
This study was carried out to utilize and evaluate the quality of oregano juice with 

calamansi and lemon grass. Specifically, it aimed to create a product using design of experiments 

and determine the optimized region depicting the combined levels of lemon grass and calamansi. 

This also aims to evaluate the sensory quality of oregano juice as affected by varying levels of 

calamansi and oregano juice in terms of color, aroma, viscosity, taste, aftertaste, and general 

acceptability as well as its physicochemical properties. The lemon grass used were at 10%, 15% 

and 20% while calamansi were at 20%, 30% and 40%. Using the design of experiments, the study 

revealed that the optimum region in producing oregano juice is at mid-levels of calamansi and 

lemongrass. Treatments include. Treatment 1 (10% lemongrass and 20% calamansi), Treatment 2 

(15% lemongrass and 20% calamansi), Treatment 3 (20% lemongrass and 20% calamansi), 

Treatment 4 (10% lemongrass and 30% calamansi), Treatment 5 (15% lemongrass and 30% 

calamansi), Treatment 6 (20% lemongrass and 30% calamansi), Treatment 7 (10% lemongrass and 

40% calamansi), Treatment 8 (15% lemongrass and 40% calamansi), Treatment 9 (20% 

lemongrass and 40% calamansi). All treatments were subjected to sensory evaluation using the 9-

point Hedonic Scale employing forty-eight (48) panclist and were replicated twice. Analysis of 

variance (ANOVA) revealed that oregano juice's viscosity was significantly affected by the 

varying levels of lemongrass and calamansi while all other attributes were not significantly 

affected by the both variables. In the physic-chemical analyses, there were no significant difference 

in the pH and TSS of the product. The optimum formulation of the product has a combination of 

calamansi at 24-39% level and lemon grass at 11-20% level. 

 


