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Abstract

Development of products from extracted Stevia rebaudiana Bertoni

Wipa Wachiratreerat, Amvika Wongfukiat
Project advisor: Pisamai Kulkanjanatorn, Salinthip Jarusintanakorn
Department of Pharmaceutical Chemistry, Faculty of Pharmacy, Mahidol University
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Extracted stevia from Stevia rebaudiana Bertoni is still sweetness. It is utilized to
replace sugar in foods and beverages. By evaluation with thin layer chromatography
(TLC), it is found that there is a little steviosides left in the extracted stevia. However, the
appearance of extracted stevia is not attractive, because of its bad color and odor.
These problems are overcome by using the flavoring agent from natural sources. The
development of finished products from extracted stevia is the purpose of this project.
The developed products are satisfied in color, odor from natural plants and sweetness
from stevia. Study of instant beverage formula, four natural flavoring plants are used,
such as blue pea (Clitoria ternatea L.), jasmine (Jasminum sambac), roselle (Hibiscus
sabdariffa L.) and pandanus palm (Pandanus amaryllifolius Roxb.). The beverages were
tested for satisfaction by sensory evaluation of appearance, color, odor, and taste.
According to ANOVA statistical assessment, the jasmine formula is the most satisfactory

by volunteers.



