ENEH B TIBEH EREBEITIE
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TP IR P Tl PSR s
,.Ezﬁég N EE%}%** . gﬁﬁ&** . %éﬁg‘*** . EE?‘J%****’ ks

RS

AIFERERRTH B TR B RN [FIREE0.1 ~ 0.3820.5%) A5 ~ HIBE
HIB RN E R AIE - I HATFEANFRRE3S ~ 458855C)Z T - B
HOHE Tk MR B AR MR 52 - RS REEUT > AR IR e — R
B MAETRELE T - KE24/NKf#R - pHIERS & T - IR B, - JRE
BERRZL ~ a~ bEdped il - Hdr » LEEDARINO0.S%AGHIBE s > afHEdb{H
RS DU B & B > TN I10.5% 455 B B2 a B ER AN IN0.5 % RIAE B -E b fiE B
1K » BIGHAESS C oz MHTF24/INRF IR - BIEZKR HI=5EE61.68% » {EAANIIAS AR »
RIBL I b berfe RN - HIIPSREREE (P < 0.05)UCE LS - HFEE RIBRE
N BEACKRERR - HrR B DARINO.S %ALRaIE L B RUR B i - /KIS Re
KE55.77 - =HEEHBRIRIITE A E RREBERER L - K (SR 5
FEB A HE (P < 0.05EF M B LR ~ BRI - B e A
RUER> > FrARA SRR 2P > 0.05) - fERVE A T > et
%ﬁ%ﬁHE%H%ZF?E@%%E%(P > 0.05) ; BHEFEUAIRAHBLAIN0.S o RIBL E &

» MHWEEDABRINO. 196 A5 HAHE ~ 0.5 %6 MM S B B A I fersy » BRI 21
Llﬁ%ﬂﬂo-léﬁﬁiﬁﬁ?aﬁﬂiﬁ BENS  AERIIANFREC =R B MAEN IR
FERTET - ERDARS R B R el T KBUR - HoH DLO.5 %5 BRI RUR
B (HRE SRS SRR DLO. 1 AS TR & B s B A2 Ml -

BT BRI - RAR - #ik ~ ARk AT

| R E] R SRR B 2 A

" ERRHR SR IR RENER T - B

" B ARERH AR R AR R

" BRI LBE BB TR R AR B T B CEIAEE)
""" ERRA SRR EE R TR
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AN =]

FRETRAENGCHEY  HE R (achene) FEERE » SRAEBRAIIERE L
o BEEESZEGIE RN - B Rl P HEEEFBILHEGF13.1
% (PR, 1990) » EIE/KFHREEEE KEly - BBSRH ) IREETAEZRE
Fgli (pectinesterase, PE)/ME#(ER » FH AR Sk b2 §58f -5 _EGHE 7555
B K2 Ca-pectate gel » AR EEBIERES (A, 1987) » (HILBNMEFH S ERRE
(low methoxyl pectin)HJEEBHE A H IR\  FERSBARE - BHK IR 5
(8, 2000) - B KRB - SFERFEREBEN > i /K FWTH > BEkE
JATRIE =/ NRFR AE30% /545 > TR SRS s gni TR - AR ESa %
UIHIER{R(Shyr, 1996)

A sEHBEER TR TEPEZEH M B FERUELUKE
F/E (water base)JE T EL/K M (hydrophilicity) ~ 2[4 (emulsion) ~ fH &%k (texture)
FhE (viscosity) BAR 7K :(water-holding  capacity) » DURAFEE AR ~ pHIEERHY
7 EA KRS E MERICRFME (3, 2006a, b) - REHBSET HaMERNEHE AR
EHENT > 5B BIFRY A TERE SARAE - IR TR ERAIER R B E - H
R A S IENTERY)  BrEASRUKEET129N  AEIERABIR S R 8
PR~ 22~ RER 0 A H EAYCEHRERETIRE -

GRE T EAMEGES, 1967, U, 1979; PA5E, 1990; 25, 1990) &
B (F4E, 1980; 25, 2000; Komae and Misaki, 1989) ~ /K 5 KI(Z5, 2000)%%:
AT AN AR HR IR IIE AR KRG tHRR ST - AHFEREE
REREGERE T IAGEERREE - FIt O BEE RIS — R B B3
VAR EE TR IR G2 I H ERET B BN I B M R 6 3 R R /K M B A AT

