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Development of Wild Actinidia Arguta Jam in Changbai Mountains

Shao Xinru, Sun Hai-tao, Li Hong Kun

(Research Center of Changbai Mountain Food Engineering, College of Pharmaceutical and Food Science, Tonghua
Normal University, Tonghua 134000, China)

Abstract: Using wild Actinidia arguta in Changbai M ountains as material, The formula of ' Wild Actinidia arguta jam was obtained by

orthogonal test, the optimization formula was fruit juice 40%, sugar12%, xanthan gum 0.04%, citric acid 0.06%. In this condition, the best

product with pure color and flavor, uniform organization was obtained.
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Table 1 Sensory evaluation standard of jam
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Table 2 Effect of pulp amount on quality of jam
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Table 3 Effect of sucrose amount on quality of jam
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Table 4 Effect of Xanthan Gum amount on quality of jam
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Table 5 Effect of citric acid amount on quality of jam

FrARER A E/% 0.04 0.06 0.08 0.10 0.12
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Table 6 Factors and levels of Lo(3*) orthogonal test

%
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20 8 0.03 0.06
2 30 10 0.04 0.08
40 12 0.05 0.10
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Table 7 Results and analysis of Lg(3*) orthogonal test

KI5 A B C D N
1 1 1 1 1 80.7
2 1 2 2 2 83.7
3 1 3 3 3 86.3
4 2 1 2 3 83.7
5 2 2 3 1 84.3
6 2 3 1 2 90.0
7 3 1 3 2 82.7
8 3 2 1 3 85.0
9 3 3 2 1 92.0
Ki 2507 2471 2557 257.0
K, 2580 2530 = 2504 256.4
Ks 2597/ 2683 2533 2550
ki 8.6 84 82 857
k. 860 843 865 855
ks 8.6 894 844 850
R 3.0 7.1 2.0 0.7
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