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Abstract

Royal jelly is known for its nutraceutical benefits. However, it has not been widely
accepted by general consumers due to its strong acidic smell and spicy taste. Modification of the
odour and flavour of royal jelly is an alternative approach to increase consumer acceptance. This
study was aimed to modify the odour and flavour of royal jelly using vanilla and honey crystal.
Five levels of vanilla concentration (1, 2, 3, 4, and 5%w/w) and honey crystal concentration (10,
20, 30, 40 and 50%w/w) were added to the royal jelly. The samples were subjected to a 9-point
Hedonic scoring test using 50 panelists. The most acceptable formula was selected. It was found
that the most acceptable royal jelly formula contained vanilla and honey crystal at 5 and 50%w/w,
respectively, have the highest overall acceptability score of 6.74. The optimum condition for
drying of the best formulation to produce flavoured royal jelly powder was investigated.
Maltodextrin was added to the sample at 10, 20, and 30%w/w and freeze-dried at various drying
times (36, 48, and 72 hours). Optimum condition for drying was the addition of 30% maltodextrin
and 72 hr drying time. The flavoured royal jelly had the lowest moisture content and a_, small
angle of repose and high solubility. Physical, chemical, biological and sensorial qualities were
analyzed and compared between flavoured royal jelly powder and pure royal jelly powder. It was
found that flavoured royal jelly powder had better physical qualities than pure royal jelly powder.
It had higher carbohydrate content, less moisture content and a_ than the other sample.

Microbiology qualities of both samples conformed to the food standard issue by the Public



Health Ministry for royal jelly products. The Flavoured royal jelly powder had higher overall
sensorial acceptability. The optimum dilution ratio for instant flavoured royal jelly powder was
investigated. The optimum ratio for dilution was 9:100 and had overall sensorial acceptability

score of 6.80.



