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Utilization of fresh coconut syrup in crispy jelly product
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Abstract

Fresh coconut syrup is one of the blossoms of coconut flavors which are sweet and unique but it has short
shelf life. Generally, coconut sugar is hard or crystallized chunks, so the new product as crispy jelly was developed
in order to increase the value of coconut sugar. Moreover, the effects of sucrose concentration, heating time and
drying temperature were studied. The production of crispy jelly was based on the basic formula composing of
sucrose 42.11%, water 56.14% and agar 1.75%. This formulation was calculated for equivalence on water and total
soluble solid increasing sucrose concentration and heating time of hardness and sugar gain on the surface of the
crispy jelly. The panelists were accepted the crispy jelly with the sucrose 60% and the heating time was at 5 minute.
The drying temperature was found to have the effect of decreasing drying time and increasing hardness of the jelly
and at the 70 °C, the crispy jelly shows the best appearance and has high score from the panelists.
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Mix gelatin powder with water, stir with the heat for 5 minutes

]

Add sugar and sir for 10 minutes with the heat

¥

Add the coconut syrup, stir with the heat at 90 °C for 10 minutes

i}

Filter by the white cloth

N

Pour it in the mold and leave it at the room temperature for 1 hour

!

Remove it from the mold and bake at 80 °C for 24 hours

i}

Crispy jelly

Figure 1 The production process of crispy jelly product.
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completely block design (RCBD) whauiiey
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Figure 2 The various quantities of sugar in the fresh coconut syrup.
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Table 1 The solid quantity of water and the humidity of crispy jelly product.

fresh coconut syrup/ dissolved solid

moisture (%)

sugar in water (“brix) before drying after drying
1:0.2 27.97°+0.21 65.30°+0.42 14.92°+0.16
1:0.4 38.08°+0.16 53.35°+0.56 16.56°+0.16
1:0.6 48.05°+0.15 49.38°+0.44 17.18°+0.15
1:0.8 57.02°+0.18 43.15°+0.36 18.69°+0.13

The letter in the vertical row shows that there is the statistical significant difference (p<0.05).
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Table 2 The various levels of the skin of crispy jelly product.

fresh coconut syrup/sugar hardness (g.force) flexibility ™
1:0.2 11177.43°+914.29 0.793+0.05
1:04 8546.73"+545.99 0.778+0.04
1:06 8654.74°+586.45 0.770+0.07
1:0.8 10875.11°+728.44 0.724+0.22

The letter in the vertical row shows that there is the statistical significant difference (p<0.05) and ns

shows that there is no statistical significant difference (p>0.05).
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Table 3 The testing scores of flavors of crispy jelly products.

sugar (%) appearance color smell taste texture overall
20 4284249  4.68+222 453°+231 4.68+2.16  3.83°+2.16  4.43°+2.17
40 573°+226 5984225 540°+2.06 568°+2.08 548°+2.08 5.88°+1.96
60 6.68°+1.54  6.98°+1.07 6.38°+1.75 6.68°+1.30 7.00°+1.30  7.10°+1.73
80 6.86°+2.23  7.09°+2.06 6.57°+1.70  7.04°+2.21  7.04°+2.21  7.11°+1.79

The letter in the vertical row shows that there is the statistical significant difference (p<0.05).
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Figure 3 The crispy jelly product in different heat.
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Table 4 The humidity of crispy jelly product in different heat.

Time (second)

moisture (%)

before drying after drying
5 58.62°+0.57 20.36°+0.23
10 53.09°+0.47 17.12%°+0.69
15 50.27°+0.28 15.08°+0.81
20 48.38°+0.38 13.40°+0.20

The letter in the vertical row shows that there is the statistical significant difference (p<0.05).
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Table 5 The skin of crispy jelly product in different heat.

time (minute) hardness (g.force) flexibility™
5 7212.67°+444.08 0.784+0.05
10 8176.96bi628.91 0.786+0.08
15 10550.94°+519.33 0.787+0.06
20 11217.07°+911.57 0.822+0.02

The letter in the vertical row shows that there is the statistical significant difference (p<0.05) and ns

shows that there is no statistical significant difference (p>0.05).

