

Filtering, sterilizing, and dechlorinating the water
· 2 The clarified water is poured through a sand filter to remove fine particles of floc. The water passes through a layer of sand and courser beds of gravel to capture the particles.

· 3 Sterilization is necessary to destroy bacteria and organic compounds that might spoil the water's taste or color. The water is pumped into a storage tank and is dosed with a small amount of free chlorine. The chlorinated water remains in the storage
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tank for about two hours until the reaction is complete.

· 4 Next, an activated carbon filter dechlorinates the water and removes residual organic matter, much like the sand filter. A vacuum pump de-aerates the water before it passes into a dosing station.

Mixing the ingredients
· 5 The dissolved sugar and flavor concentrates are pumped into the dosing station in a predetermined sequence according to their compatibility. The ingredients are conveyed into batch tanks where they are carefully mixed; too much agitation can cause unwanted aeration. The syrup may be sterilized while in the tanks, using ultraviolet radiation or flash pasteurization, which involves quickly heating and cooling the mixture. Fruit based syrups generally must be pasteurized.

· 6 The water and syrup are carefully combined by sophisticated machines, called proportioners, which regulate the flow rates and ratios of the liquids. The vessels are pressurized with carbon dioxide to prevent aeration of the mixture.

Carbonating the beverage
· 7 Carbonation is generally added to the finished product, though it may be mixed into the water at an earlier stage. The temperature of the liquid must be carefully controlled since carbon dioxide solubility increases as the liquid temperature decreases. Many carbonators are equipped with their own cooling systems. The amount of carbon dioxide pressure used depends on the type of soft drink. For instance, fruit drinks require far less carbonation than mixer drinks, such as tonics, which are meant to be diluted with other liquids. The beverage is slightly over-pressured with carbon dioxide to facilitate the movement into storage tanks and ultimately to the filler machine.

Filling and packaging
· 8 The finished product is transferred into bottles or cans at extremely high flow rates. The containers are immediately sealed with pressure-resistant closures, either tinplate or steel crowns with corrugated edges, twist offs, or pull tabs.

· 9 Because soft drinks are generally cooled during the manufacturing process, they must be brought to room temperature before labeling to prevent condensation from ruining the labels. This is usually achieved by spraying the containers with warm water and drying them. Labels are then affixed to bottles to provide information about the brand, ingredients, shelf life, and safe use of the product. Most labels are made of paper though some are made of a plastic film. Cans are generally pre-printed with product information before the filling stage.

· 10 Finally, containers are packed into cartons or trays which are then shipped in larger pallets or crates to distributors.

Quality Control

Soft drink manufacturers adhere to strict water quality standards for allowable dissolved solids, alkalinity, chlorides, sulfates, iron, and aluminum. Not only is it in the interest of public health, but clean water also facilitates the production process and maintains consistency in flavor, color, and body. Microbiological and other testing occur regularly. The National Soft Drink Association and other agencies set standards for regulating the quality of sugar and other ingredients. If soft drinks are produced with low-quality sugar, particles in the beverage will spoil it, creating floc. To prevent such spoilage, sugar must be carefully handled in dry, sanitized environments.

It is crucial for soft drink manufacturers to inspect raw materials before they are mixed with other ingredients, because preservatives may not kill all bacteria. All tanks, pumps, and containers are thoroughly sterilized and continuously monitored. Cans, made of aluminum alloy or tin-coated low-carbon steel, are lacquered internally to seal the metal and prevent corrosion from contact with the beverage. Soft drink manufacturers also recommend specific storage conditions to retailers to insure that the beverages do not spoil. The shelf life of soft drinks is generally at least one year.

Recycling

The $27 billion dollar soft drink industry generated about 110 billion containers each year in the early 1990s. About half of soft drink containers were aluminum cans and the other half, about 35 billion, were PET plastic bottles. Nearly 60% of all soft drink containers were recycled, the highest rate for any packaging in the United States. Environmental concerns continued to lead to improvements and innovations in packaging technology, including the development of refillable and reusable containers.

The Future

In the 1990s there were more than 450 types of soft drinks on the market and new flavors and sweeteners are developed all the time to meet market demands. In the future, advanced technology will lead to greater efficiency of soft drink production at all stages. New methods of water clarification, sterilization, and pasteurization will improve production and minimize the need for preservatives in soft drinks. Concerns with consumer health, safety, and the environment will continue to have a positive impact on trends in the soft drink industry.
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Soft drink

From Wikipedia, the free encyclopedia







A glass of cola.

A soft drink (also called soda, pop, soda pop, or carbonated beverage) is a non-alcoholic beverage that typically contains carbonated water, a sweetening agent, and a flavoring agent. The sweetening agent may be sugar, high-fructose corn syrup, or a sugar substitute (in the case of diet drinks). A soft drink may also contain caffeine or fruit juice.

Soft drinks are called "soft" in contrast to "hard drinks" (alcoholic beverages). Small amounts of alcohol may be present in a soft drink, but thealcohol content must be less than 0.5% of the total volume if the drink is to be considered non-alcoholic.[1]
Widely sold soft drink flavors are cola, lemon-lime, root beer, orange, grape, vanilla, ginger ale, fruit punch, sparkling lemonade, squash, andflavored water.

Soft drinks may be served chilled or at room temperature. They are rarely heated.

Products such as Kool-Aid and Welch's grape juice are not considered to be soft drinks. Other beverages not considered to be soft drinks arehot chocolate, hot tea, coffee, milk, pure juice, milkshakes, and schorle.
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[edit]History
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Soft drinks trace their history back to the mineral waters found in natural springs. Ancient societies believed that bathing in natural springs and/or drinking mineral waters could cure many diseases. Early scientists who studied mineral waters included Jābir ibn Hayyān, Alkindus, Rhazes, Paracelsus, Robert Boyle, Friedrich Hoffmann, Antoine Laurent Lavoisier, Hermann Boerhaave, William Brownrigg, Gabriel F. Venel, Joseph Black, and David Macbride.

Among the earliest soft drinks were sherbets developed by Arabic chemists and originally served in the medieval Near East. "Alkaline Substances", "A kind of Saltwort" from which soda is obtained, probably from Arabic suwwad, the name of a variety of saltwort exported from North Africa to Sicily in the Middle Ages, related to sawad "black," the color of the plant.[2] These were juiced soft drinks made of crushed fruit, herbs, or flowers.[3]
Dandelion & burdock, a naturally carbonated drink made from fermented dandelion (Taraxacum officinale) and burdock (Arctium lappa) roots, was first made in England in around 1265. The drink, similar to sarsaparilla, is still available today, but is made with flavorings and carbonated water, since the safrole in the original recipe was found to be carcinogenic.[4]
The first marketed soft drinks (non-carbonated) in the Western world appeared in the 17th century. They were made from water and lemon juice sweetened with honey. In 1676, the Compagnie des Limonadiers of Paris was granted a monopoly for the sale of lemonade soft drinks. Vendors carried tanks of lemonade on their backs and dispensed cups of the soft drink to thirsty Parisians.

[edit]Carbonated drinks






Soft drinks displayed on supermarket shelves.

In late 18th century, scientists made important progress in replicating naturally carbonated mineral waters. In 1767, Englishman Joseph Priestley first discovered a method of infusing water with carbon dioxide to make carbonated water which has 3.4 mg in the drink [5] when he suspended a bowl of distilled water above a beer vat at a local brewery in Leeds, England. His invention of carbonated water, (also known as soda water), is the major and defining component of most soft drinks. Priestley found water thus treated had a pleasant taste, and he offered it to friends as a refreshing drink. In 1772, Priestley published a paper entitled Impregnating Water with Fixed Air in which he describes dripping oil of vitriol (or sulfuric acid as it is now called) onto chalk to produce carbon dioxide gas, and encouraging the gas to dissolve into an agitated bowl of water.[6]
Another Englishman, John Mervin Nooth, improved Priestley's design and sold his apparatus for commercial use in pharmacies. Swedish chemistTorbern Bergman invented a generating apparatus that made carbonated water from chalk by the use of sulfuric acid. Bergman's apparatus allowed imitation mineral water to be produced in large amounts. Swedish chemist Jöns Jacob Berzelius started to add flavors (spices, juices and wine) to carbonated water in the late 18th century.

