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ABSTRACT

Development process, formular, consumer acceptability and shelf-life of instant
black jelly were studied. The qualities of black jelly juice were lightness (L*) 89.63,
pH 9.05, total soluble solid 0.4. The black jelly juice was dried by spray dryer with
outlet air temperature of 90°C pump, 400 mi/hr flow rate and maltodextrin
concentration of 10%. The quality of black jelly powder were lightness (L*) 66.40,
solubility 97.59%, a, 0.35, moisture 4.01%, ash 3.47%, fiber 2.34%, protein 9.70%,
and fat 0.44%. Standard plate count were 20 CFU/g, yeast and mold were less than
100 CFU//g and coliform were less than 3 MPN/g. Shelf-life of the black jelly powder
was about 2 months when stored at room temperature in a plastic bag.‘ The suitable
ratio of black jelly powder and crosslink powder, sugar and water 100 g for seting gel
were 7g, 6g and 10 g, respectively. The qualities of black jelly were lightness (L*)
19.33, hardness 2987.35 gf, adhesiveness -15.69 gf-mm, springiness 0.76 mm,

cohesiveness 0.5 gf, gumminess 1190.05 gf and stickiness -20.22 gf. Aceptability of

black jelly was evaluated as like average.




