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Vegetable, fruit and medicinal plant based snacks, have more
acceptance and attractiveness than other ones. Citrus aurantium
due to its Functional and nutritional factors, demand to consume
it product. The aimed of this study was the production of Citrus
aurantium based product which we named it Citrus aurantium
Mill pastille. For this purpose, gelatin-pectin Mix Ratio
(%5/5,7/3,9/1 and 10)and suger and isomalt was used as
sweetner..The results showed by increasing the level of pectin,
moisture was decreased, acidity and brix were increased. The
results also suggest that texture characteristics with increasing
pectin Hardness, Cohesiveness, Springiness and Chewiness
increased. According to the results obtained from samples
containing isomalt with ratio gelatin 9 pectin 1 a better ability to
replace sugar And due to the appropriate nutritional
characteristics, The pastilles known as functional food.
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