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PECTINS IN THE PRODUCTION OF ORGANIC GUMMIES

Sofiia Akulova, Kambulova Yuliia
National University of Food Technologies, Kyiv, Ukraine
email: sofiakulova@gmail.com

Pectin is a natural dietary fibre, which is found in apples and citrus fruits such as
oranges, lemons and limes. It is used in the production of food, beverages, medical
products and cosmetics, and it offers natural gelling, thickening and stabilising properties.
Pectin is the perfect ingredient to produce consumer-friendly and natural products. It is
absolutely safe, highly functional and very versatile.[1]

Nowadays pectin is very popular in food technology, especially in the production of
chewing products, jams, sweets, etc. Pectins are also used to produce organic and vegan
products. Today, pectins are used by such popular international organic companies as
Black Forest, YumEarth, Go Bio and others. [2]

| would like to explain about Highly flexible sorts of pectin for gummies, which is
usable in organic production from Herbstreith & Fox. Pectin also is used for gummy
confectionery enriched with functional ingredients, which can be useful for a healthy. [3]

H&F Classic pectins are made from apple and citrus fruits and utilize the specific
functionalities of these natural resources. Depending on their use in the respective product,
Classic pectins are standardized in terms of their application-oriented parameters so that a
wide range of different product variants is available. The universally applicable Classic
pectins achieve reliable results in all application areas, and they represent the core of the
H&F product range.

If we talk about functionalities, we can notice it here:

* Gelation

* Viscous textures with yield point
« Viscosity / mouthfeel

* Protein stabilization

* Heat stable textures

In this article | would like to mention pectins, which is recommended for production
of gummies. The current company represents different pectins and choice depends on
needed texture, recipes, and other factors. By selecting the appropriate buffer salts and
dosing them correctly, the user can adapt the product individually to his existing
technology. So, these pectins are often used in combination with the retarding agent
sodium citrate. For example, the jelly products have an elastic-viscous texture with Pectin
Classic AS 501; with Pectin Classic CS 501 the texture is elastic-brittle with a smooth,
shiny cut. [3]

The company's latest development is two types of classic pectins AS 509 and AS 519.
They are considered truly innovative in the gelling substances market.
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The multi-functional, strong buffer system make the new Pectin Classic AS 519
extremely tolerant to organic products, minerals, acids, vitamins and plant extracts.

Every company, which will use this pectin, can not only make organic products, but
also make products with various mineral supplements and minerals, for example, add:

* 15% magnesium citrate

* 15% calcium phosphate

* 30% apple cider vinegar
* 6% vitamin C

* 1% zinc citrate.

Pectin Classic AS 519 is a simple solution that is suitable for numerous functional
ingredients. An additional buffer is not required. Only the pH value of the recipe
concerned must adjusted using the quantity of edible acid. It can even be used to make
sugar-free gum confectionery, as the new H&F pectin does not contain sugar.

In summary, it can be argued that pectins can and should be used in the production of
organic, vegan, and healthy foods fortified with minerals and vitamins. Pectin from
Herbstreith & Fox also have many advantages of :

* Flexible apple pectin

 Multifunctional buffer system

* Very tolerant towards functional ingredients
* No additional buffer necessary

* Versatile use

» Slow Jellification

* Excellent castability

« Sugar-free.

If we talk about the use of Pectin Classic AS 509, | can give several examples:

Organic chewing pastille with this pectin have a very firm and elastic texture, so the
chewing experience is different from regular chewing gums. A special strength achieved
due to a higher dosage of pectin. Pastilles have a relatively long molding time and can
demolded after a short time. This leads to an increase in the productivity of the production
line without the purchase of expensive equipment.

In the production of vegetarian and vegan gum confectionery, the combination of
starch with pectin offers you a perfect alternative with many advantages over purely
starch-based gum confectionery. You can save up to 5% starch and replace it with
just 1.1% pectin without losing any of the essential texture properties.

