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Abstract

Herbal hard candy was developed using the essential oils extracted from 9
herbs : rosemary, sage, thyme, balm, chamomile, spearmint, peppermint, U.S.A. mint
and Japanese mint as a flavor raw materials. Percent yield were analyzed by
GC-MS and found that they were 0.44, 0.37, 0.38, 0.12, 0.09, 0.35, 0.15, 0.31 and
0.47% (w/w), respectively. The main components were o. - pinene, borneol, and
2 - Bornanone in rosemary; citral b, citral a, and citronellal in balm; thymol, citral,

and octanone in thyme; bisabolol oxide A, En-in-dicycoether, Bisabolone oxide in

chamomile; a - thujone, camphor, and 1,8 - cineole in sage; limonene, carvone, and
menthol in peppermint; carvone, limonene, and menthol in spearmint; L - menthol,
L - menthone, and menthone in Japanese mint and L - menthone, menthofuran, and
menthol in U.S.A. mint

The amount of essential oils to be mixed from the whole lots of 9 herbs
suitable to produce herbal hard candy was studied. The composition was 0.18%
rosemary, 0.21% thyme, 0.16% balm, 0.12% chamomile, 0.12% sage, and 0.21% of
mixed essential oils extracted from 4 varieties of mint 0.27% spearmint, 0.16%
peppermint, 0.23% Japanese mint and 0.34% USA. mint. Analysis by GC-MS
showed the presence of geraniol, bisabolol oxide A and citral a as the main
components.

Optimized formulation and process of herbal hard candy, were 50% sugar,
50% glucose syrup, 0.2% essential oils, 0.2% menthol, and 0.2% green color
(Brilliant green CFC 0.5%) with boiling temperature 160 °C.

The herbal hard candy being produced by suitable formulation and process
had the color in Hunter value; L (58.32) a* (-32.35) b*(36.04). The product had 0.09
Aw, 3.58% moisture content, 4.24 pH, 92.21% total soluble solid, 0.04% sulphated
ash, 0.05% acid - insoluble ash, 18.94% reducing sugar, 51.98% sucrose and 70.92%
total sugar. Microbiological tests were done and showed that the bacterial count of the
product was less than 30 cfu/g while no yeasts and moulds were observed. The
comparison of main components of essential oils mixture before and after processing
had small different. The panelists accepted the final product with mean ideal ratio
scores of colour, clear, herbs favour, sweetness, coldness, hardness and overall
acceptability by the score of 0.99, 0.98, 1.00, 0.99, 0.99,-1.00, 1.00, and 0.91
respectively.





