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Product development of Karanda Fruit (Carissa carandas Linn.): Jelly
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Abstract

The objectives of this research are firstly to develop recipes of Karanda jelly to standard formulation and
secondly to study on the quality and the consumer acceptance on Karanda’s product. The result shows that the
most acceptance for the concentration of Karanda juice is at 1:6 and for the pectin is at 10 grams. This ratio was
proved to help the jelly set perfectly and create a good texture. The product has breaking force at 570.66 grams,
distance to rupture at 1.90 centimetres, gel strength at 863.44 grams, Hue 5R, Value 4 and Chroma 14, the
sweetness is at 35 Brix, PH is at 3.05. In terms of the chemical quality, 100 grams of Karanda jelly provides 120
kilo calories, 0.11 grams of fat. 29.80 grams of carbohydrates. 69.60 grams of moisture, 0.41 grams of dietary fiber,
0.50 grams of ash and 0.45 grams of total acidity. In conclusion, the acceptance for the Karanda jelly product are
at 97.30 percent.
Keywords: Jelly, Karanda, Product
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RG] fsudl 1 fsudl 2 fsudl 3
ANTIALUY 1.41 1.91 1.04
dhpanse 24.73 18.86 13.91
il 70.68 68.30 79.94
dhazum 3.00 10.93 5.11
NINTAIN 0.18 - -
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2.2 Anwanudidure szt wnuzsumintnase doduiavosoaduzaimauzunilu
Mnmsinysduiuguidhumsdadends (2.1) tundnvanududuveshuzshomusunlniitng
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wesafiethwdaeen
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2.4.3 thaunaussliuiunans 3 wit tnaweduiinaufuthmansiedi 2 (350 n$) warnsndnan
Tdluth auldazans
2.4.6 uhuzunludiunauiead aulvidriu Jaldl dnldnrsus ¥l 10-15 widt Thdnsh
2.5 Anwsinauneiuiiinaselieduiavessadurinaminzunli
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Faden tnndnuUsinauneduiidnaseodudaveneaauzimmanzuriv Tnemsiiumaduiisnatu 3 szu fie 10 20
waz 30 AT
2.6 MIFNwIAUNNKAAFiveLaANEIwILELIV TunEnAnusigeavine
2.6.1 A5ITABUAMANYUENINIAMYBIAALEI ML U
Inendlagldiaies msTaalneldauninaend (THE MUNSELL BOOK OF COLOR
Sonilodudananfnsioaduzaamauzunlv lnewndes (texture analyzer Ju TAXT.Plus 14
T P/0.5R AUNAEURIUEINaTs 0.5 i mudlumsvegeu (Speed test) 1 mm/sec Samnuvmulagldiaies
(Refractometer)
SaUsuansa-ane ngldiedes (pH meter)
2.6.2 ns1vapUudnYMEaATveman fuTiluaauzamINzuNTI
- M9IRANLEN FATIEIAEIT AOAC (2012), 940.26A
- aslulawnsn Ans1eilagis Method of Analysis for Nutrition Labeling (1993) p.106
- WA AATIEALAYIE Method of Analysis for Nutrition Labeling (1993) p.106
- T35 A51EAAEAT In-house method STM No. 03-008 based on AOAC (2012),
985.29
- legfu Aps1eiilagds Based on AOAC (2012), 922.06
- A AAgilagda AOAC (2012), 920.151A
- Wshwdas1eilaeds In-house method STM No. 03-017 based on AOAC (2012), 981.10
- Aenandunseavun 3 1zlaes Based on AOAC (2012), 942.15
- AM3UT AAT18Alagds In-house method STM No.03-023 based on Bull. Dept. Med. Sci., Vol.40, No., 1998, p.347-
357 FelumsiasgivinamsvesAiniudingaingaawy (Limit of Detection) %38 LOD Wity 0.4 fadn3u
- ¢ gel strength (gcm)  Awanildnnmsguiuvesussililuntsnelifianiiioaunn
(breaking force, ) fluszaznsiiviaianaRmnti sunsyisinmieaunn (deformation, cm) Taeld ¥3¥m spherical probe
P/5s (AnLUasa1nion1s U9 Marinho-Soriano wag Bourret)
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weluladsmusnanszuas MntuAnwaudutwweshuzhammusunliidade fodufaveneaduzaimminyuniv
wazdnUSinauneiuiiinaseifodudavensaiuzimansuiv vhnsiieuidiouAadelngds Duncan’s New
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f3uii 1 fsudi 2 fsudi 3
Snwnugfivsng 7.06+1.49° 6.96+1.91° 5.60+1.99"
d | 6.88 +1.48™ 7.01 +1.88° 6.01+1.65°
nau 6.26+1.63" 5.50+ 1.96° 6.83+1.68"
3’5:‘6““5 6.18+2.33° 5.4342.31° 6.76+1.97°
eduda(rubantu) 7.204156" 6.67+2.01° 5.912.01°
AueulALTI 6.89+1.69 6.68+1.84 6.24+2.03
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voaald denadpaity Lee, 1990 ilosandnsduglasa/nglaalesifisduilfnglaalesuiviinudesas nglaalesy
wUsEnaume Oligosaccharide dsfinaant@lunisifinanuvia waziinavilvindndnueidnd uaziilovnansndnin
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woulnloenfuansanuldlaeniluludnuasnald wu wess fiv edu siuiin \Judu Jsflunumiesnisvhaieeuyadese
nsdunIsienateiug nsduniseniay nsianfiul Jesdulsaiuvanu wase Wudiu Tnsueulvlvefulundsly
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fudl 1 il 2 il 3
Snwaiusing 7.8640.92" 8.04+0.89" 7.5640.89"
d 7.9120.90 8.04+0.97 7.74 +0.84
naw” 7.66+0.93 7.74+0.94 7.5640.91
saYA 7.98+0.84° 7.7741.01° 7.37£0.95"
oduiaeamdaveu) 8.23+0.74° 797+1.14° 7.41+1.01°
mwYeulasT 8.2040.77° 7.86+1.04° 7.50+0.83°
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Frudnuneiiuang sani uazdodutaerubangy) lnosudauusnisiuogaiitoddnyiisedu 0.05 ania 3 d3y
wui Usinaumaduiinadeifodudavonsadurinmmurunliegnsdniou ldusuaunafumnniulfazsiliia
afnnsudeannaudefiutalifiauBanguld winiui 1 duivinumeiufingaudewaiugshmmurumlide
duladalanudanguuinaenndosiuazuuuannisseniuvesimaaeudy iosanarsnguinniiudulndusnanlsd
detouluiy nulufiviugdasunngludusswiasadviogaifoudessuiamiiuead shlhAndesdmivemauaziinniy
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al, 2007)
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A19199 4 AUAMNINEAIN (AF) VeuwaRtyiImINzUIY