P B -

= PG

— ~ MBS B

RS HERRIRAT - B R85 E300g) - DISRTETRIgSR
H2emss » MR EEBa i o 2LBRE5 (calcium lactate) i H BRI#HE R 5 LA IR A
A 7L B - KRB (gellan gum) BLEREERR SR (sodium  alginate) i H 4t Rl 12
BAREIRATE - Bk - B8 - LGB (locust bean gum)i&H AHHHTELE 587
GRAF]  HIL > G -

M Rl K (ultra pure water)2A1:50 (w/v).Z EEBIZREUER KR  Jokf
0.05% 3 FE 5 HaRE 1R K28 (Milli-Q Reagent Water System Millipore, Bedford,
MA, USA))EG8E 7 #EMKIBHPAg - A £+ LUB#HEs(Heidolph RZR 2051,
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Heidolph Instruments GmbH & Co., KG, Schwabach, Germany)fA1000rpm#&#£:1053
$# » FHLL80 meshEfifd(Mesh No.80, Bunsekifurui Co., Tokyo, Japan)i&jg - &
BB PETRIRR I ARERKT » DUKARSH(WATER BATH WB-30 M.R.C. Ltd.,
Israel)fIIZL > 21000 rpm [R50 S0 HYAME - HISEIR B - —HEHBW%
B FHIZR1FR © SR B R B L9 1 (viv)iZELH » R 1000rpmiipig 4] 143
1% DIEE T (Mettler PM 4800 Delta Range, Mettler Instruments, Switzerland)ff
H80gE AER6.0 cm ¢ = E4.0cmAyREAIch » DIEFCI#&(Hitachi MH-115, Hitachi
Ltd., Japan)Efii% » &4 C kKAl L NEHF - PR H RSB A IA B B -

1. BB
Table 1. Formula of edible hydrocolloids

Ingredient Concentration (%)

0 (Control) 0.1 0.3 0.5
Sugar 10 10 10 10
Edible hydrocolloid” 0 0.1 0.3 0.5
Ultra pure water 90 89.9 89.7 89.5

“Edible hydrocolloid: gellan gum, locust bean gum and sodium alginate.

=~ HEHE G

(—) pHIEHE

B DAY E#%(10 Speed Blender, Osterizer Corp., USA)EIE &194) » LAME NG
& 51 (Seven Easy pH Meter, electrical pore: InLab428, Mettler-Toledo, Inc., USA)HI
T ETEEEER -

EERALE JTTH - 25 RQ0HIYJFEIMAL R » FIH WS OcmiyER:EY]
7] B EAR R - ETHWE - B E R REER2.0 cm o E A2 (LabScan XE,
Hunter Lab, Reston, VA, USA)%itk LEf THIE » HIEIEH &S Hunter L ~ a ~ bf -
LR (lightness) » +afCFEAL & (redness) ; —af{FH%kE (greenness) » +bf{FE
Hi ¥ (yellowness) ; —bfUSREE K (blueness) » {i IR G172 5 F I HRUSATHENR
(X=178.98, Y=83.70, Z=90.1 ) TR » IE5eRAI T HEITHIE » #IT=
HEERE -

(Z)BEZKFR (Synaeresis)HIE

SEA(1987) . JTEMINE R » RS R3S ~ 458855°C (R AHE
(Incubator MOV-102, Sanyo Electric Biomedical Co. Ltd., Japan)F » 43BI[f20/]\Nif
(BIVR A B 3E U OB B o R D) B 24/ INFRF (RS BT v L 2. 24/ NI 2 IRE D) &
—AERF RS - T = EEEE o SR E KEGERTH KRB TERERE L TR
W3R =FAEE . o RR2000%% - EREM b B RREL AR RECIARTR
) WiETEEE KSR B K FE 8
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BEAKER(%) = [(BFEHEE—A)/FEHREE] x 100%
Bk FE8(synaeresis index, SI) = (ERHEFHATHTHIZ /K= AR ATTHIZ
K5 E) x 100

(=)FH A% (Textural property)iH|E

RHRREFPEAIERR ~ WK ~ CEFEE BN R E S H g8 TRS A
RIS » TR —{E B — ARk, 1994) - —FH R EETEE - — /R
BERCYIERE » S—RIREE fFREE -

