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The objective of this research was to study effect of types of dietary fiber on
herbal beverage development. Results from consumer survey, most consumers were
interested in Bael beverage with dietary fiber. There were 2 types of dietary fiber in
this research including inulin and resistant starch which using 3 levels of 2, 4 and 6%
Results from product formulation, the optimum formula was composed of dried Bael
8%, brown sugar 10%, and water 82%. Results from dietary fiber supplement, the
optimum formula was Bael beverage adding 6% resistant starch. For acceptability
test by using 100 consumers with 9-point hedonic scale including color, appearance,
Bael flavor, sweetness and overall liking, they liked product moderately (6.9- 7.6)
and 95% of them accepted product. The physical qualities of dietary fiber-
supplemented Bael beverage consisted of color with L*, a*, b* values were 17.1, 4.7
and 10.3. The chemical qualities were composed of dietary fiber  1.52 ¢/100 g, total
soluble solid 17.5°Brix and pH 6.6. The microbiological qualities including total plate
count (TPC), yeast and mold and E. coli were not exceed than standard of Bael
beverage (123/2011). Storage stabilities of pasteurized dietary fiber-supplemented
Bael beverage kept at 4°C for 14 days, the qualities of product did not change.



