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Abstract: The customer demand for healthier, fortified, and vegan products has recently received
much attention. In this study, the vitamin C content, total phenolic compounds, total flavonoid,
and anthocyanin, as well as the antioxidant activity of Jaban watermelon exocarp (JWE) powder
were first investigated. Then, the gummy candies (GCs) were prepared with different concentrations
of JWE powder (20, 35, and 50%), citric acid (0.75 and 1%), and agar gum (0.5 and 1%), and their
physicochemical and sensory properties were evaluated. The results showed that the moisture content
and water activity of GCs decreased, while the pH value increased with the increasing concentration
of JWE powder. Moreover, the GCs became brighter and more yellowish. The rheological and textural
analysis indicated that the viscosity and hardness of GCs improved in higher JWE powder levels
(0.457 to 1.550 Pa·s and 1667 to 7232 g, respectively). Furthermore, the highest panelists’ score was
given to the GC 5 sample with 35% JWE powder, 0.75% acetic acid, and 0.5% agar gum.

Keywords: gummy candy; functional food; high-fiber product; fruit byproduct; confectionery industry

1. Introduction

The confectionery industry is one of the most important food sectors worldwide,
which has approximately USD 82.3 billion market value with a growth rate of 3.6% an-
nually, according to 2018 data. In addition, the candy industry is a third major part of
the confectionery industry, with a high dynamic market on a global scale [1,2]. Gummy
candies (GCs) are foodstuffs whose main ingredient is gelling agents (gelatin, starch, gums,
and pectin), sweetening agents (sucrose, glucose, corn syrups), acids, aromas, and food
pigments [1]. The consumer has recently expanded toward healthy, fortified, functional,
sustainable, and vegan-oriented products. Therefore, the consumers prefer healthier GCs
with lower sugar content, vegan-friendly components, and the addition of dietary fiber,
vitamins, antioxidants, phenolic components, probiotics microorganisms, etc. [2,3]. To meet
such demands, some strategies are used to improve GC formulations and create specific
functional properties by using sugar alternatives [4], natural flavors and colors [5,6], bioac-
tive compounds [1], incorporation of dietary fiber [7,8], probiotic microorganisms [4], and
substitutes for gelatin [2,3].

Veganism and different plant-based diets have been a top trend in the last few years [9].
Some studies suggest that livestock industries can be the reason for some environmental
and health issues, as well as ecological problems, such as greenhouse gas emissions, land
degradation, surface and groundwater pollution, and the salinization of soils. Moreover, a
meat- and dairy-based diet is naturally higher in fat and cholesterol. Therefore, too much
production and utilization of meat and dairy have a significant impact on the environment,
human health, and the economy [10,11]. On the other hand, some evidence claimed that
vegetarianism is linked to improving nutrition and health conditions. Both vegan and
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vegetarian diets may lower body mass index (BMI), risks of certain cancers, LDL-cholesterol,
glucose levels, and blood pressure, as well as reduce the risk of diabetes and cardiovascular
diseases [12,13]. Traditional GCs commonly used gelatin as a gelling agent, a derivative
of collagen from varied sources such as pigskin and bovine hides. Although gelatin
provides diverse functional characteristics such as firming, consistency, and gel-forming, it
is becoming unacceptable due to the high demand for vegan, halal, and kosher-certified
food products. In this regard, some nonanimal hydrocolloids and gelatin replacers such
as pectin, agar, starch, carrageenan, and Arabic gum were also successfully used in some
studies for candies and GC products [2].

Recently, the application of dietary fiber has grown to enhance the nutritional value of
food products [14]. The most popular dietary fiber products are those derived from cereals.
However, the consumption of high dietary fiber fruits such as citrus, apples, melons, and
others has increased over the past decade. Fruit dietary fiber concentrates have higher
nutritional value, bioactive compounds, and fiber content than cereal derivatives [15].
In addition, byproduct recovery of food and agriculture waste has become a growing
challenge because of the increasing interest in producing new functional foods with higher
levels of dietary fiber, bioactive compounds, polyphenols, and natural antioxidants, as well
as the attention to environmental sustainability [16]. Moreover, one of the best advantages
is that they can be ready for use after only minimal processing such as drying. For this
reason, the studies on the usage of fruit wastes in confectionery products have increased in
recent years [14].

Some types of fruits are consumed due to their taste and nutritional value, such as
watermelon. In addition, more than 40% of the fruit’s total mass, including the rind, pulp,
and seeds, is wasted and not edible, which can be used in food manufacturing as a cheap,
high nutritional value, and eco-friendly component [17]. Watermelon (Citrullus lanatus) has
great economic importance with the production of approximately 93.7 thousand million
tons a year worldwide [18]. The Jaban watermelon originally belongs to a village called
“Jaban” near Damavand, Iran, and it is produced for nuts and the rest remains as waste.
Our previous study showed that the Jaban watermelon exocarp (JWE) can be a good source
of dietary fiber (15.52%) and minerals (especially, Fe, Al, Zn, and Cu), which introduces it
as a new functional ingredient for food industry applications [19].

Some studies showed the possible usage of various fruit skins and peels such as
grape, pineapple, and papaya for the production of GCs [20]. However, to the best of our
knowledge, there is no investigation about the usage of the watermelon rind and exocarp
in GC processing. Therefore, this research aimed to develop novel functional GCs with
different percentages of the JWE powders (20, 35, and 50%), citric acid (0.75 and 1%), and
agar gum (0.5 and 1%), as well as evaluate their physicochemical and sensory properties.

2. Materials and Methods
2.1. Materials

The Jaban watermelon was purchased from a local market in Neyshabur, Iran. All chemi-
cals and reagents were purchased from the Merck (Darmstadt, Germany) and Sigma Aldrich
(St. Louis, MO, USA) companies. All materials used in this study were of analytical grade.

2.2. JWE Powder Preparation

The JWE powder was prepared according to the method described by Ho et al. [21].
Briefly, the white watermelon rinds were washed and cut into equal pieces and then dried
for 24 h at 50 ◦C. The dried samples were milled and sieved through a #25 mesh and kept
in the refrigerator (4 ◦C).

2.3. JWE Powder Characterization
2.3.1. Vitamin C Content

Ascorbic acid (AA) was evaluated by the 2,6-dichloroindophenol titrimetric method
according to AOAC method No. 967.21 [22].
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2.3.2. Total Phenolic Compounds Content

The total phenolic content (TPC) of JWE powder was measured by Folin–Ciocalteu
assay based on the method described by Pinelo et al. [23]. Briefly, 50 mL of 80% methanol
was added to 2.5 g of JWE powder and stirred at 240 rpm for 24 h and filtered. Then,
500 µL of diluted extraction, 2.5 mL sodium carbonate 7.5%, and 2.5 mL Folin–Ciocalteu
reagent were mixed. The mixture was heated for 15 min at 45 ◦C, and the absorbance was
measured at 765 nm, using a UV/vis Spectrophotometer (IRMECO, U2020, Geesthacht,
Germany). The TPC was determined via a calibration curve prepared with a series of gallic
acid standards. Results were expressed as mg of the gallic acid equivalent per g of JWE
powder weight.