1. FHFRZIE 98T (Texture profile analysis, TPA)

TPAHIE BARIRIE (2004). 2 JTIEMPAB R » M PAE d A0 AR ) P 0 E 15
(Texture Analyser, model: TA-XT Plus, cylinder: SMS P/40, Stable Micro Systems,
Surrey, England) ] 72 ¢ 5 2 1 & (hardness) ~ N & 4 (cohesiveness) B 5§ 4
(springiness) » T HENHIEH: (chewiness) BB R M (gumminess) « & 7ok Rk
mUJEIEERRS0 mm x 20 mmSHYENEEE - 43RS T R EEHE - BUEAF
e - ST =EEER > R SR RO 2R -

7%2. TPABIER{F
Table 2. Test condition of TPA

Item Value
Probe (mm) 40
Return distance (mm) 30
Return speed (mm/ sec) 10
Contact force (g)

Pre-test speed (mm/ sec) 2
Test speed (mm/ sec) 2
Post-test speed (mm/ sec) 2
Strain (%) 25
Time (sec)

Trigger force (g) 5

2. B 5L (Sensory evaluation)

ERRE BRI E - BRHEAL A (ranking test) REEIAN TR B R BRAH
ERPEHIRH o IR 2= SRR e 2 M (2B T, 1992) @ Ef B DM SE R i ERE T
1 AR ARy 15A, A B R dFE H ARG (i (color) ~ ¥ (hardness) ~ 1H
B4 (chewiness) B EL F 257 M (overall acceptability) » LIS/ EI2RGHET » BIEayE(E
F - BEEREE ~ HISMEERE DB S EE 550 g Qlfa 19y - 1%
TR ARIBEY SATE R AR ZZ T S B A BRI HES | w2 A1 L
HFEREHEY - B SeiFE R4 C kK B Al /N2 B RO/ NS4 x 4 X

152



BRI B B Rk SR e B

3 e EUHY > SRR VMBS SRR TN A A - AR
IRAIERFT Bt B VAR (PREELZE, 2004) - FEAR LTINS 157D -

=~ BRETEROT

BB T MTERIESPSS (Statistical Package for the Social Science) V.12
Rl » DA—feia R = (General Linear Models procedure)i#EfTDuncan’s73 47 > #fizt
#BZ BiE Mean + S.D. R 0 EP < 0.05KER R EHARE A2 -

B - WER R

—  BIERBHERHEPH 8

FIIFTRE T BIERIN0.1 ~ 0.3880.5% .2 =R BT S8E s B KRR E T
AR M4/ N R pHEMU T » HiZR ] A - S5 IHRH B B E A 2 pHAE
PERERIENE > B8 M3 - B REBafEt - pHiEFEZPE.Z /F MK
HITEDL T » PETEMEIRE . TRECH, 1987) » SPEIEMBA » pHIE TREELER - [fipH
R REARHITEr hISEERE (Christensen, 1986) © 4= (2000)7RFE M » FEZ 5 R AfEEYE
IRFFEIS AN - pHE 28 RIS - HAR/KAEFEUEE PRI - HEHIE Rt
W RIBIR R K PEVE MR » HH W E1E B AR 2 SR BT E((Lee and
MacMillan, 1968)- 4} » B K FPEZ 43 FE A 238-42 kDa (Lin et al.1989; Komae
et al. 1990) » HE5EEBk(isoelectric point, p)£%3.5-4.5 (Lin et al. 1989; Komae et al.
1990) - BLEE H R FISSEAEY) < PEZ pLKHEPH 9-10.2 G FTAHE -

