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Abstract

The purpose of this research was to develop low calories torch ginger summy jelly by using sucralose
as a sweetener. Sugar was replaced by sucralose at 25%, 50%, 75% and 100%. The result showed that torch
ginger summy jelly with 100% sucralose gained the highest consumer acceptance scores. L* a* and b* values
were 28.08, 11.59 and 8.66 respectively. Hardness, springiness and chewiness were 16,164.13 g, 0.95 and
13,187.24 respectively. The content of calories, carbohydrate and total sugar of the developed product were
lower than those of original product by 87.45%, 87.62% and 92.33% (w/w). The total bacteria contents and
mold contents were less than 10 CFU/g. The consumer test of low calories torch ginger gummy jelly was
performed by 200 consumers using 5 — point hedonic scale. The result showed that acceptance score of this
product was like very much (4.16).
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Aslulawsm Ymariavan (AO.AC., 2005) ndsutsnunniuds Gross heating value WA¥MARDUAMATANINUTEAM
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1. navBITEAUYBIEIMAUNUAIIUYAs TaaTivuzaud T uREas i fuTiwadaman

Mnmsfnwinagaslaailimaunuimaglasa 4 sedufio Sevas 25, 50, 75 uaz 100 vesimaglasa
I@nan1sNnaDIRaiAe AudnwEnINIenlann Ad (L*, a* uay b¥) Lasdnunziiedudalaun Anuuds, A
%W&jul,t,awhﬂﬁumﬁm finnuuane1aiueg19didedAty (p<0.05) (Table 1) drunudnvuenIuallaun Usuiu
Aslulansm Amasau LLawEmwfm*]aﬁgwmﬁﬂmuLLmﬁhqﬁuaéwﬁﬁﬂﬁﬁﬁny (p<0.05) slanansluTable 2

Table 1 Physical properties of torch ginger gummy jelly with different levels of the sucralose

color texture
Sucralose — )
(%) springiness chewiness
0 L* a* b* hardness (gram)
(no unit) (no unit)
25 22.94+0.05° 9.56+0.04° 6.17+0.01° 24,915.04+1,943° 0.76+0.08° 15,206.58+1,357°
50 23.33+0.19° 10.65+0.02° 6.44+0.18° 18,893.13+2,079" 0.92+0.02° 14,418.15+2,153.81%
75 25.69+0.19° 10.04+0.25° 7.82+0.08° 18,099.00+1,086" 0.94+0.05° 13,818.52+1,075.54%°

100 28.08+0.23" 11.59+0.17° 8.66+0.14° 16,164.13+1,129° 0.95+0.04° 13,187.24+1,193.78"

@® Mean within a column with different letters significantly different (p<0.05)

Table 2 Physicochemical properties of torch ginger gummy jelly with different levels of the sucralose

Sucralose (%)

parameter
25 50 75 100
carbohydrate (%) 73.6620.13° 72.89+0.10° 70.33+0.14° 65.85+0.03"
Energy (calories/g)  2,927.00+20.66° 2,823.67+9.71%° 2,811.00+ 9.64° 2,709.33+3.79"
Total sugar (g/100g) 73.67+0.78° 72.36+0.29 70.36+0.13° 65.71+0.21°

@® Mean within a row with different letters significantly different (p<0.05)
drunudnvaen Tz mMANTANUIY AZLUNAIUAINNII dAukanasiuegildedfyni1eaia

(p<0.05) drunzuuumudulaun anvuzUsing duaudangu & mnueindelunisimes warauyeusin lliay
uanENUY 1 dAYNISER (p>0.05) (Table 3)
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Table 3 Sensory analysis of torch ginger gummy jelly with different levels of the sucralose

Preference tests

Sucralose
(%) ns O H ns easy to BN ns
Appearances Springiness color ™ sweetness chewing ™ overall liking
25 7.40+£1.28 7.00+1.51 7.10+1.30  7.00+1.68° 6.80+1.54 7.70+1.64
50 7.47+1.22 7.10£1.12 707+1.17  7.10+1.58° 6.77+1.36 7.60+1.13
75 7.57+1.61 7.43+0.97 7.00+0.87  7.20+1.21% 6.80+1.61 7.73£1.31
100 8.10+0.84 7.53+1.20 7.03+1.00  7.87+0.90° 6.93+1.20 8.10+1.12

@b Mean within a column with different letters significantly different (p<0.05)
" non significantly different (p > 0.05)

PNHaNITIATIERMELTAINIEn T 0d warnseensunsszamdudanui gaslaaduasmawnu
Anuvuiansanauvuglasalundn s fudisadamanldfosas 100 Inineadtudamaignsnaunugasilaa
$ouay 100 UFsuiisutusadnmangasiugiu (glasadosas 100) lufessoly

