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Tablel: Formulation of gummy candies (100g) containindedént amounts of gelatin and other
ingredients (g)

Citric o Dextrose Inulin  Inulin .

Samples  Color Acid Stevioside  Sugar (l\/écr)gtcgy— Glucose (CLR) (TEX) Gelatin  Flavor
G 0.03 15 - 35 15 15 - - 10 0.07
Gl 0.03 15 - 35 15 15 - 1 9 0.07
Gl 0.03 15 - 35 15 15 - 2 8 0.07
Glqs 0.03 15 - 35 15 15 - 3 7 0.07
Gl 0.03 15 - 35 15 15 - 4 6 0.07
Glys 0.03 15 - 35 15 15 - 5 5 0.07
Gl 0.03 15 - 35 15 15 - 6 4 0.07
Gl 0.04 1.6 0.1 - 24.4 24.4 - 10 6.4 0.07
Glecy 0.03 15 - 35 15 15 1 - 9 0.07
Gleo 0.03 15 - 35 15 15 2 - 8 0.07
Gles 0.03 15 - 35 15 15 3 - 7 0.07
Glca 0.03 15 - 35 15 15 4 - 6 0.07
Glcs 0.03 15 - 35 15 15 5 - 5 0.03
Glcso 0.04 1.6 0.1 - 24.4 24.4 8.2 - 8.2 0.07

Gelatin: G, Inulin TEX: 4, Inulin CLR: |
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Table 2: Moisture content of gummy canties

containing various concentrations of different

inulins
Samples Moisture content (%)
G 18.8’
Gly 18.0°
Gl 18.1°
Glrs 17.4¢
Gl1s 18.7°
Glqs 16.7¢
(c] 16.7°
Glr1o 13.2
Glr06n) 18.8
Glr1(121) 16.7°
Gl 1100180 15.7¢
Glcy 18.1°
Gl 18.0°
Glcs 17.8°
Glca 18.0°
Glcs 16.1°%
Glcss 16.5°

Gelatin: G, Inulin TEX: 4, Inulin CLR: |
* different small lettes represent significant
difference a695 confidence level
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Table 3: Effect of incubation times on the
moisture content of gummy candies

Duration of Moisture
incubation Content
(h) (%)
Gl 110y (6) 18.8
GI T10(12h) (12) 167
Gl 11008n) (18) 157

Gelatin: G, Inulin TEX: I+, Inulin CLR: I¢
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Table 4 Effect of gelatin and sugar supplanting with inwdimd stevioside on mechanical properties of
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gummy candies

Samples Work Deformation at Peak L oad Peak L oad Final Load
(mj) (mm) () ()

G 168.92+ 2.82° 99.310.32? 297.0+ 4.5° 293.38+3.26%
Gl 137.55+ 13.8! 99.65+0.17 250.0:12.5 294.8+ 12.8
Glt, 86.92+5.95¢ 99.22+ 1.42 137.5+ 4.76°% 137.0+ 5.26°%
Gl 73.21+9.16" 99.47+0.53' 128.8+20.1° 128.0+ 19.9
Glrg 74.5+2.39 99.76+0.02 126.75+ 2.47°%¢"  126.25+ 1.76°%
Gl+s 53.38+1.73" 98.37+2.43 98.16+ 4.8 97.16 + 5.13"
Glte 56.89+ 1.35™ 89.23+19.8 86.5+4.24" 81.75+ 10.9™
Gl 70.84+10.4° 99.66+0.15" 102.21+ 16. 2" 100.8+ 16.4"
Gl r106n) 36.57+ 3.0Z 99/17+0/6 63.83+ 3.9 63.16+3.6°
Gl r1002n) 54.43+ 4.9 99.33+3.9° 83.5+ 14.79 81.83+14.8°
Gl r1008n) 68.5+ 6.4 99.07+1.18 103.1+ 11.5*" 102.5+ 12,17
Gle 101.0+ 6.8 99.5+ 0.39 183.75+8.1° 183.0+ 7.07
Gleo 86.64+ 3.1 98.82+ 1/3 174.25+ 1.7°° 174.0+ 1.4°
Glcs 61.35+ 10.4 99.04+ 1.2 122.6+ 22.1°%¢ 122.3+22.3%
Glea 32.87+ 2.64 99.77+0.0F 57.542.1% 57.0+2.1%
Glcs 31.81+2.4 94.71+0.18 61.5+7.7 61.0+ 7.79
Glcss 91.06+ 1.04° 99.75+0% 150.75+ 6.01° 150.25+6.7°