[edit]Phosphate soda
A variant of soda in the United States called "Phosphate Soda" appeared in the late 1870s. It became one of the most popular soda fountain drinks from 1900 through the 1930s with the lemon or orange phosphate being the most basic. The drink consists of 1 oz fruit syrup, 1/2 teaspoon of phosphoric acid, and enough carbonated water and ice to fill a glass. This drink was commonly served in pharmacies.[7]
[edit]Soda fountain pioneers
Main article: Soda fountain
Artificial mineral waters, usually called "soda water," and the soda fountain made the biggest splash in the United States. Beginning in 1806, Yale chemistry professor Benjamin Silliman sold soda waters in New Haven, Connecticut. He used a Nooth apparatus to produce his waters. Businessmen in Philadelphia and New York City also began selling soda water in the early 19th century. In the 1830s, John Matthews of New York City and John Lippincott of Philadelphia began manufacturing soda fountains. Both men were successful and built large factories for fabricating fountains.

[edit]Soda fountains vs. bottled sodas
The drinking of either natural or artificial mineral water was considered a healthy practice. The American pharmacists selling mineral waters began to add herbs and chemicals to unflavored mineral water. They used birch bark (see birch beer), dandelion, sarsaparilla, fruit extracts, and other substances. Flavorings were also added to improve the taste. Pharmacies with soda fountains became a popular part of American culture. Many Americans frequented the soda fountain on a daily basis. Due to problems in the U.S. glass industry, bottled drinks were a small portion of the market in the 19th century. (They were certainly known in England, though. In The Tenant of Wildfell Hall, published in 1848, the caddish Huntingdon, recovering from months of debauchery, wakes at noon and gulps a bottle of soda-water.[8]) In America, most soft drinks were dispensed and consumed at a soda fountain, usually in a drugstore or ice cream parlor. In the early 20th century, sales of bottled soda increased exponentially. In the second half of the 20th century, canned soft drinks became an important share of the market.

[edit]Soft drink bottling industry
Over 1,500 U.S. patents were filed for either a cork, cap, or lid for the carbonated drink bottle tops during the early days of the bottling industry. Carbonated drink bottles are under great pressure from the gas. Inventors were trying to find the best way to prevent the carbon dioxide or bubbles from escaping. In 1892, the "Crown Cork Bottle Seal" was patented by William Painter, a Baltimore, Maryland machine shop operator. It was the first very successful method of keeping the bubbles in the bottle.

[edit]Automatic production of glass bottles
In 1899, the first patent was issued for a glass-blowing machine for the automatic production of glass bottles. Earlier glass bottles had all been hand-blown. Four years later, the new bottle-blowing machine was in operation. It was first operated by the inventor, Michael Owens, an employee of Libby Glass Company. Within a few years, glass bottle production increased from 1,400 bottles a day to about 58,000 bottles a day.

[edit]Home-Paks and vending machines
During the 1920s, the first "Home-Paks" were invented. "Home-Paks" are the familiar six-pack cartons made from cardboard. Automatic vending machines also began to appear in the 1920s.

[edit]Production
[edit]Soft drink production
Soft drinks are made by mixing dry ingredients and/or fresh ingredients (e.g. lemons, oranges, etc.) with water. Production of soft drinks can be done at factories, or at home.

Soft drinks can be made at home by mixing either a syrup or dry ingredients with carbonated water. Carbonated water is made using a home carbonation system or by dropping dry ice into water. Syrups are commercially sold by companies such as Soda-Club.

[edit]Ingredient quality
Of most importance is that the ingredient meets the agreed specification on all major parameters. This is not only the functional parameter, i.e. the level of the major constituent, but the level of impurities, the microbiological status and physical parameters such as color, particle size, etc.[9]
[edit]Soft drink packaging
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US soft drink containers in 2008.
Sizes 8 to 67.6 fl oz. (237 mL-2 L) are shown in a can and in glass and plastic bottles.

In t he United States, soft drinksare sold in 3, 2, 1.5, 1 liter, 500 mL (16.9 U.S. fl oz), 8, 12, 14, 16, 20 and 24 U.S. fluid ounce plastic bottles, 12 U.S. fluid ounce cans, and short eight-ounce cans. Some Coca-Cola products can be purchased in 8 and 12 U.S. fluid ounce glass bottles.Jones Soda and Orange Crush are sold in 16 U.S. fluid ounce (1 U.S. pint) glass bottles. Cans are packaged in a variety of quantities such as six packs, 12 packs and cases of 24, 36 and 360. With the advent of energy drinks sold in eight-fluid-ounce cans in the U.S., some soft drinks are now sold in similarly sized cans. It is also common for carbonated soft drinks to be served as fountain drinks in which carbonation is added to a concentrate immediately prior to serving.

In Europe, soft drinks are typically sold in 2, 1.5, 1-liter, 500 mL plastic or 330 mL glass bottles; aluminium cans are traditionally sized in 330 mL, although 250 mL slim cans have become popular since the introduction of canned energy drinks and 355 mL variants of the slim cans have been introduced by Red Bull more recently. Cans and bottles often come in packs of six or four. Several countries have standard recyclablepackaging with a container deposit, typically ranging from € 0.15 to 0.25. The bottles are smelted, or cleaned and refilled; cans are crushed and sold as scrap aluminium.

In Australia, soft drinks are usually sold in 375 mL cans or glass or plastic bottles. Bottles are usually 390 mL, 600 mL, 1.25 or 2 liter. However, 1.5 liter bottles have more recently been used by the Coca-Cola Company. South Australia is the only state to offer a container recycling scheme, recently having lifted the deposit from 5 cents to 10 cents. This scheme is also done in the Philippines; people usually buy glass bottles and return them in exchange for a small amount of money.

In Canada, soft drinks are sold in 237 mL (8.3 imp fl oz) and 355 mL (12.5 imp fl oz) aluminum cans and 591 mL (20.8 imp fl oz), 710 mL (25.0 imp fl oz), 1 L (35.2 imp fl oz), 1.89 L (66.5 imp fl oz), and 2 L (70.4 imp fl oz) plastic bottles. The odd sizes are due to being the metric near-equivalents to 8, 12, 16, 20, 24 and 64 U.S. fluid ounces. This allows bottlers to use the same-sized containers as in the U.S. market. This is an example of a wider phenomenon in North America. Brands of more international soft drinks such as Fanta and Red Bull are more likely to come in round-figure capacities.

In India, soft drinks are available in 200 mL and 300 mL glass bottles, 250 mL and 330 mL cans, and 600 mL, 1.25 L, 1.5 L and 2 L plastic bottles.

[edit]Producers
In every area of the world there are major carbonated beverage producers, however a few major North American companies are present in most of the countries of the world, such as Pepsi and Coca Cola.

[edit]Producers by region
[edit]North America
· Pepsi co.
· Coca Cola
· RC Cola
[edit]South America
· Ajegroup: (Peruvian origin, operates in 14 countries, now headquartered in Mexico), producers of Big Cola, Cielo (mineral water), Cifrut (fruit juice), Free Tea, Free World Light (referred to locally as Free Light), Kola Real, Oro, Pulp (nectar), Sporade (sports drink) and Volt (energy drink)[10]
· AmBev: (Brazil, operates in 14 countries, owned by Anheuser-Busch InBev), the largest bottler of Pepsi Cola products outside the United States, also produces Guarana Antarctica, Soda Limonada, Sukita, H2OH! and Guara![11]
· Corporación José R. Lindley S.A.: (Peru), producers of Aquarius (flavored water), Burn (energy drink), Coca-Cola, Crush, Fanta, Frugos (nectar), Inca Kola, Kola Inglesa, Powerade (energy drink),San Luis (mineral water) and Sprite[12]
· Embotelladora Don Jorge S.A.C.: (Peru), producers of Agua Vida (mineral water), Click[disambiguation needed] (fruit drink), Isaac Kola and Perú Cola[13]
· Embotelladora Latinoamericana S.A. (ELSA): (Colombia), producers of Cyro, Liv[disambiguation needed] (mineral water), RC Cola and Ship[14]
· Pepsico Inc Sucursal Del Peru: (Peru), producers of Pepsi Cola, Seven Up, Triple Kola, Concordia, San Carlos (mineral water), Evervess, Gatorade (sports drink) and Adrenalina Rush (energy drink)[15]
[edit]Europe
· Perrier[16]
[edit]Africa
[edit]Middle East
· Drinko.[17] It's website is www.drinko.co
[edit]East Asia
[edit]Australia
· Bundaberg

· Kirks

[edit]Ice cream sodas/floats
Main article: Ice cream soda
The ice cream soda, or ice cream float, is a drink that consists of one or more scoops of ice cream in either a soft drink or a mixture of flavored syrup and carbonated water. The most common of these is the root beer float.

