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           In the screening of 34 herbs used for the improvement of 

color and flavor in the clear soybean beverages which were 

obtained from of soybeans unbleached sugar, orange peels and 

water in a ratio of 5:5:3:60 by a fungal strain  (0.5 ml of 

Aspergillus oryzae at 10
7 

spore /ml) 5 days and filtered with 

gauze and filtered paper respectively. It was found that the water 

extracts and juices of 7 herbs, namely, roselle, grape, orange 

(100 and 20%), pineapples, bael fruit and black tea flavored with 

chrysanthemum were primarily accepted as the suitable colorants 

and flavors for the above beverage improvement. When the clear 

soybean beverages supplemented with these herbal extracts and 

juices were evaluated for color, flavor and taste by 30 volunteers 

who were students and staff belonging to Faculty of Pharmacy, 

Mahidol University, using 9-points Hedonic Scales and results 

revealed that the beverages supplements with orange juice (20%) 

and bael fruit were mostly accepted. The average scores were 

found to be 5.48 and 6.6 (intermediately like and slightly mostly 

like) recpectively at the confidence of 95%. In evaluation of 

sherberts produced from beverages supplemented with the 12 

aforementioned herbs, it was founded that sherbets having 
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pineapple and mixed fruits and banana with 3% honey were 

highly accepted. Their scores were 5.8 and 6.8 (intermediately 

like and slightly mostly like), respectively.  When the stabilizer 

for stabilization of the soybean beverages came into account, 

sodium carboxymethy cellulose (CMC Na) was found to be the 

most suitable stabilizer and followed by pectin.                          
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