2.3.3. Total Flavonoid

The procedure described by Roshanak et al. [24] was pursued to determine the total
flavonoid content (TFC) of JWE powder based on the formation of a flavonoid–aluminum
complex. A volume of 0.5 mL of extract solution and 2 mL of distilled water were mixed
with 0.15 mL of 5% NaNO2. After 6 min, 0.15 mL of 10% AlCl3 was added to the mixture
and allowed to stand for 6 min. In addition, 2 mL of 4% NaOH was added to the mixture.
The final volume of the mixture was adjusted to 5 mL with distilled water. The mixture
was allowed to stand for 15 min, and the absorbance was measured at 515 nm. TFC were
calculated based on the standard curves, and the final values were expressed as mg of the
catechin equivalent per 100 g of JWE powder weight [25].

2.3.4. DPPH Radical-Scavenging Activity

The total antioxidant activity (TAA) of JWE powder was measured by 2,2-diphenyl-
1-picrylhydrazyl (DPPH) free radicals according to the method described by Roshanak
et al. [24]. Briefly, 0.2 mL of extract solution was mixed with 0.8 mL of 80% methanol to
prepare the stock solution ranged from 5 to 0.5 mg/mL. A volume of100 µL of diluted
solutions and 5 mL of 0.1 mM DPPH solution were mixed, and the volume of the solution
was adjusted to 10 mL with 80% methanol. The solution was incubated for 1 h in a dark
place at room temperature, and the reduction in DPPH was recorded at the absorbance of
517 nm. The control samples contained all the reagents without sample extract. The DPPH
inhibition was calculated using Equation (1):

DPPH inhibition activity (%) = [(A control − A sample)/A control] × 100 (1)

Butyl hydroxy anisole (BHA) was used as a standard reference [26].

2.3.5. Total Anthocyanin Content

The total anthocyanin content (TAC) of JWE powder was determined by the method
of Yang et al. [27] and Camelo-Méndez et al. [28] based on the pH-differential method. Two
dilutions were prepared, one in 0.025 M KCl buffer, pH 1.0; and another in sodium acetate
buffer 0.4 M, pH 4.5. Then, the mixtures were balance in the dark for 1 h. The absorbance
of each mixture was measured at 520 nm and 700 nm, respectively, and calculated by
Equation (2):

A = (A520 − A700)pH 1.0 − (A520 − A700)pH 4.5 (2)

TAC of JWE sample was determined using Equation (3):

TAC (mg cyanidin-3-glucoside/100 g) = (A × MW × DF × V)/(ε × L × Wt × 100) (3)

where MW is cyanidin-3-glucoside weight (449.2), DF is dilution factor, V is final volume
(mL), ε is cyanidin-3-glucoside molar absorptivity (26,900/cm·mol), L is the cell (cuvette)
length (usually 1 cm), and Wt is extract weight (g).
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2.4. GCs Production

The high-fiber GC samples were prepared with different levels of JWE powder (20, 35,
and 50%), citric acid (0.75 and 1%), and agar (0.5 and 1%). In addition, the amounts of other
components were obtained by pretesting and trial and error, as shown in Table 1. For this
purpose, JWE powder was first mixed with water, then citric acid and sugar were added to
the mixture. After that, the mixture of Arabic gum and starch was added and mixed well.
The obtained mixture was placed in a water bath to reach a temperature of 80 ◦C. Then,
the agar gum was added to the mixture. After mixing well, the mixture was poured into
the molds. After the mixture reached room temperature, it was refrigerated for 4 h at 4 ◦C.
Finally, the GCs were removed from the molds and placed in a dryer (Soroush Medical Co.,
Esfahan, Iran) at 25 ◦C for 24 h.

Table 1. The formulation of different GCs.

Samples JWE Powder Citric Acid Agar Gum Pectin Arabic Gum Sucrose Glucose Starch Water

GC 1 20 0.75 0.5 0.541 0.541 20 10 0.18 47.488
GC 2 20 0.75 1 0.541 0.541 20 10 0.18 46.988
GC 3 20 1 0.5 0.541 0.541 20 10 0.18 47.238
GC 4 20 1 1 0.541 0.541 20 10 0.18 46.738
GC 5 35 0.75 0.5 0.541 0.541 20 10 0.18 32.488
GC 6 35 0.75 1 0.541 0.541 20 10 0.18 31.988
GC 7 35 1 0.5 0.541 0.541 20 10 0.18 32.238
GC 8 35 1 1 0.541 0.541 20 10 0.18 31.738
GC 9 50 0.75 0.5 0.541 0.541 20 10 0.18 17.488

GC 10 50 0.75 1 0.541 0.541 20 10 0.18 16.988
GC 11 50 1 0.5 0.541 0.541 20 10 0.18 17.238
GC 12 50 1 1 0.541 0.541 20 10 0.18 16.738

2.5. GCs Characterization
2.5.1. Determination of Moisture Content and Water Activity

The moisture content of GCs was determined after dehydration of 1 g sample to a
constant weight using the oven at 60 ◦C (Memmert UN30, Schwabach, Germany). The
water activity of samples was measured at 25 ◦C using a water activity meter (Lab Master-
aw, Novasina, Switzerland).

2.5.2. Determination of pH Value

The pH value was measured by dissolving 1 g of sample in 10 mL distilled water
(50 ◦C) using a digital pH meter (Metrohm 913, Herisau, Switzerland).

2.5.3. Analysis of Color

The color of GCs was indicated by image analysis, referring to color factors; L* (light-
ness/brightness), a* (redness/greenness), b* (yellowness/blueness). The samples were
put in a box (50 × 50 × 100 cm) which was prepared with eight fluorescent lamps with
a radiation angle of 45◦ to each sample. The samples were photographed using a digital
camera (Canon, EOS 1000D) with a distance of 20 cm and then analyzed by ImageJ (1.52v,
NIH, Bethesda, MD, USA) software.