2. AnwauAmslnvuinsvesansusiiuiisadnivaindsauiuasnseausuvesiuslaa

NnMFasgiqaamalaruInsvesHandus fudisadamangnInaunugasilaaiesay 100 1Wisuifiey
fufufiwadamangmsiiugiu (glasadoras 100) wudt Vinuandlulawsn Usinaniiniaroun wasUSunundeany
anassauay 87.45, 87.62 way 92.33 muaneu (Table 4) U’%mm%aaﬁum’%&ﬂumﬁmﬁm%wu*jw Tpenin 10 lalafinansy
Megs Iusdesndt 10 lalatldeniumedns

Table 4 Nutritional values of torch ginger gummy jelly with 100% sucralose formula compare basic formula

Nutritional values basic formula 100% sucralose variation

Carbohydrate (%) 75.30 65.85 87.45% decrease
Total sugar (g/100g) 74.99 65.71 87.62% decrease

Energy (calories/g) 2,934.33 2,709.33 92.33% decrease

nannsAnwianuAniuesiuslaniifiiondn A fulliuadamargnsmaunugasilaasesas 100 147
NAFaUTLIIUIY 200 AU aglduuunagaeu (5-point hedonic scale) Anuali 1 wunedis ldvounin wag 5 wuneda
youIn nud fuilaelirsuuududnuasusng & anubavgu anueindeluniafer AnumiuuaseuYeUTIL
Wi 4.07, 4.08, 3.98, 4.03, 3.93 Way 4.16 ¢4 Figure 1
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Figure 1 Consumer acceptance of torch ginger summy jelly with 100% sucralose formula
350iua

Tunsfinuuinagaslaaildnaunuiimaglasa 4 szdufe¥enas 25, 50, 75 uay 100 nud1Ad (L%, a*
way b*) fanuuanensfuegnadifedday (p<0.05) Lilosann gaslaadauansalunisiiauisenuaaiiatesuin
Fowdsuifisuduihmaglesa fausiidhamaglasasduansilifivg3iads (non reducing sugar) uriglasadulauge
alsdianansaunndadunglasauazsisnlng FeamisainufAsemaarsnle (maillard reaction) (sig3at, 2555)
ﬁaﬁuﬁmﬁmﬂ%mmymﬂaa dwavinlivnaglasaanas lonalunisiinufisenuaarinfaziinliiesasiae
uananilassadnvegaslaalsznavdevyanoiu definuautilunisiondndndas (Tulsuazams, 2509)
Jedsnaran L* a* wag b* vesndAndmsifudisadaman auandinadeduda nui ileviunugaslaaiuiy
AAuLswazAmsuaReaiidianas esnglasaiviinaveudsiiazasldimuamnniigaslaa ddunisan
U%mwfwmaﬁima lvusinauvesdefiazaneldanas deavdsmanelassaiuasibeduiavoseaanuil (Evageliou, et
al, 2010; Castello et al, 2014) Wenruuawsdulasiadiwesaaanas Milvdeddusdunsineianas dealianis
upLABIanaNae drunuBanguvestuiiiwadiinaneiaveniinna Yinanezanuituduronaafudildasly
(3anadl, 2551; Charoen, 2015) #491nM1snaaeanUin Auiisadgnimaunugasilaaiesas 25 dauBangudign
downivinueshmaglasaunniasloa dewalindadasidaruudennnd fuiloadfnaunugaslaarou
Sovar 50 Guly wanisvadeunadiulszamduianudt UTnagaslaafiiududmaronumulusde s
urauANTRR LB lEuA SnwasUang AueruBangu & anueindieluninies wasauteusa fnasoudal
azuuvliunndnsiu esngaslaainaandilunslisaniu dsanfedietmaun Wuanslinnumnudlal
PHITUBALAIUMINUFUANSDA 600 111 Lﬁ'mﬁﬂuﬁ'usgiﬂia (Aurora, 2005; Akesowan, 2009) kaggaslaagnasie
Tngmslithmaglasaduasieiu lnsrasiuasdiluunuiinglensenda vesmsvouszmenil 4 vasnglaa was 7 1
waz 6 YasnIuanlag ﬁﬂﬁﬁqm‘lmaa%mé’mﬁuﬁﬂma savislisanimusazhifsavufinduy Qg uazame,
2559; Marinovich et al, 2013) fafumaiiuUSuugaslaalundnfusiididmadeazuuuiuduuenanansaniy
drunauantimaedldun Viinunslulawnsn ndsnuuazyiinadhmaiimmnwuii fenuuanssiusenaiifoddy
(p<0.05) IngUSanmuansluleinsn Amdsnu uazdiinanhmanmuadenuduiusiu fesuugeslaafifuiy dwa
Trusuuandlulewsn wdsuuasUinanimasiomeanas Wosmngarlaadummaununuuiifiauand
adnetmauslaflindseu (Aurora, 2005; Rodeo et al, 2009) gaslaadunuzdmiviunlfiiudiulsznou
Tugnsdmivensuneinfidumnaninegs 1y usy gnnana ud detwanfusisufivadainaigasiam
(gns1laasosay 100) Wisuiftsuiufuiiiadamaignsiugiluduaudmistaruinisnud inuenslulemss
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