«3 8

pH « « ua * « «a«a«T ! 31 « * « 3 1%
* 4 a « « «
a » €« a *« |1 * R« Uari«
« * « aa
as a  a« 3
art.2538

ISBN 974-632-669-6
a a « ad a a« aa



EFFECT OF pH, CONCENTRATION AND TYPES OF SUGAR CN STRENGTH OF
HIGH HETHOXY PECTIN GEL

Hiss. Urairat Buranakongkatee

A Thesis Submitted in Partial Fulfillment of the Requirements
for the Degree of Master of Science
Department of Food Technology
Graduate School
chulalongkorn University
1995
ISBN 974-632-669-6



13 » «3d pH « ifuiuuas*iic « acac Lo lalab «

*ql 35
« * * » €K«
« * | « aa 8
3 an 3 * *¢ a« ., * a
i« a aa a aa 3 « al » NG
aa ana« « UM
@ « » »l a
V//7] &4 a«., « * )
«© « % a
[ JiorO
«
( «* a« . » «3 )
. A /\"- <
X jr I an415 N
(a* *« a« . * 3)
o~ N /
/ A /’\\( ) r}
f / V4 l\\vwl [, \_/ s
RO LD A fmmm e e 1774019

v { e
(gﬂ')ﬂ“'\ﬁﬂ‘i'\?'l‘lﬂ ﬂ‘i.i{'l‘f‘fﬂ'\ ﬁ‘ﬂll'liﬁ)

Az sarsyi

(3 A« . *« *)



l3n_|
(EFFECT CF pH, CONCENTRATION A\D TYPES OF SUGAR ON
STRENGTH OF HIGH METHOXY PECTIN GEL) . - ,

1 102 . ISBN 974-632-669-6
pH
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(50, 60, 70, 80 °Brix) pH 2.0-2.5
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The objective of this research was to study the effects of pH,
concentration as total soluble solid (TSS) and types of sugar (sucrose,
fructose syrup (42% fructose dry basis), glucose syrup (40 dextrose
equwalent% on the gel formation, gel strength and the taste acceptance of
high methoxy pectin. Firstly, the effects of pH, TSS and typres of su%ar on
the gel formation were studied at pH 2.0, 2.5, 3.0, 3.5 and TSS 50, 60, 70,
80°Brix. It was found that gel were formed at pH 2.0-2.5, 50-70°Brix_and pH
2.5-3.0, 60-70°Brix for sucrose, pH 2.0-3.0, 50-60°Brix and pH 3.0-3.5, 70
°Brix for fructose syrup and pH 2.0-2.5, 50°Brix, pH 2.5-3.0, 50-60°Brix for
glucose syrup. Secondly, the effects of pH, TSS and the types of sugar on
gel strength by measuring modulus and firmness were studied. 1t was found
that gel strength of fructose syrup decreased with increasing TSS and pH had
only a slight effect. Increasing pH at high TSS é?66°Br|x) Increased the gel
strength slightly and decreased at lower TSS (50-65°Brix). Gel strenth of
glucose syrup was found to decrease with increasing TSS (50-60°Brix) and/or
Increasing pH. TSS affected gel strength more than pH in both types of sugar.
The highest gel strength of fructose syrup was higher than that of glucose
syrup. For sucrose, It was found with re(?r953|on analysis that R2 was very
low (<0.4), therefore, it was not included in further Studying. Thirdly, the
taste acceptances of Aellles from fructose syrup and glucosé syrup at high
level of gel strength taken from response surface methodology model were
studied. "It was found that fructose syru[ZJ jelly at 50.80°B¥ix, pH 2.2 and
?Iucose syrup {elly at 50.60°Brix, pH 2.52 were most acceptable. At the same
evel of gel strength, panelists accepted fructose syrup jellies greater than
glucose syrup jellies.
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