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ABSTRACT: The objective of this research was to investigate 3 kinds of local vegetables
including Malabar spinach (Basella rubra L.), Lamk (Limnophila aromatic Merr.) and Glinus
sp. AIZOACEAE. The proportion of dried vegetables was 5, 10 and 15 grams per 500 grams
of water. Then, jellies were produced by the extracted local vegetable juices. The sensory
evaluation was shown in term of color, texture, taste, flavor and overall likeness. These results
indicated that the consumers accepted significantly (p<0.05) 5 and 10 grams of dried Malabar
spinach (Basella rubra L.) more than 15 grams of dried Glinus sp. AIZOACEAEwith the
average scores of 7.00, 6.80 and 6.50, respectively. In addition, using 5 and 10 grams of dried
Limnophila aromatic (Lamk) gave significantly (p<0.05) a higher consumer acceptance than
using 15 grams with the average scores of 6.57, 6.47 and 5.70, respectively.
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Table 1 Physical properties of color local vegetable jelly at various concentrations

Amount of dry vegetable (gram) L* a* b* Munsell Book
Malabar spinach

5 39.89°+0.42 0.87°+0.03 11.64°+0.03 5YR 7/10
10 40.66"°+0.01 1.78°+0.05 12.75°+0.06 5YR 7/10
15 43.87°+0.01 1.73°+£0.05 15.67°+0.06 5YR 7/10
Limnophila aromatica (Lamk)

5 41.39°+0.38 3.95%+0.21 17.58°+0.39 5YR 8/10
10 31.62°+0.03 2.68°+0.04 5.14°+0.07 5YR 7/8
15 30.20°+0.07 2.08°+0.81 2.82°+0.18 5YR7/8
Glinusherniarioides (Gagnep.)

Tardieu

5 51.61°+0.02 0.26°+0.02 22.71%+0.07 5YR 6/10
10 39.22°+0.02 3.08°+0.03 13.34°+0.08 5YR 5/8
15 39.14°+0.01 5.20°+0.02 14.13°+0.10 5YR 4/6

L*indicates lightness, a*is the red/green coordinate, b*is the yellow/blue coordinate

ab,c

Means in the same column with different letters are significantly (p<0.05)

Figure 1 Local vegetable Jelly. (ais Malabar spinach Jelly, b is Limnophila aromatica Merr. (Lamk)
Jelly and c is Glinus sp. AIZOACEAE Jelly)
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Table 2 Mean score of sensory attributes of the Malabar spinach jelly at various concentrations

Dry vegetable (g) Color Texture™ Taste Flavor™ Overall likeness
5 6.93 +1.11° 6.67 +1.40 6.87 + 1.50° 6.43 +1.38 7.00 + 1.46°
10 6.83 + 1.02° 6.57 £ 1.16 6.67 + 1.24° 6.27 £+ 1.36 6.80 + 1.47°
15 6.50 + 1.16° 6.40 £ 1.22 6.10 + 1.84° 6.20 £ 1.67 6.50 + 1.54°

*’Means in the same column with different letters are significantly(p<0.05)

"Not significant (p>0.05)
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Table 3 Mean score of sensory attributes of the Limnophila aromatica (Lamk) jelly at various

concentrations
Dry vegetable (g) Color Texture™ Taste™ Flavor Overall likeness
5 553+2.13%  557+2.10 5.00+2.21 4.80 +2.00° 5.23 £ 2.40°
10 523+172° 547+180  457+2.02 4.63+1.97° 497 +2.11°
15 460+1.88° 540202 443+220 4.10+2.07° 450+ 2.27°

2"Means in the same column with different letters are significantly (p<0.05)

"Not significant (p>0.05)
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Table 4 Mean score of sensory attributes of the Glinus herniarioides (Gagnep.) Tardieu jelly at

various concentrations

Dry vegetable (g) Color™ Texture™ Taste Flavor™ Overall likeness
5 6.77 +1.45 6.43 +1.89 6.17 +1.83° 590+ 1.75 6.57 +1.77°
10 6.83+1.44 6.73+1.48 5.97 +2.20° 597 +2.02 6.47 + 2.06°
15 6.40+1.75 6.30 £ 1.93 5.23+2.03° 5.40 £ 1.96 5.70 £ 2.08°

*’Means in the same column with different letters are significantly(p<0.05)

"Not significant (p>0.05)
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