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Preparation of Compound Jam with Nata de Coco

PENG Xue-ping, LI1U Yan-fang, WANG Chun-hui, ZHOU Li-na, YIN Yong-hua
(Department of Food & Biological Engineering, Zhengzhou University of Light Industry, Zhengzhou 450002, China)
Abstract: The optimal formula of a compound jam using noix de coco as main material was studied. Orthogonal experiment showed that

the optimum contents of noix de coco pulp, tomato pulp , pear pulp and sugar were 15%, 23%, 10% and 12.75%, respectively. The influence

sequence of the factors on product quality was as follows: sugar>tomato pulp> noix de coco pulp> pear pulp.
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Table 1 Effects of dosage of nata de coco on the taste of jam

BFE A EY% o R Gy
1 10 HRR AR 70.06
2 12 HRRABK 80.55
3 15 MReAEE Y, oA 95.25
4 18 MRekEEF, oRAME 7580
5 20 o Rk £ 50.65

BRR AT e S fs, RN E, KN
BRRREGR . HRIATR, R i & 15%.
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Table 2 Effects of dosage of tomato on the taste of jam

B5 MNE% o R Gy
1 14 RGBT BIK, B 65.36
2 17 AREB BAE, AR 75.45
3 20 4gid, BMaREY, RAEEST 9056
4 23 SAT e, ANER, RSAREAUK 85.46
5 26 %ot e, BB, ASPAEARIK 75.25

EOMRRL. FER. AL MR, ATRBAAE S H15%.
15%. 7%. 17%. 0.3%.
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Table 3 Effects of dosage of pear on the taste of jam

B5 g% o R W
1 3 Bk ARk 70.16
2 5 FLoR 420K 82.28
3 7 okl . O RGE P 90.35
4 10 RIERT, 1R E 85.46
5 12 hiEAST, TR E 65.38

VE: BRR. Hae. ER. MR ATRERSB T E A 15%.
20%. 15%. 17%. 0.3%.
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Table 4 Effects of dosage of apple on the taste of jam

F5  AE% o R A
1 5 Rk, GFEK, 80.56
2 10 Reksdt, €FH% 85.65
3 15 Rerdf, EFEF 85.88
4 20 FekEdF, CFRIR 85.66
5 25 Fersk, GFERR 80.45
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Table 5 Effects of dosage of sugar on the taste of jam

=
W

Wi, ASEEG 5%

FE g% =P iy
1 15 FREUR 70.26
2 16 HEAR K 80.45
3 17 HmkiE 90.56
4 18 HRE K 80.38
5 19 HR KK 70.35

15%. 7%. 0.3%.
=6 MRESREMRHFIERLHE
Table 6 Orthogonal design of nata de coco compound jam

E: AR, AR, FR AL AR A E H15%. 20%.

KT AGRE/%) B(E/%) C(AY%) D(HE%) 4

1 12 17 5 16 70.23
2 12 20 7 17 75.46
3 12 23 10 18 80.55
4 15 17 7 18 75.86
5 15 20 10 16 75.67
6 15 23 5 17 95.56
7 18 17 10 17 90.65
8 18 20 5 18 75.46
9 18 23 7 16 80.35

K1 226.24 236.74 24125  226.25

K2 247.09 226.59 231.67  261.67

K3 246.46 256.46 246.87  231.87

k1 7541 78.91 80.42 75.42

k2 82.36 75.53 77.22 87.22

k3 82.15 85.49 82.29 77.29
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