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Velvet Tamarind Jelly During Storage
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Abstract

The development of halal velvet tamarind jelly products was important for Muslim consumer
confidence. The objectives of this study were to determine the effects of hydrocolloid
on physical and chemical properties and to monitor stability of velvet tamarind jelly.
The substitution of gelatin by carrageenan and pectin at 0, 50 and 100 % showed that gelatin
substituted with 50 % carrageenan exhibited the highest overall likeness score which was
7.70 (like moderately). The water activity (a,,) and pH of jelly products were 0.84 and 4.05.
The stability of jelly samples packed inaluminium foil bag during 8 weeks at 4 °C was
investigated. The total bacterial count was detected but it did not exceed the limitation of
standards at 1 x 10* cfu/g. The overall likeness score was 6.81 (like slightly). From the
results, 50 % carrageenan and 50 % gelatin could be used as ingredients for halal velvet

tamarind jelly production.
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7.70+0.65 (ANNTBUIzAUIIUNEY) (msmﬁ 4) MaAumANUIBsa: 100 MINASBUNIIUIENRUEE
finzuuuanugeud nau saoR uwAilelaseaoreseadlfmnivlideliineslisnsaa
w3ethe demmnsainnnanuenielumaiies Tnefidnsamioaunan eaiulinde
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wilpnnull edmsnAnandmawadgnnd dodinzuny 7.20+0.55 (ANNTBUIzAULIUNGETY)

uARNAgoURITANTRIaNB U INNgUINAI LB RUAT TR ILLA]

Jurlviazunumsnagovey

TuszAvA  §IUIEIIANMINATOUMNTINTDINRNANNTBIANULLITBIZBINELAZANENUARINIZ

vodlalnspensan
MIWN 3  MIIATRINTAM AT T IHARA ML R R INALNLAIAM I LLLLRIN AT
- . MUY (Fo8az) N (Foeaz)
MIAATIZN ARIUAN
50 100 50 100
mmﬁu (g/lOOg)* 34.71+£0.48*  29.53+0.59* 30.37+1.25°> 28.99+0.10° 29.250+0.56"
ole (¢/100g) 1.8140.05  2.59+0.04¢  3.55+0.11°  2.72+0.05°  3.87+0.01°
LN (g/lOOg)* 0.32£0.04¢ 2.77+0.34% 3.31£0.92* 1.80£1.31*  2.72+0.76%
Tusfu (g/100g) 1.25+0.05*  1.13+0.03°  0.90+0.02°  1.17+0.04%  0.81+0.03¢
losiu (g/100g) 0.67+0.01™  0.66+0.02  0.67+0.01™  0.66+0.02"  0.65+0.02"
ﬂ’l’%IUVLEILﬂSﬂ(g/lOOg)* 61.20+0.38°  63.31+0.24%® 61.18+£1.42° 64.64+1.34* 61.83+1.31%
a,, 0.89+0.01* 0.84+0.02° 0.88%0.01* 0.85+0.01°  0.86+0.01b
ML 3.28+0.01¢ 4.05+0.01° 4.37£0.01* 2.91+0.01¢  2.81+0.01°
wnewn . msnssiwenmoidluueufinnuuanmsesoitusAn (p < 0.05)
™ lufinnuuanmonunesan (p > 0.05)
* Souaclnenimiinidlon (Wet Basis)
M09 4 ﬂ:LLuumiwm\iaumﬁﬂs:mwﬁuﬁaﬂaﬂLﬂaﬁ'@ﬂwﬁﬁmmawmmuwmﬁuﬁwmsﬁuuu
URzIWANIU
o MUY (FoEaz) wniiu (3eeaz)
ABRNEL YARILAN
50 100 50 100
& 7.72+0.61* 7.43+0.89% 7.10+0.71° 7.10+0.88>  7.16+1.17°
ﬂﬁlu 7.56+0.85 7.10£0.99®®  7.00+£0.78%  6.43£1.65°  6.80+£1.39"
eUA 7.62+0.69 7.23+1.33®%  6.66+0.95 6.16+2.06°  6.66%1.64%
ﬂ??ﬂgﬂﬂiiu 7.27+1.41* 6.86x0.97* 5.86+1.22° 5.60+2.15%  4.86+2.20°
pnuenielumsiAel  726£1.36°  7.20£055°  5.83+1.74°  583+131°  5.43%1.86°
Lﬂ’ﬂﬁuﬁﬂ 7.20+£0.96 7.33+£0.71° 6.13+1.59° 6.46+0.86°  5.16+1.87°
AN 7.67£0.97* 7.56x0.81* 7.00£0.98° 6.26+1.31°  6.46+1.38
JaLAY 7.43+£1.35 7.23+1.22®%  6.76£1.19%  6.53+£1.56*  6.13+1.67°
SE\IL‘IJ%YEJ’J 7.50+1.10° 7.20+1.37®  6.56+1.07" 6.13+1.85°  6.73+1.70%°
ANNZaUlneIIU 7.60£0.74* 7.70£0.65* 6.76+1.43° 6.86+0.77°  6.36%1.16°

nnewn :  mdnyInuanmenuluuiueulianuuanmseiited A (p < 0.05)
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2. AnwAsIRNTATIIMBMWURzAT uazmstansumolssamdudaneseadgavd