In the United States, it is usually called an "ice cream float", but may be called an "ice cream soda", or soda for short, as they were made at the once-ubiquitous soda fountains. Some ice cream sodas have specific names such as "black cow", "brown cow", "purple cow" (vanilla ice cream in purple grape soda), and "Boston cooler" (vanilla ice cream in Vernors ginger ale).

In Australia and New Zealand, it is known as a "spider".

In Scotland (mainly the west coast) it is usually referred to as a "float", for example, a "coke float" (as elsewhere, "coke" is often used generically to refer to any cola in Scotland, while "soda" in Scotland is usually taken to mean soda water).

In Belfast, Northern Ireland, there is a regional variation: cola (regardless of brand) and vanilla ice cream are called a "coke afloat".

[edit]Health effects
The consumption of sugar-sweetened soft drinks is associated with obesity,[18]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-Vartanian.2C_Schwartz.2C_.26_Brownell_.282007.29-18" [19] type 2 diabetes, dental cavities, and low nutrient levels.[19] Experimental studies tend to support a causal role for sugar-sweetened soft drinks in these ailments,[18]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-Vartanian.2C_Schwartz.2C_.26_Brownell_.282007.29-18" [19] though this is challenged by other researchers.[20]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-20" [21] "Sugar-sweetened" includes drinks that use High-fructose corn syrup, as well as those using sucrose.

Many soft drinks contain ingredients that are themselves sources of concern: caffeine is linked to anxiety and sleep disruption[22] when consumed in excess, and the health effects of high-fructose corn syrup and artificial sweeteners remain controversial. Sodium benzoate has been investigated as a possible cause of DNA damage and hyperactivity. Other substances have negative health effects, but are present in such small quantities that they are unlikely to pose any substantial health risk. Benzene belongs to this category: the amount of benzene in soft drinks is small enough that it is unlikely to pose a health risk.[23]
In 1998, the Center for Science in the Public Interest published a report titled Liquid Candy: How Soft Drinks are Harming Americans' Health. The report examined statistics relating to the soaring consumption of soft drinks, particularly by children, and the consequent health ramifications, including tooth decay, nutritional depletion, obesity, type-2 (formerly known as "adult-onset") diabetes, and heart disease. It also reviewed soft drink marketing and made various recommendations aimed at reducing soft drink consumption.[24]
[edit]Obesity and weight-related diseases
From 1977 to 2001, Americans doubled their consumption of sweetened beverages[25]—a trend that was paralleled by a doubling of the prevalence of obesity.[26] The consumption of sugar-sweetened beverages is associated with weight and obesity, and changes in consumption predict changes in weight.[18]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-Vartanian.2C_Schwartz.2C_.26_Brownell_.282007.29-18" [19] One study followed 548 schoolchildren over 19 months and found that changes in soft drink consumption were associated with changes in body mass index (BMI).[27] Each soft drink that a child added to his or her daily consumption was accompanied by an increase in BMI of 0.24 kg/m2. Similarly, an 8-year study of 50,000 female nurses compared women who went from drinking almost no soft drinks to drinking more than one a day to women who went from drinking more than one soft drink a day to drinking almost no soft drinks.[28] The women who increased their consumption of soft drinks gained 8.0 kg over the course of the study while the women who decreased their consumption gained only 2.8 kg. In each of these studies, the absolute number of soft drinks consumed per day was also positively associated with weight gain.

Still, it is possible that people who lead unhealthy lifestyles consume more soft drinks. If so, then the association between soft drink consumption and weight gain could reflect the consequences of an unhealthy lifestyle rather than the consequences of consuming soft drinks. Experimental evidence is needed to definitively establish the causal role of soft drink consumption. Reviews of the experimental evidence suggest that soft drink consumption does cause weight gain,[18]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-Vartanian.2C_Schwartz.2C_.26_Brownell_.282007.29-18" [19] but the effect is often small except for overweight individuals.[20]
Many of these experiments examined the influence of sugar-sweetened soft drinks on weight gain in children and adolescents. In one experiment, adolescents replaced sugar-sweetened soft drinks in their diet with artificially sweetened soft drinks that were sent to their homes over 25 weeks.[29] Compared with children in a control group, children who received the artificially sweetened drinks saw a smaller increase in their BMI (by −.14 kg/m2), but this effect was only statistically significant among the heaviest children (who saw a benefit of −.75 kg/m2). In another study, an educational program encouraged schoolchildren to consume fewer soft drinks.[30] During the school year, the prevalence of obesity decreased among children in the program by 0.2%, compared to a 7.5% increase among children in the control group.

Sugar-sweetened drinks also cause weight gain in adults. In one study, overweight individuals consumed a daily supplement of sucrose-sweetened or artificially sweetened drinks or foods for a 10 week period.[31] Most of the supplement was in the form of soft drinks. Individuals in the sucrose group gained 1.6 kg, and individuals in the artificial-sweetener group lost 1.0 kg. A two week study had participants supplement their diet with sugar-sweetened soft drinks, artificially sweetened soft drinks, or neither.[32] Although the participants gained the most weight when consuming the sugar-sweetened drinks, some of the differences were unreliable: the differences between men who consumed sugar-sweetened drinks or no drinks was not statistically significant.

Other research suggests that soft drinks might play a special role in weight gain. One four-week experiment compared a 450 calorie/day supplement of sugar-sweetened soft drinks to a 450 calorie/day supplement of jelly beans.[33] The jelly bean supplement did not lead to weight gain, but the soft drink supplement did. The likely reason for the difference in weight gain is that people who consumed the jelly beans lowered their caloric intake at subsequent meals, while people who consumed soft drinks did not. Thus, the low levels of satiety provided by sugar-sweetened soft drinks may explain their association with obesity. That is, people who consume calories in sugar-sweetened beverages may fail to adequately reduce their intake of calories from other sources. Indeed, people consume more total calories in meals and on days when they are given sugar-sweetened beverages than when they are given artificially sweetened beverages[32]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-33" [34]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-Rolls.2C_Kim.2C_.26_Fedoroff_.281990.29-34" [35] or water.[35]
A study by Purdue University reported that no-calorie sweeteners were linked to an increase in body weight. The experiment compared rats who were fed saccharin-sweetened yogurt and glucose-sweetened yogurt. The saccharin group eventually consumed more calories, gained more weight and more body fat, and did not compensate later by cutting back.[36]
The consumption of sugar-sweetened soft drinks is also associated with many weight-related diseases, including diabetes,[28] metabolic syndrome and cardiovascular risk factors,[37] and elevated blood pressure.[31]
[edit]Dental decay
Most soft drinks contain high concentration of simple carbohydrates - glucose, fructose, sucrose and other simple sugars. Oral bacteria ferment carbohydrates and produce acid, which dissolves tooth enamel during the dental decay process; thus, sweetened drinks are likely to increase risk of dental caries. The risk is greater if the frequency of consumption is high.[38]
A large number of soft drinks are acidic, and some may have a pH of 3.0 or even lower.[39] Drinking acidic drinks over a long period of time and continuous sipping can therefore erode the tooth enamel. Drinking through a straw is often advised by dentists as the drink is then swallowed from the back of the mouth and does not come into contact with the teeth as much. It has also been suggested thatbrushing teeth right after drinking soft drinks should be avoided as this can result in additional erosion to the teeth due to the presence of acid.[40]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-40" [41]
[edit]Hypokalemia
There have been a handful of published reports describing individuals with severe hypokalemia (low potassium levels) related to chronic extreme consumption (4-10 L/day) of colas.[42]
[edit]Soft drinks and bone density
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	The neutrality of this section is disputed. Please see the discussion on the talk page. Please do not remove this message until the dispute is resolved. (September 2009)


Research suggests a statistically significant inverse relationship between consumption of carbonated beverages and bone mineral density in young girls, which places them at increased risk of suffering fractures in the future.[43]
One hypothesis to explain this relationship is that the phosphoric acid contained in some soft drinks (colas) displaces calcium from the bones, lowering bone density of the skeleton and leading to weakened bones, or osteoporosis.[44] However, calcium metabolism studies by Dr. Robert Heaney suggested that the net effect of carbonated soft drinks, (including colas, which use phosphoric acid as the acidulent) on calcium excretion in urine was negligible. Heaney concluded that carbonated soft drinks, which do not contain the nutrients needed for bone health, may displace other foods which do, and that the real issue is that people who drink a lot of soft drinks also tend to have an overall diet that is low in calcium.[44] In the 1950s and 1960s there were attempts in France and Japan to ban the sale of Coca-cola as dangerous since phosphates can block calcium absorption. However, these were unsuccessful as the amounts of phosphate were shown to be too small to have a significant effect.[7]
[edit]Nutritional value
Unless fortified, they also contain little to no vitamins, minerals, fiber, protein, or other essential nutrients. Soft drinks may also displace other healthier choices in people's diets, such as water, milk,fruit juice,[45] and vegetable juice.

