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Development of Galactooligosaccharide (GOS) added gummies, its Acceptability and Shelf Quality
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Galactooligosaccharide (GOS) is an emerging oligosaccharide getting popularity in the world, due to its tremendous health benefits as a prebiotic. Demand for sugary candies in the confectionery market is high and gummies in this category can serve as a potential vehicle for addition of functional ingredients. The present study was undertaken to develop a sugar substituted vegetarian healthy gummy using galactooligosaccharide as a nutraceutical.

The standard gummies were prepared by adding sugar, water, citric acid with FSSAI certified colours and flavours. Sixty per cent sugar in the standard product was substituted with GOS and these gummies were subjected to organoleptic testing. These gummies were packed in HDPE bottles and stored at 37oc for a period of 6 months. Threshold test was conducted to screen the panelists. Sensory evaluation was carried out using composite score card in duplicates using trained panel members (n=10) for its, colour and appearance, mouthfeel, texture, taste, after taste, chew ability and overall acceptability. The GOS added gummies were also subjected to 6 months of shelf life study with respect to its microbial parameters in terms of E.coli, TPC, yeast and mould count. 




F test revealed no significant difference in most of the  organoleptic qualities of the gummies except for its flavour and colour.  However, no significant difference (p<0.05) in the microbial parameters was noted upon storage. Thus it can be concluded that sugar can be successfully substituted with galactooligosaccharide in candies to fulfil the increasing demand of healthy confectioneries by the consumers. 
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