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Scaphium scaphigerum Guib.& Planch. is an indigenous
plant normally found in the eastern part of Thailand; its fruits were
locally used as a laxative. The objective of this project was to
develop instant, fiber-enriched dry beverage mixes from Scaphium
scaphigerum. In the study, it was shown that the dry power of the
fruit could be rehydrated after the fruits were soaked, swolen in the
water and dried in the oven. The water holding capacity was 92.13
times of the dry powder weight of Scaphium scaphigerum. Dry
powder of the fruit contained 97.55, 7.67, 89.88 % w/w in the form
of total, soluble and insoluble dietary fiber, respectively. Four
formula of dry beverage mixes were developed using two flavoring
agents which contained chrysanthemum and bael fruit extracts with
sucrose as drying medium. Sugar and light brown sugar were used
as sweetening agents and sodium CMC as suspending agent in the
beverage formula. Sensory evaluation was carried out by using 9-
Point Hedonic Scale among 50 panelists. According to ANOVA, it
was found that Formula 1 (chrysanthemum flavor + sucrose),
Formula 2 (chrysanthemum flavor + raw sugar), Formula 3 (bael
fruit flavor + sucrose) and Formula 4 (bael fruit flavor + raw



sugar) obtained the mean scores of 6.14, 6.10, 6.38 and 6.10,
respectively. All the scores were in the range of “like slightly” to

“like moderately” and were not significantly different.
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