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Abstract

The feasibility of incorporating jujube concentrate (JC) as a value-added food ingredient in convenience food prod-
ucts was investigated using a model system of gelatin jelly. With an increasing level of JC added, the pH, moisture
content, and lightness gradually decreased while the soluble solids content increased (p <0.05). Hardness and total
polyphenol content also increased significantly with a higher amount of JC in the formulation (p <0.05). A con-
sumer acceptance test indicated that the addition of JC had a favorable effect on consumer preferences in all
attributes. Jelly with 20% JC is recommended (with respect to the overall preference score) for taking advantage of
the functional properties of JC without sacrificing consumer acceptability.
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Table 1. Physicochemical properties of jelly incorporated with different levels of jujube concentrate.

Jujube concentrate (%)

Property

0 10 20 25 30
pH 5.60+0.02° 5.40+0.02° 5.30+0.01° 5.30+0.01° 5.30£0.01°
Soluble solids content (°Brix) 1.92+0.08° 2.00£0.07" 2.08+0.04° 2.18+0.04* 2.20+0.07*
Moisture content (%) 84.35+0.39 81.23+0.85 80.03+0.56 79.60+0.36 79.56£0.42°¢
L* 52.2243.89 40.49+6.23" 26.96+1.20° 24.46+3.14¢ 23.69+1.11°
Color a* -0.37£0.03° 14.76£2.04° 13.87+2.03* 10.33+5.07° 10.20+3.22°
b* 6.74+0.78° 13.09+2.09° 11.96+1.94® 9.04+4.82% 6.72+2.00

**Means within the same row without a common letter are significantly different (p < 0.05).
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Fig. 1. Hardness of jelly incorporated with different levels of
jujube concentrate. *‘Means without a common letter are
significantly different (p <0.05).
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Fig. 2. Total polyphenol content of jelly incorporated with
different levels of jujube concentrate. ““Means without a
common letter are significantly different (p < 0.05).
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Table 2. Consumer acceptance results of jelly incorporated with
different levels of jujube concentrate.

Jujube concentrate (%)

Attributes
0 10 20 25 30
Color 530" 6.00° 6.02*° 556 5.16°
Flavor 3.86" 4.48™ 478 476" 4.56™
Taste 3.54° 532° 5.62° 528 4.56°
Springiness 4.72° 494° 520° 5.34* 538

Overall acceptability 3.72°  4.66° 5.40° 5.00° 4.94°

**Means within the same row without a common letter are significantly
different (p <0.05).
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