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Standard curve for Total phenolic content, DPPH, Protein, and FRAP. 
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Figure S1. Standard curve for Total phenolic content
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Figure S2. Standard curve for (DPPH) Radical Scavenging Activity
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Figure S3. Standard curve for Bovine serum albumin
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Figure S4. Standard curve for Ferric Reducing Antioxidant Power Assay


Table S1. Sensory evaluation Performa for sensory evaluation
	SENSORY EVALUATION
Research Title:


	Research Student:


	Research Supervisor:

	

	Name of Judge: ____________________________________________________________
	Dated: ______

	
	

	

	
9 - POINT HEDONIC SCALE

	Score
	Remarks
	Score
	Remarks
	Score
	Remarks

	1
	Dislike Extremely
	4
	Dislike Slightly
	7
	Like Moderately

	2
	Dislike Very Much
	5
	Neither Dislikes nor Like
	8
	Like Very Much

	3
	Dislike Moderately
	6
	Likes Slightly
	9
	Like Extremely

	
	
	
	
	
	

	

Evaluation (SCORES) BY THE JUDGE

	Sample No
	Color
	Flavor 
	Taste 
	Appearances
	Overall Acceptability

	Sample 1

	
	
	
	
	

	Sample 2 

	
	
	
	
	

	Sample 3
	
	
	
	
	

	Sample 4
	
	
	
	
	

	Sample 5
	
	
	
	
	

	
	
	
	
	
	

	
Remarks for Improvement (Highly valuable and appreciated by us):

	Instructions for Judges
· Chew the sample of the sweet and score it.
· Before preceding the next sample, rinse your mouth with water.
· Make an intercomparison of the sample and record the score.


	

Ref:
Meilgaard M C, G V. Civille and BT. Carr. 2007. Sensory Evaluation Techniques. 4th Edition. C.R.C. Press L.L.C., New York, USA.
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