[edit]Sugar content
See also: Diet soda
While the USDA recommended dietary allowance (RDA) of added sugars is less than 10 teaspoons per day for a 2,000-calorie diet[citation needed], many soft drinks contain more than this amount.[citation needed] High caloric intake contributes to obesity if not balanced with exercise, with a large amount of exercise being required to offset even small but calorie-rich food and drinks.

Until 1985, most of the calories in soft drinks came from sugar or corn syrup. As of 2010, in the United States high-fructose corn syrup (HFCS) is used nearly exclusively as a sweetener because of its lower cost[citation needed], while in Europe, sucrose dominates, because EU agricultural policies favor production of sugar beets in Europe proper and sugarcane in the former colonies over the production of corn. HFCS has been criticized as having a number of detrimental effects on human health, such as promoting diabetes, hyperactivity, hypertension, and a host of other problems.[46]Although anecdotal evidence has been presented to support such claims, it is well known that the human body breaks sucrose down into glucose and fructose before it is absorbed by the intestines. Simple sugars such as fructose are converted into the same intermediates as in glucose metabolism.[47] However, metabolism of fructose is extremely rapid and is initiated by fructokinase. Fructokinase activity is not regulated by metabolism or hormones and proceeds rapidly after intake of fructose. While the intermediates of fructose metabolism are similar to those of glucose, the rates of formation are excessive. This fact promotes fatty acid and triglyceride synthesis in the liver, leading to accumulation of fat throughout the body and possibly non-alcoholic fatty liver disease. Increased blood lipid levels also seem to follow fructose ingestion over time.

[edit]Government regulation
[edit]Schools
In recent years, debate on whether high-calorie soft drink vending machines should be allowed in schools has been on the rise. Opponents of the (soft drink) machines believe that soft drinks are a significant contributor to childhood obesity and tooth decay, and that allowing soft drink sales in schools encourages children to believe they are safe to consume in moderate to large quantities. Opponents note that children are not always mature enough to understand the consequences of their own food choices and should not be routinely exposed to the temptation of readily available soft drinks. They also argue that schools have a responsibility to look after the health of the children in their care, and that allowing children easy access to soft drinks violates that responsibility. Vending machine proponents believe that obesity is a complex issue and soft drinks are not the only cause. They also note the immense amount of funding soft drink sales bring to schools. Some people[who?]take a more moderate stance, saying that soft drink machines should be allowed in schools, but that they should not be the only option available. They propose that when soft drink vending machines are made available in school grounds, the schools should be required to provide children with a choice of alternative drinks (such as fruit juice, flavored water and milk) at a comparable price.

On 3 May 2006, the Alliance for a Healthier Generation, Cadbury Schweppes, Coca-Cola, PepsiCo, and the American Beverage Association announced new School Beverage Guidelines that will voluntarily remove high-calorie soft drinks from all U.S. schools.

On 19 May 2006, the British Education Secretary, Alan Johnson, announced new minimum nutrition standards for school food. Amongst a wide range of measures, from September 2006, school lunches will be free from carbonated drinks. Schools will also end the sale of junk food (including carbonated drinks) in vending machines and tuck shops.

[edit]Taxation
Main articles: Soda tax and Fat tax
In the United States and elsewhere, legislators, health experts and consumer advocates are considering levying higher taxes on the sale of soft drinks and other sweetened beverages to help curb the epidemic of obesity among Americans, and its harmful impact on overall health. Higher taxes could help reduce soda consumption.[48] Taxes could also fund education to increase consumer awareness of the unhealthy effects of excessive soft drink consumption, and also help cover costs of caring for conditions resulting from overconsumption.[49] The food and beverage industry holds considerable clout in Washington, DC, as it has contributed more than $50 million to legislators since 2000.[50]
[edit]Pesticides in India
In 2003, the Delhi non-profit Centre for Science and Environment published a disputed report finding pesticide levels in Coke and Pepsi soft drinks sold in India at levels 30 times that considered safe by the European Economic Commission.[51]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-51" [52] The Indian Health Minister said the CSE tests were inaccurate, and said that the government's tests found pesticide levels within India's standards but above EU standards.[53]

 HYPERLINK "http://en.wikipedia.org/wiki/Soft_drink" \l "cite_note-53" [54]
A similar CSE report in August 2006 prompted many state governments have issued a ban of the sale of soft drinks in schools. Kerala issued a complete ban on the sale or manufacture of soft drinks altogether. (These were later struck down in court.) In return, the soft drink companies like Coca Cola and Pepsi have issued ads in the media regarding the safety of consumption of the drinks.[55]
The UK-based Central Science Laboratory, commissioned by Coke, found its products met EU standards in 2006.[56] Coke and the University of Michigan commissioned an independent study of its bottling plants by The Energy and Resources Institute (TERI), which reported in 2008 no unsafe chemicals in the water supply used.[57]
[edit]Benzene
Main article: Benzene in soft drinks
In 2006, the United Kingdom Food Standards Agency published the results of its survey of benzene levels in soft drinks,[58] which tested 150 products and found that four contained benzene levels above the World Health Organization (WHO) guidelines for drinking water. The agency asked for these to be removed from sale.

The United States Food and Drug Administration released its own test results of several soft drinks containing benzoates and ascorbic or erythorbic acid. Five tested drinks contained benzene levels above the Environmental Protection Agency's recommended standard of 5 ppb. The Environmental Working Group[59] has uncovered additional FDA test results that showed the following results: Of 24 samples of diet soda tested between 1995 and 2001 for the presence of benzene, 19 (79%) had amounts of benzene in excess of the federal tap water standard of 5 ppb. Average benzene levels were 19 ppb, about four times tap water standard. One sample contained 55 ppb of benzene, 11 fold tap water standards. Despite these findings, as of 2006, the FDA stated its belief that "the levels of benzene found in soft drinks and other beverages to date do not pose a safety concern for consumers".[60]
[edit]Alcohol content
A report in October 2006 demonstrates that some soft drinks contain measurable amounts of alcohol.[61] In some older preparations, this resulted from natural fermentation used to build the carbonation. In the United States, soft drinks (as well as other beverages such as non-alcoholic beer) are allowed by law to contain up to 0.05% alcohol by volume. Modern drinks introduce carbon dioxide for carbonation, but there is some speculation that alcohol might result from fermentation of sugars in an unsterile environment. A small amount of alcohol is introduced in some soft drinks where alcohol is used in the preparation of the flavoring extracts.[62]
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Dampak Minuman Berkarbonasi bagi Kesehatan

Tagged with: fast food    minuman    soft drink
[image: image12]Kebiasaan mengkonsumsi minuman berkarbonasi bersama dengan santapan ala fast food memang nikmat. Namun, cobalah simak bahan-bahan apa yang terkandung di dalam minuman yang menyegarkan itu. Bisa jadi Anda akan berpikir ulang untuk mengkonsumsinya dalam jangka panjang.

