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Abstract
Effect of acidifying agents and sweeteners

on quality of gelatin jelly dessert
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The main purpose of this research was to study the effects of acidifying agents
(citric acid, malic acid) and sweeteners (sorbitol, sucralose, stevioside) on qualities of
gelatin jelly. The standard recipe of gelatin jelly was comprised of 2.5 g gelatin, 5.96 g
sucrose, 0.18 g citric acid, 70 mL apple juice (10.4 °Brix) and 30 mL water. First two
kinds of acidifying agents were choosen, citric acid and malic acid in 3 different level of
concentration, 0.09%w/w 0.18%w/w 0.27%w/w, the result showed that when increase
the concentration of acidifying agents the firmness slightly loss (p<0.05) and the taste
was more sour. Comparing the stability of jelly contains malic acid with citric acid it was
found that jelly with malic acid was less stable than jelly with citric acid so the suitable
recipe in taste and stability is jelly with 0.18%w/w citric acid. Second, substituting
sucrose with 3 kinds of sweetener which are sucralose sorbitol stevioside, using 4 levels
of concentration (25, 50, 75, 100%). All concentration of sorbitol gave more firmness in
texture than sucrose. If sucralose and stevioside were substituted less than 75% of
sucrose the firmness of jelly was higher than sucrose. Based on 9-point Hedonic scaling
(n = 80), the overall liking score range of jelly gelatin contained sucralose (25%
substitution level) or sorbitol (75% substitution level), or stevioside (50% substitution
level) were 6.0-6.2 (slightly like) which were not significantly different from gelatin jelly

with only sucrose.



