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Development of Formula Molded Functional Fruit Paste Product from Mango (Mangifera indica Linn.) and
Yor (Morinda critifolia Linn.) Pulp Mixture.
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Abstract

This study was to develop the functional fruit paste product from mango and yor pulp mixture. Result
were found that the levels of yor pulp were substituted to mango pulp 10% 15% and 20% were accepted highest
(n=30). In the formulation development; mango pulp(25%-30%), yor pulp(3%-6%), sugar(25%-30%) and gelatin
powder (25%-30%). The formula used mango pulp 30%, yor pulp 3%, sugar 27% and gelatin powder 30% scored
overall liking were highest and the formula used mango pulp 30%, yor pulp 6%, sugar 27% and gelatin powder
27% contains the highest level of antioxidant activity. To determine optimised formula were found that two
formulas:mango pulp 30%, 28.93% vyor pulp 5.97%, 5.24% sugar 26.67%, 26.67% gelatin powder 27.36%,
29.17% respectively. The consumer Group 1 (n=72) were not received the information about the health benefit of
yor prior. The Group 2 (n=72) were received. Group 1 liked the second formula more than the first formula and
Group 2 liked the 2 formulas not significant (p>0.05). As because of the first formula contains the higher level of
antioxidant activity than the second formula. The first formula was then selected for the prototype product.
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