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 Soybean is a nutritious cereal containing protein, carbohydrate, fat and fiber. 

Because of its high fiber, soybean plays a role in regulating the function of the 

gastrointestinal system. Soybean also contains phytoestrogen which helps in relieving 

menopausal symptoms such as hot flushes, osteoporosis, vaginal dryness,etc in 

postmenopausal women. Soybean cost is low and the plant can be cultivated in Thailand. 

There are several soybean products available in the market such as soymilk, tofu(bean 

curd), soft bean curd(“Tao-Huay”),etc. but there is no spread products available 

commercially, The purpose was to develop bread spread products from soybean. The base 

formula was developed. It consisted of soybean (74.58 %w/w), sodium alginate (1.36 

%w/w), sugar (23.68 %w/w) and salt (0.19 %w/w). Other formulae were then developed from 

the base formula : milk flavored formula (consisting of powdered milk and milk flavorant), 

vanilla flavored formula (consisting of powdered milk and vanilla flavorant), chocolate 

flavored formula (consisting of powdered milk and cocoa powder), peanut flavored formula 

(consisting of powdered milk and ground & roasted peanuts). Concentrations of the 

ingredients were then adjusted for each formula. Sensory evaluations of spreads were 

carried out among 90 Pharmacy students and personnel using 9-point Hedonic Scale 

Method. According to Analysis of variance, it was found that chocolate flavored formula, 

milk flavored formula, vanilla flavored formula obtained the mean scores of 6.68, 6.63 and 

6.29 (“like slighty” to “like moderately”) respectively. There were no significant difference 

(p>0.05) among the three formulae but their mean scores were significantly higher (p<0.05) 

than the base formula and peanut flavored formula which obtained the mean scores of 5.16 

and 5.12 (“like slighty” to “neither like nor dislike”), respectively . 

 




