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Aim:
New Product + appealling + acceptance 

Raw beans → roasted → blended → filtered 

Final product  ←   comparison   ← prototype

↓

Fig. 1. Results of the sensory analysis of Fava 
bean prototype (FBP) vs commercial 
counterpart (C).

o Overall acceptance similar to 
control

o No significant difference detected
o Potential for improvement in 

appearance, texture and flavour

Fig. 2 Results of the preference 
test between FBP and C.

o Most responses neutral to positive
o Low “certainly would consume” rate
o Slightly lower intent than control
o Grittiness and lumps may have 

affected perception

Fava bean prototype: 
Fava bean, milk, 
coffee

50 panellists. Fava 
bean prototype vs 
Oatmeal latte

Dry fava beans 8 m at 220ºC x2 times

Plain
Chai Tea
Chocolate and orange

Plain FBP iced coffee
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Fig. 1. Results of the sensory analysis of Fava bean prototype (FBP) vs 
commercial counterpart (C).

o Interesting nutritional 

profile

o Per 100 g: 60 kcal, 3 g 

protein, 0.6 g fibre

o Low fat and sodium

o Shake well before 

consuming

o Serve chilled or with ice

CONCLUSION

Fava Java shows strong market potential as a 
nutritious, legume-based drink made with locally 
sourced ingredients and designed within a circular 
economy framework.

Combining nutrition, local sourcing, and a sustainable 
business model.
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