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At present, people are more interested in taking care of their health.
Convenience seems to be an important role in the daily routine, so dietary supplements
have become popular alternatives. In this study, we have developed inulin-containing
beverages. Inulin is a prebiotic that shows beneficial effects on gastrointestinal function
and stimulates selective microflora growth. Instant beverage powder formulae have
been developed. The main ingredients in developing beverages are dried inulin extract,
acesulfame-K, natural lyophilized flavoring agents and artificial flavors. Two groups of
beverage formulae were developed. The milk-containing formula beverages were
coffee, cocoa, tea and green tea flavors while beverages which contained no milk were
ginger and lemon tea flavors. Sensory evaluation test was carried out using 9-point
Hedonic scale method among 50 panelists. The result of milk-containing beverage
group was evaluated statistically, using Analysis of Variance (ANOVA). The cocoa-
flavored formula obtained the mean score of 6.30 (“like slightly” to “like moderately”)
which was significantly higher than others (p<0.05). Mean scores of coffee, tea and
green tea-flavored formulae were 5.12 (“neither like nor dislike” to “like slightly”), 4.94
and 4.98 (“dislike slightly” to “neither like or dislike”), respectively, with no statistical
difference (p>0.05). As for the formulae with no milk group, t-test was used for the
statistical analysis. The mean scores of ginger and lemon tea-flavored formulae were
6.06 and 6.10 (“like slightly” to “like moderately”), respectively, with no statistical
difference (p>0.05).





