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Preparation of Low-sugar Compound Jam with Balsam Pear and Carrot

FU Xiao-ping, WU Ming, GAO Bin, HU Qing-hu
(College of Food Science and Technology, YunNan Agricultural University, Kunming 650201, China)

Abstract: A compound jam was produced using balsam Pear and carrot as the raw materials and the processing technologies were

determined through orthogonal experiments. The product had nice flavor and color with rich nutrition and 40% of soluble solid.
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Table 1The formula experiment of the compound jam

A& A Btk B mE&/% C L
1 A (1:1) B,(15) C.(25:1)
2 Ay(2:1) B»(20) C,(35:1)
3 As(3:1) B3(25) C5(45:1)
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Table 2 Standards of sensory evaluation
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Table 3 Evaluation standards of thickener
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Table 4 Results of the formula experiment
A& A B C  FpiEHas (50)

1 11:1) 1315 1(25:1) 37.1
2 11:1)  220)  2(35:1) 36.1
3 11:1) 325 3(45:1) 40.0
4 22:1)  1(15)  2(35:1) 39.1
5 22:1)  220)  3(45:1) 374
6 22:1) 325 125 37.8
7 33:1)  1(15)  3(45:1) 40.8
8 33:1)  220)  1(25:1) 36.3
9 33:1) 325 2(35:0) 39.2
K1 113.2 117.0 111.2
K2
K3

k1

k2

114.3 109.8 114.4
116.3 117.0 118.2
37.7 39.0 37.1
38.1 36.3 38.1

k3 38.8 39.0 39.4
R 1.1 2.7 23
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A EG#HES10) AR Table 5 Results of jam with different gelatining agent
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