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Article history: ABSTRACT
Received: The aim of this study is to present the possibility of using Robinia
1 January 2020 pseudoacacia L. flowers in the composition of high-sugar pectin jelly. Basil
Accepted: seeds (Ocimum basilicum) are included in jelly’s composition in order to
2 June 2020 improve its functional and sensory properties. The texture of the jellies was
Keywords: evaluated by the methods of penetration, durability and hardness. Relatively
False acacia; comparable indicators of the structural and mechanical properties of the gels
Jelly; were reported. No significant differences were noted in the maximum
Basil seeds; deformation at the point of destruction and the energy used to destroy the
Textural indicators; jellies. The basil seed-containing jelly showed higher gel strength, requiring
Sensory profiles. greater both force (0.203 N) and energy (0.567 N.mm) for destruction. The

sensory profiles clearly showed the higher panelist’s preference of the seed-
containing jelly, receiving 53% approval, with 14% for the plain jelly. The
results obtained show good possibilities for the application of false acacia
flowers in pectic jellies with the participation of basil seeds.




