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Abstract

Creep behavior of mango candies from five cultivars, Kaew, Tarubnak, Pimsanman,
Farrun and Rad which has total soluble solids (TSS) of 65%(w/w) varied 4 levels of pectin
content 0, 1, 2 and 3 %(w/w) were studied.

A six-element model consisted of one spring, two Kelvin and one dashpot components
was fitted for all candy samples and each mechanical component could describe their viscoelastic
properties. The analysis of elastic modulus ; E,and permanent deformation; J,, in Kaew and Rad
displayed that the values of E increased with the increase of pectin contents, whereas those of
I, were decreased. For Tarubnak, Pimsanman and Farrun, the level of pectin contents did not
affect their viscoelasticity . Mango candies with different cultivars which have the same amount

of pectin content showed differently viscoelasticity.
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