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Abstract
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The purpose of this study was to develop a low caloric food supplement in the
form of jelly. First, the formulation of jelly base was investigated by varying concentration
of sugar, carrageenan, sucralose and citric acid. By a literature searching we found that
soybean is rich in nutrients and phytochemical substances, which is good for health
so soybean was selected for the additional value to the jellies. Secondly, the ratio of
soybean and water was investigate, the obtaining preferable ratio of soybean and water
was 1 : 2. Then the different concentrations of the soybean extract were mixed with
the selected experimental jelly base formulas, and the selected three formulas were
evaluated using 9-point hedonic test by 50 panelists. The most preferable score was
the formula containing 40 %w/w of the soybean extract and was significantly different
from the formula containing 30 and 50 %w/w. Finally, the most preferable formula
containing 40 %w/w of the soybean extract was flavoring with 15 %w/w of different fruits
such as pineapple juice, grape juice and green apple juice. The 9-point hedonic test
by 50 panelists was performed. The most preferable score was the formula containing
pineapple juice was significantly different from the formula containing grape juice
but was not significantly different from the formulas containing green apple juice.
From the above experiments we have got the most preferable formula containing sugar,
carrageenan, sucralose, citric acid, the soybean extract and pineapple juice in the ratio

of 5, 0.7, 0.02, 0.1, 40 and 15 percent weight by weight respectively.
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