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The objective of this res¢arch is to reduce a number of defects in the jelly-gelatin production. The
design of experiment technique is implemented in this research to obtain suitable and feasible
factors in the production. It is true that most of the defects are due to incomplete non-rounded
products, i.e. and they must be rejected. Therefore, this research is aimed to reduce this defect.
Furthermore, it is found that there are three crucial factors attributed to the mentioned defect. They
are the temperature of mixed jelly, weight of the mixed jelly and the injected pressure. By the
experiment, it is recommended that the appropriated values of these factors are 70°C, 55 gm. and
0.6 MPa respectively. Consequently, these parameters are utilized in the actual production of jelly-
gelatin strawberry and it is found that the mentioned defect is reduced from 10.24 percent to 3.42

percent. Thus, the total defects in the production is decreased from 19.40 percent to 10.22 percent





