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Description

A feasibility study of natural fruit jelly from three Algerian raw materials, namely
date (Phoenix dactylifera I.) fruit syrup and suspension of orange albedo powder
(OAP) in lemon juice (LJ) was performed by response surface methodology (RSM)
based on central composite design (CCD). The textural properties of the final jelly
were investigated through two dependent variables: hardness and stickiness. The
cooking temperature (Xi), corresponding to that of thermo stated oil bath, and
cooking time (X 2), taken for heating the initial fruit mixture in the oil bath (from
ambient temperature without fixing however, the final temperature), were found to be
the most influent factors, compared to °Brix of date syrup (X3) and temperature (Xa)
of the cooling stage following the cooking process. Results have also shown that the
second-degree polynomial models correctly fit experimental data (R?, adjusted R? ...
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