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Abstract

The effect of sugar. alcohols in the preparation of acceptable low methoxyl pectin(LMP) jellies were
studied. Sensory scores analysis, Hunter’s color parameters and texture profile analysis using universal
testing machine were performed. The composition of sweetners used in this study were 100% sucrose,
75% sucrose and 25% maltitol, 50% sucrose and 50% maltitol, and 50% sucrose, 25% maltitol, 12.5%
sorbitol"and 12.5% mannitol. LMP jellies with 100% sucrose showed the strongest sweetness among
them. Other sensory characteristics of LMP jellies were regarded as same. Hunter’s value of lightness,
redness and yellowness of 100% sucrose jellies and jellies substituted with maltitol up to 25% were
not significantly different, but those of LMP jellies substituted with 50% sugar alcohols were higher(p<
0.01) than other 3 types of jellies. As substitution ratio was increased, springiness and chewiness
were lower(p<0.01). Fracturability(p<0.01) and hardness(p<0.05) of jellies made of 100% sucrose and
75% sucrose and 25% maltitol showed higer value than the other jellies. Springiness of jelles sweetened
with sucrose and 3 sugar alcohols was the highest(p<0.05). Replacement of sucrose by sugar alcohol
did not influenced on gumminess and cohesiveness of LMP jellies.
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Table 1. Proparation of 100g of LMP jelly

nius Olsen Co., USA)e.& ZA3lgown], =3 AL
g3} it

test type two bite test

fixture compression anvil
crosshead speed 200 mm/min

chart speed 200 mm/min

force range 5 Kgf(force red. range: 20%)
clearance 5 mm

sample size 4X4X25cm
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Table 2. Sensory characteristics of LMP jellies with
various sweeteners

pectin(LMP) 075¢g
sweeteners 30g
strawberry juice 65¢g
6% Na-citrate 1.6 m/
60% citric acid 0.8 m/
3.67% CaCly+2H;0(10 mg Ca 4ml

++/ml)

Bzl Fats]z) A 9A Al4 £ (1993)

overall
acceptance

sweetness color texture

intensity

sweetener
substitution

100:0V 555+ 174 327+ 111 291+ 113 3.00:118
75:259 5550+ 1.85 3.18+0.88 2.82+132 3.18+1.33
50:50 391°+ 113 264091 345+114 327+102

50:25:12.5:12.59 6.64°+2.28 291+094 255+ 1.12 2.73+127

F value 7.21* 0.88 113 045

D 100% scurose, ? 75% sucrose+25% maltitol, ¥ 50%
sucrose+50% maltitol, ¥ 50% sucrose +25% maltitol + 12.
5% mannitol+12.5% sorbitol

aA&D. Values with different superscript within the same
column were significantly different at p<0.01*’ by Dun-
can’s multiple range test
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Table 3. Color parameters of LMP jellies with various
sweeteners

sweetener Hunter's values

substitution L a b
100:0? 12.05¢ £ 0.24 9.23° £ 045 5.07°+0.13
75:25? 1348 +0.26 9.84° + 052 5.21°+0.34
50:50° 14.71%+ 0.37 12.84°+ 045 6.93°+ 0.03

50:25:12.5:12.5Y 14.88" + 0.05 1248%+ 0.24 7.27°%+ 1.03
215.25 119.00 250.80

L: lightness, a: redness, b: yellowness

D 100% sucrose, ? 75% sucrose+25% maltitol, ¥ 50%
sucrose +50% maltitol, ¥ 50% sucrose +25% maltitol+ 12.
5% mannitol+12.5% sorbitol

aba&d). Values with different superscript within the same
column were significantly different at p<0.01® by Duncar’
s multiple range test
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Table 4. Texture profile analysis of LMP jellies with various sweeteners using UTM

100:0V 75:252 50:50% 50:25:12.5:12.59 F value

Fracturability(Kgf)

0.529°+ 0.059 0.576* £ 0.046 0.353"+ 0.016 0.347°% 0.024 42.15**
hardness(Kgf)

0.365*+ 0.073 0.327%+ 0.024 0.275+ 0.038 0.282°+ 0.068 4.08*
cohesiveness

0.120 +£0.010 0.116 +0.038 0.130 +0.024 0.102 +0.020 1.17
springiness

5.33% + 0.81 403" +£0.29 3.97° + 091 5.07* +1.23 4.93*
gumminess(KGf)

0.044 +0.007 0.038 +£0.013 0.035 +0.006 0.028 +0.006 1.93
chewiness(Kgf)

0.2312+ 0.007 0.154°+ 0.047 0.141°+ 0.037 0.137°+ 0.025 8.56**

D 100% sucrose, 2 75% sucrose-+25% maltitol, ¥ 50% sucrose+50% maltitol ¥ 50% sucrose+25% maltitol+12.5%

mannitol+12.5% sorbitol

abo&D: Values with different superscript within the same column were significantly different at p<0.05" or p<0.01**®

by Duncan’s multiple range test
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