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M.A. Thesis:

Optimization of mango pastille formulation by response
surface methodology

Abstract:
Mango-pear fruit-based bean production for their nutritional properties, suitable for



optimizing the production process. Guar using different ratios of gelatin were studied. The
results showed that by increasing the concentration of gelatin, guar reduction factor a, b, c,
Brix, sugar, moisture, will Khakstrkahsh with increased shelf-life of factor a, b, c, Brix,
sugar, moisture, ash will be the results of the survey demonstrated that tissue samples
obtained from gelatin and Gvarbas increase the stiffness of tissue and are Smghyt and
springiness and adhesiveness.Dadba show an increase in the acidity, ash, Qndafzaysh,
humidity ,, ph b * L *, declined. Based on the optimization results, the best combination of
reliability 995/0 3 with the formula (Sugar: 28 grams, sugar: 14 grams, 08/0 grams of

agar, guar 5 grams, mango puree 5/23 warm, sweet 5 / 23 grams, 5 grams of gelatin, citric
acid 6/1 cc), respectively.



