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EFFECT OF GELLING AGENTS ON QUALITY ATTRIBUTES
OF DURIAN JELLY
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ABSTRACT

In this study, the effect of gelling agents on quality attributes of durian jelly. The
objectives of this study were to investigate physio-chemical characteristics and sensory
evaluation of durian jelly products by adding 6 different gelling agents. The results showed
that mixed carageenan : konjac (9:1) was found to be the best condition affecting on the
quality of physio-chemical characteristics and showed the best score in sensory evaluation.
The quality of color (L*, a*, b*) were 81.64 , 3.73, and 38.15, respectively. pH, Total solids
, and syneresis showed that 7.24, 35.19%, and 5.96%, respectively. Furthermore, it were
strongly showed on hardness, adhesiveness, chewiness, gumminess, springiness and
cohesiveness of texture profile products. Moreover, the mixed carageenan:konjac (9:1)
durian jelly product showed the score in overall-liking about 7.52. The quality attributes of
durian jelly data suggest that the good gelling agents for developing of durian jelly product
in entrepreneur process. That durian jelly had excellent potential for increasing to the

economic value of Thai’s fruit in jellies market.
Keywords: Jelly desert, Thais durian, Carrageenan, Konjac Flour, Locust bean gum
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1891A849N4A uAnANaInszuLaateslainsneassflinauatieitidAnyneats (p<.05)
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waneliudNszuUNsNALRATE NI 9aNsLALTN-ANTARUUNANKILNE AN LTSS Taifia
ANN99INATUIBIANINALIRWEZE (Double helices) 184ANTIALUUNAAT LA ENGTALNY
LUUlALFIURaUTN Z9ualElAT9AE1IRUARNANT AN LTI NEINTIU 4aAARASTUNANT
ANHIAINITUUNFITAILN ANLINARAUILEAANHAINITULLNAVAIUIAAAL AZHAIAIH
[~1 al -&E dl' dld < o @ %’ v val
wIuINeAaiNIY e naaniauudesgeazamnsintuinlinnaluaalia
aginlimifianisuensaaestintiasad (Langendorff et al., 1999) AruantiRilladudanAfnaa
o v o a o el o dl dl o U é’ =]
nlAnan s iANAsFaLazidAsuan I nHalauLsanTERin A gNNAW AaNnNAan19ANE
FINANNADAARDITUNATDIAINTLENFIUAINUDIHA NS TN b Lal AT AR AL ALANTLININ
ansualti-arsaunurannayn (9:1) Hardeangn uaaslidiudiniainlalasaeaasss
HANTENINANTLALTIN-ANPIARUURANKIYN (9:1) TTiRuanTTRANAEITa9aa TUNARS W
PR PP
wadayiseuliangn

1 1%

2. wan1suanfuauANHEnszamdndareuslnandsenaniuefiaaa
e
o o o o PR A a -
Han1sEaNfuAUANUIN N szamAnTaaayrauninlalnsnaaaans
ANarud 6 1HA WU ThnvedlalnsreanasaNin LENANNAAEN1TLaNTUN9L TR NENETE
109nquELEIN AN NRAN D aaY FUlns HNasansaaNiLAIAN I W se A MANTA
2 =R o ¥ =R a a o I's
puANIananszndnln AwFanlutnuuzlEing wazANTeLTAINTRILRAS T
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b =] %3 b 1 v v =R
AruANIANIRiEANId 1N o gnaaeuliAziuuAINTaUANNIAN
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dnagauliniseeniuauianneAnd1Uinteuanineliaannivey NpTeNaInans
walf-ArsnanuuNaNEyn TudRsdau 9:1 NINTGA (ATLUWRARAINTEL 7.44 AZLUL)
b =R a 1 v v v
puANIAnulnanzLElng wudn greaeuliAziuBAINTaUAIINTEAN
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duianesdising aanAdasiunisAnmIaas Phoonphun (2004) liAnmnasaslalnsnanants
51O ATUAN BT TDILAAITUTLATRIANILAR IAUNNANLNARTALLBSTT WL THALA TN
lalnsnaanotsinalaensesionuaNiANIAANLATNINNIEAN AAEAAUATIANHTUENI
Usrandudarestan ot (p<0.05) IALNARTUTNATUNAINAITHANTETUINIANTIA WL
waznglansuuuuludnaan 9:1 N9eAU 0.20% LAFuAzuuNANTaUABILANTA
wazANIaUTREINgINAR (p<0.05) wsintinglsfiniu N9ANEIU94 Tinakorn Na Ayutthaya
and Putduang (2016) w41 n1sldlalnsnaanasfNanaodeeNLazAITIALUE 8R40
N9z 70:30 fLstnaliiaziuuaugaulnts N8I ANADTLIA A S TYUNT LN TN NGINEA
LATADAARBINLNINAADLATUNINN NN NLAZN AR INA AT UNAAS Ui uL UL
NINNGA

nsldlalasreansudisazaiialuaiusszinniead dsnalians AN nges
HARAWTTNAuANTRUNSIAARA (Gelling agent) TALANENNAYW T9RINNITAN AL
Laanisldlalnsneanasnanszudnaasuatliinaisanuusazueyn ludnadou 9:1
TdnwuzAunIntasHaaiusaaaFaulaangs duinainnisldlalasnanaaasaia

= o o = ! ) | = =
watl{n-Aaunu Adlassasaasaaiunanng (double-helix) wazdaunilandiNALa
azifludun NN TaN AN UE AL wasilaseaFamanuua niA b an laaa iz as
WRAANEUE R U AN R A NASFIABNITLT LILAZHIAZANY WATNANNAIN1TD 1NT
dffsenduldsanlueunsldetramainuany sanvivdfiseanielni wazdasiiiy
ANNAIAURILAR T T N7 L6 (Lopez-Pena and Mc Clements, 2014) IAT9d519189
warf-prsanuuiuaandaonuudanss uazliiinuguiuinasrasinunaionnaanay
[~ dld o A al a dld 1 1 dl
dumanianimziuinaeueradon warastalii-amasuuiiluaandaougusiie
Hnaindinalaaarianla (McHugh, 2003) MENNSIANESYNTIN0AIsENa L0
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and Nishinari, 2004)
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