Zat-zat utama berikut yang terdapat dalam minuman berkarbonasi:

1. Karbohidrat dari gula yang digunakan sebagai pemanis pada minuman ini. Gula dapat dikatakan sebagai substansi berkalori yang kosong, artinya gula tidak mengandung zat gizi yang diperlukan tubuh. Konsumsi minuman berkarbonasi secara berlebihan akan menimbulkan obesitas karena kadar gula yang terkandung dan masuk ke tubuh akan ditransformasi menjadi cadangan lemak. Selain itu, pada orang yang mempunyai “bakat” mengidap penyakit diabetes, kelebihan gula akan memicu timbulnya penyakit diabetes.

2. CO2 yang digunakan untuk menambahkan rasa menggelitik di rongga mulut saat kita mengkonsumsinya. Reaksi dari CO2 yang ditambahkan pada minuman akan menimbulkan rasa asam. Tingkat keasaman dan kandungan gula pada minuman ini akan memicu terjadinya kerusakan gigi. Oleh sebab itu, disarankan untuk menggunakan sedotan ketika mengkonsumsi minuman berkarbonasi agar minuman ini tidak terlalu banyak “merendam” gigi.

3. Bahan aditif seperti pengawet, pewarna (dalam minuman berkarbonasi tertentu, memang digunakan pewarna alami dari gula karamel), dan zat perisa.

Nah, setelah mengetahui bahan-bahan yang terkandung di dalam minuman berkarbonasi, keputusan untuk berpola hidup sehat ada di tangan Anda.
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Minuman berkarbonasi adalah minuman yang tidak memiliki kandungan alkohol. Di seluruh belahan bumi, minuman berkarbonasi memiliki beberapa nama populer yang berbeda-beda, sebagai contoh, di Amerika Serikat, dikenal dengan nama soda, soda pop, pop atau tonik, di Inggris dikenal dengan fizzy drinks, di Kanada dikenal dengan Soda atau Pop saja. Sedangkan di daerah Ireland, mereka menyebutnya Minerals.

Pada tahun 1770an, seorang ilmuwan berhasil menciptakan suatu proses untuk menghasilkan air mineral berkarbonasi. Adalah seorang berkebangsaan Inggris bernama Joseph Priestley yang berhasil memproses air hasil destilasi dan mencampurnya dengan CO2. Ilmuwan Inggris yang lain adalah John Mervin Nooth, yang berhasil memperbaiki hasil penemuan Priestley dan menjualnya secara komersial alat untuk memproduksi air soda yang pertama untuk digunakan di bidang farmasi.

Karbonasi terjadi ketika gas CO2 terlarut secara sempurna dalam air. Proses ini akan menghasilkan sensasi karbonasi "Fizz" pada air berkarbonasi dan sparkling mineral water. Hal tersebut diikuti gengan raeksi keluarnya buih (foaming) pada minuman soda yang tidak lain adalah proses pelepasan kandungan CO2 terlarut di dalam air.

http://id.wikipedia.org/wiki/Minuman_berkarbonasi
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Mengenal Minuman Berkarbonasi
Soda pertama kali ditemukan oleh seorang ilmuwan Inggris bernama Joseph Priestley pada tahun 1770-an, yaitu ketika ia berusaha mencampurkan air destilasi dengan gas karbondioksida (CO2). Soda mulai dikenal luas ketika ilmuwan Inggris lainnya, yaitu John Mervin Nooth menyempurnakan penemuan Joseph Priestley dan menjualnya sebagai obat. Pada tahun 1830, sebuah pabrik minuman berkarbonasi pertama kali berdiri di Amerika Serikat.

Air soda memiliki rumus kimia H2CO3. Untuk membuat air soda, komponen yang paling penting adalah air dan gas karbondioksida. Air soda memang dibuat dengan melarutkan gas karbondioksida (CO2) ke dalam air.

Sama seperti oksigen, karbondioksida merupakan gas yang banyak terdapat di alam.
Karbondioksida merupakan gas yang kita keluarkan saat bernapas dan diambil oleh tanaman untuk proses fotosintesis. Bila diinjeksi ke dalam air dengan tekanan tinggi, karbondioksida akan membentuk asam karbonat. Itulah sebabnya minuman berkarbonasi disebut juga minuman berkarbonasi (carbonated beverages). Asam karbonat tersebutlah yang bertanggung jawab terhadap timbulnya sentuhan khas soda di mulut (mouthfeel) dan perasaan yang mengigit (bite) pada saat minuman berkarbonasi.diminum.

Selain itu, gas karbondioksida juga berpengaruh terhadap timbulnya efek extra sparkle, yang membedakan minuman ringan berkarbonasi dengan non-karbonasi. Extra sparkle adalah efek penampakan berkelap-kelip pada minuman. Secara praktis CO2 adalah satu-satunya gas yang paling cocok untuk memproduksi penampakan sparkle dalam minuman ringan berkarbonasi.

Kelarutan gas karbondioksida sedemikan rupa, sehingga dapat bertahan dalam cairan pada suhu ruang. Jika dikocok secara perlahan, gas tersebut akan melepaskan gelembung dalam minuman.Keberadaan karbondioksida pada minuman dapat diibaratkan seperti rempah-rempah pada makanan. Karbondioksida dapat meningkatkan citarasa pada minuman sehingga orang menikmati saat mengonsumsinya. Pada saat larut dalam air, CO2 memberikan rasa asam sehingga dapat menurunkan pH menjadi sekitar 3,2 – 3,7. Rasa asam tersebut merupakan rasa khas soda yang membuat orang teringat terus akan rasanya. Salah satu keunggulan minuman berkarbonasi adalah aman dari kontaminasi bakteri, terutama bakteri yang bersifat patogen (penyebab penyakit). Gas karbondioksida yang larut dalam air, bukan hanya menghasilkan rasa yang spesifik, tetapi juga dapat berfungsi sebagai antibakteri untuk mengawetkan minuman secara alami.

Kandungan karbondioksida di dalam minuman ringan tergantung dari jenis minumannya. Untuk minuman yang mengandung flavor imitasi, biasanya digunakan kadar karbonasi yang tinggi. Pada minuman dengan flavor buah yang mengandung gula tinggi lebih disukai kadar karbondioksida yang rendah.

Energi dari Minuman Berkarbonasi
Dilihat dari nilai gizinya, minuman berkarbonasi tidaklah termasuk minuman padat gizi.
Namun, meturut catatan Prof. Dr. Ir. Made Astawan, MS, Dosen di Departemen Ilmu dan
Teknologi Pangan – IPB, penggunaan gula, menjadikan minuman ini sebagai penyumbang energi yang dibutuhkan tubuh.

Selain itu penambahan bahan tertentu juga memberikan sumbangan mineral yang berarti bagi tubuh. Yang menarik, mereka yang sedang berdiet rendah kalori dapat memilih minuman karbonasi rendah energi. Minuman ini menggunakan bahan pemanis sintetik sebagai pengganti gula. Sementara, konsumsi energi dalam satu hari rata-rata mencapai 2.300 – 3.800 kkal, tergantung dari umur dan banyaknya aktivitas. Sekaleng minuman ringan ukuran 240 ml mengandung sekitar 100 kkal energi. Kandungan energi inilah yang menyebabkan minuman ringan memberikan efek menyegarkan setelah melakukan pekerjaan fisik atau setelah berolah raga.

Selain itu, kandungan air pada minuman berkarbonasi juga sangat penting untuk menyuplai cairan ke dalam tubuh (hidrasi). Di dalam tubuh manusia, air diperlukan untuk mencerna makanan, melangsungkan reaksi-reaksi kimia untuk menghasilkan energi, mengatur suhu tubuh, media untuk mengeluarkan sisa-sisa metabolisme dan racun, menyerap oksigen, dan berbagai fungsi lainnya. Kandungan air yang tinggi pada minuman ringan (soft drinks) dapat berfungsi untuk mengatasi dehidrasi di dalam tubuh.

Minuman Berkarbonasi Bisa Tingkatkan Asupan Cairan Kedalam Tubuh
Variasi dalam konsumsi minuman sehari-hari termasuk konsumsi minuman berkarbonasi mampu meningkatkan jumlah asupan cairan kedalam tubuh.

