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ABSTRACT 

 Pseudocereals are the most underrated, drought resistant, gluten free, and low maintenance 

grains with wide range of health and functional benefits. When compared to true cereals, amaranth 

grain is a highly nutritious pseudo cereal with higher protein content. The present investigations were 

carried out to formulate Amaranth grain and Soybean based Ready to Serve non-dairy beverages. The 

Amaranth Grain and Soybean based ready to serve (RTS) non-dairy beverage was prepared with 

ingredients such as Amaranth Grain, Soybean, brown sugar (Sweetening agent), and Cardamom 

(Flavoring agent). The beverage was prepared in five varying ratios of Amaranth grain and Soya 

bean and coded as T1 (75:25), T2 (65:35), T3 (55:45), T4 (45:55), T5 (35:65). The control sample was 

prepared without the addition of Amaranth Grain extract. The other ingredients incorporated in the 

beverage were 4.5 grams of brown sugar and 0.5 grams of elaichi powder. The formulated RTS 

beverage was subjected to sensory evaluation employing nine point hedonic scale. The treatment T1 

prepared from blending Amaranth Grain Extract and Soybean Extract in 75:25 ratio was rated as 

best with better sensory scores.  
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