King Mongkut's Agr. J. 2020 : 38 (3) : 400 - 407 ANFANTNHFIWIZABNNAT 2563 : 38 (3) : 400 - 407

[ [l a a aa a o a :’ s a a ¥ [~ £
ﬂmﬁmumumzaummmmmu‘wumamiwa[;mNumﬂuﬂzsﬂmeﬂﬂﬁumamﬁnmfa
Appropriate Ratios of Gelatin on Pineapple Juice Gummy Production

Supplemented with Gac Fruit Aril
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Abstract

Gac fruit is an herb that is very popular in Thailand as a food. Important substances such as B-carotene
and lycopene are found in the seeds of the gac fruit and its and oil. The characteristic reddish-orange colors of the
Gac fruit’s various plant tissues reflect the presence and amount of substances such as B—carotene and lycopene.
The objective of this research was to study the effect of gelatin on the quality of the production of pineapple juice
gum that had been supplemented with gac fruit aril. This research consisted in five experiments: 1) the control
formula that contained gelatin based on standard formula, which was 14.2 g of gelatin, 2) 5.0 g of gelatin, 3) 10.0 g
of gelatin, 4) 15.0 g of gelatin, and 5) 20.0 g of gelatin. the control formula that contained gelatin based on standard
formula of 14.2 g of gelatin, 5.0 g of gelatin, 10.0 g of gelatin, 15.0 g of gelatin and 20.0 g of gelatin, respectively.
The physical and chemical properties as L*, a*, b* values, hardness, pH, percentage of total acidity, total soluble
solid, percentage of moisture and lycopene content were determined. In addition, a sensory evaluation of
each product’s color, odor, taste, texture, and overall acceptability was performed using a 9-point hedonic scale.
The results indicated that all values were statistically different (P<0.05), except for the percentage of moisture and
lycopene values. The percentage of moisture and lycopene values were also analyzed, and the results fell in
the percentage range of 2.41-2.81 and 1.57-1.58 mg/kg, respectively. The sensory evaluation results revealed that
the experiment 4 showed the highest scores and equal scores on texture and overall acceptability value of 7.63.
The sensory evaluation revealed that experiment 4 showing the highest scores equally to texture and overall

acceptability value of 7.63.
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Table 1 Mixed ingredients ratio in the production of pineapple juice gummy supplemented with gac fruit aril powder.

) Gac fruit aril Pineapple juice Glucose syrup Gelatin
Experiment

powder (g) (ml) (9) (9)
1 3 70 70 14.2
2 3 70 70 5.0
3 3 70 70 10.0
4 3 70 70 15.0
5 3 70 70 20.0

N.B. Experiment 1 is a treatment control of gelatin according to the standard formula.
Source: Adapted from Supimaros (2000); Garcia (2000)



King Mongkut's Agr. J. 2020 : 38 (3) : 400 - 407 403

FaaaAuENIM 14.2, 5.0, 10.0, 15.0 waz 20.0 N3N azaneluinduilzan 35 Faaansfiiiunisliaaniow
Pgnmni 70 samaalEEd Wiw 30 Wi aunssisansazanelauazissannglaalaillnanisds 70 ndn azanelu

]
v
°

ihdutlesnsunms 35 Nadans ﬁﬁiﬂiﬁﬂq’m%uﬁfqmmﬁ 90 BIAN TR EHEA LI 30 W] Lﬁumﬁlﬂﬁmuﬁmﬁﬂ%q 305
thdaunasiaaniuuasnglnalsitfstesidnanhduilefoatu wassfafsioiseWgnumpianawudai
Fifiunu 30 mﬁﬁﬂﬁﬁmﬁmgﬂ (BUNTT BIUNTNT LazATUY, 2558)
N5AATITUANLTANIANIENN

STENNNEANAYNNsAnEn Tun nenmeiitedusananuuds (hardness) AaeLpias texture analyzer
ﬁi'}ﬁi@iﬁ”ﬁ‘:qmmLL?ﬁQLm‘umm (gel strength) (Bourne, 1978) WAYNNTAAIITHANR AYNNELN4 (L) AUALAZAInans
(+a* WAy +b*) Angl colorimeter MNAT AOAC (2000)
NNSIATIEUANTRANLAN

auTANaATTTansAnEn A anedasAnafiunge-sn (pH) Taelld pH meter n13dALFuNUTRILTY
Hazaneninldiaun (total soluble solid) aald hand refractometer MR BN ATaIA (total acidity)
Tnennslmmsm mINAE AOAC (2000) MFAATILNANLEY LR AOAC (2000) waznIsLATIZYENNulalATIY
A1NA3 Fish et al. (2002)
N5IATIEINNNLSERMANNS