Prof. DR Made Astawan, MS, menyatakan bahwa selain fungsi fisiologis, minuman dapat memberi efek sensoris melalui penambahan rasa, warna serta manfaat tambahan selain fungsi hidrasi. Proses pemberian nilai tambah dalam beragam produk minuman modern sekarang ini mampu merangsang peningkatan konsumsi cairan yang dibutuhkan oleh tubuh manusia sehari-hari.”Tubuh manusia perlu cairan. Kebutuhan cairan bagi orang dewasa normal adalah 1 ml per kilokalori energi, yaitu sekitar 2.000 – 2.500 ml/hari. Kebutuhan tersebut akan meningkat pada kondisi tertentu, seperti pada cuaca yang panas, sedang beraktivitas berat, kondisi demam atau stress. Dari total kebutuhan tubuh akan cairan, 80 persennya dipenuhi dari minuman (beverages), sedangkan 20 persen sisanya dari makanan (sayur, buah, dan lainnya),” jelas Prof. Made Astawan.

Dalam perkembangan peradaban manusia, selain ’air putih’, berbagai cara dilakukan untuk menambah kenikmatan dalam mengkonsumsi minuman termasuk melalui penambahan variasi rasa, ”Tubuh manusia perlu cairan. Kebutuhan cairan bagi orang dewasa normal adalah 1 ml per kilokalori energi, yaitu sekitar 2.000 – 2.500 ml/hari. warna maupun kemasan. Banyak bangsa di dunia ini yang memiliki budaya minum serta jenis minuman yang khas. Hal ini menunjukkan bahwa manusia memiliki kecenderungan untuk meminum lebih dari ’sekedar air’ dalam kehidupan mereka sehari-hari.

Dalam kehidupan modern, didorong oleh kebutuhan akan pola hidup yang praktis dan cenderung serba cepat, industri minuman modern menjadi semakin berkembang dan menawarkan semakin banyak jenis, rasa serta kemasan. Aneka minuman ringan (termasuk kola, minuman rasa buah, jus, teh, susu) yang tersedia baik dalam bentuk berkarbonasi maupun tidak berkarbonasi berguna dalam pemenuhan kebutuhan konsumsi minuman sehari-hari.”Minuman, apa pun jenisnya, mempunyai peran penting untuk menggantikan cairan yang hilang melalui keringat, urin dan juga pernapasan. Di negara-negara tropis, seperti Indonesia, keberadaan minuman ringan berkarbonasi telah lama hadir dan beredar dipasar. Selain kandungan air didalamnya yang dibutuhkan oleh tubuh sebagai pengusir rasa haus, minuman berkarbonasi juga memiliki nilai intrinsik (emosional) karena memberikan rasa dan kesegaran khas yang disukai konsumennya,” kata Rhadeya Setiawan, Scientific and Regulatory Affairs Manager, PT Coca-Cola Indonesia.

Air soda memiliki rumus kimia H2CO3. Untuk membuat air soda, komponen yang paling penting adalah air dan gas karbondioksida. Air soda memang dibuat dengan melarutkan gas karbondioksida (CO2) ke dalam air.

Minuman Berkarbonasi dan Kesehatan Tulang
Mengkonsumsi Sparkling Beverages (Minuman berkarbonasi) tidak akan membuat rapuh tulang ataupun menyebabkan osteoporosis. Penyebab utama dari kerapuhan tulang adalah karena tidak mengkonsumsi kalsium yang cukup dalam makanan anda, (khususnya pada saat usia muda), perubahan pada hormon wanita dan kekurangan aktifitas fisik.

Banyak orang mengira kerapuhan tulang terjadi karena tingginya kandungan unsur fosfor (dari asam fosfat yang terdapat pada minuman kola) atau terlalu banyak kafein dalam sistem tubuh dapat menyebabkan tubuh kita sulit menyerap kalsium. Namun demikian, para ahli telah melalukan banyak penelitian mengenai hal ini, dan mereka menyimpulkan bahwa semua itu tidaklah benar.

Pada tahun 1994, US National Institue of Health (NIH) mengumpulkan para ahli osteoporosis dan kesehatan tulang pada sebuah konferensi mengenai penyerapan kalsium yang optimal. Laporan para ahli menyatakan “belum pernah ditemukan bukti bahwa fosfat dapat mempengaruhi penyerapan kalsium atau pembuangan kalsium secara signifikan.”

Asosiasi Kedokteran Amerika menganalisa pernyataan dari para ahli tersebut dan meyimpulkan bahwa pengaruh fosfat pada penyerapan kalsium “sangat kecil secara fisiologi”.Pada tahun 1997, US National Academy of Medical Science menganalisa data ilmiah tentang fosfor dan tidak menemukan adanya akibat negatif pada penyerapan kalsium. Kesimpulannya, tidak ada dasar yang rasional untuk menghubungkan jumlah kalsium dengan jumlah fosfor yang dikomsumsi semua kelompok umur.

Pada tahun 2000, NIH dalam Consensus Development Conference mengenai osteoporosis menegaskan bahwa mengkonsusmsi fosfor/ kafein bukanlah faktor penyebab osteoporosis bagi orang yang menjalani pola makan seimbang.Pada tahun 2004, Laporan Ahli Bedah Umum Amerika Serikat tentang kesehatan tulang dan oestoporosis (.S. Surgeon General’s Report on Bone Health and Osteoporosis) telah menganalisa sejumlah data ilmiah berkaitan dengan adanya kekhawatiran yang berkembang mengenai kalsium dan fosfor. Dilaporkan juga adanya temuan bahwa tidak ada yang bisa mempengaruhi kesehatan tulang bagi orang yang mengkonsumsi kalsium dalam jumlah yang cukup.

Kenyataannya, minuman ringan hanya mengandung fosfor dalam jumlah yang sangat kecil yang terdapat dalam asam fosfat, yang merupakan bahan pemberi rasa menggigit dalam minuman cola. Rata-rata jumlah fosfor yang dapat dikonsumsi sesuai dengan rekomendasi yang ditetapkan oleh Badan Makanan dan Gizi the National Academy of Sciences’ Institute of Medicine adalah 1,000 miligram. Dalam kemasan 240 milliter Coca-Cola terdapat 41 miligram fosfor sementara dalam kemasan jus jeruk berukuran sama terdapat 27 miligram.

Fosfor adalah mineral yang dapat ditemukan secara alami dan merupakan gizi penting bagi semua mahluk hidup. Fosfor berperan penting dalam metabolisme energi di dalam tubuh dan merupakan komponen bagi tulang dan gigi. Dibandingkan dengan sumber fosfor dari makanan lainnya, minuman ringan memberikan sekitar dua persen dari total fosfor yang disarankan untuk dikonsumsi di Amerika. Sementara makanan berprotein tinggi seperti daging, keju, kacang dan biji-bijian mensuplai sekitar 98% fosfor.

http://titosuharto.wordpress.com/2008/02/25/minuman-berkarbonasi/
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Selain, gas karbondioksida, air adalah komponen penting dalam pembuatan minuman berkarbonasi. Air mesti memperoleh perlakuan khusus dalam proses tersebut. 

Ini catatan dari Prof. Dr. Ir. Made Astawan, MS,Dosen di Departemen Ilmu dan Teknologi Pangan - IPB. Kandungan air dalam minuman berkarbonasi regular sekitar 92 persen sementara untuk minuman berkarbonasi diet bisa mencapai 99 persen. 

Air yang digunakan untuk proses pembuatan minuman berkarbonasi bukan air minum biasa. Air tersebut telah mengalami proses penjernihan lebih lanjut. Syarat lainnya, air tersebut harus jernih dan steril. Tak cuma itu, air dimaksud harus bebas dari kontaminasi, garam mineral, rasa, bau, dan bahan organik. 

Juga, semua komponen yang dapat bereaksi dengan komponen minuman ringan harus dinetralisasi atau dihilangkan seluruhnya. Air dengan kandungan alkali yang tinggi harus diberi perlakuan sehingga tidak bereaksi dengan asam yang terdapat dalam minuman. Alkalinitas atau kadar kalsium karbonat (CaCO3) maksimum yang diizinkan adalah 50 mg per liter, karena kesadahan air akan sangat mempengaruhi derajat karbonasi, warna serta kejernihan air itu sendiri. 

