
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Figure 1. Product development process applied in TAGUSVALLEY, considering 

formula development and sensorial evaluation. 
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In t roduct ion   

Soy-based products are currently the most consumed non-dairy drinks. 

However, its consumption is associated with health concerns related to 

GMOs, allergens and high CO2 footprint [1]. Other plants, such as 

pulses, that require smaller amounts of water for their production and 

are nutritionally rich, can be an alternative. This study aimed to conduct 

a sensory analysis to compare two formulations of chickpea-based 

drink. 

Theme VI I   

Results 

CD and ND had a score of around 7 (like moderately) in appearance, flavor 

and overall liking (Table 1). However, CD was preferred by 63% of panelists 

(p<0.05). In terms of buy intention the sample population “would probably 

buy” both products. Considering non-consumers, 73% preferred CD  

(p<0.05), and attributed an overall liking of 7.  

 

Table 1. Sensorial results of ND and CD, considering total sample population, 

consumers and non-consumers. 

 

 

 

 

 

 

 

 

More than half of panelists considered the CD sweetness and texture was 

“just about right”, 21.1% thought the drink was “too much liquid” which 

penalized the overall liking by 0.47 points (Table 2). The same tendency was 

observed considering non-consumers with a penalization of 0.41 points. Non-

consumers are also critic about the drink seems “too liquid”.  

 

Table 2. Sensorial results of CD, considering total sample population and non-

consumers. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Conc lus ions  

The new Carob Drink has potential for a successful market launch. Chickpea can be used as an alternative to soy-based drinks. The results also suggest 

the existence of an unexpected target public – non-consumers of plant-based drinks. To further improve the market analysis, a comparative sensorial test 

between dairy chocolate milk drinks and CD should be conducted.  
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Base: Cooked chickpea + Aquafaba + Fructose + Gellan Gum 

Flavors Options: Natural, Vanilla, Carob, Hibiscus, Cocoa, Mint 

10 formulas developed 

Selection of the most accepted beverages 

Natural Drink (ND) Carob Drink (CD) 

Evaluation parameters: 

• Appearance, Flavor, Overall Liking - 9 points Hedonic scale 

• Sweetness, Texture - 5 points Just About Right Scale 

• Buy intention 

• Preference 

Panel information: 

• Naïve; n=76 

• 43% consumers; 57% non consumers of plan-based drinks 

• Average age: 42 years; Age range: 14-77 years 

Data were statistically evaluated using GraphPad Prism Version 

9.0.0. (121) Software. Statistical differences (p=0.05) were 
determined by unpaired t test and binominal test (Preference). 

Trained focus group 

Pasteurization 
  (98 °C, 12 min) 


