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Abstract
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The effects of pH value | gelling agent, pulp ., sugar. gelling temperature on tomato soft sweets.

Resuits showed that the best product quality of tomato sofi sweeis was obtained with pH3. 1, 1. 5% pection .

36. 3% pulp .63. 7% sugar .67°C Gelling temperaiure as the processing condition.

Tomato  Sollsweels
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Abstract A method was studied for preparing rice bran nutritional food by enzymic hydrolysis and with stabilized
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