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Abstract

The purpose of this research was to investigate the effect of carrageenan 5 scale (0.4, 0.5,
0.6, 0.7 and 0.8%) on quality of germinated soybean jelly. Results showed that level of carrageenan
had a significant effect on the qualities of germinated soybean jelly. Jelly formulas 3 (carrageenan
0.6%) had the highest score of softness (score 7.13) and overall acceptance (score 6.90). The physical
qualities including syneresis, hardness, adhesiveness, gumminess, L*, a* and b* were 6.00, 709.00 ¢
force, 71.32 ¢ force:sec, 589.50 ¢ force, 73.03, -1.05 and 6.28, respectively. The chemical composition
of germinated soybean jelly contained moisture 90.97%, ash 0.41%, crude fat 2.23%, crude protein
4.06%, crude fiber 1.28% and carbohydrate 2.33%._energy. 45.68 kcal, total phenolic content 1.84 mg
GAE/g and antioxidant activity 9.14 pmol trolox equivalents/s.

Keywords: Carrageenan, chemical guality, sensory quality, germinated soybean jelly, texture

Copyright by Faculty of Science, Ubon Ratchathani University



MM IMIaN U e IR AN U9 5 1819 2 (n.A. - 5., 2565) | 3

unu

fmdesflansemmsussianiusiuduosduszneugeiisiesay 35-40 Fadulusiunnfivdifinsnesd
Tudnduasudn Sefeuihuildduiagivddylunsusznovemsimaunuidednild Tnsanizeims
dmiunduegeeguasysngunin (Tanjor, Chitisankuland and Watanasuchat, 2016) lngnsguiaun1siniy
son (Germination) a¥ilAldUTIaaso M siidamAmslnsuInIsuararseanguinIsdanwiing sl
(Sangronis et al., 2006; Chumsri et al, 2019) wadldunanfaainfidnwau s i Lﬁaé’uﬁanJ (Thai
Industrial Standards Institute, 2004) wadfidiaunmiasidnuusdedudadou seuuuariu feuasi
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LﬁasduUﬁﬁﬁﬂiyuﬂummﬁymLLasmﬁﬂﬁu (Halee, Navech and Voraaroon 2018; Ruangvicha and Panomai,
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A dunenm Wi dnuazdsing Fensussidudnuasiily 3 wasdnuusdedudade
GUELY mzuumigmwamﬁm%ﬁmuwaﬁ'éau (Thai Industrial Standards Institute, 2004) N15UENFIYBI
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nsoaUDs 1 fnsuunzunss figuvnd 4 esaneaidea Hunat 2 $alus Suammeinisusniveaiien
ihninghegsiiuenesnunainnismagey senualumiiefesas nunsidoduda naouseis texture
profile analysis (TPA) 2813849 Texture analyzer (Stable Micro System Ltd., U.K) #a3nwdia PA100 A1
pre-test speed 1 mm/s A1 Test speed 1 mm/s A1 Post-test speed 1 mm/s A1 strain 25% NAADUHIDE
figauvndl 25 ssmwaldua enunaLiuen hardness adhesiveness LAy gumminess MigoNTURDAN WAL
msUszamduia dud ndu sa Anuiy AuveulaesIN #1838 9-points hedonic scale lavfwnasu
$1uru 40 Au vnsAnldengasHULUY 9 ngRsTTiazuuuNsERL U aAN WM iU sEAmANT AN Tiga
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US1naveenns 3 nuiinty Ansuendvetinasdesas SquL‘fluwammﬂmimiﬁLLuu%Lﬁum’m%mju
Tiuwad vhlnsvasusssaianas nsladuusniesnesiiannuadssanas (Ako, 2015) ﬁqﬁqmsﬁ q
wag 5 finsuendavesiitos esnuiinunisuuuiintuidiealisanudasgs Tneeaiistuly
SPUUNNNITINAIIUTENINTUSEE (double helices) ¥o3A191TuuY denalilasisnmingvesaaiiniung
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Na Ayutthaya and Putduang, 2016) dqmaﬁﬂﬁﬁﬂwmsﬂiwﬂgmaaLEJaé‘ﬁlﬁﬁﬁﬂwmsmimgﬁﬁﬁﬂdw
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fidnanas onakiaillesanlassairsvesnsduuuiidunedudnanlsdfisiuszgau (anionic polysaccharide)
wazdvydatmnegnieluluiana (Apirattananusom, Rueangwatcharin and Maicaurkaew, 2020) dlousua
AAsIR ATy YnadauniadifunduinldAndiuinseluaeneduinanlsadmaliludnunnisadne
double helices vosaansFuun Flvaadildiaruudusianas (Stanley, 1990) deerainnsudniures
Uizﬁ;awmmﬁﬁLLuuiuixuuﬁﬂﬁﬂﬁwaﬁﬁﬂwmxﬁmLLazL‘inmwﬁu (Treeinthong Raksakulthai and
Runglerdkria, 2016) A1 gumminess Uo4L8AAAIMAB N I8N fraglutae 407.50-1,200.50 g force Fadl
W laguieatuan hardness Tnee1 qumminess 8910 wansdaaadanuwdeanin Jefedddndsnuly
ﬂ’]iL?;’EJ’JiJ’mLﬁE]GLUﬂWiLﬁEJ’JLWSSLﬁLﬁE]Lﬂa?ﬂlLLmﬂéf’Jaaﬂ wazau1sanauld (Kreungngern and Chaikham, 2016)
A" adhesiveness TadEaaRIADINIZION umaa‘luma 49.01-171.54 ¢ force-sec Agnu1A1 adhesiveness
mm’ﬂumwumﬂw LuaﬂimmmmmswLLuumeu fosnasduuwilinisinfatuveddasssinaan
At wadiinsBanieintunniy sofusnuiigeddnisiuiiinoensniredts Saduusldufiinunniy
(Kreungngern and Chaikham, 2016) sntiugasi 3 G9819tAna1neainisainesraunlaianysal
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188 A1 adhesiveness F9tioani
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