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Abstract

The aim of this research was to develop herbal jelly from Babbler’s Bill leaf. Several conditions
affecting the jelly’s qualities were studied, such as the amount of carrageenan and sugar, and the ratio
of water to Babbler’s Bill leaf. From this research a suitable formula was composed of Babbler’s Bill leaf
extract (ratio of water to fresh Babbler’s Bill leaf was 95 : 5) at 82.97%, sugar at 14.85%, carrageenan
at 1.989%, and citric acid at 0.025%. The moisture content of the final product was 85.19 and the water
activity (a,) was 0.989. The texture properties of the developed product were hardness at 70.06 g,
cohesiveness at 0.51, Gumminess at 20.04 g, springiness at 0.30, and color properties were L* 26.49,

a*-2.57, and b* 8.12. Finally, there was no microbial growth detected.
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ns e Aedeldfinnuuandeiuegieiiteddymead (P<0.05)
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3.3 AUATWHANNIHATINY

ANSIFLUULEAATININTUSUIUANTUS Be A
85.187 uay TUswandaszwiniu 0.989 Julundias
Wosanwadlluo1visiidndiuvesiiuin Javiala
HAnfNIAMUgoudNNIN Faagdaiuaisusenay
Tup1saenuselalnsiay Laghsiseninedidain
NLTFIATENINTIvesluanaiuliianaems
v X o o LA < o \
AladuianuiniAiaude 70.060 nSU AINSIANE
367 0.514 ArANUmtes 20.035 NSU WaTAIAIIY
gavigu 0.302 AENUINLAIANEING (L¥) 26.49 A
AU duRed (0*) —2.566 wazAanududindad (6%)
8.124 uazlinuqauvsdlundnsioue

4. agd

gasfmnzanluniswdnnisduuuieadsnade
Tnefidndruvoniisnsinionay 82.97 (Snsrduh -
Tusne3nan 95 : 5) Tneths1edailduanluandini
Wudufevay 5 thanaterar 14.85 aIuuudevay
1.98 uaznsndnsnsevas 0.2

5. inAinssuUszne

IO UARIAMYAAVINTTUNENT UNTINEIRY
wialulagnszasunamszuasnie Tunisatdvayu
\nesflouazanuivihanide
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