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Abstract

Viscoelastic properties of three varieties of banana candies (Namwa, Homtong and Kai)
which had total soluble solid of 65%w/w incorporated with different level of pectin (control, 1, 2
and 3%w/w) were analyzed by creep test. The results showed that 6-parameter model consisted of
one part of Maxwell’s body and a couple of Voigt-Kelvin bodies was the most fitted model for all
appeared creep curves. The elastic modulus (E ) of the products produced from Namwa decreased
with the increase in pectin content, whereas E of candies produced form Homtong and Kai were

quite consistence. The viscosity (H,) of all candies were also consistence. All permanent
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deformations of every product were indirectly proportional to their own elastic modulus.
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