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Study on High—fiber and Low—sugar Jelly of Chia Seed and Inulin Based on Fuzzy Mathematical
Evaluation Method
DUAN Qiu-hong, GUO Nan—-nan, MA Rong-kun, ZHOU Tian—tian
(Zhengzhou University of Science and Technology , Zhengzhou 450064 , Henan , China )

Abstract: Chia seed, inulin and xylitol were chosen as raw materials, to develop a new type of jelly with higher
dietary fiber and lower sugar. First, the best ratio of compound gel was determined by single factor tests and gel
properties evaluation indicators; then best jelly formula of the jelly was determined by orthogonal tests based on
fuzzy mathematical evaluation method. The experimental results indicated that: when the proportion of the
amorphophallus, sodium alginate and inulin were at 5:5:1, the quality of the gel was best. The quality of the
jelly was in the best state when 1.25% of chia seed, 8.00% of xylitol, 1.25% of compound glue, 0.03% of citric
acid were added. The product under this condition presented the best quality, transparent, friendly sweet and
sour, and with crystal chia seed appearance, fine particle and super elastic texture. The product had higher
fiber content and lower sugar content, which was with health care function of preventing obesity, moisten the
intestine and relieve constipation, and not raise blood sugar level.
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Table 1 Raw material and reagent used in the test
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Table 2 Instrument used in the test
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Table 3 Evaluation on the taste quality of gel
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Table 4 Evaluation on the appearance quality of gel
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Continue table 4 Evaluation on the appearance quality of gel
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Table 5 Sensory evaluation standard for chia seed high—fiber and low—sugar jelly
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Table 6 Factors and levels for orthogonal test on chia seed high—
fiber and low sugar jelly
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Table 7 Effect of gel ratio to water release rate and taste quality

on jelly
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Table 8 Effect of gel ratio to appearance quality on jelly
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Fig.1 Effect of chia seed addition amount on jelly quality
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Fig.2 Effect of xylitol addition amount on jelly quality
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Fig.3 Effect of compound gel addition amount on jelly quality
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Table 9 Fuzzy sensory evaluation matrix
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Table 10 Analysis of orthogonal test results
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Table 12 Result of microbial test
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