AINN1INAABUNINL sz A NANETR WU
nageLTnliinzuuuiuAuaznausa Nuansneiu
aei lURTRAA YN NET A (0>0.05) usl LiAziuLA 11
Annizlanng sam Anwousiledila uasaAnmey
TneisnsinariupeiliiidnAtyn et A (p<0.05) Tnef]
naaeLTsliiazuuaNTeuanauianat luns i

o P < 9 a qv
PANHERUINENNN WA aaL NI Azl Ta L
% dl v A A | =
Aunsau Nl A lunasliAnsEawilunan 51n

A

Wnngm
3. WarRIRuNnldlun1situisunsau
UIR1AER

Tunszuoums@ngunsausiasingunsaull
< < oo ¥ o ey o
HauanTanIIn i eanliuiinialiinm
Anmnuanzaediunsey Seiedldsvevaanlunein

Y = Ny o = ad o 9
LN @ﬂiﬂmﬂﬂﬂiﬂHMQmwnmw L“quﬂﬂiuﬂqmquﬂ\?

]
1

o \ oA adgy o o <&~ °o 6o
IUNTBL WL Wm@ﬂ‘m%@juﬂhw%mqum N@V]'ﬂf\/?

gmN199TIne 189 unsaugelulugauIngeg
° o A a Adgy ° o |

mvinuiie Heianenag nanin 1 umsvinuie wud

msiwiig i dgesninnant Fanaumlfisinnngn

g dessazat lunmuiansamimin
i EiNanauaeAd uarmsiuide nm) g9
Tandundinainuisngnmgiai Tansiaudiedi

AN i 60 asrneades Al nanlumsiwiennign
Y e
wasH wn s uminazamninamnndn 24 4ol
mMevuitsgaumn 70, 80 uay 90 avATALT A

o o ad o dod :
nlifunsauiunminad Wenanewll 20, 18 uay

17 T BNANNANA U LAZIAN NTRLAAAILANG a1

el il 1Td W e A (p<008) #4 (Figure 4) Wwsims

] v
3%

3 v A a =< o Y a o IS4 d’j
NI ARG LRI unseUN A Wi
P = o Y IS 4 | 3
FUBNRNHNA RN EUT qunmuummmﬂu@\mﬂi:n@u@;q

4} 3 v a aaa al 0” aaa g
ENVRIV TG mﬂgmm@mmmmﬂgmmmem

(381N, 2548; Baini and Langrish, 2009) A4 (Figure 5)



RMUTSB Acad. J. 3(2) : 109-119 (2015) 117

—e—060 "C —e—170"C —e—080 C —e—90 "C

990

970

950

930

910

Weight ()

890

870

850
Time (hrs.)

0 12 13 14 15 16 17 18 19 20 21 22 23 24

Figure 4 The relationship between weight and time of crispy jelly product.

Figure 5 The dry crispy jelly product in different temperatures.
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Table 6 The skin of crispy jelly product in various drying.

temperature (°C) hardness (g.force) flexibility
60 4843.86"+369.57 0.862°+0.05
70 6922.85°+548.28 0.830°+0.03
80 12438.96°+1150.57 0.786"+0.05
90 21398.12°+1868.40 0.779°+0.04

The letter in the vertical row shows that there is the statistical significant difference (p<0.05).
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Table 7 The testing scores of the crispy jelly skin in various drying.

temperature
appearance color smell taste texture overall
(°c)
60 6.13°+1.45  7.05°+1.32 6.43°+1.68 6.73°+1.85 6.00°+1.77 6.25°+1.13
70 7.05°+1.43  7.50°+ .36 7.30°+1.02 6.98°+1.46  7.65°+0.86 7.23°+1.10
80 6.75°+1.19  7.10+1.41 6.15°+1.75 6.20°+1.84 6.78°+1.10 7.58°+1.13
90 4654133  3.23°+1.48 4.93°+1.76 6.85°+0.86 4.38°+1.39 4.55°+1.80

The letter in the vertical row shows that there is the statistical significant difference (p<0.05).
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