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Abstract: 

The leading challenge across the globe currently is COVID 19 pandemic. Only, sustainable way to survive 

in the current situation is to strengthen the immune system. In this context, a recipe which included 

immunity boosters like lemon, ginger and herbs like chamomile and long pepper was developed with 

three variations using honey, sugar and jaggery as sweetening agent respectively. Vitamin C in lemon 

helps boost health and fight disease. Gingerol, the bioactive compound in ginger has anti – inflammatory 

and antioxidant properties. Piperine in long pepper helps fight infections. Chamomile is an ancient 

medicinal herb, has a quintessential role in treating common cold, sore throat, cough and flu symptoms. 

All the three variations were standardized and tested for sensory evaluation on a Hedonic Scale by a 

panel of ten judges. The products were stored in clean sterilized bottles for a period of one month of 

study. The products developed are calorie dense and is rich in vitamin C content (17.69mg). On an 

average, the recipe using honey and jaggery as a sweetening agent scored 8 on the overall acceptability 

while the product with sugar scored 7 on a Hedonic Scale. Same procedure was followed for the 

preparation of all except the fact that the recipe which had honey was not given the heat treatment 

before bottling. Probably, due to this reason and presence of moisture was responsible for a fungal 
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growth on the sample with honey, after a period of 14 days .The other two variations (with jaggery and 

sugar) showed no signs of spoilage and also had the same acceptability even after one month. 

Concluding, the products can be used for treating sore throat and dry cough. It can be enjoyed as a 

spread, chutney or as a relish. 
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