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Quality Characteristics of Jelly Incorporated with Sweet Pumpkin Powder
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Abstract

The feasibility of incorporating sweet pumpkin powder as a value—added food ingredient, using a model food
system of jelly, was investigated. Sweet pumpkin powder was incorporated into jelly at 0, 2, 4, 6, and 8% (w/w)
levels. Qualities, such as moisture content, pH, soluble solids content, color, hardness, and consumer preferences
were determined. The moisture content of jelly decreased, but pH and soluble solids content increased sig-—
nificantly with increasing levels of sweet pumpkin powder (p<0.05). Lightness decreased but redness and yel-
lowness increased significantly (p<0.05). Hardness also increased significantly with higher amounts of sweet
pumpkin powder in the formulation (p<0.05). Finally, the consumer acceptance test indicated that the highest
level of incorporation (8%, w/w) had a considerable adverse effect on consumer preferences in all attributes.
The jellies with 2% sweet pumpkin powder are recommended (with respect to overall preference score) for taking
advantage of the functional properties of sweet pumpkin powder without sacrificing consumer acceptability.
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Table 1. Formulation of jelly incorporated with different lev— 257 20~274)S Aoz AAEHTE 2 AEE 15X

els of sweet pumpkin powder . _ 15%3 cm 2712 e} AAle] G pEse Jdie
ngredient (x) o P CE o) g F AEgen, 0 AR ojEel gol,
Distilled water 400 400 400 400 400 9: thks] FobghE ARt Hrhetslet. W7hagE-e A
Sugar 50 50 50 50 50 o] A(color), v (flavor), Bt(taste), B3 ~d(chewiness) &

Gelatin powder 15 15 15 15 15
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Table 2. Moisture contents, soluble solids content, and pH of jelly incorporated with different levels of sweet pumpkin powder

Sweet pumpkin powder (%)

Property

0 2 4 6 8

Moisture content 85.56+0.18" 83.70+0.09" 81.36+0.27° 80.71+0.31¢ 79.14+0.31°
Soluble solids content 1.60+0.00° 1.70+0.00" 1.74+0.05° 1.88+0.04" 1.98+0.04°
pH 5.37+0.00° 6.20+0.00° 6.51+0.00° 6.72+0.00" 6.84+0.00°

““Means within the same row without a common letter are significantly different (p<0.05).
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Table 3. Color characteristics of jelly incorporated with different levels of sweet pumpkin powder

Sweet pumpkin powder (%)

Property 0 2 4 6 8
L 87.62+0.36" 44.09+0.40 42.49+0.21¢ 40.46+0.54 34.88+£0.49°
a -0.92+0.13° 9.81+0.66" 14.05+0.34° 16.93+0.25" 42.26+0.41°
b -0.28+0.20" 35.13+0.71% 40.95+0.64" 42.26+0.41° 43.37+0.29°

““Means with different letter within the same row are significantly different (p<0.05).
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Fig. 1. Visual comparison of jelly incorporated with different levels of sweet pumpkin powder.
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Fig. 2. Hardness of jelly incorporated with different levels
of sweet pumpkin powder.
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Table 4. Consumer preference of jelly incorporated with different levels of sweet pumpkin powder

Sweet pumpkin powder (%)

Attributes 0 5 1 6 3

Color 6.08+1.93" 5.98+1.82" 5.66+153" 5.00+1.85™ 4.44+1.94°
Flavor 4.64+1.35° 4.80+1.79* 4.83+1.92° 478+2.01° 4.34+2.20°
Chewiness 5.83+2.10° 5.16+1.84" 476+1.58™ 4.24+1.43“ 3.94+2.17°
Taste 460+1.77 4.82+2.29" 426+157" 4224174 3.50+2.04
Overall acceptability 5.26+1.86% 5.20+2.21% 4.82+1.56™ 4.36+1.69° 356+1.93¢

*9Means with different letter within the same row are significantly different (p<0.05).
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