
How to Make a Gummy Bear
Detail Introduction :
When you want to make a gummy bear, you have a few options. Gelatin, Glucose, Sorbitol, Fruit
juice, or a combination of these will work. Here are some steps to make a gummy bear:

Gelatin
A gummy bear is a type of edible jelly that is made from gelatin. They are soft and chewy, but they
also contain no preservatives. To make these bears, you need a mold for making gummies. This
mold is relatively inexpensive, and you can purchase several different shapes. The recipe makes
about 30 one-inch bears. You can double or triple the recipe for more gummy bears.
First, prepare a sugar syrup by adding sorbitol or glucose syrup to sugar. You can also use a candy
thermometer to measure the right temperature. Then, stir in the gelatin and water mixture slowly, and
then add flavorings. You can also add flavored oils, juice, or acids to enhance the taste. Then, use a
food processor to process the mixture.
To make gummy bears with natural flavors, use real fruit juice. Most commercial gummy bears use
artificial flavors. To avoid this, use real fruit juice. Always make sure to use organic or single-
ingredient juice, as the results will be far better. Using whole fruit will also provide gummy bears with
more nutrients than the commercial varieties. As a bonus, they are also much healthier than their pre-
packaged counterparts.
Once you have combined the juice, sweetener, and gelatin, you can begin the process of making
your gummy bear. You can make gummy bears within a half-hour or so by following the directions on
the packaging. The first step is to coat the mold with a non-stick cooking spray or an oil-based paper
towel. You should then add the gelatin mixture to the liquid, stirring it for about a minute. Allow it to
cool, and then pour it into the molds. You can now eat your creations.

Sorbitol
The magic ingredient of gummy bears is sorbitol. Gummies lack the chewy texture that comes from
gelatin, but sorbitol is the perfect solution. Its sweetness and acidity are readily usable and contribute
to the chewy texture. And it also helps make the gummies shelf-stable. In this article, you'll learn how
to make a gummy bear with sorbitol.
The gelatin blooms after 10 minutes. Heat the mixture for 5 to 10 minutes until it dissolves. Pour the
mixture into the molds and let them set overnight. You can color and decorate your homemade
gummies by adding food coloring or using a piping bag. Grapeseed oil helps to prevent finished bears
from sticking to the mold. Using grapeseed oil on the molds is highly recommended. Start by mixing
the water and gelatin together gently. Then add sugar, sorbitol, and glucose. Once you have the
mixture, heat it to simmer.
Next, take a small measuring cup and fill the bottom half with melted candy syrup. Then, add some
more syrup, but not until the mold is completely filled. Allow the mixture to sit for a few hours. Stir
gently so that the bubbles will rise to the top and the candy syrup will be clear. Then, use a dropper to
add air bubbles.
To make a gummy bear with Soybean, you'll need sugar syrup and sorbitol. You can also use stevia
or erythritol. These sugar alcohols don't affect the taste of a gummy bear, but they're still sugar-free. If
you're interested in creating your own healthy gummy bear, Surf Sweets sells a variety of healthy
gummy bear recipes.

Fruit juice
One of the best ways to make gummy bears is at home. All you need is gelatin and juice! You can
use lemon or apple juice instead of gelatin to make gummy bears. While gelatin may sound like a
fancy ingredient to have around the house, it is actually a very simple way to make these sweet
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treats. This recipe makes a few delicious treats that are sure to please any gummy bear lover.
Alternatively, you can use another fruit juice, such as grape juice. Simply fill gummy bear molds with
the juice using a squeeze bottle or dropper. Let the mixture cool and set in the refrigerator for 20 to 25
minutes. To remove the bears, turn the molds upside down onto a plate or cutting board. Once
cooled, remove the molds. They will come out easy! It's best to serve them immediately after making
them, but they will keep for about 20 minutes in the fridge.
Homemade gummy bears are more nutritious and delicious than those you buy in the store.
Homemade gummies can be made with real fruits like strawberries or apples. Grape juice contains
natural sugar and is also a healthy choice. Using juice from real fruit makes gummy bears much
healthier than candy made with artificial ingredients. Besides, fresh fruit has much less sugar and
water content. Moreover, you won't have to worry about your children eating them!


