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Abstract

This research was aimed at the effect of 2 ratio of konjac flour to carrageenan; 50:50
and 70:30 and 3 levels of mixed konjac—carrageenan; 1 1.25 and 1.50 % on makiang jelly
quality. The 2x3 factorial in CRD with 2 replication were used as an experimental design. The
results showed that the force pushed into makiang jelly was affected by the different ratio and

content of konjac flour and carrageenan. The higher the content of mixed konjac-carrageenan,
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the higher the force pushed into jelly. All physical and chemical quality of makiang jelly were not

significantly different among all main factors and treatments. It was also found that the most

suitable makiang jelly recipe was from the extraction of makiang fruit to water ratio at 2:1,

0.75 % initial titratable acidity, 0.1 % salt and 25 % sugar, 1 % mixed konjac flour and

carrageenan at the ratio of 50:50.

Key words: Makiang jelly, Konjac flour, carrageenan
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70:30 7.89 8.40 3.00 0.23b
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1.00 % 9.05 7.68 2.58 0.17 b
1.25% 8.96 8.10 2.67 0.34 ab
1.50 % 9.21 9.14 2.73 0.53 a
AXB (ns) (ns) (ns) (ns)
50:50 X 1.00 % 10.23 7.29 1.93 0.24
50:50 X 1.25 % 10.36 8.22 2.45 0.53
50:50 X 1.50 % 10.18 9.12 2.56 0.63
70:30 X 1.00 % 7.87 8.06 3.23 0.10
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HIYN : AU (A) * * (ns) (ns) * * *
50:50 6.91 a 7.25 a 6.84 6.78 710 a 6.88 a 6.97 a
70:30 6.58 b 6.92b 6.65 6.58 6.09b 568b 6.22 b
UL HIYNHEN (ns) * (ns) (ns) * (ns)
AU (B)
1.00 % 7.03 a 7.14 7.00 a 6.65 6.80 6.64 a 6.66
1.25 % 6.71b 7.18 6.78 a 6.71 6.56 6.16 b 6.65
1.50 % 6.50 b 6.94 6.46 b 6.67 6.43 6.03 b 6.46
AXB (ns) (ns) (ns) (ns) (ns) * *
50:50 X 1.00 % 7.35 7.28 7.10 6.75 7.30 720 a 720 a
50:50 X 1.25 % 6.85 7.33 7.03 6.90 710 710 a 720 a
50:50 X 1.50 % 6.52 7.15 6.40 6.70 6.90 6.33 b 6.50 b
70:30 X 1.00 % 6.70 7.00 6.90 6.55 6.30 6.08 b 6.13 b
70:30 X 1.25 % 6.58 7.03 6.53 6.53 6.03 523b 6.10 b
70:30 X 1.50 % 6.48 6.73 6.53 6.65 5.95 573b 6.43 b
% C.V. 14.48 10.08 12.20 12.29 18.58 20.04 16.71
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