REFERENCES

Ahamad, S., Choupdar, G. K., Kumar, R., Kumar, A., Bihari, C., Singh, S., Srivastava, V., Kumar, M., &
Wamig, M. (2023). Enhancing clarity and quality: The role of clarifying agents in horticulture
foods and formulations. International Journal of Environment and Climate Change, 13(11),
549-559. https://doi.org/10.9734/ijecc/2023/v13i113199

Alobaid, A. S., Mkhreb, S. S., Babiker, A., Alobaid, M. A., Dubey, S. A., Asim Elsir EImahdi, & Chaturvedi, S.
(2025). Comparative spectrophotometric assessment of crown discoloration from diverse
endodontic sealers. Medical Science Monitor, 31. https://doi.org/10.12659/msm.947874

Arora, S. K., & Mali, Y. (2025). Water-rich whey: An invaluable resource for beverage development toward
sustainable dairy. https://doi.org/10.14294/WATER.2024.4

Awaliyah, F., Saefudin, B. R., Sulistyowati, L., Rasmikayati, E., & Dwirayani, D. (2022). Mango agribusiness
development in west java province, indonesia. International Journal of Agriculture and
Environmental Research, 08(06), 738—751. https://doi.org/10.51193/ijaer.2022.8603

Babarinde, G. O., Olatunde, S. J., & Adebiyi-Olabode, A. (2019). Quality attributes and phytochemical
properties of fresh juice produced from selected mango varieties. Ceylon Journal of Science,
48(1), 31. https://doi.org/10.4038/cjs.v48i1.7585

Begum, T., Islam, Z. K., Rana Siddiki, M. S., Habib, R., & Rashid, H. U. (2019). Preparation of fermented
beverage from whey-based watermelon (citrullus lanatus) juice. Asian Journal of Dairy and Food
Research, 38(04). https://doi.org/10.18805/ajdfr.dr-150

Burambekova, A., & Shamoi, P. (2024). Comparative analysis of color models for human perception and
visual color difference. ArXiv (Cornell University). https://doi.org/10.48550/arxiv.2406.19520

Chua, J.-Y., & Liu, S.-Q. (2019). Soy whey: More than just wastewater from tofu and soy protein isolate
industry. Trends in Food Science & Technology, 91, 24-32.

https://doi.org/10.1016/j.tifs.2019.06.016

42



Chutrakul, C., Panchanawaporn, S., Vorapreeda, T., Jeennor, S., Anantayanon, J., & Laoteng, K. (2022). The
exploring functional role of ammonium transporters of aspergillus oryzae in nitrogen
metabolism: Challenges towards cell biomass production. International Journal of Molecular
Sciences, 23(14), 7567-7567. https://doi.org/10.3390/ijms23147567

Coelho, E. M., de Souza, M. E. A. O., Corréa, L. C., Viana, A. C., de Azevédo, L. C., & dos Santos Lima, M.
(2019). Bioactive compounds and antioxidant activity of mango peel liqueurs (mangifera indica
L.) produced by different methods of maceration. Antioxidants, 8(4), 102.
https://doi.org/10.3390/antiox8040102

Colimoro, M., Ripa, M., Santagata, R., & Ulgiati, S. (2023). Environmental impacts and benefits of tofu
production from organic and conventional soybean cropping: Improvement potential from
renewable energy use and circular economy patterns. Environments, 10(5), 73.
https://doi.org/10.3390/environments10050073

Daba, G. M., Mostafa, F. A., & Elkhateeb, W. A. (2021). The ancient koji mold (Aspergillus oryzae) as a
modern biotechnological tool. Bioresources and Bioprocessing, 8(1).
https://doi.org/10.1186/s40643-021-00408-z

Dai, Y., Wang, Z., Li, J.,, Xu, Z., Cong, Q., Xia, X., Liu, Y., & Feng, Y. (2023). Tofu by-product soy whey
substitutes urea: Reduced ammonia volatilization, enhanced soil fertility and improved fruit
quality in cherry tomato production. Environmental Research, 226, 115662-115662.
https://doi.org/10.1016/j.envres.2023.115662