- BIEABHEERL - a b [HEE

RAFTRIHIANIN0.1 ~ 0.3880.5% . —FHRMBASUEZZE LRI LIL ~a~ b
EEMLIETE - LIERETE - BiEEE - FORBMEAEEE - &gl 3
BABZ®  BRRCLEEESY  —HERBERE EEAREE 2P <
0.05) » FEIRE T AIMEREE = F(P > 0.05) > Hot > DIAVIHEREIE <A i B E
RN PERIRE - ELL0.5 %A RRIBRILAE L6908 = » FIIHER R HBR Z LIEH]
BRI - o HAAFRALE » IEEFORALE > BEFRHE - W= EaEHE
B BRI MEERIEE - FNERAALE - EEEZERNRE < 0.05) ¥ AT
0.35 » MERRXRABIRE LB » RERE 2P < 0.05) - bEREE
IEfEFORES - BfERUERER - MII=EREABCE RHRZMESRIEME - &
NERIATE T o (HE B RN (P < 0.05) A IHAHAY4.26 - AR R BRI LR
JiThl > JRERRE (P < 0.05)
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3. AEHE BRI A 2 K apHi s 2
Table 3. Effect of different edible hydrocolloids and storage conditions on the pH of

jelly fig jello
Edible Concentration  Storage time
Storage temperature ('C)
hydrocolloid (%) (hr)
35 45 55
Control 0 0 429+0.01 4.17+001 4.18+0.01
24 4.14+£0.01 4.09+001 4.13+0.00
Gellan gum 0.1 0 430+0.02 4.17+001 4.28+0.01
24 4.17+£0.00 4.10£0.00 4.21+0.00
03 0 432+0.02 4.18+0.01 4.13+0.01
24 420+£0.00 4.10£0.02 4.10+0.00
0.5 0 431+£0.01 4.16+0.00 4.28+0.00
24 4.19+£0.02 4.10+0.00 4.21+0.01
Locust bean gum 0.1 0 424+0.01 435+001 421+0.01
24 4.12+£0.00 422+001 4.15+0.00
03 0 424 +£0.02 423+001 4.25+0.00
24 4.10+£0.00 4.17+0.00 4.21+0.01
0.5 0 422+0.00 431+0.00 4.24+0.01
24 4.12+£0.00 425+0.02 4.10+0.00
Sodium alginate 0.1 0 432+0.02 421+001 4.20+0.00
24 4.00+£0.01 4.14+001 4.15+0.02
03 0 437+0.01 4.19+£0.02 4.24+0.02
24 424 +£0.01 4.10+£0.02 4.20+0.00
0.5 0 448 +£0.02 431+001 4.27+0.01
24 436+0.02 427+0.00 4.25+0.01

= NERABHERRETKR CE

—HKIM S - BHE SRR AU fEpH ~ TRE ~ RIBIRAE ~ FHRE R PR <5 (Kim
et al. 1978) » TIFERIERINAT LA = 2 e GEE e H BE{E#E/k3H 52 (Chang and
Miyamoto, 1992) RN E B B RHANFRREE 24/ NRHR < BEKEMU R
TEANZS R » R A » SHREAESSC o2 TARR4/ NRFITHFL - BRI &
X£61.68% - TM-AamaN AR R B ST TR T - HLAARIN0.5% HHE
AT - Hor o JRLARIN0.5 %6 fa R B & B i AR BE K FE8(55.77) -
HR AT i 2 B PR R B I B R /K 3R 2 s B A R R R 52
&> NILARG ] DR TR BTE R Aa S5 T 2R I BI HEHE - tbti T REE
B REE A
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K4, NEARHABRIMEAZELRL - a ~ bEZPE
Table 4. Effect of different edible hydrocolloids on L, a, b value of jelly fig jello

BRI B B Rk SR e B

Edible Concentration L . b

hydrocolloid (%)

Control 0 1476 £0.07™ 0.35+0.02* 4.26+0.03°

Gellan gum 0.1 1531+0.06* 028+0.01° 4.09+0.05°
0.3 16.30+0.05* 0.18+0.058 3.91+0.05°
0.5 1690 +0.06* 0.14+001" 3.89+0.04°

Locust bean gum 0.1 1471 +0.26° 029+0.01° 4.05+0.05°
0.3 1443 +0.01° 032+0.02° 3.91+0.01°
0.5 1457 +0.06° 028+0.04° 3.81+002F

Sodium alginate 0.1 14.06 £0.08° 0.30+0.01¢ 3.90+0.03°
0.3 1422 +0.02° 023+0.05° 3.85+0.08°
0.5 14.09+0.03° 031+0.04° 3.95+0.14°

“Means in the same column followed by the same letter are not significantly different

at P=0.05 according to Duncan’s multiple range test.

