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Study on the Processing Technology of Kiwifruit Low Sugar Compound Jam
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Abstract
fruit, yam iron as the main raw materials, through single factor experiment and L, (3*) orthogonal test, the preparation process of the compos-

(College of Food and Biological Engineering, Xihua Univer-
[ Objective | To optimize the processing conditions of kiwifruit low sugar compound jam. [ Method ] With the golden apple, kiwi

ite index of kiwifruit jam with low sugar in sensory evaluation. [ Result]According to the orthogonal analysis, optimum process conditions for
low sugar kiwifruit compound jam golden kiwifruit 60 g, Apple 20 g, iron yam 20 g, the ratio of raw materials was 3:1: 1, sugar 18% , citric
acid 8% , CaCl, 0.2% , together with the composite thickening agent of low methoxyl pectin and 0. 6% cm sodium carboxymethyl cellulose
0.1% , vacuum concentration 30 —40 min and sterilization prepared kiwifruit compound jam bright color, delicious taste, low sugar, rich nu-
trition and unique flavor. [ Conclusion | This study can provide relevant ideas and new approaches for the comprehensive processing and utiliza-

tion of kiwifruit.
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Table 1 Factors and levels of orthogonal test on processing technology

of low sugar compound jam of kiwifruit

X2 Factor
KV AR SR 12 CaCl PR R
Level Kiwifruit: Apple: B) / /Z P Citric acid Sugar
Yam(A) (FEH) (BT ey () )%
1 2:1:1 0.1 0.6 16
6:3:1 0.2 0.8 18
3:1:1 0.3 1.0 20
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Table 2 Sensory evaluation standard of low sugar compound jam of

kiwifruit
R eE| PEIRIE o3
Scoring items Scoring standard Score
HYURE BEBEPELT, JOBE KBTI, 3SR 20~30
Texture (30 43) THL
BEBEPELF, Dol K BT, FEA S 10 ~19
W5 R R
BEBCTE— M, B SR KT, A 19
{1k Taste(30 7)) FERAHIE H , CURANN, B AT 20 ~30
PR T , AN, s 10 ~19

@ﬁﬁgthfﬁﬂﬁmﬂ%, FOUgORLRE, BIE 1 ~9

A Aroma(15 43) TRABE R B R ARV AR 10 ~15
BRAR B R A R AR 6~9
RIS A TR AN ] fn 1~5
{6, Color and lustre AR, B 10 ~15
(15 5) (TR 69
OERGIR 4878 ™ 1~5
MR Spreadability BOURIR IRB A 8 ~10
(10 43) Gy IR RSB G 4-~7
RO AR EAER 1~3
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Table 3 Single factor test results of the addition amount of kiwi fruit

in low sugar compound jam
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Table 5 Single factor test results of the addition amount of yam in low

sugar compound jam
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Table 4 Single factor test results of the addition amount of apple in

low sugar compound jam
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Table 7 Single factor test results of the addition amount of sugar in

low sugar compound jam
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Table 9 Single factor test results of the addition amount of CaCl, in

low sugar compound jam
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Table 8 Single factor test results of the addition amount of citric acid
in low sugar compound jam
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Table 10  The results of orthogonal experiment for low sugar com-

pound jam of Kkiwifruit

Pr o= K% Factor R4
Test No. A B C D Sensory score
1 1 1 1 1 78.3

2 1 2 2 2 90.6

3 1 3 3 3 73.5

4 2 1 2 3 76.8

5 2 2 3 1 82.5

6 2 3 1 2 71.6

7 3 1 3 2 89.5

8 3 2 1 3 92.5

9 3 3 2 1 88.6

k, 80.8 81.5 80. 8 83.1

k, 77.0 88.5 85.3 83.9

ky 90.2 77.9 81.8 80.9

R 13.2 10.6 4.5 3.0
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