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Effect of Processing Methods on Quality and Acceptability of Snack from
Job’s tears Seasoned with Herbs
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ABSTRACT

The objectives of this research were to study the effect of processing methods on quality and
acceptability of snack from Job’s tears seasoned with herbs. A study of grinding times at 2 and 10
seconds to form Job’s tears using a circular mold shape found that increasing of grinding time
increased the bulk density and hardness, resulting in liking score decreased. To study the optimum of
temperature and time for drying snack from Job’s tears were using 2° Factorial arrangement in CRD.
Factors were temperature (70 and 80 °C) and time (4 and 5 hours) and then frying at 200-210 °C until
it cooked. The result revealed that increasing the temperature and drying time caused an increased
in color of a*, b* and hardness, but a decreased in L*. The result from sensory test showed that the
product from 70 °C 4 hours of drying condition had the highest overall liking score and this was rated
as “like moderately” (7.28). Just about right test of snack from Job’s tears seasoned with herbs
revealed that all of sensory attributes are just about right (>70%). Seasoned with herbs caused an
increase in liking scores of all sensory attributes when compared with that of non-seasoned.
Key Words: Job's tears, snack, processing methods, herbs
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Figure 1 Snack from Job’s tears at different grinding times: 2 seconds (A) and 10 seconds (B).
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Table 1 Physical and sensory properties of snack from Job’s tears at different grinding times.

Grinding times

Properties
2 seconds 10 seconds
Physical properties
Lightness (L*) 61.480.47* 57.87+0.19
Redness (a*) 3.3940.19 4.30+0.13*
Yellowness (b*) 22.33+0.54 22.59+0.40*
Bulk density (g/cm”) 0.24+0.01 0.48+0.02*
Expansion ratio (fold) 2.70+0.17* 1.20+0.16
Hardness (N) 38.50+4.46 54.06+4.84*
ay 0.25+0.00 0.26+0.00*
Sensory properties
Appearance 6.70+1.13* 6.04£1.47
Color 6.88+1.35* 6.08+1.54
Flavor 6.60+1.41* 6.30+1.53
Hardness 7.42+1.52* 5.96+2.32
Taste 6.28+1.57* 5.72+1.76
Overall liking 7.02£1.13* 6.12+1.41
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Table 2 Physical and sensory properties of snack from Job’s tears at different drying temperatures

and times.
Drying temperatures and Drying times
Properties
70°C 4 h 70°C5h 80°C 4 h 80°C 5 h

Physical properties

Lightness (L*) 66.97+0.32° 65.09+0.62° 66.24+0.42" 61.48+0.19°

Redness (a%) 1.5840.12° 1.10£0.22° 2.05+0.06° 3.39+0.13"
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Hardness (N) 38.47+1.20° 39.08+0.99” 39.80+0.38" 43.43+3.24°
Sensory properties

Appearance 6.76+1.25° 6.00+1.36" 6.28+1.32" 6.44+1.45"

Color 6.88+1.22° 6.24+1.09° 6.38+1.08° 6.58+1.02%
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Hardness 7.38+1.42° 5.36+1.83° 6.30+1.73" 6.20+1.48"

Taste 6.66+1.20° 5.58+1.52% 5.80+1.33% 5.96+1.24"

Overall liking 7.28+1.06° 5.74+1.32° 6.361.15" 6.38+1.19"

*? Means within the same row with different letters are significant difference (p<0.05).
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Figure 2 Just about right scores (% JAR) of snack from Job's tears seasoned with herbs.
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Figure 3 Developed snack from Job’s tears seasoned with herbs.
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Table 3 Physical properties of snack from Job’s tears seasoned with herbs compared with the non-
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Snack from Job’s tears

Physical properties

Seasoned with herbs Non-seasoned
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Yellowness (b*) 18.77+0.73* 16.43 +0.28
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* Means within the same row are significant difference (p<0.05).
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