AUATNNINNIYAIN
Hue Munsell Grays Value Chroma

LWARNEUIMNIUTUNILA 5R - il 14

U8R : Hue, Munsell Grays AaA1Liled ; Value Ain AANAI19Y84E ; A1 Chromafie A1ANanla / AuLtiutu

A13197 5 AMNTMNINIEAIN (NFA-ANS, AIUNIIL) VBRYATULUIMNINL U

AUATANINNIPOAIN NIN-AY (pH meter) AITUNINUY

LARLYUINIUTU I 3.05 35
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NA599 4 Uaz 5 WU RARSueileadNzIINEUINUINEIAN Hue Wiy 5R A1 Value windu 4 wagen
Chroma wihitu 14 ¥lvnansasiadiisnvazduduada fansa-me Wity 3.05 Aarumnusiiu 35 s U3ng 59
¥nlfeaauzihmmusunvlidnuasmamennduduadatinduuzshmmuyunlisanfisrnniuzaiamnugund
Tidravnuantagshemuzunliuazinna deirlndissfufunuisoves Aunsal uasane, 2506 TAnw13os

HAaURLIAIAN dnsidiuveglasa/nglaaleiy wasnsn@esn seamaudRvaNeA nLarAMAINNIUTEAANNEYeY

Y 9 a

nandnaiuiiwad Filaeuninnudunsadues (pH) veueadoy 58w pH 2.8-3.5 du A1 pH Awiuzaudiande pH
3.2

