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Abstract

Vegetable gelatin desserts

Wajana Sriwongchanya, Ekkasit Anutraumpai
Project advisor : Walla Tungrugsasut, Vimol Srisukh
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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The benefit of vegetable consumption has been widely accepted among people.
However, strong vegetable tastes and odors normally deter consumers, especially
children. In order to encourage vegetable consumption, vegetables were processed into
gelatin desserts which were easier to consume and possessed better taste. Three
formulae of gelatin desserts had been developed. The gelatin desserts formulae
contained 8% w/v gelatin. Formula 1 consisted of carrot, tomato and pumpkin, Formula 2
consisted of broccoli, spinach and kale, and Formula 3 consisted of corn and pumpkin.
Different flavoring agents were used in each formulae. Sensory Evaluation of gelatin
desserts, using 9-point Hedonic Scale method, was carried out among 50 panelists.
According to Analysis of Variance, it was found that Formula 1 and 3 were not
significantly different (P>0.05); the mean scores were 7.18 and 7.22 (“Like moderately”
to “Like very much”), respectively. Both mean scores were significantly higher than
Formula 2 (P<0.05). Formula 2 obtained the mean score of 6.58 (“Like slightly” to “Like

moderately”).