Gelatin: G, Inulin TEX: I, Inulin CLR | ¢

* Different small letters represent significant diéflace a695
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Force—deformation curves of gummy candies
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Table 5: Effect of different formulations on some sensorggarties (5) of gummy candies

Samples Clarity Color  Textur Adhesivenes Chewabilit Taste Overal Total

e s y Acceptance  (35)
G 4.7 2.4° 3.9 3.7 v ¥ dabe 4.00 4.2 26.3
Gl 4.3° 2.6° 4.7 3.9 v,y abed 4.7 4.7 26.%
Gl+, 3.5%¢ 2.9° 3.9 3.8 v, y-abed 4.7 3.9 25.3
Gl+s 2.6 3.7 4.0 3.9 ¥ Aabe 4.2 3.9 26.0°
Glqa 2.5 3.7 3.6® 3.8 ¥ Aadbe 4.3 4.0% 25.7
Gl+s 2.5 3.7 4.0 3.7 ¥.0%0C 4.5 4.7 26.5
Gl+e 2.4 3.9° 3.8 3.8 4.3 4.4 4.3 26.9"
Gl 2.%F 3.7 3.0" 3.6™° 3.0 3.6% 2.9° 22.7°
Gl 106 2.7 4.0" 2.3 2.9 2.7 3.3 2.2 19.6’
Glrigen 2.4 3.9° 3.8 3.8 4.3 4.4 4.2 26.8
Glrigusn 2.2 3.8 3.5° 4.2 3.9 3.6 3.9 25.17
Glcy 3.1 2.7 4.0% 3.9 4/1® 3.7 4.2 25.7
Gleo 2.1° 3.9° 3/6® 4.12 3.9%¢ 3.7 3.g 25.%
Gles 2.5 4% 4.2 3.9 3.8%° 3.7 4.7 26.0°
Gles 2.5 4.12° 2.2 2.1° 2.5 2.2¢ 2.0° 17.4
Gles 2.1° 4.0°° 2.8° 2.2¢ 2.2 2.2¢ 2.2 17.7
Glcgo 2.3 4.7 4.7 3.7 4.1°° 3.9 3.9 26.3

Gelatin: G, Inulin TEX: 4, Inulin CLR: |
* Different small letters represent significant diéfiece a?695
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Gummy candies are popular foodstuffs among consutheait despairingly suffer from two primary
concerns of low nutritional value and high suganteats. This study mainly tried to shed light oa th
possibility of producing functional and diet gumirandy by exploiting gelatin, various inulins (TEX
and CLR), and stevioside (biosweetner), especialtgeting consumers with obesity and diabetes
epidemics.Six different concentrations (1, 2, 3, 4, 5, arukécent) of TEX (in combination with 9, 8,
7, 6, 5, and 4 percent of gelatin, respectively] five concentrations (1, 2, 3, 4, and 5 percefit) o
CLR (in combination with 9, 8, 7, 6, and 5 percehgelatin, respectively) were employed. In final
formulation, sugar was completely eliminated arfiked content of stevioside was supplanted. The
empirical results lend credibility on the fact thgatlatin cannot be supplanted by inulin completely.
Based on our preliminary experiments, 17 differgminmy candy formulations were produced and
their extensibility (using texture profile analygsesensory evaluation, and moisture content were in
vestigated. In terms of mechanical properties, lteshowed the amounts of peak load, work, and
final load measures reduced conspicuously in thgpkawhich was made up of inulin and sucrose as
well as the one with inulin and stevioside. Nevel¢lss, no significant difference was observed in
deformation at peak load in comparison to conveatione. Furthermore, regarding sensory evalua-
tion, the sample associated with 4g gelatin, 6¢jinn{ITEX), and 35g sucrose as well as the sample
with 6.4g gelatin, 10g inulin (TEX), and 0.1g steside (when subject to oven for 12 hours) achieved
the highest acceptance. Therefore, the results wptienistic harbingers of introducing a novel
gummy candy that not onlyas health-friendly product but also enticed corstshpleasures.

Keywords: Gummy candy, Inulin, Stevioside, Extensibility nSery Evaluation
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