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Fig 2 Protein levels of pumpkin jelly
*Means in the column with different letters are
significantly different (P<0.05)
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Fig 1Moisture content of pumpkin jelly
*Means in the column with same letters are not
significantly different (P>0.05)
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Fig 5 Sugar levels of pumpkin jelly
*Means in the column with same letters are not
significantly different (P>0.05)
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Fig 3 Brix levels of pumpkin jelly
*Means in the column with same letters are not
significantly different (P>0.05)
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significantly different (P>0.05)
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Table 2 Color index of pumpkin jelly

b* a* L* Treatments
29.00+0.60 © -1.00£0.10 T 58.00+1.20 ° 0%
45.00+0.11° 11.00+0.08 © 55.00+1.32° 0.5%
48.00+0.35° 18.00+0.43 ¢ 54.00+1.16° 1%
55.00+0.23 ¢ 23.00+0.65 © 48.00+1.00 °© 1.5%
56.00+0.19 * 26.00+0.89 ° 45.00+1.05 ¢ 2%
55.00+0.12 ¢ 28.00+0.8 44.00+1.90 ¢ 2.5%

*Means in the column with different letters
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Table 3 Sensory evaluation of pumpkin jelly

Overall acceptance Texture Taste Treatments
4.374+0.52°° 4.25+0.64 ° 4.62+0.64 * 0%
4.2540.52°° 4.18+0.46° 4.75+0.52°° 0.5%
4.1240.46° 4.11+0.64 ° 4.4240.64 ° 1%
4.12+0.64 * 4.05+0.52* 4.38+0.46 ° 1.5%
3.62+0.52° 3.87+0.64 ° 4.12+0.52° 2%
3.1240.52° 3.37+0.64 " 3.87+0.52° 2.5%

*Means in the column with different letters are significantly different (P<0.05)
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Jelly is semi-slid and transparent products that prepared with the use of sugar or juice and pectin or
gelatin and may be added the flavor and color. In this study the effect of replacing pumpkin powder
instead of gelatin in a ratio of 0.5, 1, 1.5, 2 and 2.5 % in jelly were investigated. The results pumpkin
powder analysis showed that the used powder contained significant amount of nutritional compounds
such as iron, calcium, fiber and B-carotene. In the next step pumpkin powder ratios effect on jelly
properties were investigated. For this purpose some jelly characteristics such as moisture content, ash,
protein, Brix, acidity, sugar, color and sensory characteristics of the product were studied. The results
showed that the use of different ratio of pumpkin powder in the preparation jelly had no significant
effect on the amount of moisture, protein, Brix, sugar and acidite of products, while the color
characteristics of the samples significantly changed. Image processing results showed that the use of
the pumpkin can reduce the brightness of the sample color and the color is more yellow (increase in -
carotene). According to the results obtained can be samples containing 1.5% of pumpkin introduced
as good examples.
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