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after comparing and analyzing them. The candy made this way showed the characteristics of long chewing time, good e-
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lasticity and hardness. In addition, it gave the feeling of chewing gum, yef could also be digested completely.
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Two technologies were used to manufacture one new type of chewy candy, and the better method was chosen
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Abstract  This study was conducted on the color retention of dried Litchi fruit. The treatments were as follows: fresh



