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ABSTRACT 

Herbal gelatin desserts 
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Gelatin desserts are well-accepted among consumers. Gelatin is used as a 

gelling agent; synthetic colors and flavors are normally added. Currently, some 

consumers are concerned more of the foods they consume. The purpose of this study 

was to develop value-added gelatin desserts and to provide consumers with other 

alternatives. The herbal gelatin desserts were to consist of commonly-used herbs with 

desirable aroma and colors. The 6 selected herbs were Chrysanthemum, Screw pine, 

Asiatic pennywort, Asia pigeon-wing, Lemongrass and Lingzhi. Each formula consisted 

of herbal extract concentrate (60%w/v), sugar (28%w/v) and gelatin (12%w/v). Sensory 

evaluation was carried out using 9-point Hedonic Scale Method for the 6 herbal gelatin 

desserts among 15 panelists in 3 repetitive separate sessions. According to Analysis of 

Variance, Chrysanthemum, Screw pine and Asiatic pennywort gelatin desserts obtained 

the average mean scores of 6.64, 6.09 and 6.02 (“Like slightly” to “Like moderately”), 

respectively. The 3 herbal gelatin desserts obtained significantly higher mean scores 

than Asia pigeon-wing, Lemongrass and Lingzhi gelatin desserts which obtained the 

average mean scores of 5.18, 5.04 (“Neither like nor dislike” to “Like slightly”) and 4.60 

(“Dislike slightly” to “Neither like nor dislike”), respectively (p<0.05). The 3 herbal gelatin 

desserts (Chrysanthemum, Screw pine and Asiatic pennywort) with higher mean scores 

were then evaluated using 9-point Hedonic Scale Method among 60 panelists. 

According to Analysis of Variance, Screw pine and Chrysanthemum gelatin desserts 

obtained the average mean scores of 6.82 and 6.77 (“Like slightly” to “Like 

moderately”), respectively. Both mean scores were significantly higher than Asiatic 

pennywort gelatin dessert which obtained the mean scores of 5.13 (“Neither like nor 

dislike” to “Like slightly”) p<0.05. 

 




