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ABSTRACT

Title : Study on Seaweed Gracilaria fisheri requirement on qualities of gelatin in Garcinia
jelly
By : Miss Laddawan Choysong and Miss Usana Manapong

Advisor : Miss Nisara Preechanandha

Garcinia jelly which substibution of Seaweed Gracilaria fisheri with gelatin in
Garcinia jelly can decrease the quantity of gelatin. Gracinia have HCA compound and There are
the utilization of raw material in local. The Seaweed Gracilaria fisheri powder formulation of
Garcinia jelly have 3 level of gelatin quantities: 1, 2 and 3 percentage.

The result of Hedonic scale showed that formulation 1 percentage of gelatin quantity
was acceptable by 15 panelists (P<0.01). The Garcinia jelly color in L*, a*, b* system of 53.59 ,
-1.17 and 10.79 respectively. The product contained 2.82 percentage moisture, 1.56 percentage
acidity, pH 3.43 and 97.17 percentage total solid. Garcinia jelly quality of microorganism , The
number of total plate count was < 30 colonies / g. Whereas Escherichia coli was not detected in
all sample and shelf life is 14 daysl B

Finally, the Garcinia jelly product was lmore than acceptability the other in the local

market (P<0.01).
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