2.5.4. Viscosity Properties

The apparent viscosity was determined using a rotational viscometer (Bohlin Model
Visco 88, Bohlin Instruments, Cirencester, UK) equipped with C14 measuring spindles, as
described by Sanchez et al. [29] with some modifications. The samples were transferred to
the sample compartment, and the instrument was programmed to set the temperature at
70 ◦C and equilibrate at 117/s for about 2 min in the shear rate value from 14 to 150 s−1.
Silicone oil was applied to the surfaces of samples to avoid evaporation.
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2.5.5. Textural Properties

The texture properties of GCs were performed using a TA-XT2i Texture Analyzer
(Stable Micro Systems, Surrey, England) as described by Amjadi et al. [30] with some
modifications. Each sample was compressed twice (30% of its original height) with a
TA3/1000 flat cylindrical probe (38 mm in diameter), at a speed of 2 mm/s, trigger force of
10 g, and the delay between two compressions was 5 s. The obtained reports for this test
include hardness, springiness, adhesiveness, chewiness, cohesiveness, and gumminess.

2.5.6. Sensory Acceptability

Sensory evaluations of the GCs (color, texture, chewiness, flavor, aroma, and over-
all acceptability) were performed using ten (equal number of male and female) semi-
trained panelists in the range of 18–25 years old, who were assistants in the Department
of Food Science and Technology, Faculty of Agriculture, Ferdowsi University of Mashhad,
Iran. Individual characteristics of the GCs were evaluated by five-point hedonic scale
(1 = absolutely not acceptable; 2 = not acceptable; 3 = acceptable; 4 = desired; 5 = highly
desired). The study was reviewed and approved by the Ferdowsi University of Mashhad
IRB and informed consent was obtained from each subject prior to their participation in
the study.

2.6. Statistical Analysis

A completely randomized factorial design with three replicates was conducted for this
research. Data were analyzed by Minitab 16 Statistical Software (Minitab Inc., State College,
PA, USA). One-way analysis of variance (ANOVA) was performed using a Tukey’s test at a
5% level of significance to compare the sample means.

3. Results and Discussion
3.1. Chemical Composition and Antioxidant Activity of JWE Powder

Phenolic compounds have shown a wide range of cumulative biological effects, in-
cluding anti-inflammatory, antibacterial, vasodilator actions, anticarcinogenic, antiviral,
antithrombotic, antiallergic, and hepatoprotective [31]. The chemical, biochemical, clinical,
and epidemiological evidences support the chemo-protective effects of phenolic substances
against oxidative stress facilitated disorders [32]. In recent decades, flavonoids have been
the focus of much research due to their potential as health-promoting phytochemicals.
Flavonoids exhibit antioxidant and antimicrobial properties and have been investigated
extensively regarding their ability to lower the risk of cardiovascular diseases [33]. The
antioxidant system is one of the most important defense mechanisms of saliva against free
radicals. One of the most important antioxidants is vitamin C, which effectively treats
and prevents oxidative stress [34]. Watermelon rind (exocarp) powder contains a substan-
tial level of phenolic antioxidants [32]. The vitamin C content was the main antioxidant
compound found in JWE powder, with a value of 55.19 ± 0.41 mg/100 g (Table 2). The
recommended dietary allowance (RDA) for vitamin C ranges from 15 to 75 mg for children,
75 mg for adult women, 90 mg for adult men, and 85–120 mg for women who are pregnant
or breastfeeding [35]. The TFC in JWE powder (36.21 ± 0.12 mg catechin/100 g) was lower
than the TPC, which was 52.62 ± 0.34 mg gallic acid/g. Moreover, the TAA of JWE powder
was 25.06 ± 0.27%, which was determined by DPPH assay. In addition, the TAC in JWE
powder was 2.56 ± 0.03 mg cyanidin-3-glucoside/100 g (Table 2). Previously, Al-Sayed and
Ahmed [36] showed the TAA of 39.7 and 12.53% for watermelon rinds and sharlyn melon
peels, respectively, which is aligns with our results. In addition, Abdulazeez et al. [37]
demonstrated the TFC of 173.78 to 174.56 mg/100 g and TAA of 35.24 to 38.73% for different
watermelon rinds. However, Kistriyani et al. [38] reported that the TAC, TFC, and TPC of
red watermelon rind were 0.0334, 0.7369, and 0.3669 mg L−1, respectively. The different
results may be due to the various botanical sources, production and storage conditions,
and measurement methods.
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Table 2. Chemical composition and antioxidant activity of JWE powder.

Value Measurement Index

Vitamin C (mg/100 g) 55.19 ± 0.41

TPC (mg gallic acid/g) 52.62 ± 0.34

TAC (mg cyanidin-3-glucoside/100 g) 2.56 ± 0.03

TFC (mg catechin/100 g) 36.21 ± 0.12

TAA (%) 25.06 ± 0.27
TPC: total phenolic content; TAC: total anthocyanin content; TFC: total flavonoid content; TAA: total antioxidant activity.

3.2. Physicochemical Properties of GCs
3.2.1. Moisture Content and Water Activity

Water is an essential ingredient in food products, which is closely related to the shelf
life and the quality of the products. The moisture content of the foodstuffs is an important
factor that can affect microbial spoilage and also the physical appearance [39]. The moisture
contents of GCs were in the range of 23.3 to 29.4 g/100 g (Table 3). The results showed that
the addition of JWE powder and citric acid can significantly decrease the moisture content
of the GCs (p < 0.05), which was more pronounced at higher concentrations of JWE powder.
However, the agar gum did not significantly change the moisture content of GCs.

Table 3. Moisture content, water activity, and pH values of different GCs.

Samples Moisture Content (g/100 g) Water Activity pH

GC 1 29.408 ± 0.354 a 0.815 ± 0.006 a 2.735 ± 0.078 bcd

GC 2 27.586 ± 1.087 a 0.792 ± 0.004 ab 2.725 ± 0.035 bcd

GC 3 27.820 ± 1.393 a 0.777 ± 0.001 b 2.415 ± 0.064 de

GC 4 28.580 ± 1.563 a 0.793 ± 0.002 ab 2.370 ± 0.085 e

GC 5 26.988 ± 0.178 abc 0.763 ± 0.017 bc 2.950 ± 0.014 abc

GC 6 26.607 ± 0.562 abc 0.771 ± 0.001 b 2.975 ± 0.007 abc

GC 7 27.457 ± 0.609 ab 0.790 ± 0.011 ab 2.680 ± 0.226 cde

GC 8 26.745 ± 0.147 abc 0.774 ± 0.008 b 2.790 ± 0.014 bc

GC 9 24.347 ± 0.245 cd 0.732 ± 0.003 cd 3.205 ± 0.071 a

GC 10 24.120 ± 0.035 cd 0.768 ± 0.001 b 3.150 ± 0.071 a

GC 11 24.613 ± 0.143 bcd 0.725 ± 0.020 de 2.985 ± 0.007 abc

GC 12 23.348 ± 0.470 d 0.695 ± 0.010 e 3.025 ± 0.035 ab

GC: gummy candy. In each column, means with same letters had no significant difference with each other
(p > 0.05).

