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Table 1 some chemical properties of different samples.

Sample Moisture content (%) Protein (%) Brix
C 86.86 + 0.03° 0.004 + 0.000° 4.33 +0.06° 13.60 + 0.10°
F1 86.76 + 0.05° 0.008 + 0.001° 4.30 + 0.06° 13.10 + 0.10°
F2 86.52 + 0.06" 0.009 + 0.000° 4.09 + 0.05™ 12.53 + 0.05°
F3 86.25 + 0.08° 0.014 + 0.002° 3.98 +0.07% 12.00 + 0.10¢
F4 86.30 + 0.24% 0.018 + 0.001° 3.91 + 0.06¢ 11.46 + 0.05°

Means with different letters in the same row differ significantly (p<0.05). C: control, F1: 1% jujube powder, 25%
maltitol, and 0.16% sucralose, F2: 1.5% jujube powder, 50% maltitol, and 0.15% sucralose, F3: 2% jujube powder,
75% maltitol, and 0.14% sucralose, and F4: 2.5% jujube powder and 100% maltitol.
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Table 2 pH, acidity and syneresis of different samples.

Sample pH Acidity (based on citric acid) Syneresis (%)
C 5.80 + 0.01° 0.029 + 0.001° 4.66 + 0.57°
F1 6.07 +0.02° 0.021 + 0.001° 4.67 £0.57°
F2 6.21+0.02° 0.019 + 0.000° 9.00 + 1.00*
F3 6.22 +0.02° 0.016 + 0.001° 10.66 + 0.57¢
F4 6.29 + 0.01° 0.015 + 0.001° 15.33 + 2.31¢

Means with different letters in the same row differ significantly (p<0.05). C: control, F1: 1% jujube powder, 25%
maltitol, and 0.16% sucralose, F2: 1.5% jujube powder, 50% maltitol, and 0.15% sucralose, F3: 2% jujube powder,
75% maltitol, and 0.14% sucralose, and F4: 2.5% jujube powder and 100% maltitol.
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Table 3 Some microbiological properties of different samples.

Sample Lactic acid bacteria ~ Acid-resistant bacteria Mold Yeast
C Negative Negative 25+7.07° 5+7.07°
F1 Negative Negative 75 + 35.35" 10 +14.14°
F2 Negative Negative 260 * 141.42% 15 +7.07°
F3 Negative Negative 170 + 42.42® 20 +14.14%®
F4 Negative Negative 190 + 14.14® 25+ 7.07%

Means with different letters in the same row differ significantly (p<0.05). C: control, F1: 1% jujube powder, 25%
maltitol, and 0.16% sucralose, F2: 1.5% jujube powder, 50% maltitol, and 0.15% sucralose, F3: 2% jujube powder,
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75% maltitol, and 0.14% sucralose, and F4: 2.5% jujube powder and 100% maltitol.
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Table 4 Sensory properties of different jelly samples.

Sample Texture Chewiness Color Flavor Acceptance
C 5 3 1 1 1
F1 4 4 4 4 4
F2 4 4 3 3 3
F3 5 3 2 2 2
F4 3 5 5 5 1

C: control, F1: 1% jujube powder, 25% maltitol, and 0.16% sucralose, F2: 1.5% jujube powder, 50% maltitol, and
0.15% sucralose, F3: 2% jujube powder, 75% maltitol, and 0.14% sucralose, and F4: 2.5% jujube powder and 100%
maltitol.
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In the present study, different percentages of jujube powder, as well as sucralose and maltitol sweeteners
were used to produce a gelatin-based low calorie jelly, and the physicochemical and sensory properties of
the produced jellies were investigated. The results showed that the addition of jujube powder and
sweeteners to jelly reduced the moisture content and also increased the ash content which can be due to
the presence of minerals in the jujube powder. Replacing gelatin with jujube powder reduced the protein
content of the jelly samples. The results also indicated that the acidity level of the control sample was
higher than that of the other samples. It was observed that by increasing the percentage of jujube powder,
maltitol and sucralose, the degree of brix decreased. The produced samples were studied for lactic acid
and acid-resistant bacteria and these bacteria were not detected in any of the jelly specimens. The samples
were also examined for mold and yeast, and the results showed that mold and yeast were less in control
jelly samples compared to other samples. The results of the sensory evaluation also indicated the
produced jelly samples in the present study were acceptable for the consumers. Overall, the results of this
study indicated that the jujube powder and maltitol and sucralose can be used to produce low-calorie jelly.
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