The pectin specialists from Herbstreith & Fox offer more flexibility in the production
of fruit gummies. Part of the gelatin can be replaced by high quality pectin. The optimized
combination of pectin and gelatine impresses with numerous sensory and technical
advantages, while maintaining almost the same typical gelatine texture.
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JOCJIKEHHA EOEKUBHOCTI KOHCEPBAHTIB Y IABOPATOPHUX
YMOBAX TA ITPOEKIIA PE3YJIBTATIB HA ITOAOBXXEHHSA CTPOKY
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AKTyaJIbHOIO TpOO0JIEeMOI0 XJI1I0OMEKapChKOi MPOMUCIOBOCTI, OCOOJMBO B yMOBax
Cy4acHOTO 3pPOCTaHHS CIIOKMBUOTO TOMHTY, € 3a0e3MeueHHs] HaCEJICHHsS BUCOKOSIKICHOIO
Ta 0€3MeYHOI0 MPOoayKUi€r. JIsi HbOr0 NPOBOAUTHCS PETENbHUMN Ta MOCTIMHUI KOHTPOJIb
BHUpPOOIB, 00 3aMOOIrTH iX MCYBAHHIO, CHPUYUHEHOIO PI3HUMHU MIKPOOpPTraHi3MaMu, ajiKe
4acTO 1€ € OCHOBHUM (aKTOpOM, SKUH OOMEXy€e TEepMIH MPHUAATHOCTI Ta 3yMOBIIOE
€KOHOMIYH1 BUTPATH JIJIsi BUPOOHUKIB Ta crioskuBayviB [1].

OnHuM 13 KpUTUYHUX MUTaHb € 30epeKeHHs MPOAYKIIi 13 3a0e3nedueHHsIM (aKTOpiB
SKOCTI 3a (DI3UKO-XIMIYHUMH Ta MIKpOOIOJIOTIYHUMHU ITOKa3HUKaMHU, IO TIOB’s3aHE 13
30UTBIIEHHSIM ~ aCOPTUMEHTY  MPOJYyKMii, 1i  JOBroTpuBaIuM 30€piraHHsM Ta
pO3MOBCIOKEHHAM. OTXe, MOCTIIKEHHS I1IOAO0 MPOJIOBXKEHHS TEPMiHY MPUIATHOCTI,
30epexeHHs] MOKAa3HUKIB O€3MeKu Ta 3aXMCTy MPOAYKINT BiJ ypaKeHHS IIKIIJIUBUMU
MIKpOOpraHi3Mamu € BKpail BaxuuBumu [1, 2].

Kitouem 10 BHpilIeHHS Ii€i OpoOJeMH MOXYTh CTaTH KOHCEPBAaHTH — XapyoOBi
n00aBKH, 10 3/1aTHI 1HTIOYBaTH PO3BUTOK IUIICEHEBUX TPHOIB Ta IPLKIKIB Y BHXIJTHINA
MNpPOAYKLII 1 TUM caMHM, 3amo0iraroud MIKpoOIOJOTIYHOMY pO3Maay MNpPOIYKTIB,
MIJIBUITYBaTH TPUBAIICTH ii 30epiraHHsa. BuOip onTUMalibHUX KOHCEPBAHTIB J03BOJIUTH
PO3pOOIATH HOBI BAOCKOHAJIEH] XJ11000yJI04HI BUPOOH, SIKI BIAMOBIAATUMYTh CIOKUBUYUM
BUMOTaM SIKOCTI Ta O€3NeKH, OJHOYACHO 3a0e3Medyroud iX JAOCTYIHICTh Ta TPUBAIUN
TepMmiH npunatHocTi [2]. Ile ocobmuBO BaxJMBO B YMOBax HECTaOUIBHOCTI PUHKY Ta
MJBUIIEHHS TTOMUTY HAa MPOAYKTH 13 JOBIIMM TEPMIHOM 30€piraHHs MiJ 4ac KPUTHUHHUX
CUTYyaIliil y neprkaBi. 3Bakaro4yu Ha 111 aCMIEKTH, JOCIIHKEHHS €()eKTUBHOCTI KOHCEPBAHTIB
JUTSI TIPOJIOBXKEHHS TEPMIHY MPUIAATHOCTI XJ11000yJIOUYHUX BUPOOIB € BKpall HEOOXITHUM
3aBJIaHHSIM y Cy4aCHOMY Xap4oBOMY BHUpPOOHUITBI [ 1,2].

MeTtorw nocnimxeHHs Oyino BU3HaYNTH €(DEKTUBHICTh KOHCEPBAHTIB y JIA00OPATOPHUX
yMOBax IO BIJIHOIIEHHIO JI0 JIPIkKIHKOBUX Ta TUTICEHEBUX MIKPOOPTaHI3MiB, BUILJIEHUX 3
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