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Development of Passion Fruit Jelly Mixed with Gac Fruit

o a 1* o 1 o a & 1
23R8I AAINYIAN ?!i?j GUQJQ LLa:’:'{IfVI']iﬂﬁ WALV DY

Achara Dholvitayakhunl* Suri chompoo1 and Jutarut Piwleuang1
UNANED

fintafunalifiuszneusoasualsiiuesdluyiunasg lnganzasiuiLalsiu
wazlalathy Tnsdnlngjeguinaidorumdnduns fintridunalififisanfvanuliosvielsifsaa
e uazilengmsifudy s?famsﬁwﬁﬂ%ﬂiﬂEJLawudamﬁaﬁuLmé'hmLﬁ%ﬂisﬂqﬁ@ﬁWﬁ@Wﬁ%ﬁhﬂLﬁu
anAtmslnrunslundndasiulsgudnmantisdae fedulunisidensalfedingusvasd flefnwn
amwmwmmuammL&Jawuﬁﬂm’m‘lﬂumimamwaaLaniammu 4 szRu fie Jeway 25 50 75
uay 100 vesthmiintiasa MnRan1aaes wu iefisiiaiindnardenaliiinme s
flazansld uazAmuaienas dumduauarendvdesdiuniniy  Wevhwhnimeaeuna
Ussamduda wud wadlemsadiuiindniesas 75 flazuuueglunasiveuiunansiieuinn
(p<0.05) Fagmstivsznause iWovuilndmiosay 29.9 tiamsadosay 100 Ynaglasatosas
399 ngladleiudosas 80  aaAunsdenay 6.4 nadrdndosar 1.1 tmanmeindadndiniy
panfenay 4.8 WARAMIITILAT A3 L* a* uay b* iU 17.67 8.61 way 1234 Aududosas
2.62 fWnnmasudsimuaioray 72.33 manudunsn-sg 3.17 uazanmsfinuinissoniures
fuslaemutn fusloaforay 95 dndulatondndusiandiaiuiindny uwasdenuvoulassamegly
FLAUYDUNIN

o o o

AdnAey: N7, 13983, tanasa

' anugaavngsunens AnyInemansuazmaluladmsinuns amninedomeluladsuusnadiuun Imenuman 63000
' Deparment of Agro-Industry, Faculty of Science and Agricultural Technology, Rajamangala University of Technology Lanna Tak. 63000.



42

Abstract

Gac fruit is one of the special fruits containing extraordinarily high levels of

carotenoids, especially B—carotene and lycopene, mainly in the red aril. This fruit is limited
shelf life. Therefore, the fortification of gac fruit especially its aril into food products could
be useful to increase nutritional quality in the products. Then the objective of this research
was to study the optimum ratio of gac fruit aril for passion fruit jelly production (25%, 50%,
75% and 100% w/w for passion fruit juice). Increasing content of gac fruit aril resulted in the
decreasing of percent total solid content and lightness while intensity of red and yellow
color increased in the jelly product. For the sensory evaluation, it indicated that Passion fruit
jelly mixed with 75% (w/w) of gac fruit aril had accepted score in range like moderately to
like very much (p<0.05) which consisted of 29.9 % gac fruit aril, 10.0 % Passion fruit juice,
39.9 % sucrose, 8.0 % slucose syrup, 6.4 % gelatin, 1.1 % citric acid and 4.8 % caster sugar.
This jelly had color values in L* a* b* of 17.67, 8.61 and 12.34 respectively, 2.62 % of
moisture content, 72.33 % of total solid content and 3.17 of pH. From study of
acceptability test was showed that 95 % of consumer acceptance and over liking was like

very much.
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