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Abstract
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The aim of this study was to develop Jerusalem artichoke gummy jelly. One
Basic formula of gummy jelly were selected from fifteen formulae which was comprised
of 9%w/w gelatin, 36%w/w sucrose, 24%w/w glucose syrup, 3%w/w citric acid and
28%w/w water. Four formulae of gummy jelly which contained 9%w/w of Jerusalem
artichoke were developed which were normal formula, roselle-flavored formula, apple-
flavored formula and pineapple-flavored formula. Sensory evaluation was carried out by
using 9-Point Hedonic scale method among 80 panelists. According to analysis of
variance, the apple-flavored formula received the significant highest mean score of 7.5
(like moderately to like very much), pineapple-flavored formula received the mean score
of 6.0 (like slightly), roselle-flavored formula and normal formula received the mean scores
5.9, and 5.7 (neither like nor dislike to like slightly) respectively, (P<0.05). Then, four
formulae of low calories Jerusalem artichoke were developed by using xylitol and 50%
sucrose as a sweetener. Sensory evaluation was carried out by using 9-Point Hedonic
scale method among 80 panelists. According to analysis of variance, apple-flavored
xylitol formula obtained significant highest mean score of 7.0 (like moderately), which was

significantly higher than the other three formulae (P<0.05).



