ARATILES: BIRDS” FRUIT NO MORE
















Obijectives of the Study




1kg. Aratiles fruit, ripe

1 kg. Brown sugar, refined

1 cup Calamansi juice



0



Methods




Table 1. Acceptability of Aratiles Jelly according to
Age of the Respondents

Descriptive Equivalent
Below 20 8.0 Liked Very Much

20-30 8.0 Liked Very Much



Table 2. Acceptability of Aratiles Jelly according to
Gender of the Respondents

Descriptive Equivalent

Male 8.0 Liked Very Much
Female 8.0 Liked Very Much



Table 3. Sensory Evaluation of the Aratiles Jelly

according to Age of the Respondents

Sensory Age

Evaluation Below 20 20 — 30
Mean  Descriptive =~ Mean Descriptive
Equivalent Equivalent
Consistency 4.56 Very Good 4.65 Very Good
Color 3.45 Good 3. 42 Good
Aroma 3.0 Good 3.0 Good
Texture 4.42 Very Good 4.15 Very Good

Flavor 4,75 Very Good 4.27 Very Good



Table 4. Sensory Evaluation of the Aratiles Jelly
according to Gender of the Respondents

Sensory Gender

Male Female

Evaluation

vean Equivalent e Equivalent
Consistency 4.4 \ery good 4.42 \ery good
Color 3.6 Good 4.08 \ery good
Aroma 4.4 \ery good 3.95 Good
Texture 4.2 Very good 4.15 \ery good

Flavor 4.4 \ery good 4,11 \ery good



Table 5. Summary of Sensory Evaluation of the
Aratiles Jelly

Organoleptic Mean Description
sensory Evaluation

Consistency 4,52 Very good

Color 4.08 Very good
Aroma 4.04 Very good
Texture 4.2 Very good

Flavor 4.38 Very good



Table 6. Over-all Acceptability of the Aratiles Jelly

T e | ot

Overall 7.5 Like very much
acceptability















Conclusion




Recommendation







