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              The utilization of miracle berry (Synsepalum dulcificum) was assessed using sensory evaluation using a panel of 25 and proximate analysis. Data from the proximate analysis and the sensory evaluation were analysed using frequency, percentage, mean, standard deviation, and one-way ANOVA. The results indicated that miraculin can be extracted from the miracle berry using the de-pulper machine. The results also revealed that there are eight mineral elements (Fe, Cu, Zn, K, Na, P, Ca & Mg) in the produced food taste enhancer. Miracle Natural Enhancer (MNE) when compared to other two taste enhancers had much more quantities of the chemical elements. Results obtained when sour lemon was tasted together with the formulated taste enhancers indicated that the most accepted taste enhancer was Miracle Natural Enhancer (MNE) followed by Splenda Artificial Enhancer (SAE) and Equal Artificial Enhancer (EAE). The study recommended that the miracle berry trees should be protected and mass production of MNE should be encouraged to help produce more miraculin for the production of natural taste enhancers. 
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