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Abstract

Stevia is scientific name of Stevia rebaudiana Bertoni, and have the
sweetness of the compounds of stevioside. Reported, stevia were reduced the
glucose in the blood. In Japan used the leaved of stevia replacement sucrose. The
extraction of stevioside were used in the industry for beverage and food. In Thailand
used the leaves of stevia were added and mixing in the hot tea for sense of the
sweetness. The study were extracted the dried leaves of stevia by the solvent of
H,O(F1), H,O:ethanol(4:1)XF2) H,O:acetone (4:1)(F3) gave the sweetness of stevioside
were 34.1 23.6 and 22.1 mg, respectively. For the extracted with the organic solvents
of ethylacetate (F4), acetone (F5) and methanol (F6) cave the sweetness of stevioside
were 3.0 8.0 and 13.89 mg, respectively. The antioxidant activity by DPPH assay gave
ICso Of F1-F6 were 44.4,32.8, 35.2,43.1, 55.3 and 149.51 (ug/ml).

Malva Nut is sciencetific name of Scaphium scaphigerum (G.Don)
Guib.& Planoh. are sock in the water gave the dietary fiber for 76% which are absorb
the water to 40-45 mg/g and swell gave mucilage in the room temperature. In the
tradition used the malva nut for the dietary which are the properties of saturated in
the stomach. Mucilage of the malva nut were absorb the fat and evacuate pass to
the large intestine were feces. The jelly summy were developed by mixed the
mucilage of the malva nut, used the sense of sweetness of stevia and ingredient with
gelatin, added the flavor of orange, Thai tea and covered the dried powdered of
plum fruits on the jelly summy. The questionnaires about the satisfaction of in the
tested of the herbs jelly gummy in the hedonic scaling in the range of 1-9 scores
were satisfied 7 and 8 in the percentage of 35.8 and 31.9%. The herbs jelly gummy
were tasted in the hard, sticky, chewy gum, the sense of sweetness, sour and flavor
were medium all the properties.The inhibit of cholesterol by Liebermann-Burchard
assay used sulfuric acid reacted with the cholesterol gave red-violet color and
measured the cholesterol concentration by the ultraviolet spectrophotometer in
625 nm, and showed the mucilage reduced the cholesterol in the percentage
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