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Abstract

Development of low sugar herbal gummy jelly products

Fueangfa Phetpradabfa, Supanida Phosamton
Project adviser: Walla Tungrugsasut, Pattamapan Lomarat, Orasa Suriyapan
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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The aim of this study was to develop low sugar herbal gummy jelly that had
acceptable taste for consumers. There are four selected herbs in the experiment. First,
Chrysanthemum (Dendranthema indicum L.) formula consists of 9.2%w/w gelatin,
24%w/w glucose syrup, 24%w/w xylitol, 0.04%w/w sucralose, 2.4%w/w citric acid and
28.4% Chrysanthemum water. Second, Roselle (Hibiscus sabdariffa) formula consists of
9.6%w/w gelatin, 24%w/w glucose syrup, 24%w/w xylitol, 0.04%w/w sucralose, 2.8%w/w
citric acid and 27.6% Roselle water. Third, Bael (Aegle marmelos) formula consists of
9%w/w gelatin, 24%w/w glucose syrup, 36%w/w xylitol, 3%w/w citric acid and 28% Bael
water. Last, Indian Gooseberry (Phyllanthus emblica Linn.) formula consists of 9.7%w/w
gelatin, 24%w/w glucose syrup, 36%w/w xylitol, 2.6%w/w malic acid and 27.7% Indian
Gooseberry water. Sensory evaluation was carried out among 80 panelists, using 9-
Point Hedonic scale method; the Chrysanthemum-flavored and the Roselle-flavored
gummy jelly received the mean score of 6.4 and 6.3 (like slightly to like moderately).
According to analysis of variance, the Chrysanthemum-flavored and the Roselle-flavored
gummy jelly were not significantly different (P>0.05) but significantly higher than the
mean score of the Bael-flavored and the Indian Gooseberry-flavored gummy jelly which
received the mean score of 5.5 (neither like nor dislike to like slightly) and 4.8 (dislike
slightly to neither like nor dislike) respectively (P<0.05). Texture profile analysis resulted
in positive correlation to the intensity score of hardness and chewiness by sensory

evaluation.