Derese, S., Guantai, E. M., Souaibou, Y., & Kuete, V. (2017). Mangifera indica L. (Anacardiaceae). Medicinal
Spices and Vegetables from Africa, 451-483.
https://doi.org/10.1016/b978-0-12-809286-6.00021-2

Devanthi, P. V. P, Pratama, F., Pramanda, I. T., Bani, M. D., Kadar, A. D., & Kho, K. (2024). Exploring the

potential of aspergillus oryzae for sustainable mycoprotein production using okara and soy whey

43



as cost-effective substrates. Journal of Fungi, 10(8), 555-555.
https://doi.org/10.3390/jof10080555

Difandra, F. F., Anggreini, R. A., & Munarko, H. (2026). Sensory profiling of brewed cascara robusta, clove,
and using the rate-all-that-apply method. Jurnal Teknik Pertanian Lampung (Journal of
Agricultural Engineering), 15(1), 408—418. https://doi.org/10.23960/jtepl.v15i1.408-418

Durié, V., Bartkova, R., & Tirpakova, A. (2021). Principal component analysis and factor analysis for an
atanassov IF data set. Mathematics, 9(17), 2067. https://doi.org/10.3390/math9172067

Elewa, M., El-Saady, G., Ibrahim, K., Tawfek, M., & Elhossieny, H. (2020). A novel method for brix
measuring in  raw sugar solution. Egyptian  Sugar Journal, 15(0), 69-86.
https://doi.org/10.21608/esugj.2020.209517

Elhalis, H. (2025). Exploring fungal mycelium for sustainable food solutions: From biomass utilization to
byproduct innovation. Food Reviews International, 1-33.
https://doi.org/10.1080/87559129.2025.2493734

Ferreira, J. A., Mahboubi, A., Lennartsson, P. R., & Taherzadeh, M. J. (2016). Waste biorefineries using
filamentous ascomycetes fungi: Present status and future prospects. Bioresource Technology,
215, 334-345. https://doi.org/10.1016/j.biortech.2016.03.018

Gong, R., Zsolt Zalan, Song, J., & Suo, H. (2025). Microbial fermentation of soybeans: synergistic
enhancement of bioactivity and sensory properties. Food Chemistry X, 102924-102924.
https://doi.org/10.1016/j.fochx.2025.102924

Han, D. M., Baek, J. H., Choi, D. G., & Jeon, C. O. (2024). Transcriptomic analysis of the metabolic
characteristics of Aspergillus oryzae during the fermentation of doenjang-meju, a traditional
Korean fermented soybean brick. LWT, 208, 116740. https://doi.org/10.1016/j.lwt.2024.116740

Hassan, M. H. U., Shahbaz, M., Imran, M., Momal, U., Naeem, H., Mujtaba, A., Hussain, M., Anwar, M. J,,

Alsagaby, S. A., Al Abdulmonem, W., Yehuala, T. F., Abdelgawad, M. A,, El-Ghorab, A. H., Selim, S.,

44



& Mostafa, E. M. (2025). Isoflavones: Promising natural agent for cancer prevention and
treatment. Food Science & Nutrition, 13(3). https://doi.org/10.1002/fsn3.70091

He, B., Tu, Y., Jiang, C., Zhang, Z., Li, Y., & Zeng, B. (2019). Functional genomics of aspergillus oryzae:
Strategies and progress. Microorganisms, 7(4), 103.
https://doi.org/10.3390/microorganisms7040103

Henage, C. B., Ferreri, S. P.,, Schlusser, C., Hughes, T. D., Armistead, L. T., Kelley, C. J., Niznik, J. D.,
Busby-Whitehead, J., & Roberts, E. (2021). Transitioning focus group research to a
videoconferencing environment: A descriptive analysis of interactivity. Pharmacy, 9(3), 117.
https://doi.org/10.3390/pharmacy9030117

Hyeon, H., Min, C.,, Moon, K., Cha, J.,, Gupta, R., Park, S., Kim, S., & Kim, J. (2020). Metabolic
profiling-based evaluation of the fermentative behavior of aspergillus oryzae and bacillus subtilis
for soybean residues treated at different temperatures. Foods, 9(2), 117.
https://doi.org/10.3390/foods9020117

ljaz, M., Bibi, T., Sabar, M., & Mehmood, R. (2025). Multivariate analysis of phenotypic traits to assess
diversity and breeding potential of rice hybrids in pakistan. Global Research Journal of Natural
Science and Technology, 3(1). https://doi.org/10.53762/grjnst.03.01.10

