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Abstract
Fiber-supplemented Crispy Jelly from Fruits
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As a present society, people with hustle lifestyle can't receive such
sufficient nutritional food especially high fiber fruits that have a lot of benefit for their
health. Then, developing the fiber-supplemented product and let the people receive
more dietary fiber by making the product in the form of crispy jelly that easy to consume,
easy to carry, and have more shelf-life is expected to have a good benefit for the
people. So, this study designs to use some high fiber fruits that suitable for the process
and satisfy for consumer. The study discovered that 5 kinds of fruits which are mango,
pitaya (dragon fruit), pineapple, guava, and apple are appropriate to process for fiber-
supplemented crispy jelly, using those fruits to prepare the crispy jelly from most
suitable ingredients for each fruit. Then, sensory evaluation was carried out by using 9 —
Point Hedonic Scale among 100 panelists. According to Analysis of Variance, it was
found that Formula 3 (pineapple) obtained the highest mean score of 7.22 (“Like
moderately” to “Like very much”) (p < 0.05), Formula 2 (pitaya) obtained the mean score
of 6.66 (“Like slightly” to “Like moderately”) which was higher than Formula 4 (guava),
Formula 1 (mango), and Formula 5 (apple) that obtained the mean score of 6.02 (“Like
slightly” to “Like moderately”), 5.86, and 5.74 (“Neither like nor dislike” to “Like slightly”)

respectively (p < 0.05)