NAAUANNNNNLITAMANEA TnenAgaLANNTELAIETE 9-point hedonic scale Tmﬂ%mmuwmmu
Alsirinunsiineusiuau 30 au muumim WU 1 ANene 1u°nfauu’mvmm1ﬂ@umivmra WWW 9 e m@umﬂmm
Taeldfansaunmsiinzunudud funau dusannd Funnaila wasduenuseulnasau (nlsasl 53ea-3, 2555)
NMSAATISUTBNANINEDA

3Lﬂi”lwrmuumﬁwmmﬂmwLLﬂxvmLﬂﬁimmﬂqLLNumimmmmLLuuzéummaliﬂf(Completely Randomized Design,
CRD) Awmszvinimagauniadszamdndalneaaeiaunaaasiuuguuaananysod (Randomized Complete Block
Design, RCBD) Awaszmanuulssn (Analysis of Variance, ANOVA) e RaUANULANFANTeIAnRAE InEAR
Duncan’s New Multiple Range Test (DMRT) mvmum'mm'amm'amv 95 (Inlsai] 33013, 2555)

< a o
NANITANEILAZAIANTU
= a a aa o A% o A A 9 I 1y o
AnuatennuMaRnaaiunisegunmesiniihdlzsasbedmanindn  Tnaudetuge
m@wm@mﬁﬁﬁ ANINARBIN 1 (RIAILAN) LmuLﬂmmummmmmﬁmmsmnmmm AR aaIfu 14.2 niu
mmmi‘wmmw 2 19a1#1 5.0 N3N mmmi‘wmm‘w 3 19a1#1 10.0 NS mmmﬁnmmw 4 19@1iY 15.0 NN UATTANS
MAARST 5 1AL 20.0 NS MuAAL EedunainmuznaanuAnsTa 5 LANINARES WUANHAHUANFNTY
Tusdud Weduda uazAmuudsussreaas WesanluwiazganiamasedulsiuBuiaiaanfunuanseiu ainus
nadaArAuudsaeaslnednluglanuuds gan1maaesi 5 Auuisaesaauiniiga 4ouganimaaeed 2
HANLINUINIBUAAATIAN HANIINARBIAILART I Table 2

Table 2 Physical appearances of pineapple juice gummy products supplemented with gac fruit aril.

Experiment Picture Color Odor Gel strength

1 / . Dark brown Mixed gac fruit and pineapple Medium gel strength

2 6 Pale brown Mixed gac fruit and pineapple Slightly gel strength
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Table 2 (continued).

Experiment Picture Color Odor Gel strength

3 Dark brown Mixed gac fruit and pineapple Medium gel strength

Dark brown Mixed gac fruit and pineapple Strongest gel strength

4 ‘ Dark brown Mixed gac fruit and pineapple Hard gel strength
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Table 3 Physical properties of pineapple juice gummy products supplemented with gac fruit aril.

Values*
Experiment
L* a* b* Hardness (N)
1 35.46° 1.34° 1.56° 0.866°
2 26.37% 6.26° 6.63% 0.129¢
3 21.64° 5.53° 5.56% 0.755°
4 26.09% 5.14° 4.50° 1.330°
5 31.21% 4.73° 7.48° 1.560°

Data were based on 3 replications.
Means in the different vertical column followed by the same letter are significantly different at 5% level by DMRT.
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Table 4 Chemical properties of pineapple juice gummy products supplemented with gac fruit aril.

Values
Treatment
TSS (°Brix) pH % Total acidity % Moisture Lycopene (mg/kg)
1 63.00° 3.96" 0.71% 2.50 1.57
2 61.00° 3.82¢ 0.57° 2.81 1.58
3 62.00%° 3.90° 0.67° 2.68 1.58
4 63.33° 3.97° 0.76° 2.54 1.57
5 63.67° 4.04° 0.80° 2.41 1.57

Data were based on 3 replications.
Means in the different vertical column followed by the same letter are significantly different at 5% level by DMRT.
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yamEnIw Madezined wasihnanisteesildnagimi douiunouaafufliunniulldealy
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Funnaafuniunnashldawalin@aninemladanuudasssaniniu funeasuduas ldseuaanuuds Funnsal
Huag, 2546; §299041 AAN9A, 2543; Sousa et al., 1997)

Table 5 Sensory properties of pineapple juice gummy products supplemented with gac fruit aril.

Values
Treatment Overall
Color Odor Taste Texture
acceptability
1 7.30% 7.53° 8.00° 7.60° 7.60°
2 7.00° 7.20% 6.26° 6.86° 6.86°
3 6.80° 7.03% 6.70° 6.93° 6.93°
4 7.60° 7.50° 7.73° 7.63° 7.63°
5 6.90° 6.80° 6.26° 6.90° 6.90°

Data were based on 3 replications.
Means in the different vertical column followed by the same letter are significantly different at 5% level by DMRT.
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