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Development of Functional Diet Water Jelly Added Lingonberry
Powder
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Mix Lingonberry powder, Xylitol
powder and Water to make the raw
material solution.

l

Leave a portion of the raw material solution.

!
Add the konjac powder to the remaining
solution.
I

Heat the solution for 10 minutes.

l

Divide heated solution into spout pouch and
cool for 1 hour.
J
Crush the jelly and seal with mixture of the
leftover solution.

Fig. 1 Procedure for preparation of Lingonberry
Waterjelly.
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