Jaywant, S. A,, Singh, H., & Arif, K. M. (2022). Sensors and instruments for brix measurement: A review.
Sensors, 22(6), 2290. https://doi.org/10.3390/s22062290

Jolliffe, I. T., & Cadima, J. (2016). Principal component analysis: A review and recent developments.
Philosophical Transactions of the Royal Society A: Mathematical, Physical and Engineering
Sciences, 374(2065), 20150202. https://doi.org/10.1098/rsta.2015.0202

Kailaku, S. 1., Arkeman, Y., Purwanto, Y. A.,, & Udin, F. (2023). Appropriate harvest age of mango

(Mangifera indica cv. Arumanis) for quality assurance in long distance transportation planning in

45



Indonesia. Journal of Agriculture and Food Research, 14, 100763.
https://doi.org/10.1016/].jafr.2023.100763

Karim, A., Osse, E. F., & Khalloufi, S. (2025). Innovative strategies for valorization of byproducts from
soybean industry: A review on status, challenges, and sustainable approaches towards
zero-waste processing systems. Heliyon, 11(3), e42118.
https://doi.org/10.1016/j.heliyon.2025.e42118

Kiumarsi, M., Majchrzak, D., Jager, H., Song, J., Lieleg, O., & Shahbazi, M. (2021). Comparative study of
instrumental properties and sensory profiling of low-calorie chocolate containing hydrophobically
modified inulin. part Il: Proton mobility, topological, tribological and dynamic sensory properties.
Food Hydrocolloids, 110, 106144. https://doi.org/10.1016/j.foodhyd.2020.106144

Kotsaki, P., Aspri, M., & Papademas, P. (2025). Novel whey fermented beverage enriched with a mixture
of juice concentrates: Evaluation of antimicrobial, antioxidant, and angiotensin | converting
enzyme inhibitory (ACE) activities before and after simulated gastrointestinal di-gestion.
Microorganisms, 13(7), 1490-1490. https://doi.org/10.3390/microorganisms13071490

Kumar, M. Y., & Dhingra, M. D. (2014). Inventive utilization of soybean whey as beverage. In International
Journal of Multidisciplinary Approach. http://ijmas.com/upcomingissue/10.%20yashwant.pdf

Lebaka, V. R., Wee, Y-J., Ye, W., & Korivi, M. (2021). Nutritional composition and bioactive compounds in
three different parts of mango fruit. International Journal of Environmental Research and Public
Health, 18(2), 741. https://doi.org/10.3390/ijerph18020741

Ledn-Lépez, A., Pérez-Marroquin, X. A., Campos-Lozada, G., Campos-Montiel, R. G., & Aguirre-Alvarez, G.
(2020). Characterization of whey-based fermented beverages supplemented with hydrolyzed
collagen: Antioxidant activity and bioavailability. Foods, 9(8), 1106.

https://doi.org/10.3390/foods9081106

46



Liu, L., Zhu, T., Yang, J., Zhao, J., Jiang, J., Zhang, W., Liu, M., Shi, Y., Li, H., & Hu, Y. (2025). Metabolic
network of lactic acid bacteria driving the formation of characteristic flavor compounds in
traditional Yunnan fermented soy whey (FSW) and their formation mechanisms. LWT, 230,
118238. https://doi.org/10.1016/j.lwt.2025.118238

Luo, Y., Lu, G., Wang, Q., Chu, Z., & Li, K. H. (2023). Miniature viscometer incorporating GaN optical
devices with an ultrawide measurement range. Light: Advanced Manufacturing, 4(1), 1.
https://doi.org/10.37188/lam.2023.002

Mahdi, S. A., Astawan, M., Wulandari, N., & Muhandri, T. (2023). Sensory profiling of tempe functional
drink powder using rate-all-that-apply method. Food Research, 7(Supplementary 2), 19-26.
https://doi.org/10.26656/fr.2017.7(s2).3

