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Development of Ketchup Supplemented with Gac Fruit. (Momordica

cochinehinensis-(.our.) Spreng.)
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Abstract

Ketehup supplemented with gac fruit was a.product developed from the
prototype ketchup formulation- using the principle of mixture design. This research
aimed to determine the appropriate amount of-gac fruit supplemented to ketchup
by varying 5 levels of gac fruit, 0, 3.7, 7.4, 11.1, and 14.8 weight percent, respectively.
It was found that consumers accepted ketchup supplemented with 14.8% gac fruit,
with the total water-soluble solid (TSS) value of 25.76 °Brix, pH 4.2, and coloring of L*
28.44, 3*31.38, and b* 32.72. The sensory evaluation results showed that ketchup

supplemented with 14.8% gac fruit received scores for appearance, texture, color,
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odor, taste and overall satistaction of 6.45 6.80, 6.50, 6.35, 6.40, and 6.65,

respectively, which all features were in the level of slightly liking.
Keywords: gac fruit, ketchup, sensory.evaluation
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ﬂ'j']ﬁml,azmaiﬂ‘uﬁ@gu‘] (Vuong and other, 2006, pp. 664-668; Burke and other, 2005,
pp. 259-266; Ishida and other, 2004, pp.274-279; Acki and other, 2002, pp. 2479-2482)
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