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ABSTRACT

Glucomannan is a very low calorie, water-soluble dietary fiber. Due to its viscosity and gelling properties,
glucomannan can promote satiety and weight loss, slow carbohydrate absorption, and reduce fat absorption. The
objective of this research was to develop gummy jelly product containing glucomannan. The result showed that
gummy jelly could not be formed by using glucomannan as a gelling agent. Combination of glucomannan with
gelatin revealed that 12-20 % by weight of glucomannan : gelatin at 1: 9 to 2: 8 ratio could result the good
characteristics of gummy jelly product. Texture profile analysis of gummy jelly prepared from glucomannan : gelatin
including hardness, cohesiveness, gumminess, springiness and chewiness were comparable with those of products
prepared from gelatin (p>0.05). Increasing the gelling agent concentration from 12 to 18% resulted in the increases in

hardness, gumminess and chewiness; while the cohesiveness and springiness were not affected.
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