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Studies on the Developing New Methods to Prepare Strawberry Jam
1. Pouch Jam prepared by Concentration with Cut-back
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ABSTRACT

Studies were conducted on the preparation methods of strawberry jam_  Strawberry was

homogenized and centrifuged to serum—pulp portion. Concentration of strawberry serum was

carried out at 55~58°C under pressure of 30~60 mmHg .

Strawberry jam bases were mixed throughly and stuffed in retortable pouch, The pouch was

sterilized to make a new strawberry jam. The characteristics of new type jam was analyized

gas chromatographic profile, and sensory evaluations,
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Table. 1. Gas chromatographic running condit-

ious for flawr analysis

Instrument Hewlett Packard 5890 A
Carbowax 20M (0.32
Column mm x 30 m)
60°C(5 min) ~4°C/min
Oven temperature ~190(15 min)
Injector temperature 200°C
Detector temperature |230°C
Detector FID
Carrier gas N, 1.2 ml/min
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Table. 2. Serum and pulp portion of strawberry juice bt centrifugation

Centrifugation time
RCFe(x g) 5 min 10 min 15 min 20 min

serum pulp?® serum pulp serum pulp serum pulp
2000 56.4 43.6 56.7 43.3 60.2 39.8 62.3 37.7
4000 64.3 35.7 65.4 34.6 68.5 31.5 70.5 29.5
7000 70.4 29.6 71.7 28.3 73.3 26.7 75.0 25.0
9000 74.1 25.9 76.7 23.1 77.9 22.1 78.3 21.7
12000 76.8 23.2 77.4 22.6 78.1 21.9 78.4 21.6

a ! RCF (Relative Centrifugal Force)
b (w/w)%
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Table. 3. Sensory qualities of strawberry jam
by 9 point hedonic scale

aroma(X) color(X) taste(X)
gontml 6.84 6.13 6.40
ew
method | 7.81 7.47 7.54
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Fig. 2. Gas chromatogram of strawberry jam

Fig. 1. Gas chromatogram of strawberry jam by concentration with cut-back (New
prepared by evaporation(Control) method)
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