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Abstract

Development of blenderized diet jelly

Thanatcha Wilaipornpanit, Saranya Thummapirom
Project advisor: Walla Tungrugsasut, Vimol Srisukh
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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This special project was to develop blenderized diet jelly to be alternative food for the
elderly and patients who suffered from chewing problem and malnutrition. This diet consisted
of all the nutrients for the body needs. The optimum blenderized diet formula had been
selected to be developed in the form of jelly. The base formula consisted of blenderized diet
100 mL, citric acid 0.05%w/v and agar 0.08%w/v. Three juices including concentrated orange
juice, pineapple juice, and passion fruit juice were chose to flavor the blenderized diet jelly,
respectively. Sensory evaluation, using 9-Point Hedonic scale method, was carried out
among 80 panelists. According to Analysis of Variance, it was found that the concentrated
orange juices formula received the highest mean score of 7.15 (“like moderately” to “like very
much”) which was significantly higher than passion fruit juice formula which received the
mean score of 6.48 (“like slightly” to “like moderately”) and the pineapple juice formula which

received the lowest mean score of 4.88 (“dislike slightly” to “neither like nor dislike”). (P<0.05)



