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Abstract

Development of low calorie gummy jelly containing collagen
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The aim of this study was to develop low calorie gummy jelly. In the first
experiment, three different sweeteners (sucralose, xylitol and acesulfame-potassium)
were used to replace sucrose in the basic formulation No.1 which was comprised of 7%
gelatin, 30% sucrose, 30% glucose syrup, 3.5% citric acid (50%w/v) and 29.5% water. It
could be concluded that total substitution of sucrose by each sweetener was achieved.
However, the presence of sweetener resulted in the decrease of hardness of reduced
calorie gummy jelly. In the second experiment, sucralose and acesulfame-potassium
were selected to replace half of sucrose content in the basic formulation No.2 which was
comprised of 7.8% collagen, 7.8% gelatin, 23.5% sucrose, 23.5% glucose syrup, 2.74%
citric acid (50%w/v), 23% mulberry juice and 11.66% water. According to preliminary
taste testing, two formulations of reduced calorie gummy jelly were obtained and
designated as Formulation No.1 (0.06% acesulfame potassium + 2.14% citric acid
(50%w/v)) and Formulation No.2 (0.02% sucralose + 2.47% citric acid (50%w/V)).
Base on sensory evaluation, average age of panelists are 20-25 year olds (n = 90) had
no significance difference (p 2 0.05) on overall liking among gummy jellies with and
without sweetener. All three samples were considered as neither like or dislike to slightly

like (average score = 5.90-6.01).