Kandungan mineral pada air seperti mangan (Mn) dan besi (Fe) juga harus disingkirkan karena akan mengikat bahan pewarna dan pemberi flavor, sehingga mengganggu penampakan. Kandungan klorin yang biasanya tinggi pada air, juga harus dihilangkan karena akan berpengaruh terhadap flavor. Bahan organik dan partikel asing (akibat sanitasi yang buruk), juga harus diperhatikan karena air yang mengandung bahan tersuspensi tidak mudah untuk dikarbonasi dan minuman dari air jenis tersebut menjadi hambar. Simak tabel di bawah ini.


Standar air untuk minuman ringan 
Karakteristik Maksimum (mg/l)
Total padatan terlarut 500 - 850
Alkalinitas (CaCO3) 50
Klorida 250 - 350
Sulfat 250 - 350
Besi 0,1 - 0,3
Aluminium 0,1 - 0,3
Sumber : Houghton dan Mc. Donald (1978)

Tahap penting dalam pembuatan minuman ringan berkarbonasi adalah pada tahap proses karbonasi itu sendiri. Dalam proses karbonasi, mutlak diperlukan tekanan tinggi supaya gas CO2 dapat mengisi rongga-rongga di dalam struktur cairan. Tekanan tinggi tersebutlah yang menyebabkan timbulnya suara berdesis, ketika minuman berkarbonasi dibuka dari kaleng ataupun botol. Suara desis tersebut berasal dari tekanan pada permukaan air soda yang turun dengan sangat cepat, sehingga gas karbondioksida dalam minuman berusaha lepas. Gas karbondioksida tidak lepas sendiri-sendiri, namun membentuk molekul yang disebut nukleus sehingga mereka mempunyai tenaga untuk melawan cairan, melepaskan diri ke permukaan. Nukleus ini dapat dilihat ketika kita menuangkan minuman ke gelas, maka di bagian pinggir akan terbentuk gelembung-gelembung yang tampak menyatu. Nukleus ini juga yang memberikan sensasi nikmat di lidah. 

Proses pembentukan nukleus dapat dipercepat dengan cara mengocok minuman berkarbonasi. Jika kita mengocok soda dalam kaleng atau botol yang masih tertutup, akan timbul suara letupan pada saat kaleng dibuka akibat dorongan nukleus yang sangat besar. 

Selain faktor nukleus, faktor lain yang berpengaruh terhadap proses hilangnya gas karbondioksida dalam air adalah suhu. Proses karbonasi akan lebih efektif pada suhu yang lebih rendah, yaitu 2 – 5 derajat Celcius. Semakin tinggi suhu cairan, semakin sedikit gas yang terlarut. 

Hal itu memang berlawanan dengan zat padat (seperti gula atau garam) yang bila dipanaskan akan mudah larut bersama air. Zat gas seperti karbondioksida bila berada dalam keadaan bebas di udara akan memiliki energi kinetik yang sebanding dengan suhu. 

Untuk membuat karbondioksida larut dalam air, diperlukan upaya agar zat karbondioksida tersebut dapat stabil di dalam air. Salah satunya adalah menurunkan energi kinetiknya dengan cara menurunkan suhu. Bila kita menaikkan suhunya, gas karbondioksida akan cenderung lepas. Itulah sebabnya selain alasan kesegaran, minuman berkarbonasi lebih disarankan untuk dikonsumsi dalam keadaan dingin. (Prim)
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Mengenal Minuman Ringan Berkarbonasi (Soft drink) :

Minuman ringan berkarbonasi atau di Indonesia dikenal dengan nama softdrink sejak seabad yang lalu telah menjadi minuman ringan paling populer di Amerika Serikat mengungguli minuman lainnya seperti kopi, teh dan jus. Demikian juga di Indonesia, popularitas minuman yang notabene “made in America” ini terus meningkat. Di setiap restoran, depot, warung bahkan pedagang kaki lima selalu menyediakan minuman berkarbonasi ini. Banyak merek telah kita kenal salah satunya karena promosinya yang gencar di media massa seperti Coca-Cola, Fanta, Sprite, Pepsi, 7-up dan sebagainya. Mengungguli minuman teh dalam botol, kopi, atau minuman-minuman tradisional kita seperti wedang ronde, bajigur, es cao dan sebagainya. 
Minuman ini banyak disukai karena rasanya yang nikmat, siap saji dan sangat memenuhi selera bagi mereka yang sedang dahaga, terutama setelah berolahraga dan bekerja berat. Suatu hal yang wajar jika minuman ini disukai karena iklim kita yang tropis lembab dengan suhu udara yang cukup tinggi, sama dengan iklim tempat pertama kali ditemukannya racikan softdrink ini di Amerika Serikat bagian selatan yang beriklim tropis, yaitu negara bagian Georgia dan South Carolina. Orang membutuhkan banyak cairan karena cuaca panas menghilangkan dengan cepat cairan tubuh. 
Di lain pihak makin banyak penyakit yang diderita masyarakat yang secara langsung maupun tidak menuding konsumsi softdrink sebagai penyebabnya, seperti obesitas (kelebihan berat badan) terutama pada anak-anak, kerusakan / karies gigi dan bahkan diabetes. Untuk itu pengetahuan tentang apa itu softdrink sangat penting artinya, terutama bagi orangtua yang suka memanjakan anak-anaknya dengan membelikan softdrink sebagai minuman sehari-hari. 

Apa itu softdrink ? 
Di Amerika Serikat istilah softdrink digunakan untuk membedakan minuman tersebut dari liquor (minuman beralkohol), sehingga minuman yang tidak beralkohol disebut softdrink. Dengan demikian softdrink dapat diperjual-belikan dengan bebas. Jika di wilayah utara Amerika Serikat yang beriklim subtropis dan dingin minuman beralkohol menjadi minuman favorit, maka Amerika Serikat bagian selatan yang tropis dan panas softdrink-lah yang populer. 
Kita bisa mengindonesiakan softdrink sebagai minuman ringan, dengan asumsi bahwa benar minuman ini memang “ringan” status gizinya. Minuman ini, selain kadar gulanya yang tinggi, tidak memiliki zat gizi lain yang berarti. Kini, kita kenal berbagai jenis produk minuman ringan yang beredar di pasaran. Ada yang beraroma buah cola, ada yang berflavor buah jeruk, ada pula jenis flavor lain seperti rasa nanas, coffee cream, root beer hingga cream soda. 
Di Australia yang disebut dengan softdrink adalah minuman tidak beralkohol baik yang ditambah CO2 (berkarbonasi) maupun yang tidak, jadi minuman kemasan lain yang siap diminum seperti teh, jus buah, bahkan air kemasan termasuk softdrink. Sedangkan di Indonesia istilah softdrink lebih populer untuk minuman berkarbonasi. Minuman yang tidak berkarbonasi tidak termasuk softdrink, seperti teh botol, jus buah dan sebagainya. Kini telah banyak varian produk baru dari softdrink, namun pada umumnya minuman ringan itu kita bagi menjadi minuman ringan "jernih" (clear soft drink) yakni yang tidak berwarna semisal Sprite, 7-up dan sejenisnya. Ada pula yang ditambah dengan zat pewarna seperti Fanta, Mirinda dan sejenisnya. Ada yang tergolong jenis cola, serta ada pula berbentuk "minuman ringan diet" seperti Diet-Coke, Pepsi-Diet yang diperuntukkan bagi mereka yang sedang berdiet atau mengurangi kalori dalam makanannya. 

