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Influence of Carrageenan and Pectin addition on the rheological
properties of Omija Extract Jelly
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Department of food and Nutrition, Sookmyung Women's University

Abstract

This study attempted to examine the effect on sensory characteristcs. and physiochemical propertics of Omi-
ja jelly in various volume of adding carrageenan and pectin. The viscosity and the turbidity were decreased ac-
cording to the increase concentration Omija jelly with pectin. The sensory evaluation of Omija jelly was the

best with the ratio 0.5% carrageenan.
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Table 1. Viscosity of Omija jelly with different carra-

geenan and pectin contents (unit: Pa-s)
sample (%) 0.5c’ 04 c+0.1p” 03c+0.2p
Viscosity 0.400 0.370 0.158

Vc; carrageenan.
Pp; pectin.

Table 2. Turbidity of Omija jelly with different car-

rageenan and pectin contents (ODsy)
sample (%) 0.5 ¢ 04c+0.1p” 03c+02p
Turbidity 0.30 0.30 0.32
V¢, carrageenan.
p; pectin.
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Table 3. Sensory properties of Omija jelly with dif-
ferent carrageenan and pectin contents

sensory Ch:r‘;‘c‘t‘g;z(ggs) 05c¢® 0.4c+0.1p” 03c+02p
color 1.964*0 2.091° 2.027
flavor 1.364" 2.182° 2.182°
hardness 3.182° 3.000° 1.727
elasticity 3.182° 2.818° 1.818
overall-quality 2.855° 1.414° 1.592°

YMeans with the same alphabet are not significantly dif-
ferent (0=0.05).

9¢; carrageenan.

p; pectin.

Table 4. Changes in Hunter color values of Omija jel-
ly with different carrageenan and pectin contents

Hunter wslf)lr“‘z}:l(zg 05¢ 04c+0.1p” 03c+02p
L 20.840"  20.890° 20.965
a 0.340° 0.335° 0.250°
b 0.390° 0.410° 0.485*

YMeans with the same alphabet are not significantly dif-
ferent (c=0.05).

?¢; carrageenan.

“p; pectin.

Table 5. Mechanical properties of Omija jelly with dif-
ferent carrageenan and pectin contents

sample(%

Mechanical pmger(ﬁeg 05c 0.4c+0.1p” 03c+02p
springness 0.9300°°  0.9020° 0.8485°
gumminess 165.07 118.07" 88.12°
cohesiveness 0.5120° 0.5130° 0.507*
hardness 322.20° 207.65° 173.75°
chewiness 153.56° 90.113°  74.862°

YMeans with the same alphabet are not significantly dif-
ferent (c=0.05).
?¢; carrageenan.

p; pectin.
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Table 6. Correlation coefficients between sensory and mechanical characteristics of Omija jelly

sensory mechanical color flavor hardness elasticity overall quality
springness -0.25573 -0.72363** 0.45277 0.25783 0.43965
gumminess -0.40245 -0.69643* 0.48106 0.45249 0.14579
cohesiveness -0.12607 -0.43409 0.40922 0.47074 0.31949
hardness -0.41807 -0.60379* 0.37157 0.37144 0.46558
chewiness -0.41102 -0.57827* 0.34704 0.34755 0.05273
L 0.27412 0.16034 0.03833 -0.25245 -0.01870
a -0.56995 -0.49103 0.67876* 0.65949 0.36606
b 0.54513 0.60877* -0.50933 -0.51115 -0.06773
*p < 0.05.
**p < 0.01.
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