MY~ IR B ERFHR e

BELREHE R TEH &P EERBREA & Z PE(E TP BUER SR
B > Bk —E G T A5 2 (cross linking) - W EAGIRAT I EE 2R
BHB (5, 1980) - AFERIRIN—AER HB R < B TR EAIROATR » H
FHHIA] > B IR AL - SRR B ERE ~ RN S E NS 5 R e R A
(P < 0.05) » Hrr » FEBEREJT1H > RO R R RS A B B R B S BB P S e
FR(P < 0.05)EHiHE - M DA IIRIBL G IB B HIRERE B =) » AN IIHREERREN % - ]I
GREERIIREAIE MRS - HEEREREE -

BREMEE B ISR MRS - =N ENRE R BT - DURIIRIBL S
BEL0.3%AEHIB B R fm(P < 0.05) ARk si & FEZ A IR R RS i
K > HE IR PEHIREE - THWE MR iR ~ PSR M v = F RIS - &
ISR B Ry - THE AR S IRE TR L FEE SRR AT IH I
BEEGR, 2004) - =B - IRITRISE S B AT s I A R
HIBEEIRHE P < 0.05) » ALAIN0.5 %R B & < HEM RS  ASHIERT
DAARINO.3% F s 5 #E e i I Er B2 VR IR RE RO TN M PR R - HEr R
PERIRHE o AE MBS T - R A IR (P > 0.05) -

I~ BITREABZ BRREE LT R
RTFTRE TR Bl L s ~ BT ~ THIE PRI RE R 52 MR IRV P LG
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5. NARHARER R TR BT 24 /NRFR)
Table 5. Effect of storage temperature on synaeresis of jelly fig jello (after 24 hr

storage)
Edible Concentration .
hydrocolloid %) Storage temperature (C)
35 45 55
Control 0 58.38 +0.28** 61.23+0.18% 61.68+0.31%
(100y (100) (100)
Gellan gum 0.1 48.00+0.14¢ 50.26+0.23° 50.67+0.53°
(82.22) (82.08) (82.15)
0.3 3549+ 0288 44.40+0.67" 40.68+0.28"
(60.79) (72.51) (65.95)
0.5 31.17+0.03" 35.19+0.79" 34.40+0.48'
(53.39) (57.47) (55.77)
Locust bean gum 0.1 55.87+0.17° 56.44+0.25° 59.16+0.42°
(95.70) (92.18) (95.91)
0.3 51.75+0.46° 53.92+0.31¢ 54.31+043°
(88.64) (88.06) (88.05)
0.5 4788 +0.429 50.42+0.04° 53.21+0.87¢
(82.01) (82.34) (86.27)
Sodium alginate 0.1 54.63+0.34° 57.95+021° 5871+022°
(93.58) (94.64) (95.18)
0.3 46.25+0.05° 49.18 +0.07° 51.36+0.16°
(79.22) (80.32) (83.27)
0.5 38.79+0.327 40.53+0.178 41.26+0.32¢
(66.44) (66.19) (66.89)

“Means in the same column followed by the same letter are not significantly different

at P=0.05 according to Duncan’s multiple range test.

Y Data in parenthesis means the synaeresis index.

FECERJTIE > A1 =R R B B R R B IR AR (0 R (P <
0.05) o Hrfr » YRIIANEIREEAS B B R0 R E e S R RS BRI
HSEIM MR S I FERERIL G C B 1R - BB SIS0 DI IN0.3%
RIS IBRT B RIPZERIREFE A IR RR AR SRR B R - &R
IR E B R IR MDA IN0.5% & i » AEREREJTTH - IRIN=FER B
FEERENGE - WIS SR BRI B MmO 2 (P <
0.05) » MIAIIRIBLE B« B R BG e o BLEETPARIEAERAE > HAFRE
ZRIBLE BRI 22 2P > 0.05) » Hoir » A5REIE BL AR SR S e B B o
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6. NARHBRINEE Lo 8
Table 6. Texture profile analysis of different edible hydrocolloids addition of jelly fig

