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Table 1- Comparsion of the hardness of gummy candy with different percents of Taragacanth gum and pectin
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Table 2- Comparsion of the elasticity and chewiness of gummy candy with different percents of Taragacanth gum

and pectin
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Table 3- Comparsion of the cohensiveness and gumminess of gummy candy with different percents of
Taragacanth gum and pectin
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Figure 1- Percent moisture content of gummy candy with different percents of Tragacanth gum and pectin
Fom| (P<0/05) M gre AWM oxiad HLis e o (YU Cglate SooS Bgy

P oSy g ol sladlSy e cdale il
Ny Felil Jade Gl el (b Lol g 8
3 (Khazaeietal., 2014) - SKon g ol 040 o L*
A S 5 o gl o5t Slisios

a5 ams e LS (1 Joged) (i) (93] @l
o) ¥ L5518 5 1,55 5 S, sl sl facs
(P<0/05) 5 Js 5525 ()5 Fre DS (5w b 530 ,8
Sr R S PRI e g 1155 5 (6554 Gl gos joa>
Ossl @l el sbiee el slaaises p
S gao ) oolaiwl ((F Joge) bF (oS s S5,
P el oad Jatoly glojles (69,5 LRl cge
olis 093 (6558 (69,5 Sy ol sl iges o5 >
- Slesls

Ceb il foo P 39290 (eSgn 9 OB g2y
Sl ) a4 355 00 0 Doe (1S5 5 a5 (oS glosed
&, -(Hanssen er al., 2000) oS o olow! 1) 50,84 03

&l dinge » (Nori farid ef al., 2019) o Ko g 05,8

! ogn Jomsly (L *a ¥b*) oxiws K3y (59051 golid
1555 g (uisy Wylaio glavus 0 b (0u)

) sl b ohie b Sle dwle
291 ¥ ¥ ¥ lafosed p Jily bz sla Jyo 8
St )l (pyiege ) S Ky el ol
o Vo Jlo by 0l W ogae § odel iy Joame
Sl R o9 g ogme o3 g9 Rl S &S Sl o g o)
el Jgazme (20 S by g S i)
2 Ml e G g Badlis (95 Sas il plaail B
Guine and Joao ) sl aiil 4=g LB 650 X,
.(Barroca, 2012

1S 5 oSy 1Y Jogad p (mis S5 o3l s
Eoo Ssry wad oo ol (plidy, SL)*L 5By
el sbojles p olidy) g b Slad el Sy
@ledyy i @S 9o g5l slo il ol ons
S g SSelSe e e GIE Wl (g S

by, Gl axl p g Jeame p Zogb, Las

45 Wy 4l (pl 4 (DI 5 Al Joly se¥se o (LIS (Piazza and Gigli, 2009) 545 oo badiges

S oo (D) Jime Sl o Y5 g 165 il

4

aS W, )55 50 (Khalilian et al, 2014) - Koo



=000 [VEE/ b g smls /YA 0 lowi | TYE o/ 0lde palo owiige Oliisd

57/5
57

b b b b
56/5
56 a
55/5
55
54/5 a
54
53/5
53
52/5

0.5% oiSqbdisly 1% osSobdidy Do oo Ldiuhy 0.5% 1S hidiy 1% i Ldady 2% 1S b dady

i) Gaild

,
L* color value

L*

W lasi
Treatments

1265 9 Sy Cgliie (gawo )3 L dsiwly (FL) (2w S5y ad L =Y jlaged
Figure 2- L* color value in guammy candy with different percents of Tragacanth gum and pectin
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Figure 3- a* color value in gummy candy with different percents of Tragacanth gum and pectin
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Figure 3- b* color value in gummy candy with different percents of Tragacanth gum and pectin
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Figure 4- Color panel analysis in gummy candy with different percents of Tragacanth gum and pectin
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Abstract

Gummy candy is a type of jelly candy which is widely used in the food and pharmaceutical industries.
The purpose of this research was to evaluate the possibility of using native Tragacanth gum as a suitable
replacement for imported pectin in gummy formulations, in order to localize and reduce dependence on
imports. For this purpose, gummy candy with natural formulations including date juice, orange puree, citric
acid and gelatin were prepared. Beetroot color was used as an antioxidant and to create the desire color in
gummy candy. Six different Gummy candies were prepared using 0.5, 1, 2 % pectin and 0.5, 1, 2 %
Tragacanth gum. The samples were compared in terms of texture (hardness, elasticity, cohesiveness,
gumminess, chewability), moisture, color (L*a*b*) and sensory factors. The results showed that with the
increase of Tragacanth gum, the retention of moisture in gummy samples increased, and as a result, a strong
network of gel was formed, which increased hardness, high chewability and gumminess. With the increase
of moisture in pectin samples, the texture is soft and less gumminess and as a result the chewability decreases.
Also, the brightness index L* in gummy candy containing a higher percentage of Tragacanth gum decrease
significantly (P<0.05). At the same time redness (a*) and yellowness (b*) index increased in these samples.
In sensory evaluations the sample containing 2% tragacanth was less acceptable in terms of color and taste.
In general, tragacanth gum in amounts of 0.5% can be a good substitute for pectin in gummy formulations.
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