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Development of Vegetable Leathers from Chinese Kale and vy Gourd
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Abstract

Development of vegetable leather from Chinese Kale (Brassica alboglabra. Bailey) and Ivy Gourd
(Cocinia grandis.). The result of factor analysis showed that the factor affected the purchasing behavior of
consumers on vegetable leather was external factor of vegetable leather (cleanness, convenient, nutrition and
safety for consumption), sensory factor of vegetable leather (color, smell, shaped and flavor) and appearance
looks like seasoned seaweed of vegetable leather (appearance looks like seasoned seaweed, price and leakage
of package). The study ratio between Chinese Kale and Ivy Gourd for production of vegetable leather found that
the best ratio between Chinese Kale : lvy Gourd is 75 : 25. The water activity, moisture content, Lightness (L*), red
color (a*) and yellow color (b*) of ratio vegetable leather between Chinese Kale and Ivy Gourd were 0.390, 7.20,
36.78, -4.61 and 17.44; respectively. The study modified-texture substance for formulate of vegetable leather
found that vegetable leather without modified texture substance is the best for development of vegetable leather.
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Table1 The model which explain the relationship for each factors

Define
Factor Model
(% of variance)
Factor 1 External factor (22.45 %) 0.304(Cleanness)0.163+(Convenient to eat) +0.211(Nutrition)0.446+(Safety for
consumption)
Factor 2 Sensory factor (25.93 %) 0.238(Color)0.286+(0dor)0.338+(Shape)0.357+(Flavor)
Factor 3 Appearance looks like 0.244(Appearance looks like seasoned seaweed)0.242+(Price)0.819+(Leakage of
seasoned seaweed package)
(22.41 %)
Note % Cumulative = 70.80

Table2 Physical properties and sensory score in the each attribute of vegetable leather

Color value Attributes
Chinese Kale Moisture
a, Overall
: lvy Gourd content L* a* b* Color Crispness  Odor Flavor
preference
100:0 0.404° 7.19° 36.41°  -470° 17.41° | 6.07° 6.57° 6.00°  6.30° 6.03"
75:25 0.390° 7.20° 36.48" 461" 1744 | 733 6.70° 563  590° 7.10°
50 : 50 0.402° 7.25° 36.58° -4.45° 1757° | 5.80° 6.47° 5.93° 6.17° 557
25:75 0.398° 7.16° 36.95° -427° 17.94° | 557° 6.50° 6.00°  5.83° 557
0:100 0.426° 7.19° 3778  -412°  18.64° | 5.30° 6.53° 5.60° 5.83° 5.53
Note *¥ Means within column not followed by the same letters are significantly different (p<0.05)
Table3 Physical properties and sensory score in the each attribute of vegetable leather
% modified- Color value Attributes
Moisture
texture a Overall
content L* a* L* Color Crispness Odor Flavor
substance preference
Control 0.358°  7.19° 35.42°  -473° 17.12° | 6.07% 617 568" 5387 5.38%
Agar 0.5 0.360°  7.18° 3543°  -475° 17.13° | 6.00” 5.50 5.25° 5.50™ 5.32°
Agar 1 0.328° 7.20° 35.43°%  -475° 17.12° | 6.20° 5.67° 5.82° 5.70° 5.75°
Caragenan 0.5 0.318°  7.20° 35.42°  -474° 17.14° | 570" 6.50° 5.45° 5327 4.50°
Caragenan1  0.320° 7.20° 35.46° -473° 17.13° | 5.32° 6.17% 5.25° 5.00° 4.12°
Glycerin0.5  0.329°  9.25° 3545°  -472° 17.13° | 6.07% 5.83% 5.70% 5.20” 5.00°
Glycerin 1 0.356°  10.83°  35.42° -474° 17.15° | 6.20° 5.33° 538"  520” 475"

Note

*¥ Means within column not followed by the same letters are significantly different (p<0.05)






