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Abstract
Formulation of health food from white kidney bean extract in the form

of jelly
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The formulation of health food from white kidney bean extract in the form of jelly
was investigated. From the literature searching we found that the active ingredient in
white kidney bean is phaseolamin which can inhibit the alpha-amylase activity, the
conversion of polysaccharide to monosaccharide. At present, obesity is one of the most
important nutritional problems of the world. So the development of low caloric-jelly may
be the alternative way for them .The basic formulas that have already been developed
was selected, containing sugar, D-et®, carrageenan and citric acid in the ratio of 5.0,
0.45,0.7 and 0.1 percent w/w respectively The new 5 developed formulas containing
0.6%, 0.8%, 1.0%, 1.5% and 2.0% w/w of white kidney bean extract . Sensory evaluation
test has been performed using 9-point hedonic scaling method by 30 volunteers , the
resulted datas was evaluated by using Analysis of Variance. We found that the formula
containing 1.5% w/w of white kidney bean extract have got the highest score of 6.50 but
not significantly different from the 6.07 scores of the formula containing1.0% w/w of
white kidney bean extract. Both of them are selected for further investigation by flavoring
with  15%w/w of the fruit juice from kiwi, strawberry and passion fruit. The developed
products were evaluated by 30 volunteers using 9-point hedonic scaling test. We found
that the formula containing 1.5% w/w of white kidney bean extract flavored with the
strawberry and passion fruit juice have got the highest score of 6.20 and 6.10
respectively but not significantly different. Moreover both formulas have got the higher
score than the formulas containing1.0% w/w of white kidney bean extract flavored with
strawberry and passion fruit juice and the formulas that contain 1.0% and1.5% w/w of

white kidney bean extract flavored with kiwi juice but not significantly difference.