Maldonado-Celis, M. E., Yahia, E. M., Bedoya, R., Landazuri, P.,, Loango, N., Aguillén, J., Restrepo, B., &
Guerrero Ospina, J. C. (2019). Chemical composition of mango (mangifera indica L.) fruit:
Nutritional and phytochemical compounds. Frontiers in Plant Science, 10(31681339).
https://doi.org/10.3389/fpls.2019.01073

Matheyambath, A. C., Subramanian, J., & Paliyath, G. (2016). Mangoes. Encyclopedia of Food and Health,
641-645. https://doi.org/10.1016/b978-0-12-384947-2.00442-6

Megalingam, A., Ahmad, A. H., Alang, N. A., Muhammad, N., & Muduli, K. (2024). A review of viscosity
measurement techniques for semi-solid metal fluids in thixoforming processes. International
Journal  of Automotive and  Mechanical  Engineering,  21(3), 11526-11541.
https://doi.org/10.15282/ijame.21.3.2024.6.0889

Meinlschmidt, P., Schweiggert-Weisz, U., & Eisner, P. (2016). Soy protein hydrolysates fermentation: Effect
of debittering and degradation of major soy allergens. LWT - Food Science and Technology, 71,

202-212. https://doi.org/10.1016/j.lwt.2016.03.026

47



Meyners, M., Jaeger, S. R., & Ares, G. (2016). On the analysis of Rate-All-That-Apply (RATA) data. Food
Quality and Preference, 49, 1-10. https://doi.org/10.1016/j.foodqual.2015.11.003

Mihafu, F. D., Issa, J. Y., & Kamiyango, M. W. (2020). Implication of sensory evaluation and quality
assessment in food product development: A review. Current Research in Nutrition and Food
Science Journal, 8(3), 690-702. https://doi.org/10.12944 /crnfsj.8.3.03

Mizuguchi, R., Sato, T., & Matsumura, A. (2025). Potential use of soy whey, a food byproduct soybean, as
an alternative fertilizer for crop cultivation. Journal of Agriculture and Food Research, 24, 102447.
https://doi.org/10.1016/j.jafr.2025.102447

Mufidah, E., Veliska, A. N., Mifzal, A. M., & Tantalu, L. (2025). Screening of polysaccharide-lytic enzymes
by aspergillus oryzae on corncob (zea mays) and banana peel (musa acuminata colla). Reka
Buana Jurnal lImiah Teknik Sipil Dan Teknik Kimia, 10(1), 77-90.
https://doi.org/10.33366/rekabuana.v10i1.6734

Munarko, H., Jariyah, J., & Kurnianto, M. A. (2023). Profiling atribut sensori kukis nastar menggunakan
metode rate-all-that-apply (RATA). Gorontalo Agriculture Technology Journal, 6(2), 55.
https://doi.org/10.32662/gatj.v0i0.2711

Nurlaela, R. S., Pertiwi, S. R. R., & Maulidi, M. R. (2025). Profil sensori marshmallow dengan penambahan
sari buah kecombrang (etlingera elatior) menggunakan metode RATA. Jurnal llmiah Pangan Halal,
7(1), 117-127. https://doi.org/10.30997/jiph.v7i1.16774

Palafox-Carlos, H., Yahia, E., Islas-Osuna, M. A., Gutierrez-Martinez, P., Robles-Sanchez, M., &
Gonzalez-Aguilar, G. A. (2012). Effect of ripeness stage of mango fruit (mangifera indica L., cv.
ataulfo) on physiological parameters and antioxidant activity. Scientia Horticulturae, 135, 7-13.

https://doi.org/10.1016/j.scienta.2011.11.027

48



Pereira, C. T. M., de Medeiros, A. C., Ventura, M. B., Pereira, D. M., & Bolini, H. M. A. (2022). Do the colors
of the label and the sweetening agent information influence the sensory expectations consumer?
A case study with skyr-type yogurt. Foods, 11(2), 167. https://doi.org/10.3390/foods11020167

Pinto, T., Vilela, A., & Cosme, F. (2022). Chemical and sensory characteristics of fruit juice and fruit
fermented beverages and their consumer acceptance. Beverages, 8(2), 33.
https://doi.org/10.3390/beverages8020033

