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Abstract

Four types of thickeners, low-methoxyl pectin, K-carrgeenan, locust bean gum and
Na-alginate, for making of low calory jam were investigated. It was found that low-methoxy!
pectin of 0.7 %, calcium cholride of 3 %(based on low-methoxyl pectin), and sucrose of 20
brix or K-carrageenan of 0.6 %, calcium cholride of 15 % (based on K-carrageenan) and
sucrose of 25 brix were the optimal conditions. Making of pineapple jam,quantity of pineapple
and water in the ratio of 45:30 and pH 3.0-3.3, by employing those 2 thickeners was also
studied. It was revealed that the organocleptic test of jam made of low-methoxyl pectin was
closed to the ideal profile than jam made of K-carrageenan. Then, two types of non nutritive
sweeteners, aspartame and sorbitol were employed in pineapple jam consisted of 14 % of
sucrose. The equivalent sweetneess was adjusted to sucrose syrup of 40, 50 and 60 brix with
aspartame of 0.15, 0.20 and 0.26 % or with sorbitol of 53.33, 73.73 and 94.14 %,respectively.
it was found that low calory jam substituted with aspartame of 0.20%,at the equivalent
sweetness of 50 brix of sucrose syrup, was highly accepted. Gel strength of low caiory
pineapple substituted with aspariame was significant higher than that of jam substituted with
sorbitol at p< 0.05.0rganocleptic test of all jam samples substituted with aspartame was not
significant different.The organoleptic test of jam substituted with aspartame of 0.2% was
closed to that of the ideal profile jam.Iis overall acceptance was the highest. The colour of the
low calory pineapple jam in term of Hunter value, colour L, a* énd b* were 44.67, -1.74 and
11.89 respectively, and the puncture force of 0.42 newton was obtained. The pH, total acidity
(as citric acid), total soluble solid, reducing sugar before the inversion, total sugar and also
aspartame content of the low calory pineapple jam of 3.31, 0.77%, 22 brix, 4.16%, 18.45%,
and 0.18% were achieved, respectively. The energy of 61.38 kcal / 100 g of the low calory
pineapple jam was obtained, compared to 260 kcal / 100 g in normal jam. Mean ideal ratio
scores of the low calory pineapple jam in term of colour, pineapple spread, jam Spread,

strength, viscosity, odour, sweetness, bitterness, cooling, lingering sweetness, sourness and
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overall acceptance were 0.95, 1.00, 1.00, 0.95, 0.95, 0.95, 1.00, 0.89, 0.99, 0.96, 0.96 and
0.90 respectively. Shelf life of the low calory pineappie jam kept at 5°C and 35°C for 12 weeks
were investigated. It was found that colour L and b*, puncture force and pH decreased along
with time. On the other hand, colour a*, total acidity and reducing sugar before inversion
increased along with time. It was revealed that the rate of changes of the low calory pineapple
jam kept at 35°C was faster than that at 5 °C. No microorganisms'was detected during storage
for 12 weeks at both temperature.Organcleptic test of the low calory pineapple jam kept at
5°C was significant better than that at 35°C. Shelf life of the low calory pineapple jam kept at

5°C and 35°C were at less 12 and 6 weeks, respectively.