Mengapa softdrink dituduh tidak sehat ? 
Softdrink dituduh menjadi salah satu penyebab obesitas, penyebab kerusakan gigi bahkan diabetes memang ada benarnya. Zat gizi utama softdrink, kalau boleh disebut zat gizi, adalah gula. Tingkat kalori gula pada softdrink reguler (bukan diet) dengan volume 300 ml setara dengan 7 sendok makan gula! Kandungan gula yang tinggi ini menyebabkan obesitas pada anak-anak terutama di daerah perkotaan atau daerah makmur. Sedangkan untuk anak di daerah yang cenderung minus justru menjadi penyebab kekurangan gizi, karena minum softdrink membuat anak tidak ingin lagi makan. Seperti yang terjadi di suatu negara di Afrika banyak bayi kurang gizi karena ibunya hanya memberi minuman ringan tanpa asupan gizi lainnya. Maka terkenallah istilah fanta-baby di sana. 
Gula kita kenal sebagai makanan minuman yang memiliki nilai "kalori kosong" yang berarti isinya hanya berupa kalori tanpa adanya kandungan zat gizi lainnya. Konsumsi gula atau makanan dengan "kalori kosong" dalam jumlah berlebihan adalah tidak sehat. Konsumsi gula akan meningkatkan kadar gula darah yang pada gilirannya akan merangsang pengeluaran hormon insulin. Hormon insulin berfungsi memasukkan gula ke dalam jaringan serta mengubah gula menjadi glikogen, trigliserida (cadangan lemak), dan akhirnya juga akan membentuk kolesterol. 
Karena adanya insulin dalam jumlah banyak ini, gula darah akan dengan cepat menurun, yang pada gilirannya akan menimbulkan gejala hipoglikemia (kadar gula rendah) yang akan membuat orang bersangkutan merasa lapar dan haus. Bilamana rasa lapar dan haus ini dituruti, maka dapat menyebabkan terjadinya kelebihan asupan kalori dari konsumsi makanan minuman sehari-hari. Akibat itu semua obesitas di depan mata. 
Kadar gula tinggi juga menyebabkan karies gigi, sama seperti jika anak-anak suka sekali permen, cepat atau lambat akan terjadi kerusakan gigi. Selain itu tingkat keasaman softdrink yang cukup tinggi juga dapat memacu kerusakan gigi. Keasaman softdrink disebabkan oleh proses karbonasi, yaitu memasukkan gas CO2 ke dalam minuman untuk memperbaiki citarasa softdrink. Maka dianjurkan minum softdrink sebaiknya menggunakan sedotan agar cairan minuman tidak sampai “merendam” gigi. Orang yang memiliki “bakat” diabetes sebaiknya juga menghindari softdrink karena kadar gulanya yang sangat tinggi. Rendahnya hormon insulin pada orang-orang yang berbakat diabetes dapat menyebabkan melonjaknya kadar gula darah jika orang tersebut minum softdrink. 
Bagaimana dengan diet softdrink ? Minuman ringan diet memang kadar kalorinya rendah. Hal ini bukan karena dikurangi kadar gulanya tetapi gulanya diganti dengan pemanis sintetis. Jika softdrink reguler pemanisnya umumnya adalah gula tebu atau sirup fruktosa (HFCS = high fructose corn syrup), maka diet softdrink umumnya menggunakan pemanis buatan aspartam, bahkan juga mungkin sakarin atau siklamat yang di Amerika Serikat sudah dilarang. 

Mencari alternatif. 
Sifat cepat saji, mudah ditemukan, higienis, nikmat sebagai penghilang dahaga serta manis menjadi keunggulan softdrink. Untuk itu perlu dicarikan produk semacam softdrink tetapi yang lebih sehat menjadi tantangan ahli gizi di masa depan. Ini sebenarnya juga tantangan bagi pebisnis produk pangan karena minuman alternatif softdrink potensial dikembangkan di era masyarakat yang berpola hidup sehat. 
Salah satu alternatifnya adalah air kelapa. Kelapa merupakan tanaman yang banyak tumbuh di Indonesia khususnya di daerah pesisir. Secara komersial, saat ini buah kelapa hanya digunakan sebagai bahan baku kopra, sedangkan air kelapanya masih jarang dimanfaatkan. Jika air kelapa ini dikarbonasi tentu akan menjadi minuman yang sehat menyegarkan dengan kandungan mineral yang cukup tinggi. Kandungan mineralnya cocok untuk mereka yang berolahraga maupun bekerja berat yang kehilangan mineral dalam keringatnya. Air kelapa tidak hanya mampu menggantikan softdrink tapi juga minuman olahraga (sports drink). ***** 

Inilah “jerohan” softdrink 

1. Air : komponen utama softdrink. 
2. CO2 : sama dengan gas buang pernafasan kita. Berguna untuk memperbaiki flavor minuman. Menghasilkan rasa masam yang enak dan rasa “krenyes-krenyes” dan “menggelitik” di kerongkongan. 
3. Gula / pemanis : 
- Softdrink reguler : sukrosa (gula tebu), sirup fruktosa atau HFCS : high fructose corn syrup. 
- Softdrink diet : pemanis sintetis aspartam, sakarin atau siklamat. Di Amerika Serikat menggunakan pemanis sintetis mutakhir : sucralose dan acesulfame-K 
4. Kafein (terutama pada jenis cola dan coffee cream) : kadarnya cukup tinggi, 
membantu seseorang tetap terjaga / tidak mengantuk, jantung dapat berdegub kencang, 
sehingga tidak direkomendasikan bagi mereka yang hipertensi, berpotensi serangan 
jantung koroner atau stroke 
5. Zat pengawet : Umumnya softdrink diawetkan dengan sodium-benzoat, suatu bahan 
pengawet sintetis. Aman untuk bahan pangan namun ada batas maksimal yang harus 
diperhatikan. 
6. Zat pewarna : Ditemukan pada beberapa jenis softdrink, tidak terdapat pada softdrink 
jernih. Ada zat pewarna alamiah seperti karamel (pada softdrink cola) tetapi yang 
banyak digunakan adalah zat pewarna sintetis seperti : karmoisin dan tartrazin. 
7. Flavor buatan : seperti rasa jeruk, rasa strawberry, rasa nanas dan sebagainya, 
merupakan flavor sintetik, bukan hasil ekstraksi buah-buahan, jadi jangan harapkan 
mengandung vitamin dan mineral seperti yang ada pada buah-buahan. 

Sejarah Penemuan Softdrink 


Abad 16 : Di Eropa telah ditemukan cara pemasukan CO2 ke air, tetapi bertujuan untuk 
terapi kesehatan menggunakan air mineral. 
1767 : Priestley, seorang ilmuwan dari Amerika Serikat menemukan bahwa 
CO2 yang ditambahkan dalam air akan menyebabkan rasa masam. 
1785 : Minuman ber-CO2 mulai diproduksi di Philadelphia, Amerika Serikat. 
1886 : John Styth Pemberton, seorang ahli farmasi dari Atlanta-Georgia (AS), 
menemukan formula minuman yang dia sebut sebagai Coca-Cola. Minuman 
ini diberi flavor ekstrak “kacang” kola. 
1898 : Caleb Bradham, seorang ahli farmasi dari New Bern-North Carolina (AS), 
membuat formula minuman berkarbonasi sendiri yang dia sebut “Brad’s 
Drink” yang akhirnya terkenal sebagai Pepsi-Cola. Sekarang menjadi brand 
kompetitor terkuat Coca Cola. 
1905 : Claud A. Hatcher, seorang (lagi-lagi) ahli farmasi dari Columbus-Georgia 
(AS) menemukan formula minuman berkarbonasi yang dia sebut “Chero- 
Cola”. Sekarang menjadi Royal Crown (RC) Cola, produsen ketiga terbesar 
softdrink dunia 
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Minuman berkarbonasi adalah minuman yang tidak memiliki kandungan alkohol. Di seluruh belahan bumi, minuman berkarbonasi memiliki beberapa nama populer yang berbeda-beda, sebagai contoh, di Amerika Serikat, dikenal dengan nama soda, soda pop, pop atau tonik, di Inggris dikenal dengan fizzy drinks, di Kanada dikenal dengan Soda atau Pop saja. Sedangkan di daerah Ireland, mereka menyebutnya Minerals.

Pada tahun 1770an, seorang ilmuwan berhasil menciptakan suatu proses untuk menghasilkan air mineral berkarbonasi. Adalah seorang berkebangsaan Inggris bernama Joseph Priestley yang berhasil memproses air hasil destilasi dan mencampurnya dengan CO2. Ilmuwan Inggris yang lain adalah John Mervin Nooth, yang berhasil memperbaiki hasil penemuan Priestley dan menjualnya secara komersial alat untuk memproduksi air soda yang pertama untuk digunakan di bidang farmasi.

Karbonasi terjadi ketika gas CO2 terlarut secara sempurna dalam air. Proses ini akan menghasilkan sensasi karbonasi "Fizz" pada air berkarbonasi dan sparkling mineral water. Hal tersebut diikuti gengan raeksi keluarnya buih (foaming) pada minuman soda yang tidak lain adalah proses pelepasan kandungan CO2 terlarut di dalam air.
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