Water activity is another important parameter for confectionery products due to its
effect on the shelf life, quality, and sensory attributes of the products [40]. Although the
previous studies represented the water activity of confectionery products at a range of
0.54–0.66, the GC products usually have higher water activity because of their soft and jelly
nature, which ranges from 0.6 to 0.9 [40,41]. According to Table 3, the water activity of the
GCs decreased from 0.81 to 0.69 with the addition of JWE powder.

Previously, Cappa et al. [8] showed that the moisture content and water activity of
fruit candies were reduced by adding the grape skin powder. In addition, Ali et al. [7]
reported that the strawberry and red beetroot fibers could reduce the moisture content
of jelly candies, which is consistent with our findings. These results indicate that the
presence of JWE powder in GCs and its interaction with the other components can reduce
the percentage of moisture in the GCs. In other words, the samples with higher amounts
of JWE powder had less free water due to the presence of more fiber, which can retard
the growth of microorganisms and enhance the final product’s shelf life [40]. Moreover,
the interactions of citric acid and the gelatinized starch during the thermal process could
influence the moisture content and water activity of GCs [42].
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3.2.2. pH Value

Physical parameters such as pH are often determined to control the degree of hy-
dration in confectionery factories. In addition, it is an important factor in preventing
microorganisms’ growth, and GCs are usually classified as acidic food products [41,43]. As
shown in Table 3, the pH values of GCs were generally increased by the addition of the
JWE powder and citric acid (p < 0.05). The lowest pH value was related to the GC 4 sample
(2.370), and the highest was related to the GC 9 sample (3.205). Romo-Zamarrón et al. [20]
reported that adding the pineapple peel powder to the GC formula decreased the pH of the
final product. However, the pH values of GCs increased with the addition of the papaya
peel powder. These phenomena may be related to the higher acidity value of pineapple than
papaya. Moreover, Ali et al. [7] represented that the jelly candies enriched with strawberry
and red beetroot fibers had lower pH values than the control sample, which could be due
to the citric acid present in fruits.

3.2.3. Color

The optical properties of confectionery products have a significant effect on their
overall perception and consumption. Moreover, colorants have a crucial effect on the
aroma, gel texture, and storage stability of the final product [1]. In this study, the effects
of different treatments on the color parameters (L*, a*, and b*) of GCs were investigated
and shown in Table 4. The L* value indicates the brightness of samples, which varies from
black to white, the a* value indicates color changes from red (positive values) to green
(negative values), and the b* value indicates color changes from yellow (positive values) to
blue (negative values) [44]. The results showed that the color parameters were significantly
affected by the different formulations (p < 0.05). All color parameter (L*, a*, and b*) values
were increased by increasing the percentage of the JWE powder. In the other words, the
JWE powder enhanced the surface glossiness of GCs and made them more attractive to
consumers. In addition, the they became more yellowish and less greenish. These results
are in accordance with Romo-Zamarrón et al.’s [20] findings for the enrichment of the GCs
with papaya powders.

Table 4. The color characteristics and viscosity of different GCs.

Samples L* a* b* Viscosity (Pa·s)

GC 1 70.86 ± 4.83 d −12.81 ± 0.25 c 14.99 ± 0.20 ef 0.457 ± 0.002 k

GC 2 70.71 ± 2.77 d −12.39 ± 0.04 c 15.36 ± 0.98 e 0.687 ± 0.005 i

GC 3 70.87 ± 5.65 d −12.09 ± 0.54 c 13.43 ± 0.75 f 0.810 ± 0.003 g

GC 4 72.05 ± 2.35 d −12.40 ± 0.45 c 14.36 ± 0.03 f 0.795 ± 0.005 h

GC 5 83.18 ± 3.01 a −10.22 ± 0.34 ab 14.43 ± 0.29 f 1.183 ± 0.003 c

GC 6 79.14 ± 4.40 b −10.67 ± 0.85 ab 18.43 ± 0.99 d 0.848 ± 0.003 f

GC 7 82.62 ± 6.77 a −11.03 ± 0.75 b 17.90 ± 0.33 d 0.543 ± 0.006 j

GC 8 79.81 ± 3.87 ab −10.91 ± 0.26 ab 19.52 ± 0.19 c 1.018 ± 0.005 d

GC 9 82.56 ± 1.09 a −10.15 ± 0.46 ab 18.34 ± 0.46 d 1.385 ± 0.008 b

GC 10 77.30 ± 2.86 bc −10.27 ± 0.13 ab 24.24 ± 0.40 a 1.550 ± 0.008 a

GC 11 75.48 ± 4.09 c −10.66 ± 0.92 ab 24.55 ± 0.54 a 0.940 ± 0.003 e

GC 12 78.43 ± 5.91 bc −9.97 ± 0.52 a 21.70 ± 0.64 b 1.184 ± 0.003 c

GC: gummy candy. In each column, means with same letters had no significant difference with each other
(p > 0.05).

In contrast, Altınok et al. [14] reported that the soft candies became darker with the
addition of the grape seed and skin powder. In addition, the color parameters of GCs
significantly affected by different concentrations of citric acid and agar gum but did not
show a regular trend (p < 0.05). Previously, Hasani and Yazdanpanah [45] represented
that the Cordia gum decreased the L* value of apple jelly and increased the b* value of
samples but had no effect on the a* value. These changes may be due to the presence of
some pigments in the gums that affected the color parameters of the final product.
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3.2.4. Viscosity

The rheology analysis affect the texture and sensory properties of the food product and
is very important to optimizing the making processes, packaging, and storage tactics [14].
Viscosity is a property of the liquid materials and reflects their resistance to flow when
exposed to a shear force. The thicker the liquid layer, the greater its resistance. The viscosity
of liquids is also affected by temperature. Higher temperatures make it easier for fluids to
flow, while lower temperatures cause an increase in viscosity. That is why it is important
to measure the viscosity of a liquid at a constant temperature, and that temperature is
specific to that material [46]. According to Table 4, JWE powder, citric acid, and agar gum
can significantly (p < 0.05) influence the viscosity of GCs. In general, the viscosity of GCs
increased by increasing the percentage of JWE powder and agar gum. The lowest viscosity
was related to the GC 1 with 20% JWE powder, 0.75% citric acid, and 0.5% agar gum
(0.457 Pa·s), while the highest value was related to the GC 10 with 50% JWE powder, 0.75%
citric acid, and 1% agar gum (1.550 Pa·s). Altınok et al. [14] reported that the elasticity
of soft candies was increased by adding the grape seed and skin, which strengthens the
internal structure of the candies. Moreover, Yu et al. [47] demonstrated that the apparent
viscosity of agar solution was pH-dependent and increased by increasing the pH value in
the acidic area, which is our experimental range (See Table 3). In addition, the apparent
viscosity of agar increased linearly with the increase in concentration between 0.5 and 1%
because of the macromolecular aggregates and colloidal particles entanglement. These
phenomena are correlated with our findings.

