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This research aims to develop aloe vera products in natural sweeteners for the
substitution of original sweeteners from sugar and to study the development of
beverages developed to prepare data sheets for the application of food and drug
association (FDA) standards. Aloe Vera Center was established and the online marketing
system was also promoted. The stevia concentration of aloe vera drink in Pandan juice,
using stevia as sugar substitutes, was 0.0006 ml/ml. the arhat fruit concentration of
aloe vera drink in the Chrysanthemum juice, using arhat fruit as sugar substitutes was
0.0042ml/ml. Those formulae were accepted by sensory testers with the average score
of 6.96 + 1.67 and 7.28 + 1.27, respectively. Aloe vera drink in pandan juice, with the
substitution of natural sugar, showed the best antioxidant activity. It was found that
the total flavofoid contents of the stevia-substituted drink and arhat fruit-substituted
drink for sugar were 554 + 0.01 and 375 + 0.06 mg of Quercetin/g extract, respectively.
The phenolic contents were 301 + 0.01 and 176 + 0.02 mg GAE/g extract, respectively,
whereas ICso values were 22.63 and 48.89 mg/mL, respectively. The calories tested
showed the values of 8.64 and 22.28 respectively. Regarding the labeling design,
researcher team used labeling size of 6.5x17 cm. in form of stickers. The product label
consisted of 4 parts, complied with the size of the plastic container. One-hundred and
thirteen experimented consumers (52.21%) satisfied plastic spheres shape with the
volume of 250 ml. Due to aloe vera drink was a group-1 controllable food, it is
compulsory to submit the application with Food and Drug Association (FDA) for the
approval of food labeling prior to the launching of the product. In addition, researcher
team has initiated the Aloe Vera Learning Center, using herbal sweetener as a pilot
project, located at the business community in Laksong, Bangpaew, Samutsakhon
province. Also online marketing promotion i.e. Facebook, new food and drink

categories were implemented.