Pop, M. D. (2023). Sensory evaluation techniques of food. Annals of “Valahia” University of Tdrgoviste,
15(2), 58-62. https://doi.org/10.2478/agr-2023-0019

Prado, F. G. do, Pagnoncelli, M. G. B., de Melo Pereira, G. V., Karp, S. G., & Soccol, C. R. (2022). Fermented
soy products and their potential health benefits: A review. Microorganisms, 10(8), 1606.
https://doi.org/10.3390/microorganisms10081606

Pratama, F., Rahardja, R. T., Rachmadi, A. R., Salam, W. Q., Kho, K., Adelie, A., & Partha, V. (2025).
Optimizing mycoprotein production by aspergillus oryzae using soy whey as a substrate. Journal
of Fungi, 11(5), 349-349. https://doi.org/10.3390/jof11050349

Punoo, H. A., Rather, J. A., & Muzaffar, A. (2023). Development of soy whey fortified orange juice
beverages: their physicochemical, rheological, antioxidant, and sensory properties. Explor Foods
Foodomics, 1(4), 206—220. https://doi.org/10.37349/eff.2023.00016

Rao, P. S., Deshmukh, N., Saipriya, K., Bihola, A., & Sharma, H. (2025). Insights into the comparative
analysis of metabolite profile of paneer whey, acid whey, and cheese whey. Food Research
International, 221, 117210. https://doi.org/10.1016/j.foodres.2025.117210

Rather, J. A., Punoo, H. A., Akhter, N., Haddad, M., & Muzzaffar, S. (2024). Optimization of soy-whey
fortified pineapple juice beverage using response surface methodology. LWT, 207,

116613-116613. https://doi.org/10.1016/j.lwt.2024.116613

49



Rifgi, M., Sakinah, S. I., & Kusumaningrum, |. H. (2025). Sensory profile evaluation using the CATA
(check-all-that-apply) method: A case study on commercial dipped wedang uwuh. Jurnal
Teknotan, 19(3), 225-232. https://doi.org/10.24198/jt.vol19n3.7

Rysha, A., & Mulaj, L. (2026). Quantitative divergence between refractometric total soluble solids (°brix)
and label-declared values in commercial fruit beverages: Implications for screening. Scifood, 20,
351-360. https://doi.org/10.5219/scifood.105

Said, N. S., Olawuyi, I. F., & Lee, W. Y. (2023). Pectin hydrogels: Gel-Forming behaviors, mechanisms, and
food applications. Gels, 9(9), 732—732. https://doi.org/10.3390/gels9090732

Sato, M., lkram, M. M. M., Pranamuda, H., Agusta, W., Putri, S. P., & Fukusaki, E. (2021). Characterization
of five Indonesian mangoes using gas chromatography—mass spectrometry-based metabolic
profiling and sensory evaluation. Journal of Bioscience and Bioengineering, 132(6), 613—620.
https://doi.org/10.1016/j.jbiosc.2021.09.006

Seidler, Y., Rimbach, G., Luersen, K., Vinderola, G., & Ipharraguerre, I. R. (2024). The postbiotic potential
of Aspergillus oryzae — a narrative review. Frontiers in Microbiology, 15.
https://doi.org/10.3389/fmicb.2024.1452725

Servent, A., Soto, M., Julien, T., Cham, S., Yon, S., Phat, C., & Elen Morm. (2026). Evaluation of pectin and
fiber in Cambodian mango peel and pulp from young to ripe maturity stages — a tool for industry.
Applied Food Research, 6(1), 101671-101671. https://doi.org/10.1016/j.afres.2026.101671

Sharma, R., Choudhary, R., Thakur, N. S., Bishist, R., & Thakur, A. (2020). Optimization of
fructooligosaccharide fortified low calorie apple-whey based RTS beverage and its quality
evaluation during storage. Current Journal of Applied Science and Technology, 17-28.

https://doi.org/10.9734/cjast/2020/v39i1030625

50



Sharma, S., Wani, K. M., Mujahid, S. M., Jayan, L. S., & Rajan, S. S. (2025). Review on pectin: Sources,
properties, health benefits and its applications in food industry. Journal of Future Foods, 6(2),
205-219. https://doi.org/10.1016/j.jfutfo.2024.04.009