3.2.5. Textural Properties

Texture properties are one of the most important quality indicators for confectionery
products, which have crucial effects on consumer attitude and perception [14]. More-
over, the textural parameters of foodstuffs may be differ significantly at both microscopic
and macroscopic scales due to the different interactions between the structural elements
and the other components, as well as the varied processes [1,43]. In this study, the hard-
ness (1667–7232 g), springiness (3.690–5.355 mm), cohesiveness (0.415–0.730), gumminess
(928.3–3023.5 g), and chewiness (43.20–124.20 gmm) values of GCs containing different per-
centages of JWE powder, citric acid, and agar gum were evaluated (Table 5). As the results
showed, the hardness, gumminess, and chewiness values of GCs significantly increased
with increasing the percentage of JWE powder, citric acid, and agar gum (p < 0.05); the
lowest values of these parameters were related to the GC 1 sample (20% JWE powder, 0.75%
citric acid, and 0.5% agar gum) and the highest were related to the GC 12 sample (50% JWE
powder, 1% citric acid, and 1% agar gum). However, the springiness and cohesiveness
parameters did not show a regular trend.

Table 5. Textural properties of different GCs.

Samples Hardness (g) Springiness
(mm) Cohesiveness Gumminess (g) Chewiness

(gmm)

GC 1 1667 ± 120 d 5.355 ± 0.021 a 0.420 ± 0.003 e 928.3 ± 157 e 43.20 ± 1.21 e

GC 2 2101 ± 230 d 4.085 ± 0.076 cde 0.615 ± 0.007 bc 1287.0 ± 345 de 58.95 ± 1.87 de

GC 3 2253 ± 654 d 3.875 ± 0.065 de 0.670 ± 0.003 ab 1283.5 ± 760 de 46.65 ± 1.01 e

GC 4 3595 ± 435 bcd 3.690 ± 0.023 e 0.695 ± 0.001 ab 2498.5 ± 125 ab 72.70 ± 2.08 d

GC 5 3934 ± 128 bcd 4.455 ± 0.012 bcd 0.625 ± 0.010 b 2451.0 ± 659 abc 94.55 ± 1.02 c

GC 6 2446 ± 107 cd 4.025 ± 0.010 de 0.730 ± 0.011 a 1775.5 ± 234 bcde 67.35 ± 6.20 d

GC 7 2164 ± 802 d 4.395 ± 0.062 bcd 0.615 ± 0.009 bc 1308.5 ± 222 cde 56.45 ± 3.65 de

GC 8 4572 ± 700 bc 4.830 ± 0.012 ab 0.540 ± 0.005 cd 2280.5 ± 896 abcd 115.25 ± 2.51 ab

GC 9 4686 ± 203 bc 4.790 ± 0.043 ab 0.435 ± 0.001 e 2232.0 ± 450 abcd 103.60 ± 1.90 bc

GC 10 5779 ± 513 ab 4.720 ± 0.019 abc 0.470 ± 0.003 de 2708.0 ± 65 ab 125.35 ± 1.33 a

GC 11 4835 ± 129 b 4.830 ± 0.011 ab 0.475 ± 0.006 de 2290.0 ± 102 abcd 116.80 ± 2.23 ab

GC 12 7232 ± 345 a 4.475 ± 0.029 bcd 0.415 ± 0.002 e 3023.5 ± 603 a 124.20 ± 1.13 a

GC: gummy candy. In each column, means with same letters had no significant difference with each other
(p > 0.05).
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Hardness is defined as a maximum force applied in the first compression to deform the
sample [43]. Therefore, higher energy is required for the deformation of GCs by increasing
the JWE powder, acetic acid, and agar gum concentrations. The thickening effect of JWE
powder is consistent with the viscosity determination (See Table 4), which can be useful
for its application as a thickening or texturing agent in jelly products made without other
gelling agents [42]. Previously, Cappa et al. [8] showed that grape skin powder could modify
the micro- and macronetwork of fruit candies and increase the required penetration energy.
They suggested that the fiber organization and the pectin networking might be the reason
for that phenomenon. In addition, Moghaddas Kia et al. [43] represented that the hardness
of GCs increased with increasing the red beet extract content, which was accelerated by
lowering the pH value. This may be due to the presence of phenolic compounds, sugar, and
dry matters in the mixture. In addition, water can act as a plasticizer and form hydrogen
bonds with other components such as agar gum in the gummy confections and soften the
texture of the final product [48]. In the present study, the hardness value and water content
(See Table 3) of GCs showed a negative correlation. In the other words, the hardness of
GCs increased by decreasing the water content of the mixture. The same results were
reported by Cappa et al. [8], previously. Moreover, Gok et al. [1] demonstrated that the
crystallization is inhibited in the low free-water system, which increases the hardness.

Springiness is another important texture parameter, which shows the required masti-
cation energy in the mouth [14]. GC 1 (20% JWE powder, 0.75% citric acid, and 0.5% agar
gum) showed the highest springiness value, and GC 4 (35% JWE powder, 0.75% acetic
acid, and 0.5% agar gum) represented the lowest. In addition, cohesiveness is required
energy to tolerate food against deformation. By increasing the percentages of all treatments,
the cohesiveness was increased except by increasing the JWE powder from 35% to 50%.
Previously, Altınok et al. [14] reported that grape-based wastes did not affect the cohe-
siveness parameter significantly. Gumminess (the energy needed for the disintegration of
semisolid foods) is evaluated by multiplying hardness and cohesiveness [43]. In addition,
chewiness (the required energy to make the solid food ready for swallowing) is determined
by multiplying hardness, cohesiveness, and springiness [14]. Therefore, chewiness values
were more important than gumminess values in GC products [42]. Moreover, the hardness
value plays a key role in the evaluation of gumminess and chewiness values. As mentioned,
the hardness, gumminess, and chewiness have the same trend in the present study. The
increase in these values may be due to the homogenous structure of JWE powder that
makes the final network more ordered [43]. In addition, da Costa et al. [49] reported that
the fruit pulp makes the agar gels less firm and brittle, which had no correlation with our
results, and the JWE powder and agar gum showed a synergistic pattern. These results
represent that the JWE powder, citric acid, and agar gum can affect the texture parameters
of GCs in different ways and generally make the final product firmer and more elastic.

