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Appropriate Ratios of Gelatin on Pineapple Juice Gummy Production

Supplemented with Gac Fruit Aril
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Abstract

Gac fruit is an‘herb that'is very-popular ‘in Thailand.as a food ,,Important substancesisuch as B-carotene
and lycopene are ‘found.in the seeds of the gac fruit-and its and aqil. The characteristic'reddish-orange colors of the
Gac fruit’s various plant tissues reflect the presence/and amount ofisubstances such as B—carotene and lycopene.
The objective of this'research,was to-study the.effect|of gelatin onthe quality of the produetion of pineapple juice
gum that had been supplemented withwgac fruit-aril. This research consisted-in five experiments: 1) the control
formula that contained gelatin based on standard formula, whichwas 14.2 g of gelatin, 2) 5.04g of gelatin, 3) 10.0 g
of gelatin, 4) 15.0 g of gelatin;and 5) 20:0 g of gelatin. the control formula that contained gelatin based on standard
formula of 14.2 g of gelatin, 5.0 g'ef gelatin,”10:0 gof gelatin, 15.0-g of gelatin.and.20.0 g of gelatin, respectively.
The physical and chemical properties as.L*,"a*,.b* values, hardness, pH;percentage of total acidity, total soluble
solid, percentage of moisture and lycopene content.were.determined. In addition, a sensory evaluation of
each product’s color, odor, taste, texture, and overall acceptability was performed using a 9-point hedonic scale.
The results indicated that all values were statistically different (P<0.05), except for the percentage of moisture and
lycopene values. The percentage of moisture and lycopene values were also analyzed, and the results fell in
the percentage range of 2.41-2.81 and 1.57-1.58 mg/kg, respectively. The sensory evaluation results revealed that
the experiment 4 showed the highest scores and equal scores on texture and overall acceptability value of 7.63.
The sensory evaluation revealed that experiment 4 showing the highest scores equally to texture and overall

acceptability value of 7.63.
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Table 1 Mixed ingredients ratio in the production of pineapple juice gummy supplemented with gac fruit aril powder.

) Gac fruit aril Pineapple juice Glucose syrup Gelatin
Experiment

powder (g) (ml) (9) (9)
1 3 70 70 14.2
2 3 70 70 5.0
3 3 70 70 10.0
4 3 70 70 15.0
5 3 70 70 20.0

N.B. Experiment 1 is a treatment control of gelatin according to the standard formula.
Source: Adapted from Supimaros (2000); Garcia (2000)
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Table 2 Physical appearances of pineapple juice gummy products supplemented with gac fruit aril.

Experiment Picture Color Odor Gel strength

1 y ‘\ Dark brown Mixed gac fruit and pineapple Medium gel strength
{(F )

2 ) § Pale brown Mixed gac fruit and pineapple Slightly gel strength
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Table 2 (continued).

Experiment Picture Color Odor Gel strength
3 2 \ Dark brown Mixed gac fruit and pineapple Medium gel strength
a
4 ‘)] Dark brown Mixed gac fruit and pineapple Hard gel strength
5 . Dark brown Mixed gac fruit and pineapple Strongest gel strength
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Table 3 Physical propetrties of pineapple,juice gummy products-supplemented.with gac fruit aril.

Values*
Experiment
L* a* b* Hardness (N)
1 35.46° 1.34° 156° 0.866°
2 26.37% 6.26° 6.63% 0.129¢
3 21.64° 5.53° 5.56% 0.755°
4 26.09” 5.14° 4.50° 1.330°
5 31.21% 4.73° 7.48° 1.560°

Data were based on 3 replications.
Means in the different vertical column followed by the same letter are significantly different at 5% level by DMRT.
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Table 4 Chemical properties-of pineapple juice gummy products supplemented-with gac fruit aril.

Values
Treatment
TSS (°Brix) pH % Total acidity % Maisture Lycopene (mg/kg)
1 63.00° 3.96" 0:71% 2,50 1.57
2 61.00° 3.82° 0.57° 2:81 1.58
3 62:00%" 3.907 0.67° 2.68 1.58
4 63,33° 3.97° 0.76° 254 1.57
5 63.67¢ 4.04° 0.80° 241 1.57

Data were based on 3 replications.
Means in the different vertical columnfellowed by the'same letter are'significantly differentat 5% level by DMRT.
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Table 5 Sensory properties of pineapple juice gummy products supplemented with gac fruit aril.

Values
Treatment Overall
Color Odor Taste Texture
acceptability
1 7.30% 7.53° 8.00° 7.60° 7.60°
2 7.00° 7.20%° 6.26° 6.86° 6.86°
3 6.80" 7.03% 6.70° 6.93° 6.93°
4 7.60° 7.50° 7.73° 7.63° 7.63°
5 6.90° 6.80° 6.26° 6.90° 6.90°

Data were based on 3 replications.
Means in the different vertical column followed by the same letter ‘are significantly different at6% level by DMRT.
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