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 ABSTRACT 

Commercial jellies are infamous for their excessive sugar content and for 

offering no nutritional or functional benefits. Hence, this research is 

intended to produce sugar-free, healthy jellies utilizing leafy vegetables, 

including leek, Swiss chard, and celery juice. The findings demonstrated that 

these products were softer, less gummy, easier to chew, and had nearly the 

same range of springiness and cohesiveness compared with commercial 

ones. Also, they have an appealing green hue. Besides, these products are 

rich sources for manganese, magnesium, iron, zinc, potassium, and calcium, 

providing an average of 110, 72, 52, 30, 25, and 22.9% of the daily values 

(DV), respectively. They are also considered a moderate source of vitamins 

A, C, and B6, giving an average of 16.7, 10.36, and 8.8% DV. Moreover, 

they could cover up to 55% of the daily value required from dietary fibers. 

Conversely, they have a lower percentage of carbohydrates, energy density, 

and glycemic index than the commercial equivalent. Additionally, they 

showed a high amount of flavonoids (100–348 mg QE/100 g), total phenolic 

components (318–824 mg GAE/100 g), and significant antioxidant activity 

(112.91–255.43 mg TE/100 g). Therefore, these novel varieties of jellies 

provide a nutritious and multifunctional source to satisfy consumers' desire 

for value-added products. 
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