3.2.6. Sensory Properties of GCs

The confectionery products are generally consumed for pleasure. Moreover, the
consumer’s demand increased for functional and healthier products, which are enriched
with bioactive and fiber components [1]. Therefore, the sensory characteristics of high-fiber
GC are important for product development as a delicious and nutritious product. The
sensory properties (color, texture, chewiness, flavor, aroma, and overall acceptability) of
GCs with different concentrations of JWE powder, citric acid, and agar gum are represented
in Figure 1. Unlike citric acid, all sensory parameters of GCs were significantly affected by
different percentages of JWE powder and agar gum (p < 0.05). The color acceptability of
GCs generally decreased by increasing the JWE powder and agar gum contents. The lowest
scores for color acceptability of GCs were determined for the GC 9, 10, and 12 samples
and the highest value was evaluated for the GC 5 sample. These findings are not totally
compatible with the color properties that were evaluated by instrumental measurements.
According to our results, the panelists scored almost similar to the texture and chewiness
parameters. Moreover, agar gum enhanced the texture and chewiness values in all doses,
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but it showed an antagonism effect with fiber at 50% of JWE powder, which makes the GCs
firmer and requires more energy for swallowing. In addition to the fiber content of GCs,
the low moisture content of these GCs can negatively affect the panelist’s pleasure [7]. The
aroma and flavor of GCs are the other important sensory properties. JWE powder and agar
gum significantly reduced these parameters (p < 0.05). These results are in correlation with
Gok et al.’s [1] findings. They represented that less flavor was released from harder GCs,
which have a higher amount of fiber. In addition, Lubbers and Guichard [50] demonstrated
that water activity and viscosity are two important parameters in GCs, which can affect
the release of aroma and flavor compounds. Although hydrocolloids such as agar gum
can modify the viscosity and textural properties of products, they can also reduce the
intensity of the sample’s aroma and flavor by acting as a barrier and inhabiting the aroma
and flavor component diffusion, and this affects overall acceptance. The lowest overall
acceptability scores were given to GC 10 and GC 12 samples (2.23 ± 0.5 and 2.15 ± 0.31,
respectively), and the highest score was related to GC 5 sample (4.26 ± 0.01). According to
these results, the panelists generally preferred softer GCs with medium percentages of JWE
powder and low citric acid and agar gum contents. Similarly, these results were obtained
by Romo-Zamarrón et al. [20], which reported that the panelists preferred the softer GCs
than fiber-rich candies.
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4. Conclusions

The JWE powder is rich in dietary fiber, minerals, phenolic components, and vitamin C,
which makes it a promising source for application in functional products. The current
research successfully demonstrated that the JWE powder, in combination with citric acid
and agar gum, can potentially be used in the GC production to meet consumer demand
for healthier confectionery products. By increasing the percentages of JWE powder in
GC formulation, the moisture content and water activity of the GCs decreased, while the
pH value increased, which enhances the shelf life of the final product. In addition, the
surface of GCs became brighter and more attractive. The viscosity and textural properties
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of enriched GCs showed that the JWE powder can act as a texturizing agent and increase
the firmness of GCs. Nevertheless, the sensory evaluation of different GCs represented that
the panelists preferred softer GCs, with medium percentages of JWE powder and low citric
acid and agar gum contents.
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Funding: This study was supported by the Ferdowsi University of Mashhad, [grant number 2/2461].

Data Availability Statement: The data presented in this study are available upon request from the
corresponding author.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Gok, S.; Toker, O.S.; Palabiyik, I.; Konar, N. Usage possibility of mannitol and soluble wheat fiber in low calorie gummy candies.

LWT 2020, 128, 109531. [CrossRef]
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3. Šeremet, D.; Mandura, A.; Cebin, A.V.; Martinić, A.; Galić, K.; Komes, D. Challenges in confectionery industry: Development and

storage stability of innovative white tea-based candies. J. Food Sci. 2020, 85, 2060–2068. [CrossRef]
4. Silva, J.R.; da Silva, J.B.; Costa, G.N.; dos Santos, J.S.; Castro-Gomez, R.J.H. Probiotic gummy candy with xylitol: Development

and potential inhibition of Streptococcus mutans UA 159. Res. Soc. Dev. 2020, 9, e7369108942. [CrossRef]
5. Otálora, M.C.; de Jesús Barbosa, H.; Perilla, J.E.; Osorio, C.; Nazareno, M.A. Encapsulated betalains (Opuntia ficus-indica) as

natural colorants. Case study: Gummy candies. LWT 2019, 103, 222–227. [CrossRef]
6. Zhang, Y.; Barringer, S. Effect of hydrocolloids, sugar, and citric acid on strawberry volatiles in a gummy candy. J. Food Process.

Preserv. 2018, 42, e13327. [CrossRef]
7. Ali, M.R.; Mohamed, R.M.; Abedelmaksoud, T.G. Functional strawberry and red beetroot jelly candies rich in fibers and phenolic

compounds. Food Syst. 2021, 4, 82–88. [CrossRef]
8. Cappa, C.; Lavelli, V.; Mariotti, M. Fruit candies enriched with grape skin powders: Physicochemical properties. LWT 2015,

62, 569–575. [CrossRef]
9. Jallinoja, P.; Vinnari, M.V.; Niva, M. Veganism and plant-based eating: Analysis of interplay between discursive strategies and

lifestyle political consumerism. In Oxford Handbook of Political Consumerism; Oxford University Press: Oxford, UK, 2020.
10. Saari, U.A.; Herstatt, C.; Tiwari, R.; Dedehayir, O.; Mäkinen, S.J. The vegan trend and the microfoundations of institutional

change: A commentary on food producers’ sustainable innovation journeys in Europe. Trends Food Sci. Technol. 2021, 107, 161–167.
[CrossRef]

11. Tarahi, M.; Hedayati, S.; Shahidi, F. Effects of mung bean (Vigna radiata) protein isolate on rheological, textural, and structural
properties of native corn starch. Polymers 2022, 14, 3012. [CrossRef]

12. Sebastiani, G.; Herranz Barbero, A.; Borrás-Novell, C.; Alsina Casanova, M.; Aldecoa-Bilbao, V.; Andreu-Fernández, V.; Pascual
Tutusaus, M.; Ferrero Martínez, S.; Gómez Roig, M.D.; García-Algar, O. The effects of vegetarian and vegan diet during pregnancy
on the health of mothers and offspring. Nutrients 2019, 11, 557. [CrossRef] [PubMed]

13. Tarahi, M.; Shahidi, F.; Hedayati, S. Physicochemical, pasting, and thermal properties of native corn starch–mung bean protein
isolate composites. Gels 2022, 8, 693. [CrossRef] [PubMed]

14. Altınok, E.; Palabiyik, I.; Gunes, R.; Toker, O.S.; Konar, N.; Kurultay, S. Valorisation of grape by-products as a bulking agent in
soft candies: Effect of particle size. LWT 2020, 118, 108776. [CrossRef]

15. Saura-Calixto, F. Antioxidant dietary fiber product: A new concept and a potential food ingredient. J. Agric. Food Chem. 1998,
46, 4303–4306. [CrossRef]

