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Studies on Making Jelly and Mold Salad with Grape Extract
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Department of food and Nutrition Sockmyung Women's University

Abstract

This study attempted to examine the effect on sensory characteristics and physiochemical properties of
Grape jelly in various volume of adding carrageenan. The pH of Grape extract was 3.98. The viscosity was in-
creased and the turbidity was decreased according to the increase concentration Grape jelly. The sensory evalu-
ation of Grape jelly was the best with the ratio 0.5% carrageenan. The sensory evaluation of Grape jelly mold
salad showed that the most preferable jelly was the one made by 0.9% carrageenan and 40% fruits(apple,

orange and sweet persimmons).
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Table 1. Measurement conditions for texture analyzer

Sample height 12 mm
Sample rate 200.00 pps
Test time 38.51 sec
Test speed 0.55 mm/sec
Force threshold 200 g
Distance threshold 0.55 mm
Contact force 50 g
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Table 2. Viscosity of Grape jelly with different car-

rageenan content (Unit: pa's)
Sample (%) 0.3 0.5 0.7 0.9
Viseosity 0.22 0.32 0.39 1.60

Table 3. Turbidity of Grape jelly with different car-
rageenan content (OD 500)

Sample (%) 03 0.5 0.7 0.9

Turbidity 1.10 111 1.12 1.14
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Table 4. Sensory properties of Grape jelly with dif-
ferent carrageenan content

o] $3 = Az|s} E= A=

Senso: sample
character?sltics (%P; 0.3 0.5 0.7 0.9
color 1.50" 2.00° 325 325
flavor 225 175" 3500 250
hardness 1.00°  2.00° 325" 375
elasticity 1.00° 2.00° 3.50° 3.50°
overall-quality 200 375 2500 1.75°

PMeans with the same alphabet are not significantly dif-
ferent (0=0.05).

Table 5. Changes in Hunter color values of Grape jel-
ly with different carrageenan contents

Hunter color sample 03 05 0.7 0.9
value (%)
L 21920 21.35" 2149 2158
a 1.305° 1.290° 1.390° 1.057°
b -0.460° -0.455* -0.505" -0.525"
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Table 6. Mechanical properties of Grape jelly with dif-
ferent carrageenan contents

Mechanical  sample

oropertics (%‘; 0.3 0.5 0.7 0.9
springness 0.758" 0873 0899 0862
gumminess 34.55%  6230° 13603 22349
cohesiveness 0491  0475° 0484 0507
hardness 70.40" 12945 28995 0507
chewiness 26.19°  5444° 11971 440.65°

"Means with the same alphabet are not significantly dif-
ferent (0=0.05).

Y Means with the same alphabet are not significantly dif-
ferent (0=0.05).

Table 7. Correlation coefficient between sensory and mechanical characteristics of grape jelly

mechanical sensory
springness S cohesive- | dness chewiness  color flavor  hardness elasticity overall-
miness ness quality
mechanical
springness 1.000
gumminess 0.515  1.000
cohesiveness -0.056  0.587 1.000
hardness 0.532  0.997***  0.548 1.000
chewiness 0.564  0.996***  0.588  0.992*** 1.000
sensory
color -0.148 0276 0221 0.282 0.264 1.000
flavor -0.468 -0.382 0.148 -0.383 -0.391 0.600**  1.000
hardness 0.556  0.895** 0.445  0.917**  0.894** 0.600**  0.300* 1.000
elasticity 0.566  0.895** 0.445  0.917**  0.894** 0.750**  0.350* 0.850***  1.000
overallquality 0.662  0.858** 0.293  0.917**  0.853** 0.000 -0.150  -0.300* -0.050 1.000
*p <0.05, **p <0.01. ***p < 0.001.
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