Sun, H., Zhao, W.,, Mao, X., Li, Y., Wu, T., & Chen, F. (2018). High-value biomass from microalgae
production platforms: strategies and progress based on carbon metabolism and energy
conversion. Biotechnology for Biofuels, 11(1). https://doi.org/10.1186/s13068-018-1225-6

Tanwar, T. K., Wagh, R., Mehta, N., Malav, O., Kour, S., & Kumar, P. (2022). Preparation of functional
beverage from whey-based mango juice. The Pharma Innovation Journal, 11(7S), 4710-4716.
https://www.thepharmajournal.com/special-issue?year=2022&vol=11&issue=7S&Articleld=1462
9

Tiwari, R., & Mahalpure, G. (2025). A detailed review of pH and its applications. Journal of
Pharmaceutical and Biopharmaceutical Research, 6(2), 492-505.
https://doi.org/10.25082/JPBR.2024.02.001

Torrico, D. D., Fuentes, S., Viejo, C. G., Ashman, H., & Dunshea, F. R. (2019). Cross-cultural effects of food
product familiarity on sensory acceptability and non-invasive physiological responses of
consumers. Food Research International, 115, 439-450.
https://doi.org/10.1016/j.foodres.2018.10.054

Traill, R. M., Luckman, M. S., Fisk, N. A., & Peng, M. (2019). Application of the Rate-All-That-Apply (RATA)
method to differentiate the visual appearance of milk powders using trained sensory panels.
International Dairy Journal, 97, 230-237. https://doi.org/10.1016/].idairyj.2019.05.013

Tu, C,, Tang, S., Azi, F., Hu, W., & Dong, M. (2019). Use of kombucha consortium to transform soy whey
into a novel functional beverage. Journal of Functional Foods, 52, 81-89.

https://doi.org/10.1016/j.jf.2018.10.024

51



United States Department of Agriculture, Agricultural Research Service. (2018). Nutrient lists from
standard reference legacy (2018) | national agricultural library. Www.nal.usda.gov.
https://www.nal.usda.gov/human-nutrition-and-food-safety/nutrient-lists-standard-reference-le
gacy-2018

Vidal, N. P, Manful, C. F.,, Pham, T. H., Stewart, P., Keough, D., & Thomas, R. H. (2020). The use of XLSTAT
in conducting principal component analysis (PCA) when evaluating the relationships between
sensory and quality attributes in grilled foods. MethodsX, 7, 100835.
https://doi.org/10.1016/j.mex.2020.100835

Vijayakumar, P, & Adedeji, A. A. (2017). Measuring the pH of food products. ResearchGate.
https://www.researchgate.net/publication/330601448 Measuring_the_pH_of Food_Products

Vong, W. C., & Liu, S.-Q. (2016). Biovalorisation of okara (soybean residue) for food and nutrition. Trends
in Food Science & Technology, 52, 139-147. https://doi.org/10.1016/].tifs.2016.04.011

Wang, B., Zhang, Q., Zhang, N., Bak, K. H., Soladoye, O. P., Aluko, R. E., Fu, Y., & Zhang, Y. (2021). Insights
into formation, detection and removal of the beany flavor in soybean protein. Trends in Food
Science & Technology, 112, 336—347. https://doi.org/10.1016/].tifs.2021.04.018

Wang, Y., & Serventi, L. (2019). Sustainability of dairy and soy processing: A review on wastewater
recycling. Journal of Cleaner Production, 237, 117821.
https://doi.org/10.1016/j.jclepro.2019.117821

Wazed, Md. A., Sheikh, Md. A. M., Akhtaruzzaman, Md., Awal, Md. S., & Mozumder, N. H. M. R. (2023).
Quality evaluation and shelf life analysis of fruit juice cocktail containing Mango (Mangifera
indica) and Pineapple (Ananas comosus). Journal of Agriculture and Food Research, 14, 100773.
https://doi.org/10.1016/].jafr.2023.100773

Wyk, N. van . (2024). Current research on flavor compounds in fermented food products. Foods, 13(5),

