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ABSTRACT

The purpose of the study was to the basic recipes of Jaggery, study of bacterial
cellulose content suitable for Jaggery is ready to drink and study of quantity of pectin
affects the distribution of Bacterial cellulose. By used Randomized complete block
design and sensory quality assessment with tasting and rating preferences 9 - point
hedonic scale. The taste of 70 people with statistical program and compared the
difference in averages with Duncan's new multiple range test. Found that the
basic recipes of Jaggery 3 highest scores on all sides. Because Jaggery the natural flavor
of adopting. Bacterial cellulose content was suitable 15 percent and the amount of
pectin found that 3 percent is the right amount. Because the pectin substances causing
gel. If there is a lot of water quantity will be thick and viscosity too. Do not be the
good characteristics of Jaggery is ready to drink.

The analysis of the physical, the amount of pH 6.5, the sweetness of 16 °Brix
and results of chemical analysis showed that energy 60.4 kilocalories, carbohydrates,
15.1 ¢ protein, less than 1.25 ¢ fat, 0 ¢ dietary fiber. 0.39 grams, 0.27 grams of ash

The study recognized the product Jaggery is ready to drink Mixed Bacterial
cellulose. It found that the side color appearance smell, taste, texture (viscous), and
overall preference. This equals an average 4.39 4.41 366 4.33 4.40 and 4.28
respectively, and consumer acceptance of the product Jaggery is Ready to Drink Mixed

Bacterial cellulose haven of 88.76 percent.
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