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Quality Evaluation of Jellies Prepared with Refined Dietary
Fiber from Ascidian (Halocynthia roretzi) Tunic
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Team for Radiaiion Food Science and Biotechnology, Korea Atomic Energy Research Institule,
Taejeon 305-553, Korea
*Dept. of Food Engineening, Taegu University, Kyungsan 715-714. Korea

Ahbstract

Jellies enhancing physiological functions were prepared with using 5 and 10% dietary fiber isolated from.
ascidian (Halocynthia roretzi) tunic collected from recycled sealood waste. The texture developmenl of
the samples was examined with two-biie compression fesl and analyzed using five sorts of rheclogical
parameters with texture profile analysis as follows; hardness, adhesiveness, springiness, cohesiveness
and gumminess. All the rheological parameters decreased in the fiber enhanced jellies. However, the spring —
iness and cohesiveness increased slightly in the fiber enhanced jellies. Hunter L and b’ values increased
in the fiber enhanced jellies and accordingly the color was light yellow. a’ value showed green with the
addition of fiber. As a result of sensory evaluations, the color and overall acceptability of 10% f[iber
enhanced jelly were significantly different at p<0.05. The 10% fiber enhanced jelly was noted as having
high sensory scores and preferable acceplability.
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Table 1. Proximate compositien of jelly formula

Ingredient (%6)
Water 10
Sucrose 30
Glucose syrup 25
Gelatim 5
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Table 2. Texture profile analysis of jellies prepared with rcfined dietary fiber from ascidian tunic

Texture parameler

Sample Hardness (g) Adhesiveness (-g-g) Springiness Cohesiveness Gumnness

Control 209218+ 107.92" 76 68475 097+00] 123002 2569.31+111.23
5% fiber added 1768.28+ 7848 47817109 0,980 00 124003 2166 34+ 81.92
10%6 [iber added 148169 5569 4531+1.31 089001 126+0.02 1857 821 57.36

"Means+ SD: 19 measurements on 3 different samples
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Table 3. Hunter’s color value of jcllies prepared wilh
refined dietary fiber from ascidian tunic

1
Hunter's color value'

Samrle T a b
Control o4f3+1 259 130023 30574032
3% [fiher added 3203+103 -1782026 8551020

10% fiber added 3625+1.12 -1.92%£035 1L78%031

by, Depgree of hghlness (white-100 — 0 black).

a: Degree of redness (red+100+ -80 green}.

b: Degree of yellowness (vellow +70+— —80 black).
"Means=5D; 10 measurements on 3 differenl samples.
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Table 4, Sensory characteristics of jelhies prepared with
refined dictary fiber [rom ascidian tunic

Sample

Sensory parameler Control 5% fiber 10% Nber

added added
Coior 3505™" 1005° 4 105"
Flavor 3405" 3.505° 3.805"
Taste 3 700" 33057 305"
Texlure 3.305° 3.605° 3.805"
Overall accoplabilty 32057 3 805° 4.105°

"ean value of sensory scores followed by different alpha-
bet in same row means sigmlicantly diflerent at p<0.05,
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