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Product development of cookies supplemented with extracted pomelo peel pectin
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Abstract

This research aimed to study the effects of pomelo peel pectin addition at 3 levels, i.e., 0, 5 and
10% of wheat flour weight on physical and chemical properties. It was found that the moisture content of
the cookies increased with the higher level of pectin addition (p<0.05). The percentage of weight loss,
spread ratio, and color values tended to decrease with increased pomelo peel pectin (p<0.05). The results
of the sensory test were found that cookies with 5% pomelo peel pectin added were the most suitable

for adding into the cookies with the similar liking scores with the control cookies (p> 0.05).
Keyword: product development, cookies, pectin from pomelo peel
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Figure 3: Grapefruit peel in 0.05M Figure 4: Pectin precipitate in 95% ethanol

hydrochloric acid. solution.

Figure 5: The pectin sludge is filtered with Figure 6: Pectin from dehydrated grapefruit peel
two layers of white cloth.
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Figure 7: Cookies with 0%, 5% and 10% pectin, respectively.
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Quantity (g)
Ingredient Formula 1 Formula 2 Formula 3
(Control)

Allpurpose flour 150 150 150
Pectin extracted from 0 7.5 15
grapefruit peel

White sugar 75 75 75
Salt 0.37 0.37 0.37
Egg 1 o9 1 129 1 @9
Margarine 75 75 75
Baking powder 3.75 3.75 3.75

31 : 8USTHY aUWLAT LavAMe (2551)
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Pectin color value from pomelo peel

L* 64.67+0.07
a¥ 7.93+0.02
b* 31.41+0.03

CIE color value : L * = brightness value (100 = bright 0 = black) a * = (+) is red () is green b * = (+) is
yellow (-) is diamond.
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M13199 3 AnsgaydsihvdnilesainniseuvesnniidumeRuananiliendulesesas 0, 5 uay 10

Sample %Weight loss
Pectin 0% 43.08"+2.20
Pectin 5% 13.99°+8.44
Pectin 10% 13.07"+5.02

Data were reported as mean + standard deviation of duplicate experiments.

* means with different letter within the same colurnn were significantly different (p<0.05).
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M990 4 AnnswinsraeLliesnnseurasAnEumAiuainnildendulesesay 0, 5 uay 10

Pectin 0% Pectin 5% Pectin 10%
Width (mm) 40.56 +1.20 38.38"+0.83 37.44°+1.20
Thickness 5.96"+0.80 7.80°+1.38 8.94°+0.66

(mm)
Spread ratio 6.92°+0.89 5.08"+1.10 4.20°+0.38

Data were reported as mean =+ standard deviation of duplicate experiments.

** means with different letter within the same column were significantly different (p<0.05).
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M990 5 AndvesnniiasumafuainnFendulesesas 0, 5 uay 10

Color value Pectin 0 % Pectin 5 % Pectin 10 %
L* 79.94°+0.30 79.94°+0.55 77.56°+0.02
a* 5.44°+0.01 4.56°+0.06 4.23°+0.05

b* 37.15°+0.04 32.85°+0.17 32.53°40.25

Data were reported as mean + standard deviation of duplicate experiments.

" means with different letter within the same row were significantly different (p<0.05).
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Sample Pectin 0 % Pectin 5 % Pectin 10 %
% Moisture” 6.50+084 7.31+0.28 7.46+0.49

"™ means not significantly different (p>0.05).
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Parameter Pectin 0 % Pectin 5 % Pectin 10 %
Colour™ 6.83+1.28 6.83+1.26 6.23+1.30
Smell™ 6.90+1.42 6.76+1.35 6.66+1.32
Flavors 7.23°+1.29 6.86"+1.45 6.40"+1.52
Texture 6.56 +1.50 6.53"+1.61 5.63°+1.65
Overall 6.93'+1.14 7.23°+1.22 6.06"+1.50
preference

-9 liking points, from 1 (most disliked) to 9 (most liked). The scores expressed are mean scores + SD (n = 30).
* means with different letter within the same row were significantly different (p<0.05).
"™ means not significantly different (p>0.05).
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