jello
Edible Concentration Hardness Gumminess Chewiness Springiness
Cohesiveness
hydrocolloid (%) (N) (N) (N x mm) (mm)
Control 0 5323+£2.00% 40661429 3583+271% 088x0.08* 0.76+0.04°
Gellan gum 0.1 88.63£2.00° 66.89+1.32° 58992037 090+0.02* 0.75%0.00°
0.3 10957 £1.70* 81.51+1.40° 71.66+3.73% 0.87x0.04* 0.74£0.02*
0.5 99.43+1.65° 7514+128° 64.80+325° 0.86+0.00* 0.76=0.02°
Locust bean gum 0.1 109.80 £1.80* 82.61+2.19% 73.41+264° 0.89+0.02° 0.75+0.02%
0.3 108.00£1.21% 8327+151° 7589+136° 0.91+0.00* 0.77£0.00*
0.5 108.13£2.13* 84.88+1.89° 77.98+1.22* 0.92+0.02*° 0.79+0.00*
Sodium alginate 0.1 5263+190% 3886+1.39° 3499x197% 0.88+0.04> 0.74%0.00°
0.3 4827+1.85° 3542+0.68" 30.66+095" 0.88+0.04> 0.73x0.02°
0.5 36.03+143" 2458+211% 21.14+156' 0.86=0.02* 0.68+0.02%

“Means in the same column followed by the same letter are not significantly different

at P=0.05 according to Duncan’s multiple range test.

% 7. VIR AR edible hydrocolloids S8 R sURE 7 2 8

Table 7. Influence of different edible hydrocolloids addition on sensory evaluation of

jelly fig jello
Concentration Sensory evaluation
Edible
. (%) Overall
hydrocolloid Color Hardness = Chewiness .
acceptability
Control 0 3.33+0.50™ 3.66+0.47" 3.30+0.82% 3.65+1.00*°
Gellan gum 0.1 3.60+0.70* 3.25+0.42° 3.40+0.81° 3.66+1.00°
0.3 3.40+0.70* 2.75+0.79° 2.95+1.07* 3.20+1.38"
0.5 3.10+0.74® 2.65+0.82° 2.45+0.69° 2.40 +0.74¢
Locust bean gum 0.1 3.06+0.39" 3.05+£0.76" 3.15+0.67" 3.00+0.75°
0.3 333+0.50" 3.25+1.03* 2.90+0.88* 2.80+0.67°
0.5 3.28+0.79 3.70+095% 3.40+0.84" 290+0.88°
Sodium alginate 0.1 340+0.84" 2.80+0.03° 2.80+0.63" 3.06+0.96°
0.3 340+1.07* 1.85+£0.75¢ 1.90+0.57° 1.90+0.74°¢
0.5 3.50+0.71* 1.66+047° 1.55+0.50° 1.60+0.52°

“Means in the same column followed by the same letter are not significantly different

at P=0.05 according to Duncan’s multiple range test.
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MG BEE TR IR RERI SN e - HLASRRE B {EHI TR - ARl R MRt FEE Y JRK
AT A AN E R B AR A= S (P > 0.05) »

FERHIS MG ANIOAS RIS L P DA INO. 1 96 Ff ey > HLEEE SR
IBIREERISE AN N ITRIBLE B & A0 AR IN0.5% & e i+ i IHS
BRI 1 AT BEE AR BRSPS S T N I IR OB = A e
AERE RN (P < 0.05)AfIEHH % - IL@IBS S TPARIE R RAHIA - (EiFF B EE
SRR - AIIRSTRIB ELRARIE — F 2 22 5 - AER R 2 M T > TRIIRS TR
BRSBTS G R AN DR R RS AN I8 RIS S B T E 2
HIHE = (BN FR R < R EIRE (P > 0.05) S5 ILIMmAE =R R HIBRYANIN
R o B DIRBIE DIAIN0.1%8 < Bpa R A2 FEigm - Horf > RRAAIN0.1%
i Rl B o B R0 B =y

B~

AHFZECRERES R B KRB I IR o AR R B B B
FoMRHE - I AN FEIREC N B A Kok PR e
S o RGBS > LIRS A B TR BB DUHKCR > Hrh D05 %45 R
BRIREE » B RS SR LL0. 1 %At IR & BB 2 M fR i -

BE 3R

AR (1987) o B REBOKIRGZ AT - BILEEAKE BRI E LR
KRR > HAL-

A7 (2000) » B R BB ME KB RENE 2T - B2 SR e
WERT ARl RHIRR > &6 -

MIEAE ~ ZEEGH (2004) < BB FBEASEEE@®IR < FFR - &R -
MGERE ~ B - BRI - EEEE ~ 2KE - IRFRAK (1990) - B R EEREZFEIE
P ReE AR M LLR - MRSERERPTIR TR ST 5(1) 0 p. 37-43 ¢

