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Quality and Antioxidant Properties of Gelatin Jelly
Incorporated with Cranberry Concentrate

Jun Ho Lee and Yeo Jin Ji

Department of Food Science and Engineering, Daegu University

ABSTRACT The feasibility of incorporating cranberry concentrate (CC) as a value-added food ingredient in con-
venient food products was investigated using a model system of gelatin jelly. The pH, hardness, and lightness decreased
while soluble solids content and redness increased significantly with increasing levels of CC added (P<0.05). In addition,
2,2-diphenyl-1-picrylhydrazyl and 2,2'-azino-bis(3-ethylbenzothiazoline-6-sulphonic acid) radical scavenging activities
increased significantly (P<0.05), and they were well correlated. Consumer acceptance test indicated that addition of
CC to 6% had a favorable effect on consumer preferences for most attributes. Based on overall observations, jelly
with 6% CC is recommended for taking advantage of functional properties of CC without sacrificing consumer
acceptability.
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Table 1. Physicochemical properties of jelly incorporated with different levels of cranberry powder

Cranberry powder level (%)

Properties

0 6 9 12 15
pH 5.7240.02° 3.1440.02° 3.07+0.01° 3.03+0.01¢ 3.01£0.01°
Soluble solids content (°Brix) 1.63+0.06" 2.00+0.00° 2.13+0.06° 2.20+0.00° 2.33+0.06
Hardness (N) 0.710.03° 0.5340.07° 0.46+0.05° 0.38+0.04° 0.33+0.05°
L 31.48£1.10° 21.66+0.09° 19.63+0.28° 18.24+0.27° 17.14+0.17°
Color a -0.41£0.05° 2.64+0.21¢ 4.58+0.14° 5.51£0.29° 6.110.14°
b 5.95+1.24° -0.84+0.02° -0.69+0.02° -0.4240.05° -0.15+0.07°

“*Means within the same row without a common letter are significantly different (P<0.05).
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Fig. 1. DPPH and ABTS radical scavenging activities of jelly
incorporated with different levels of cranberry powder. Means
within the same activity without a common letter (a-¢) are sig-
nificantly different (P<0.05).
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Table 2. Consumer preferences of jelly incorporated with different levels of cranberry powder

Cranberry powder level (%)

Attribute 0 G 9 2 5

Color 4.35+0.07° 5.57+0.76° 5.98+0.99° 5.10+1.28° 4.43+0.88°
Flavor 3.08+0.82° 4.94+0.83° 4.53+0.70" 3.57+0.67° 3.63+0.75°
Softness 5.37+0.80° 5.12+0.59" 4.76+0.65° 4.94+0.76™ 4.14+0.89°
Taste 3.12+0.77° 4.92+0.74 4.65+0.77° 3.25+0.66° 3.12+0.59°
Overall preference 3.88+0.79° 6.43%0.64 4.86+0.98" 3.9240.66° 3.90+0.67°

“dMeans within the same row without a common letter are significantly different (P<0.05).
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