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Quality Characteristics of Jelly Prepared with Purple Sweet Potato Powder

Park Eo-Jin', Park Geum-Soon®*

'Department Hotel foodservice culinary, Catholic Sangji College
*Department of Food science and technology, Catholic University of Daegu

Abstract

This study was performed to investigate the qualities of jelly supplemented with purple sweet potato (C:0 g, P1:1 g, P3:3
g, P5:5 g, P7:7 g). The pH decreased (acidity increased) with the addition of purple sweet potato powder (p<0.01). The
sugar content of the jelly also significantly increased when purple sweet potato was added. The DPPH radical scavenging
activities of jelly increased as the addition of purple sweet potato increased. As the content of purple sweet potato increased,

the L and b values decreased and the “a value” increased. In terms of textural characteristics, the addition of purple sweet

potato increased hardness and springiness, while it decreased the cohesiveness. The results of the sensory evaluation

showed that the appearance, flavor, taste, texture, and overall acceptability gave the highest score for jelly containing 5 g of

purple sweet potato (P5).

Key Words: Purple potato powder, jelly, quality characteristics
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<Table 1> Formulas for jelly added with purple sweet potato powder

®
Samples
Ingredient” P
C P1 P3 P5 P7
Purple potato powder 0 1 3 5 7
Sugar 50 50 50 50 50
Gelatin 30 30 30 30 30
Water 400 400 400 400 400

DC: Jelly added with purple potato powder 0 g, P1: Jelly added with
purple potato powder 1 g, P3: Jelly added with purple potato powder
3 g, P5: Jelly added with purple potato powder 5 g, P7: Jelly added
with purple potato powder7 g
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‘ Cooling ‘
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‘ Packaging ‘

<Figure 1> Process of jelly added with purple sweet potato powder
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<Table 2> pH and acidity of jelly added with purple sweet potato

powder Mean£SD
Sample” pH Acidity
C 4.94+0.01° 0.630.02°
P1 4.9440.00° 0.62+0.01°
P3 4.98+0.03° 0.61£0.01%
P5 5.01+£0.03% 0.60+0.01°
P7 5.08+0.08° 0.57+0.01¢
F-value 6.43%* 15.44% %%
DSee Table 1.
“Means in a column by different superscripts are significantly
different at the p<0.05.

#4p<0.01, ***p<0.001
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<Figure 2> Sweetness of jelly added with purple sweet potato powder
DSee Table 1.

“Value with different superscripts are significantly different at the
p<0.05
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<Figure 3> Turbidity of jelly added with purple sweet potato powder
USee Table 1.

**Value with different superscripts are significantly different at the
p<0.05
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<Figure 4> DPPH of jelly added with purple sweet potato powder
DSee Table 1.

**Value with different superscripts are significantly different at the
p<0.05

<Table 3> Color value of jelly added with purple sweet potato

powder Mean+SD
Hunter color value
Sample”
L a b
C 36.19+0.96" 2.09+0.37¢ 10.87+0.46"
P1 30.45+1.55° 7.03+0.50° 8.66+0.39°
P3 23.14+0.58¢ 10.36+0.19° 4.99+0.10°
P5 20.92+1.12¢ 11.79+0.58° 2.74+0.03¢
P7 20.04+0.10 12.05+0.58* 2.73+0.03¢
F-value 146.17%** 236.75%** 535.02%*%*
DSee Table 1.
*dMeans in a column by different superscripts are significantly
different at the p<0.05.
**%p<0.001
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<Table 4> Texture of jelly added with purple sweet potato powder

MeantSD

Mechanical properties

1)
Sample Hardness (g/cm?) Springiness (%) Cohesiveness (%) Chewiness (g) Brittleness (kg)
C 521.27+46.20° 96.01+1.68¢ 99.07+3.40° 57.17+1.87¢ 6121.88+18.174
Pl 549.87+33.01° 100.91£1.01° 96.68+2.07%® 58.05+0.80¢ 6593.54+186.28°
P3 570.47+25.01° 103.770.79° 92.21+1.26™ 67.77+2.12¢ 7286.84+54.80°
P5 841.90+4.42° 105.6140.32° 90.76+0.18° 87.99+2.38" 9495.17+217.82°
p7 865.07+12.03° 112.85+1.08° 88.94:+4 43¢ 96.45+1.52° 9723.68+26.60°
F-value 106.57%%* 100.64%** 7.19%* 287.22%** 483.56%**
DSee the Table 1.
*dMeans in a column by different superscripts are significantly different at the p<0.05.
#4p<0.01, ¥*¥p<0.001
<Table 5> Sensory evaluation of jelly added with purple sweet potato powder Mean+SD
Sensotjy Samples” F-value
properties C Pl P3 P5 P7
Color 1.14+0.36° 2.29+0.47¢ 4.00+0.55¢ 5.20+1.06° 6.29+1.20° 95.66%**
Transparence 6.00£0.78 5.29+0.91° 4.000.78° 3714047 2.86+0.66" 40.78%**
Sweet 4.43+1.06 429+1.07 4.43+0.51 5.14+0.17 5.43+0.94 220N
Savory 2.14£0.29° 2.86+0.86¢ 3.86£0.36° 5.00+0.78° 5.71£1.06* 35.25%**
Softness 5.29:+0.54° 5.57£1.09° 4.86+0.16® 4.86+0.16® 4.14+0.29° 2.57*
Hardness 3.14£0.41° 3.29+£0.20° 4.43+0.76¢ 4.86+0.66° 5.71£0.73° 16.54%%*
Springiness 4.14+0.87° 4.14+0.51° 5.00+0.96° 5.14+1.16° 6.14+0.36* 5.87%**
Cohesiveness 5.00£1.11° 3.29+0.32° 4.00£0.55° 3.57£0.34° 3.57£0.93° 5.31%%*
Chewiness 3.29+0.32° 3.57+0.75¢ 429+0.73° 4.57+0.76¢ 5.57+0.93° 13.17%%*

DSee Table 1.

#*Means in a row by different superscripts are significantly different at the p<0.05.

***p<0.001, NS: Not significant
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<Figure 5> QDA profile of acceptability of jelly added with purple
sweet potato powder

DSee Table 1.

*#%p<0.001
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