730. https://doi.org/10.3390/foods13050730

52



Xie, H., Meng, L., Guo, Y., Xiao, H., Jiang, L., Zhang, Z., Song, H., & Shi, X. (2023). Effects of volatile flavour
compound variations on the varying aroma of mangoes “tainong” and “hongyu” during storage.
Molecules, 28(9), 3693—-3693. https://doi.org/10.3390/molecules28093693

Yadav, R., Dhiman, P.,, & Munish Siwatch. (2017). Preparation and analysis of physicochemical and
organoleptic properties of soy based beverages. International Journal of Enhanced Research in
Science, Technology & Engineering, 5(12), 2319-7463.
https://www.researchgate.net/publication/312154071_Preparation_and_analysis_of_physicoche
mical_and_organoleptic_properties_of soy based_ beverages

Zhang, H., Zhang, C., Ni, Z., Yue, Q., Li, Z., Peng, Y., Zou, W., & Zhou, L. (2025). Uncovering key
flavor-related pathways in mango cultivars from Yunnan by integrated transcriptomics and
metabolomics analyses. Food Bioscience, 69, 106870.
https://doi.org/10.1016/j.fbio.2025.106870

Zvirdauskiené, R., Joniké, V., BaSinskieng, L., & CiZeikiene, D. (2025). Fruit and vegetable juices as
functional carriers for probiotic delivery: Microbiological, nutritional, and sensory perspectives.

Microorganisms, 13(6), 1272. https://doi.org/10.3390/microorganisms13061272

53



	Copyright Notice 
	Statement of Originality 
	Abstract 
	Acknowledgements 
	Table of Contents 
	 
	List of Figures 
	List of Tables 
	 
	 
	 
	 
	 
	 
	 
	List of Appendix 
	 
	 
	List of Abbreviations 
	 
	Chapter 1 ​Introduction 
	1.1 ​Introduction 
	1.2 ​Objective 
	1.3​Hypothesis 

	Chapter 2​Literature Review 
	2.1​Soy Whey  
	Table 1. Soy Whey Composition 

	2.2​Aspergillus Oryzae  
	2.3​Mango Juice 
	Table 2. Previous research studies incorporating several fruit juices in soy whey beverages 
	Table 3. Comparison of physicochemical properties of mango juice and fermented soy whey 


	2.4​pH Analysis 
	2.5​Color Analysis 
	2.6​°Brix Analysis 
	2.7​Viscosity Analysis 
	2.8​Sensory Evaluation 

	Chapter 3​Methodology 
	3.1 ​Media, Reagents, Materials and Equipment 
	3.2 ​Study Design 
	Figure 1. Study Design Project 

	3.3.​Media Preparation 
	3.4​A. oryzae Preparation and Inoculum Development 
	3.5​Cultivation 
	Figure 2. Fermentation Condition Illustration 

	3.6​Development of Fermented Soy Whey Mango Juice Beverage  
	Table 4. Formulation of fermented soy whey mango juice beverage 

	3.7 ​pH Analysis 
	3.8​Color Analysis 
	3.9​°Brix Analysis 
	3.10​Viscosity Analysis 
	 

	3.11​Focus Group Discussion (FGD) 
	3.12​Sensory Evaluation using Rate-All-That-Apply (RATA) Method 
	3.13​Statistical Analysis 

	Chapter 4​Results 
	4.1​Physicochemical Properties 
	Table 5. Physicochemical properties of fermented soy whey mango beverage in different formulations 
	 


	4.2​Sensory Evaluation using RATA Method 
	Table 6. Lexicon Generation from FGD 
	Table 7. Sensory attribute intensities using RATA method 
	 

	Table 8. Hedonic acceptance test  
	Figure 3. Sensory profile representation using PCA biplot analysis 
	Figure 4. PREFMAP graph and contour plot of different samples and sensory attributes 


	Chapter 5​Discussion 
	5.1.​pH Analysis 
	5.2​Brix Analysis 
	5.3​Viscosity Analysis 
	5.4​Color Analysis 
	5.5​Sensory Evaluation using RATA Method 

	Chapter 6​Conclusion and Recommendation 
	REFERENCES 
	APPENDIX 
	Appendix 1. RATA Sensory Sheet 
	Appendix 2. Fermented Soy Whey Mango Beverage 