16. Feizy, J.; Jahani, M.; Ahmadi, S. Antioxidant activity and mineral content of watermelon peel. J. Food Bioprocess Eng. 2020, 3, 35–40.
17. Hasanin, M.S.; Hashem, A.H. Eco-friendly, economic fungal universal medium from watermelon peel waste. J. Microbiol. Methods

2020, 168, 105802. [CrossRef]
18. Tarazona-Díaz, M.P.; Viegas, J.; Moldao-Martins, M.; Aguayo, E. Bioactive compounds from flesh and by-product of fresh-cut

watermelon cultivars. J. Sci. Food Agric. 2011, 91, 805–812. [CrossRef]
19. Ghaedrahmati, S.; Shahidi, F.; Roshanak, S.; Nassiri Mahallati, M. Application of jaban watermelon exocarp powder in low-calorie

ice cream formulation and evaluation of its physicochemical, rheological, and sensory properties. J. Food Process. Preserv. 2021,
45, e15768. [CrossRef]

http://doi.org/10.1016/j.lwt.2020.109531
http://doi.org/10.1111/jfpp.14628
http://doi.org/10.1111/1750-3841.15306
http://doi.org/10.33448/rsd-v9i10.8942
http://doi.org/10.1016/j.lwt.2018.12.074
http://doi.org/10.1111/jfpp.13327
http://doi.org/10.21323/2618-9771-2021-4-1-82-88
http://doi.org/10.1016/j.lwt.2014.07.039
http://doi.org/10.1016/j.tifs.2020.10.003
http://doi.org/10.3390/polym14153012
http://doi.org/10.3390/nu11030557
http://www.ncbi.nlm.nih.gov/pubmed/30845641
http://doi.org/10.3390/gels8110693
http://www.ncbi.nlm.nih.gov/pubmed/36354601
http://doi.org/10.1016/j.lwt.2019.108776
http://doi.org/10.1021/jf9803841
http://doi.org/10.1016/j.mimet.2019.105802
http://doi.org/10.1002/jsfa.4250
http://doi.org/10.1111/jfpp.15768


Foods 2023, 12, 1478 12 of 13

20. Romo-Zamarrón, K.F.; Pérez-Cabrera, L.E.; Tecante, A. Physicochemical and sensory properties of gummy candies enriched with
pineapple and papaya peel powders. Food Nutr. Sci. 2019, 10, 1300–1312. [CrossRef]

21. Ho, L.H.; Suhaimi, M.A.; Ismail, I.; Mustafa, K.A. Effect of different drying conditions on proximate compositions of red-and
yellow-fleshed watermelon rind powders. J. Agrobiotechnology 2016, 7, 1–12.

22. Horwitz, W.; Chichilo, P.; Reynolds, H. Official Methods of Analysis of the Association of Official Analytical Chemists; Association of
Official Analytical Chemists: Washington, DC, USA, 1970.

23. Pinelo, M.; Rubilar, M.; Sineiro, J.; Nunez, M. Extraction of antioxidant phenolics from almond hulls (Prunus amygdalus) and
pine sawdust (Pinus pinaster). Food Chem. 2004, 85, 267–273. [CrossRef]

24. Roshanak, S.; Rahimmalek, M.; Goli, S.A.H. Evaluation of seven different drying treatments in respect to total flavonoid, phenolic,
vitamin C content, chlorophyll, antioxidant activity and color of green tea (Camellia sinensis or C. assamica) leaves. J. Food Sci.
Technol. 2016, 53, 721–729. [CrossRef]

25. Zhu, Y.; Li, T.; Fu, X.; Abbasi, A.M.; Zheng, B.; Liu, R.H. Phenolics content, antioxidant and antiproliferative activities of dehulled
highland barley (Hordeum vulgare L.). J. Funct. Foods 2015, 19, 439–450. [CrossRef]

26. Lin, C.-W.; Yu, C.-W.; Wu, S.-C.; Yih, K.-H. DPPH Free-Radical Scavenging Activity, Total Phenolic Contents and Chemical
Composition Analysis of Forty-Two Kinds of Essential Oils. J. Food Drug Anal. 2009, 17. [CrossRef]

27. Yang, L.; Rong-Rong, C.; Ji-Li, F.; Ke, Y. Total anthocyanins and cyanidin-3-O-glucoside contents and antioxidant activities of
purified extracts from eight different pigmented plants. Pharmacogn. Mag. 2019, 15, 124.

28. Camelo-Méndez, G.; Ragazzo-Sánchez, J.; Jimenez-Aparicio, A.R.; Vanegas-Espinoza, P.E.; Paredes-López, O.; Villar-Martínez, D.
Comparative study of anthocyanin and volatile compounds content of four varieties of Mexican roselle (Hibiscus sabdariffa L.) by
multivariable analysis. Plant Foods Hum. Nutr. 2013, 68, 229–234. [CrossRef] [PubMed]

29. Sanchez, C.; Blanco, D.; Oria, R.; Sánchez-Gimeno, A.C. White guava fruit and purees: Textural and rheological properties and
effect of the temperature. J. Texture Stud. 2009, 40, 334–345. [CrossRef]

30. Amjadi, S.; Ghorbani, M.; Hamishehkar, H.; Roufegarinejad, L. Improvement in the stability of betanin by liposomal nanocarriers:
Its application in gummy candy as a food model. Food Chem. 2018, 256, 156–162. [CrossRef]

31. Haggag, E.G.; Kamal, A.M.; Abdelhady, M.I.; El-Sayed, M.M.; El-Wakil, E.A.; Abd-El-hamed, S.S. Antioxidant and cytotoxic
activity of polyphenolic compounds isolated from the leaves of Leucenia leucocephala. Pharm. Biol. 2011, 49, 1103–1113. [CrossRef]

32. Jayaram, S.; Dharmesh, S.M. Assessment of Antioxidant Potentials of Free and Bound Phenolics of Hemidesmus indicus (L) R. Br
Against Oxidative Damage Smitha Jayaram. Pharmacogn. Res. 2011, 3.

33. Volden, J.; Bengtsson, G.B.; Wicklund, T. Glucosinolates, L-ascorbic acid, total phenols, anthocyanins, antioxidant capacities
and colour in cauliflower (Brassica oleracea L. ssp. botrytis); effects of long-term freezer storage. Food Chem. 2009, 112, 967–976.
[CrossRef]

34. Ghaznavi, R.; Kadkhodaee, M.; Khastar, H.; Zahmatkesh, M. Renal oxidative stress status and histology in gentamicin nephrotox-
icity: The effects of antioxidant vitamins. Tehran Univ. Med. J. TUMS Publ. 2006, 64, 15–22.

35. Krinsky, N.I.; Beecher, G.; Burk, R.; Chan, A.; Erdman, J.; Jacob, R.; Jialal, I.; Kolonel, L.; Marshall, J.; Taylor Mayne, P. Dietary
reference intakes for vitamin C, vitamin E, selenium, and carotenoids. Inst. Med. 2000, 19, 95–185.

