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Research on the Production of Greengage Jam

DING Yu-xia, ZHAO Bao-hua, ZHANG Yun, LI Xin, WANG Hui-ming
(Department of Food Science and Engineering, Zhejiang University of Chinese Medicine, Hangzhou 310053, China)

Abstract: The best formula of the jam was determined by orthogonal test to study the processing technology of greengage jam. The

greengage jam with high sensory quality was achieved by using 400 g of greenage, 250 g of sucrose and 0.2 g salt. Greengage had high

nutritional and medicinal value and preparation of greengage jam seemed to be a good way for the development of greengage resource.
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