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Abstract

Effect of antioxidative edible coatings from Corchorus capsularis L. on the qualities
of cereal crackers was studied. The physical and chemical properties of cereal crackers are
coated with edible coatings from Corchorus capsularis L. such as Corchorus capsularis L.
mucilage 100% (formula 2), Corchorus capsularis L. mucilage and guar gum (99.9% : 0.1%)
(formula 3) and Corchorus capsularis L. mucilage and xanthan gum (99.9% : 0.1%) (formula
4) are measured and compared with cereal crackers without coated with edible coatings
from Corchorus capsularis L. (formula 1). It was found that cereal crackers formula 4 had the
highest hardness (N) and no significantly different (p>0.05) compared with cereal crackers
formula 2 and 3 in storage period 21 days but greater than cereal crackers formula 1.
Furthermore, the crispness (N) of cereal crackers formula 2 and 3, had no significantly
different (p>0.05) but significantly decreased (p<0.05) compared with cereal crackers
formula 1. The scavenging effect of DPPH (2,2-diphenyl-1-picrylhydrazyl) radicals of all

cereal crackers formulas were 88.71-90.48% through the storage period 21 days.
Keywords: edible coating, antioxidation, Corchorus capsularis L., cereal cracker
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