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ABSTRACT

Gummy jelly was prepared with varying levels of pH, gelatin, pectin, glucose syrup,
sucrose and fruit juices. Viscosity was observed at 60°C before gelation. Texture measurements
of the gummy jelly, at 25+1 °C, included gel strength, shear force, springiness, cohesiveness,
gumminess and chewiness. At constant glucose syrup and sucrose concentrations, the viscosity,
gel strength and shear force increased with rising gelatin and pectin concentrations, whereas
gumminess and chewiness increased with gelatin only. At gelatin concentration 6.70% the
springiness was maximum and the cohesiveness was minimum. Increasing pH values caused
the viscosity to decrease but improved the texture properties. Texture had the highest sensory
evaluation with 6.00% gelatin and 0.33% pectin. At the same total sugar content, higher
glucose syrup resulted in higher viscosity but lower values of other texture properties.
Pineapple or mango juice was added to the mixture, the viscosity increased more with mango
juice than pineapple juice. The texture properties of the pineapple gummy jelly had higher
values than the mango gummy jelly except in springiness. Sensory evaluation indicated that

gummy jelly with 20% pineapple juice and 25% mango juice were preferred. (P=0.05).



