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Development of Centella asiatica candy product
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Abstract

The objectives of this research were to evaluate formula and the suitable manufacturing process
of the Centella asiatica candy product. Three level of Centella asiatica juices contents; 30 40 and 50%
were used as treatments in this studied. The candy were analyzed of moisture content, L* a* b* values
and sensory evatuation by 9-point hedonic scaling method. The results showed that moisture content, L*
and b* values among 3 treatments were significantly differences (p < 0.05). On the other hand, water
activity (a,) and a* values were not significantly different (p > 0.05) between the 3 contents of juice
extract. Sensory evaluation found that liking scores in attributes of taste and overall Uking were
significantly differences (p < 0.05). The formulation of candy product with 50% of Centella asiatica juice
content had highest consumer liked scores in sensory attributes of appearance, color, odor, taste, and
overall liking scores; 6.46+1.55, 6.04+1.85, 6.23+1.69, 6.47+1.69 and 7.00+1.03, respectively. Moreover,
moisture content and L* a* b* values were 3.01+0.43, 25.25+0.01, -0.02£0.01 and -0.13+0.02, respectively.
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