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Investigation: ingredients that set 

Aim: To investigate ingredients that set a cold dessert.

Teacher instructions: depending on class size, students should work individually or in pairs.  Allocate each student or pair a jelly. They should then make the jelly following the instructions. Once set, the jellies should then be tasted and evaluated as a class. Remember to ensure that tasting is completed hygienically.

Student instructions: following the method below, make the jelly you have been allocated. Once set, complete the evaluation chart and explain the function of the ingredients used to set the jellies.

	
	Ingredients
	Equipment

	Jelly A
	570ml orange juice
1 sachet powdered gelatine
	Glass measuring jug
Saucepan
Metal spoon
Jelly mould

	Jelly B
	570ml orange juice
4 leaves of leaf gelatine
(for a firmer set, use 5 leaves)
	Kitchen scissors
Glass bowl
Measuring jug
Saucepan
Metal spoon
Jelly mould

	Jelly C
	570ml orange juice
2 x 15ml spoons (rounded) agar agar flakes ( a sea vegetable gelling agent)
	Measuring jug
Saucepan
Measuring spoon
Jelly mould




Method using powdered gelatine
1. Take 120ml of orange juice from the 570ml already measured and heat in a pan.
2. When hot take off the heat and quickly add the powdered gelatine and stir thoroughly. Always add the gelatine to liquid and not the other way round.  Use a clean metal spoon to check if there are any granules remaining in the liquid.
3. If the gelatine does not thoroughly dissolve because the liquid has cooled too soon, complete the process by pouring the mixture into a glass jug and then standing the jug in a pan of warm water over a low heat.  Never allow gelatine mixture to boil.
4. Add gelatine mixture to remaining orange juice and stir thoroughly.
5. Pour into a mould and cool to set.






Method using leaf gelatine
1. Cut each leaf into small pieces using kitchen scissors and soak in a glass bowl using 45ml of orange juice taken from the 570ml already measured.
2. Leave to soak for ten minutes and then melt by placing bowl over a plan of gently simmering water.  Do not boil as this can prevent a good set being achieved.
3. Add the melted gelatine to the remainder of the orange juice.
4. Pour into a mould and cool to set.
Method using agar flakes
1. Put all of the orange juice in a saucepan and sprinkle on 2 x 15ml spoons (rounded) of flakes.
2. Heat without stirring and then simmer for 3 – 5 minutes stirring occasionally until the flakes dissolve.
3. Pour into a mould and cool to set. 
Once the jellies are set, complete the evaluation chart below.

	Setting agent
	Ease of making
	Sensory evaluation, e.g. taste, texture, smell and appearance
	Rate out of 5
	Order of preference

	Powdered gelatine



	
	
	
	

	Gelatine leaves 



	
	
	
	

	Agar flakes




	
	
	
	



Explain the function of the ingredients used to set the jellies and relate this to any differences found in the results.
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