PR (1994) - sidHBRI BRI E - B LA T 26(7) 0 p. 22-29 -

TRENE (2004) - By GG E < HE o BOLRBHASE R R RE T
amaL  RHR » BEER -

ERKER ~ EZA= (1992) - Bt EREARE T « F117 - B LEERRIFEATHIR -

T~ BEW (1979) « B R EIFERHEY)-3 £ 2 [BIBEELHTIE - FElEEE 254)
p. 103-111

K - B, ~ BFEERT (1980) » B RERAYEHB SRS W5 - PEIEZ 26(4) -
p. 117-126 »
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PR FhON ~ 12555 (1967) - GERIBEIRCIHE 05 R  HARREY)
HEAALZ RIB S & o THEEEE 13(1,2) > p. 1-11 ©
HB(E (2006a) - B B BSEAHRRZE il FEIRH7E( ) - HERE TSE%EH T 127 -

p.32-37 o
HE(E (2006b) - B FHBAREMRE M FERTHZECT) « Mk T H T 128 -
p. 50-56

SIPTH - MREEAR ~ TEETE - BURR (1990) - B ERMERAIRBE L AVEHIFE—
BRI ~ IR - JRIBEERG - FUB KR SEFE M - MR ek 52T
5(3) » p. 209-216 -

ZRJeHE (2000) o K SSFLRBEBIERHE 28G5 - BIZH RS R EER
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Influence of Different Edible Hydrocolloids Addition on
Jelly Fig (Ficus awkeotsang Makino) Jello Synaeresis and
Textural Properties

Hui-Fen Hsiung, Tzu-Ling Wang-McCall”*, Meng-Hsiung Chin"", Chi-ChingYang" ,
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Tzu-Ching Wang

Abstract

The objective of this study was to investigate the effects of adding different
concentrations (0.1, 0.3 and 0.5%) of three edible hydrocolloids (gellan gum, locust
bean gum, sodium alginate) on the synaeresis and texture characteristics of jelly fig
jello after storage at different temperatures (35, 45 and 55°C). The results indicated
that the pH value was decreased for 24 hr storage no matter which concentration of
the three edible hydrocolloids was added, and storage at different temperatures had no
effect on the outcome. The addition of edible hydrocolloids affected the L, a, b
values of jelly fig jello. The jelly fig jello containing 0.5% gellan gum had the highest
L value. The control group had the highest a and b values, while the containers
containing 0.5% gellan gum and 0.5% locust bean gum had the lowest a and b values,
respectively. The control group has the highest synaeresis ratio (61.68%) when stored
at 55°C for 24 hr. However, the addition of gellan gum, locust bean gum and sodium
alginate significantly improved (P < 0.05) the synaeresis phenomena of jelly fig jello,
and the higher the concentration of edible hydrocolloids used, the amount of water
lost decreased accordingly. Among the three edible hydrocolloids, the best synaeresis

improvement was achieved by adding 0.5% gellan gum, achieveing a synaeresis
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index of 55.77, the lowest result obtained in this study. Adding the three edible
hydrocolloids in jelly fig jello also caused changes in the texture characteristics of
the jello. Among these, gellan gum and locust bean gum significantly improved (P <
0.05) the hardness, gumminess and chewiness of jelly fig jello. No significant
differences (P > 0.05) on springiness and cohesiveness were found between all jello
samples. In the sensory evaluation study, no significant difference (P < 0.05) in color
was found between all jello samples. The highest hardness value was observed in the
control group and the group with 0.5% locust bean gum added, while the highest
chewiness value was observed from the control group, the group with 0.1% gellan
gum added and the group with 0.5% locust bean gum added. The group with 0.1%
gellan gum added had the highest overall acceptability among all jello samples. In
summary, the best anti-synaeresis effect was obtained by adding 0.5% gellan gum
(storing at different temperatures had no effect on this result). However, the adding

0.1% gellan gum had the highest score regarding overall acceptability.

Keywords: Jelly fig jello, Edible hydrocolloid, Synaeresis, Texture profile
analysis (TPA)
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