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Abstract

An investigation evaluating the preparation and physicochemical properties of Oddi Jelly(jelly using mulberry fruit
powder) with various increments of sericultural products(0.5, 1, 1.5 and 2%) derived from mulberry fruit powder was
_performed. The effects of the different increments of mulberry fruit powder added to Oddi Jelly were assessed using
physicochemical, sensory and texture analysis properties. The moisture and crude protein content of the Oddi Jelly were
significantly higher than the control(p<0.05). Conversely, the crude fat content of the Oddi Jelly were significantly lower
than the control(p<0.05). A positive trend was observed for both mineral content and dark color with increased mulberry
fruit powder. Similarly, a positive relationship was observed for texture analysis, hardness, gumminess and chewiness of
the Oddi Jelly with increasing levels of mulberry fruit powder(p<0.05). Color, taste, texture and overall preference of Oddi
Jelly were significantly highest in the Oddi Jelly containing 2% mulberry fruit powder(p<0.05). Results suggest that the
optimal amount of mulberry fruit powder added in the manufacturing of Oddi Jelly was 2% of the total weight.
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Table 1. Formulation for Oddi jelly containing various amount of mulberry fruit powder ®
Treatments Mulberry Pectin Gelatin Sugar chm(’lfgo' Water
fruit powder saccharide
Mo 0 4 20 120 120 520
m1? 1327 4 20 120 120 520
M2? 2668 4 20 120 120 520
Mm3? 4.021 4 20 120 120 520
M4? 5388 4 20 120 120 520

Y 0% Oddi jeliy(control), ® 0.5% Oddi jelty, ® 1% Oddi jelly, ® 1.5% Oddi jelly, ® 2% Oddi jelly.
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Fig. 1. Procedure for preparation of Oddi jelly.
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13.11% 2.16%, 0.5% 7F2(M1) 14.7743.02%, 1% F7HH-M2)

Parameter Operating condition 16.19+ 3.15%, 1.5% 3 7F(M3) 16.73+2.99%, 2% 4 7}(M4)
Test type TPA test 1641+ 2.84% 2 HhETMO)d) B8] o] B2 Hrleko] Z7}
Measuring type Two bite compression 3 o] AaloA] Zrlsls Agko|g). 2R deke Uz
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Table 3. Composition of Oddi jelly containing various amount of mulberry fruit powder - (%)
Composition
Sample -
Moisture Crude fat Crude protein Crude ash
Mo? 13.11+2.16%7 247+0.13° 6.16+1.09° 0.10£0.01™Y
M1? 14.77+3.02° 1.98+0.09° 6.47+0.09° 0.10+0.01
M2 16.19+3.15° 1.73£0.12° 6.58+0.16° 0.10+£0.01
M3? 16.732.99° 1.7240.17° 6.59+0.07° 0.12+0.02
M4” 16.41+2.84° 1.64+0.14% 6.56£0.11° 0.10£0.01

D 0% Oddi jelly(control), ? 0.5% Oddi jelly, ¥ 1% Oddi jelly, ¥ 1.5% Oddi jelly, ¥ 2% Oddi jelly, ® MeantS.D., ” Values with different
superscript on same column are significantly different(p<0.05), ® N.S.: Not Significant.
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Table 4. Mineral contents of Oddi jelly containing various levels of mulberry fruit powder (mg%)
Mineral
Sample Ca Me <
Mo 35.33+ 8.90%" 7.92+1.08° 14,77+ 2.23¢
M1 46.46+10.55° 18.05+2.06° 117.23+17.12°
m2? 5263+ 9.26" 24.15+2.82° 207.9822.01°
m3? 54.03% 8.69" 28.99+6.67° 218.93+18.35°
M4 58.13+10.92° 39.08+8.03 362.18+27.61°

Y 0% Oddi jelly(control), ? 0.5% Oddi jelly, ® 1% Oddi jelly, ® 1.5% Oddi jelly, ® 2% Oddi jelly, ® MeantSD., ? Values with different

superscript on same column are significantly different(p<0.05).

Table 5. Hunter's color value of Oddi jelly with mulberry fruit powder

Hunter's color value

Sample o D )
Mo” 44,55+2.5579 0.34+0.02° 23140.14°
M1? 40.09:3.13° 0.30£0.01° 3.9940.15°
m2? 38.72:45.19° 0.23+0.03* 5.93+0.24%
m3” 37.95+7.98 0.15:0.01° 6.94+0.63°
M4® 35.91+9.01° —0.180.01° 7.910.99°

D L-value: Degree of lightness(white 10050 black),
2 a-value: Degree of redness(red +100<>~80 green),
¥ b-value: Degree of yellowness(yellow +70<-80 blue),

9 0% Oddi jelly(control), ¥ 0.5% Oddi jelly, ® 1% Oddi jelly, ? 1.5% Oddi jelly, ® 2% Oddi jelly, ¥ MeantS.D.,
19 Values with different superscript on same column are significantly different(p<0.05).
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Fig. 2. Products of Oddi jelly with mulberry fruit powder.
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Table 6. Texture of Oddi jelly containing various amount of mulberry fruit powder

Texture
Sample — - - -
Hardness Springiness Cohesiveness Gumminess Chewiness
MoP 678.60+31.15%7 0.96+0.01™59 0.66:0.03™ 483.29::40.64° 473.50+50.15°
M1? 684.36£26.70% 0.97+0.03 0.67+0.01 553.73439.48° 550.12:+46.61%
MY 702.76:58.54° 0.98+0.02 0.6840.01 560.16+48.52° 578.13438.78°
Mm3? 769.95+38.91° 0.97+0.02 0.69+0.02 613.57+38.15° 596.38+39.72°
M4” 859.42429,12° 0.9440.01 0.65:0.03 679.69436.67° 697.74+36.14°

Y 0% Oddi jelty(control), ¥ 0.5% Oddi jelly, > 1% Oddi jelly, ® 1.5% Oddi jelly, © 2% Oddi jelly, ® Mean+S.D.,
7 Values with different superscript on same column are significantly different(p<0.05), ® N.S.: Not Significant.
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Table 7. Sensory evaluation of Oddi jelly with mulberry fruit powder

Characteristics Mo M1? m2” M3? m4”
Color 32140559 3.97+0.70° 4.05+0.03° 432+025° 4.60+0.02°
Flavor 3.53+0.15° 4.06+0.19° 4.18+0.01° 4.40+0.37° 4.52+0.93
Taste 3.61£0.31° 3.87+0.02° 3.99+0.21° 4.03+0.71° 4.42+0.41°
Texture 3.65+0.83¢ 3.99+0.15° 4.100.32° 4.33+0.54° 4544037
Overall acceptability 3.900.39° 4.19+0.67° 436+0.92° 4.50:£0.80" 4.62+0.12°

Y 0% Oddi jelty(control), ® 0.5% Oddi jelly, ¥ 1% Oddi jelly, ¥ 1.5% Oddi jelly, ¥ 2% Oddi jelly, © MeantS.D.,
" Values with different superscript on same column are significantly different(p<0.05).
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