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Table 1 Mean comparison of water activity, overall acceptaand color of various pastille formulations

Formulation 1 2 3 4 5 6 7 8 9
Pectin (%) 0.3 0.3 0.3 0.4 0.4 0.4 0.5 0.5 0.5
Xanthan (%) 0 0.15 0.3 0 0.15 0.3 0 0.15 0.3
Water activity (-) 0.68 0.6 0.69" 0.67° 0.68" 0.68 0.6% 067 067
3 L* 30.31° 2010  42.6%° 3418 3478  46.0f° 3954  4217°  49.0%
g o ax -5.31° -4.02  -268° 124  -23P° 154  -448° 387 -1.12
=
% = b* 26.37° 27.7F° 2446 2667° 2512 2323  30.0% 3114 28.09°
®  overall acceptance 6.0° 6.1% 5.9 6.1 6.2 5.8 6.1 6.0° 6.2

The standard deviations of all parameters werergbddess than 5%.

Table 2 Mean comparison of textural properties of varipastille formulations

Formulation 1 2 3 4 5 6 7 8

S o Hardness (g) 1555 16.68 17.1F% 1598° 1514 1737 16.14° 1684 17.09

g Z  Cohesiveness (%) 030 0.39 0.43°  0.3r 0.39 0.47 0.34 0.3¢ 0.4¢

@ 8  Springiness (%) 3.9 334 3.76° 3.22 347° 378> 330 354° 40P

e Adhesiveness (g.s) 081 0.00 0.0F 0.00° 0.0¢° 0.0F 0.00° 0.0F 0.0F
Chewiness (g.mm)  0.010 0.014° 0.01¢ 0.01? 0.01%° 0.017 0.01P 0.014* 0.018

The standard deviations of all parameters werergbddess than 5%.
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Apricot pastille production and investigation of water activity,
color parameters, textural properties and sensory acceptability
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Iran is the second main producer ifunus armeniaca in the world and production of valuable
product for using the post-harvest wastage of fitoi$ is necessary. In this study the production of
new products from apricots (fruit pastille basedagmicot puree) by different ratios of xanthan (0O,
0.15 and 0.3%) and pectin (0.3, 0.4 and 0.5%) weasstigatedthe effects of these levels on water
activity, textural feature, sensory evaluation antbr parameters of apricot puree-based fruit [pasti
were studied. This product in term of sensory eatim was in the accepted domain. According to
the results, the effect of these variables onalhmeters was significant. Also sample containimey t
highest percentage of pectin and xanthan has gtesi overall acceptability. Moreover, this sample
has desirable color parameters and textural priegetbo. As a result, this novel product is consum
acceptable and has the potential to commerciatigyme.
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