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ABSTRACT

Title : The product development of Roselle pectin jelly by mixing Garcinia
By : Miss Jiraporn Boonkaew and Mr. Nopphadol Labaimat
Adyvisor : Mrs. Pornthip Muankid

The study of Roselle pectin jelly mixing Garcinia was examined by studying five
differents ratio between Roselle juice and Garcinia juice. It was found that 80 persent of
Roselle juice to 20 percent of Garcinia juice was the most acceptable ratio in odour,
texture, viscosity, sweetness and sourness.

The development of the acceptance ratio in order to decrease the intensity of red
color, was prepared from 3 differents ratio between Roselle juice and water. The most
acceptable ratio of this was 1 to 8 weighty by weight. Then, the formula was tested in
physical, chemical, microorganism and sensory properties by treating at 4°C for 15 days.
It was found that the viscosity and the color L*, a* and b* was decreased significantly
(P < 0.01). The water activity (Aw) and moisture content were increased significantly
(P < 0.01). The sensory of color, texture, viscosity and overall was decreased significantly
(P < 0.01). Moreover, it was found that the number of Total Plate Count, Yeast and Mold

was less than 30 CFU/g. But no Coliform and Escherichia coli found.
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