36. Al-Sayed, H.M.; Ahmed, A.R. Utilization of watermelon rinds and sharlyn melon peels as a natural source of dietary fiber and
antioxidants in cake. Ann. Agric. Sci. 2013, 58, 83–95. [CrossRef]

37. Abdulazeez, A.; Usman, A.; Audu, S.; Ibrahim, I.L.; Kwokwu, S.I.; Umar, M.T.; Babatunde, J.; Uthman, A. Antioxidant assay and
flavonoids of rind and seed of Citrullus lanatusl linn (water melon). Commun. Phys. Sci. 2020, 5, 29–33.

38. Kistriyani, L.; Ramadhani, A.A.; Resphaty, D.P. Encapsulation of Anthocyanin and Flavonoid from Watermelon Rind (Citrullus
lanatus) as a Natural Food Preservative. Key Eng. Mater. 2019, 818, 50–55. [CrossRef]

39. Ergun, R.; Lietha, R.; Hartel, R.W. Moisture and shelf life in sugar confections. Crit. Rev. Food Sci. Nutr. 2010, 50, 162–192.
[CrossRef]

40. Buerman, E.C.; Worobo, R.W.; Padilla-Zakour, O.I. Thermal resistance of xerophilic fungi in Low-Water-Activity (0.70 to 0.80)
confectionery model foods. J. Food Prot. 2019, 82, 390–394. [CrossRef]

41. Miranda, J.S.; Costa, B.V.; de Oliveira, I.V.; de Lima, D.C.N.; Martins, E.M.F.; de Castro Leite Júnior, B.R.; do Nascimento
Benevenuto, W.C.A.; de Queiroz, I.C.; da Silva, R.R.; Martins, M.L. Probiotic jelly candies enriched with native Atlantic Forest
fruits and Bacillus coagulans GBI-30 6086. LWT 2020, 126, 109275. [CrossRef]

42. Delgado, P.; Bañón, S. Effects of replacing starch by inulin on the physicochemical, texture and sensory characteristics of gummy
jellies. CyTA J. Food 2018, 16, 1–10. [CrossRef]

43. Moghaddas Kia, E.; Ghaderzadeh, S.l.; Mojaddar Langroodi, A.; Ghasempour, Z.; Ehsani, A. Red beet extract usage in
gelatin/gellan based gummy candy formulation introducing Salix Aegyptiaca distillate as a flavouring agent. J. Food Sci. Technol.
2020, 57, 3355–3362. [CrossRef] [PubMed]

44. DeMars, L.L.; Ziegler, G.R. Texture and structure of gelatin/pectin-based gummy confections. Food Hydrocoll. 2001, 15, 643–653.
[CrossRef]

45. Hasani, M.; Yazdanpanah, S. The Effects of Gum Cordia on the Physicochemical, Textural, Rheological, Microstructural, and
Sensorial Properties of Apple Jelly. J. Food Qual. 2020, 2020. [CrossRef]

46. Hartel, R.W.; Firoozmand, H. Emulsifiers in confectionery. In Food Emulsifiers and Their Applications; Springer: Berlin/Heidelberg,
Germany, 2019; pp. 323–346.

http://doi.org/10.4236/fns.2019.1011094
http://doi.org/10.1016/j.foodchem.2003.06.020
http://doi.org/10.1007/s13197-015-2030-x
http://doi.org/10.1016/j.jff.2015.09.053
http://doi.org/10.38212/2224-6614.2594
http://doi.org/10.1007/s11130-013-0360-2
http://www.ncbi.nlm.nih.gov/pubmed/23715788
http://doi.org/10.1111/j.1745-4603.2009.00185.x
http://doi.org/10.1016/j.foodchem.2018.02.114
http://doi.org/10.3109/13880209.2011.568623
http://doi.org/10.1016/j.foodchem.2008.07.018
http://doi.org/10.1016/j.aoas.2013.01.012
http://doi.org/10.4028/www.scientific.net/KEM.818.50
http://doi.org/10.1080/10408390802248833
http://doi.org/10.4315/0362-028X.JFP-18-407
http://doi.org/10.1016/j.lwt.2020.109275
http://doi.org/10.1080/19476337.2017.1327462
http://doi.org/10.1007/s13197-020-04368-8
http://www.ncbi.nlm.nih.gov/pubmed/32713961
http://doi.org/10.1016/S0268-005X(01)00044-3
http://doi.org/10.1155/2020/8818960


Foods 2023, 12, 1478 13 of 13

47. Yu, Z.; Zhan, J.; Wang, H.; Zheng, H.; Xie, J.; Wang, X. Analysis of influencing factors on viscosity of agar solution for capsules.
J. Phys. Conf. Ser. 2020, 1653, 012059. [CrossRef]

48. Hani, N.M.; Romli, S.R.; Ahmad, M. Influences of red pitaya fruit puree and gelling agents on the physico-mechanical properties
and quality changes of gummy confections. Int. J. Food Sci. Technol. 2015, 50, 331–339. [CrossRef]

49. da Costa, J.N.; Leal, A.R.; Nascimento, L.G.; Rodrigues, D.C.; Muniz, C.R.; Figueiredo, R.W.; Mata, P.; Noronha, J.P.; de Sousa,
P.H.M. Texture, microstructure and volatile profile of structured guava using agar and gellan gum. Int. J. Gastron. Food Sci. 2020,
20, 100207. [CrossRef]

50. Lubbers, S.; Guichard, E. The effects of sugars and pectin on flavour release from a fruit pastille model system. Food Chem. 2003,
81, 269–273. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

http://doi.org/10.1088/1742-6596/1653/1/012059
http://doi.org/10.1111/ijfs.12638
http://doi.org/10.1016/j.ijgfs.2020.100207
http://doi.org/10.1016/S0308-8146(02)00422-3

	Introduction 
	Materials and Methods 
	Materials 
	JWE Powder Preparation 
	JWE Powder Characterization 
	Vitamin C Content 
	Total Phenolic Compounds Content 
	Total Flavonoid 
	DPPH Radical-Scavenging Activity 
	Total Anthocyanin Content 

	GCs Production 
	GCs Characterization 
	Determination of Moisture Content and Water Activity 
	Determination of pH Value 
	Analysis of Color 
	Viscosity Properties 
	Textural Properties 
	Sensory Acceptability 

	Statistical Analysis 

	Results and Discussion 
	Chemical Composition and Antioxidant Activity of JWE Powder 
	Physicochemical Properties of GCs 
	Moisture Content and Water Activity 
	pH Value 
	Color 
	Viscosity 
	Textural Properties 
	Sensory Properties of GCs 


	Conclusions 
	References

