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The Development of an Optimisation Process in Product Development of Mango Gel Snacks

Apinya Ekpong*

Abstract

The major aim of this study was to identify the best method for the optimisation process in the product
development of a snack product by comparing two processes; using consumer acceptability data and attribute
intensity data, which were rated either by consumers or a trained panel. Mango gel snacks were chosen as the food
product to be optimised.

For the first method, two consumer focus groups identified the most important quality attributes of
commercial mango gel snacks, selected the numerical categories scale and defined the intensity terms for each
attribute. The key attributes were colour (altered using carotene), sweetness/sourness (altered using sugar and citric
acid) and hardness (altered using carrageenan gum). A three factor Box-Behnken design was prepared and 60
consumers tasted all samples over 3 days, scoring their results on intensity and acceptability of colour, sweetness,
sourness and hardness on nine numerical categories scales. These panellists also provided overall acceptability
information. Response Surface Methodology was used to analyse these results.

The second method involved an acceptance test with the same samples using 300 consumers (3 samples/
person). Response Surface Methodology was also used to analyse these results. Sensory descriptive data of these
samples were provided by 23 trained panellists.

The results illustrate that both method provided similar results, indicating either would be acceptable for

obtaining sensory data for product optimisation.

* Doctor of Philosophy (Food Technology), Faculty of Technology, Khon Kaen University. 157 p.



