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ABSTRACT

A laborak)ry erpcrilnent \.\'as conductcd at lhe Dcpa nent of,\gricultLlraLChc1nistry'

Faculty o 1'AgricLr lture. Eastelt1 L,niversily, Sri Lmka to investigatc tlle physical rnd

chcrrical properties o f C|clc(t pcltdtt le f gel and dcvelop gelatine Aee loghurl LLsing

Cvlea p<'ltata leaf Ecl

Ph),sical parameter-s (,f C.pcllaltl Leavc rlld its gcl were dctclmlned to lssess thc

quality charrcters ol a".2r'lratrr leafgeL. The average valuc ol leaflcngth. djamcter 
'nd

rveightu,erel0tol5crn,6toscmand0.5to0.Tgrespectivcly fhecok)Lrrolthcgel

rvas clark grccnish and \vas lmrlsluce[t ilr appearancc- Fresh gc1 rvus viscous h rr int

slimy consistcncy. Chcnrical anirlysis of lcal gcl revealcd Ihat C Pclttud Leirf gcl hacl

rnoisturc of72.696 while, ashanclpll were006 pcr cenl and'1.35 respcctively Ic'rt

gcl corltains (1.24 per ccnt protein. llr ildditio| it coniains 16437o crurle iiL'rrc The gc1

\ras cxlracted b-v grindjng the a'rc/.rr pcl/ald lcaves. -flierc \\'ere ltrur recipes firr firrrr

tredlncnts of 
-r- 
oghurts prepalcd i[corTorrting clit't'erent levcls ol C\'./c4 pehatu lcaf

gc1 per one litrc ofyoghuff rnix (0.'1. 6 and 3 g) Ihe amount ol'gelatine iD thc control

voshurt \vas 6 gL r with l) gL C.tdLn peltatrt leii gel The otller ingredielrts \rcre

Lrsed in simil?lr propoLtions in all treatlncnts lrnd thcre were tbur treatrncnts in this

sludyVz: T1 (rgol'Cciatilreadclccl)1)ghLllt(Lrscascontrol).1: 'lgoflellgcl rdded

y)ghurt . Tr - (rg of leal gel aclded yoghuft . Tr l3g of leal gcl added yoghu Thc

cxpcriment iras laid out tvith colllpictely ranclomized dcsign. rvith thlcc replic;rti'rrrr

All lour tr-catments oftieshll ptep|Led yogurls verc anahsed 1br NLrtritiolral QLrllitics

iLnd Organolcptic Qualitics. Thc \utri(ional (lLrllitics vz: Pll. l\loislLlrc.r\sh'

Titratrble Acidit). fet. I'rotoln. (lrrrcle Iribrc allcLTotal SoLicl Contcrlt \\'!r-c analysed



according to AOAC (1002) rnethods. Ihe Nutr-itionaleualitics sLrch as pH. morsturc.

titratcblc acidity, tat. protcin and tLrtal solid contcnt u,cre no diifcrcncc (p>0 05) urlrorlg

the treahncnts. But only crlLdc flbre $,rls significantll, clitl-er.ence (p<0.05) among

treatmcnls. Organoleptic eualities of firur trcahncots of licshly macle ),oglrrts Vz:

appearance. colour. arorta. taste and overail acceptability werc e\.aluated through the

paneloflo rnenrtrers. Tr (6 g learger I., ofyoghurt'ix) had rhe highcst scor-e! ,rcan

valuc 8.7 in a nine point heclonic scale in appearalcc. cok[Lr. aronla. taste arlLi ovcrall

acceptabilit),und control trcatmcnt (fr) had next best ievel .Ta (g g lcafgci L.r o1.

yoghurt mix) got the Io$ est scorc .1.5 ol-thc oVerall accept.rbility .

Based on the abor,e lcsults. Tl and Tj tr-cattnents wc,r-e kcpt tbr storage study in lr

reliigelator lirr 15 clays \Lrtritiolral and Organolcptic eLLalities oflhesc two treatrnents

(Tr anc{ T3) wele analvscd tt 4 davs intcrval for l5 days. 
.I.hc 

irutricnt qualitics (pH,

moistute, titrdtable acldity. tit. protein, btal solicl) were not significantly dif|reDt

(p.'0.05) betwcen trcatmcnts with 6 gl__ I of leafgel and control exccpt tbr crudc fibrc

content. A slight dccreasc jn pll and rnoistLrrc but, sliglrt incrcase in titratable acrdity.

fat. proteiu iud total solid content. consiclerable increase iu cr.uclc llbrc \\as noticcd in

both OgL r irncl 6gL r o1'( pcltata leafgel irrrolporrted loglrgrt 1)roduLr\ J1.rnS storagc

pcri.cl of l5 clal's 1T1 a'i fr). Results oi c-rrg:L'orcptie lhuracrcristrus rc\c.lcd that.

treatrnent \\,ith 6 gL I ol'icalgcl (Tr) had the highest rneln scorc ofoverull quality of
ell sensotial propcl1ies .arnclv. irrrpcarnllcc. coroul. t.stc. a..ma ancr ole.a

acceptability ard the control treahrent (Tr) Iud nc\l bcst level rftcr l5 days ofst(r_age

in a rcliiserator. Bascd on thesc results. fr tt.eatnleut rvith 6 gl_ r of leitf gel \\,as

selecied as the bcst trerlnrcnt. Thus. i1 can be colcluclecl t)tal C),(.lad pcltala leal lJel

carr bc used to replace gclittinc iu yoghLlrt prcpariltion coDtplctch..
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