s semsiuinmigamaiuibu
msfnmANNATAITRNERA gARBRdMsANERIAY (Fona: 50) UATAITIIULY
(Sewa: 50) lupsegfiianwesdmiuaiusamisezon 0 2 4 6 ua: 8 dUAW Homnad
4 peF@ades WUNTTRTRRIMIAUSIMTiNaRoMSINTUTEIMANNTY M a, uazAMeY
unnpuAuag e AYneaan (p < 0.05) TReAIANTULRZAT a, JANUEIAABS
Lﬁ]%fyL?]UTmaaL%aﬁgaum‘%é M a, ARBATIEIIMMIAUSABINTUAATEETINT LM 0 dUmT
§if1 0.8540.01 tindn 0.87+0.01 fiszeziom 8 FUAW (M3107 5) esanlethuazanudumely
vssAmTsningilowad Sl inammiuivinaiiemseaiiuinm . mnEn
AnuEuSewa 26.12+1.76 (0 §UmW) uaz 31.07£0.53 (8 dUa) dum a, seansesiulSum
ATINWEDOTOYAUNSINIMNALA TR IRALAZS] INMSANNUTNISZEIMMSUS® 0 - 8 FUA
fSnaudesaunisnonuatioonh 25 Talafidensn saciSnadedsiuazn Linudogaun3s
(M9 6) Folsinndiimnasguimun 1x 10° Taladlsensu uaz 100 Talaiinensu [22] - [23]

MIWN 5 HAMIAATIAUTIIWANNTU ALY UaA1 a, DOINAAANTILIRAGNANIAUTAY)
0-8 dumn

MINATEN 0 dUmn 2 sam 4 §mn 6 dUmMn 8 dumn

ﬂﬂll%u (g/100g)  26.12+1.76° 27.1242.08> 29.214+0.34%* 29.53+0.59** 31.07+0.53*
ay 0.85+£0.01°  0.85+0.01° 0.87+0.01* 0.87£0.01*  0.87+0.01°
ML 4.05+0.01¢  4.11+0.02¢ 4.18+0.03>  4.34+0.01*  4.33+0.01°

nnewn : - AdnsInuanmeiuluuIweulinNuuAnmeeEeiitud A (p < 0.05)

MIWN 6 WATBIIZEIINIMINUSNAaUI MM TaIRUNITvRINAnANIlLRRgNE

MINATIEN 0 dUmu 2 dUmn 4 §mn 6 dUmMn 8 dumn
[HRIRUNIANINNA <25 <25 <25 <25 <25
LREFALRZI lainy Tany lainy Tainy Ty

mManAsoUMIUSMANRETEIN AR TERRYNMETgMMAT 4 BuFigados s:uz9m)
0 - 8 &AM WUNTAUATUNUANNTDUIRALTRIANAROUMY § AW IEINR ANuEANEY
anuennglumafies deduis savu saAN I3l uazAnugeulaeTINaARY WA
agufitsfn (p < 0.05 esnnsiemafiusnminsasuulasesauiinenianin
waziAll  donareAzuLNMINATBUMIUSEMANAEaAanNTeza IR sz IR AU
0 dUa TRzuuumamageuMuANNYaUTlATIMINAD 7.4040.50 (ANNTOUADUINGR) LiBTze:
PAMIAUT 8 FUAMT AZULUMINATBUAARIWIAY 6.81£0.56 (ANNYBULIUARNI) (3197 7)
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MIWN 7 HADBIIIEILIAINSNUSN DRI HIINIaADNEaNF UMY i NENRE

AR 0 duAvi 2 dUavi 4dUmy 6 dUmMM 8 UM
a 7.46+0.51"  7.26+£0.59™  7.13+0.51"  7.12+0.63™  6.93+0.58"
nau 7.40+0.63™  7.06+0.79"  6.93+0.59™ 6.91+0.70"  6.80+0.77"
TNUIA 7.93+0.96*  7.41+0.82®  7.33+0.71® 7.20+0.67°  6.93+1.03"
ANNEANE 7.40£0.50*°  7.06+£0.96®  6.93+0.79®  6.66+0.81°  6.50+0.63"
anuiglumsifies  7.06£0.88™  7.01+0.84™  7.0040.75"  6.80+0.77"  6.930.96™
o 7.60+0.87"  7.40+1.05™  7.33+0.72"  7.20+0.86™  7.06+0.70™
NN 7.66+0.81°  7.46+0.63®  7.13+0.51% 7.07+0.59*  6.93+0.70°
FeLAY 7.33+0.89™  7.28+1.06™ 7.26+0.70™ 7.06+1.03" 7.06+1.62"
sa5en 7.40+0.63*  7.26+0.70®  7.13+0.74® 6.80+0.69*  6.53+0.63¢

ANNTOUIAETIN 7.40+0.50°  7.26+0.59*  7.13£0.51* 6.80+0.56"  6.81+0.56°

nnewn :  AdnyInuanmeiuluuueulinNuuanmeeeeiited A (p < 0.05)
n yfiAuLANASAUNIIEAA (p > 0.05)
M3Uszdiumoyszamauns 9-Point Hedonic Scale

A3UHAN I

MIVALWANATIERRgTTIME SR IuuLnAmIEaALSesa: 50 dolAsunzuy
ANUTELIMNANARBUMIUS I MANARGINA  uaziAmaNTAzo0aRmuNINTg IUNGRT ALY
(519/2547) usfitesusuigsludusasiiiies degonhminpspuimmunianties 19 li
pgmsiivinmduas agwlsimu maiusnnaguuagimamsadisdnegmsiiviam
dlothwandawainusnsilugeegfiflosresdmfiun  MlAdianuARITesAMMINTIRNTR
memenn Maadl Molszamdnds wazdeqdunidnaenszznmmaiu 8 daw Ui
\eadunsdnamuatiesnd 25 Talafisensy wa:linuidedaiuazs dmszAuAzuIUNINATEY
molszamdndaanas Tnsmmzossdornugeuanubangy sa3en uazsanu Aoy
mMakAnafgnnaaIsiauMsAns sUsuanuiunsaielinandmaliunsgiusauiu
maiinlglnspesesdnsuialiianuasisniemsAusnsuy
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