M99 6 ALAMNWNMEA (LTI VR LATULI 1M INEUIY

AMAINNINIBATIN Breaking Force Distance to Rupture Gel Strength
g cm g.cm
Force 1 Distance 1 DH*EH#
LwadusNEuI 570.66 1.90 863.44

U8R : 1) Breaking Force = usaivinbileadunn mlaainussgeaanldlunisinieneadiiegns lnerussaegaitesndi
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https://th.wikipedia.org/w/index.php?title=%E0%B8%9E%E0%B8%B7%E0%B8%8A%E0%B8%8A%E0%B8%B1%E0%B9%89%E0%B8%99%E0%B8%AA%E0%B8%B9%E0%B8%87&action=edit&redlink=1
https://th.wikipedia.org/wiki/%E0%B8%9C%E0%B8%99%E0%B8%B1%E0%B8%87%E0%B9%80%E0%B8%8B%E0%B8%A5%E0%B8%A5%E0%B9%8C
https://th.wikipedia.org/wiki/%E0%B8%99%E0%B9%89%E0%B8%B3
https://th.wikipedia.org/w/index.php?title=%E0%B9%80%E0%B8%A2%E0%B8%A5%E0%B8%A5%E0%B8%B5%E0%B9%88&action=edit&redlink=1

2) Distance to Rupture = mnudanguvesiogns mldanszozmaiiAaussgegn lneszoznsiisnnniy uang
Tiegediauganguunni
3) Gel Strength = ANKTILTIVD9LIA MLea1nAY Breaking Force x Distance to Rupture
INA5T 6 WUIWARST walusdiainausualiian Breaking Force winfu 570.66 ¢ AnDistance  to
Rupture Wi 1.90 cm. wazeA Gel Strength Wiy 863.44 g.cm ilasa1nean Breaking Force Leafuzaanauyulug
USuunsaiiinavinliadseus a1 Distance to Rupture WeUimaunafuiutuisdinavilheadinnumdanguia

UINVU UagA Gel Strength HUuaATAuuuLazmaiuniinaililoveaalinudanguins denaqeeiu 3u1se,

'
=

2552 lgAnwaudfnazanunsiivesssndng  woulnlwenfiuainnennssilsuwadtuiead nuin wadnldsiningainaen

v
o ¢ o o

N3AYULATAIAINAIAIYDIFUAANAWIVEUIAGINTNEAANITE  daunsiznt NedaliAniseeusumelseamduda

Tngsaaanineadnlddadunsien

M990 7 AAMMIALATYELEaANYIIINENIY (USinaumdiguslaa 100 nSW)

AMNINNILAL] laduzaiaINzUII M
W&y Flaupas3) 120

TUshu (ndu) 0

g (nFu) 0.11
Aslulanse (nSu) 29.80
Toowms (nsu) 0.41

ATy (N3) 69.60

01 (nS) 0.50
AArsdunsaiaun (n3) 0.45

AU 0

NA597 7 wudneaduzahamugullindanu 120 Alaueas’ lusfu 0.1 n$u Aslulawnsm 29.80 nfu le
91913 0.41 N3 ATATU 69.60 ¥ 11 0.50 N3u uazAANITunIATavIA 0.45 N3 dulusiu uwazdmdud lany e
wadtidiutseneu Wulslnsreaasest (hydrocolloid) Fadulusiu (protein) fildannisideanmsssumauazaninléann
AvaALaL (collagen) Fadulusiusssumanoglu nszqn wiisdnd waziijoifaiioaiu (connective tissue) vaedn? Wy
ane my 11 Ingldnuseunaznsn viie s iedesnioaansliluanavesnsaanaudnasvdsudueaiiu @iy,
2560) Favilladnulusiu. dnfdnnfing Renssevansanvemauzivmuzunviinadoaindiudlunaveueig
Wz uIRaAUITTAINTUTIINNINEANE 2 i maamawaﬁmﬁu%ﬁuawLﬁmmﬂmigﬂﬁwlﬂf&ﬂumiﬂimau
mmela uarilvdulassademsvoureansdunsziasuialndlusswininisan (§ew, 2536)
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http://www.foodnetworksolution.com/wiki/word/0727/collagen-%E0%B8%84%E0%B8%AD%E0%B8%A5%E0%B8%A5%E0%B8%B2%E0%B9%80%E0%B8%88%E0%B8%99
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