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Abstract

To develop dehydrated jelly from pennywort juice, the pennywort was extracted with
water in the ratio of 3 : 1 (pennywort : water, w/w). The jelly was made from this extract with the
addition of carrageenan plus locust bean gum incorporating into 4 levels (1:0, 0.8: 0.2, 0.6: 0.4
and 0.4:0.6) and varying 4 levels of sucrose (5, 10, 15 and 20). All jellies were dehydrated in
heat-pump dehumidifier at 40-50°C until a_ reached 0.75-0.8. As the reduction of carrageenan,
dehydrated jelly exhibited darker color and increasing hardness. The optimum jelly formula was
found with the ratio of carrageenan : locust bean gum 0.8 : 0.2 in addition of 10% sucrose by
panelist. This optimum formula was use to assess the optimum condition for jelly dehydration by
heat-pump dehumidifier varying 4 levels of temperature (30-50, 30-60, 40-50 and 40-60°C) in
comparison with vacuum infrared varying 3 levels of temperature (40, 50 and 60°C). All samples
were dehydrated until their a_ reached 0.8. It was found that dehydration by heat-pump
dehumidifier at temperature 40-50°C gave rise to high quantity of residual bioactive compounds
such as asiatic acid, total phenolic compounds, carotenoids and chlorophylls. Whereas
dehydration by vacuum infrared at 50°C brought about higher concentration of residual bioactive
compounds than those obtained from the former dryer. The vacuum infrared technique gave
products with tougher texture, hence had lesser preference scores than the former technique. To
evaluate shelf-life of products, the selected and dried jelly were vacuum pack in nylon laminated

with polyethylene and kept at 4°C for 90 days and 30°C for 30 days. The dried jelly processed by



two techniques displayed increasing lightness, slightly decreasing toughness but significantly
decreasing bioactive compounds, these might be due to higher moisture content or a_ of the

storage products. By keeping at low temperature could preserve better bioactive compounds.



