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Preparation of Fig Jam and its Quality Characteristics
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Abstract

Chemical analysis and optimum preparation conditions for fig jam were investigated. Soluble solids, acid content and
vitamin C of fig was 12.20 *Brix, 0.14% and 2.27 mg/100 g, respectively. Carbohydrate in fig juice was consisted of
54.43% glucose and 44.53% fructose. Potassium content of fig was 178.0 mg/100 g. Moisture content and total sugar of
fig fruit was 88.35% and 9.47%. In preparation of fig jam, the addition of 0.2% Citrus natsudaidai juice and 0.5% C
lemon juice as acid source was the best in regard with color and flavor determined by sensory evaluation. The ratio of
sucrose : honey : oligo sugar (70:20:10) was also the best in addition of sugar source 60%(w/w) in total. Fig jam
prepared in this experiment was better than that of commercial products in sensory evaluation, and microbial growth of
this product was not recognized for one month at 30T.
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Table 1. Physicochemical properties of fig in this

experiment
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Table 2. Proximate components of fig in this experiment
(%)

Moistre  Total sugar Crude fibre  Crude protein~ Crude fat~ Ash
835 947 088 080 017 042
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Table 3. Physical properties of fig jam according to
pectin addition and concentration time

o Concentaton Moisure  Sohbe oid Hares Cola
(@ mefmn) omen(®) (Bl (gfo) L a4 b
ol 0 a4y ®8 I 08 kD 0%
0 ME O @5 /R 0¥ D
0 NX mé @ By % 1R
03 50 &0 2 @2 B8l 156 142l
0 W8 82 2 B8 IS% B
0 BB 62 eIl BB 16 DS
0o P M6 WM AW BO LM

05 50 087 518 B8 B 144 1294
70 Q2m 613 05 1737 158 1257
90 408 621 61191 1681 1742 1332
07 50 5148 529 M5 188 1549 1B
70 43 583 78 1864 158 1336
90 339 653 65399 203 170 146

* Based on the addition of 55% sucrose and 0.7% citric
acid(pH 3.55).
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Table 4. Texture parameter of fig jam made with
different sugar addition

Muistre

Textare ;mrmta”

) g B oot
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4 4831 5200 80 087 0% 4L 474 520 465209

0 a7 B4 64 083 052 % 653 651 SWHK

55 4535 480 107 08 050 6115 HM& Sl6d 62307

0 £ 568 153 095 09 866 0 41 635106

65 4124 5890 1655 071 041 494 05 4161 61207

-

0.3% citrus pectin and 0.9% citric acid was added to
blended fig, and was concentrated for 5.5min with electric

_heater.

" Ha: hardness(g-forcce), Sp: springiness, Co: cohesiveness,
Ch: chewiness(g-forcce),Gu: gumminess(g-forcce), Ad:
adhesiveness(g-forcce)

? Mean+SD(Standard Deviation) separation within column

by Duncan’s multiple range test at P=0.05.

Table 5. Texture parameter of fig jam made with
addition of different acid source and pectin

Pecin Add  Mpistre Texture porameter”

additio content of prode " Brix

® & @ B S G0 G G M
00 0% 3% Y0 63 08 07 81 514 NS
0 0% %L NP B2 0B 0B Q065 UU 87T
02 0M 3% 6025 77 08 08 830 78 9
03 07  R%2 6LI0 %2 08 080 6038 718 1265
05 07 3% &0 U3 0% 07 %05 82 1586
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* 60% sugar, 7.5% juice of C. natsudaidai and 10% lemon
juice was added to crushed fig, and was concentrated for
7.5min with electric heater.

! Abbreviation refer to Table 4.

® MeantSD(Standard Deviation) separation within column
by Duncan’s multiple range test at P=0.05.
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Table 6. Texture parameter of fig jam made with
addition of different sugar source

Sgrowe  Miswd o Totwre pranete” Sensary
addon prodws(%) B S G G G A oeeia’
Sugr 497 BT 107 08 050 6LIS M6 Sle4 542K
SwgrMlios snp 4695 S0 1%3 095 052 6795 7198 841 3stELrf
)
Sgrbmg(l) 88 S1% 54 091 061 4627 0B %50 4R+
SgrMiee snp 06 58 145 097 061 B4 652 U89 SBHH"
@l
Sgrimgis) MBI &7 09 05 B8P £28 461 606"
SgrMice snp 431 5568 108 09 068 @3 7506 28 S8+
Oligo sugar(§:32)
SerHnyOly 43 59 118 097 067 241 171 6024 6314074
sugar(7:2:1)

* 60% sugar, 0.3% pectin and 0.9% citric acid was added to
crushed fig. and was concentrated for 5.5min with electric
heater.

i) Abbreviation refer to Table 4.

¢ Mean®SD(Standard Deviation) separation within column
by Duncan’s multiple range test at P=0.05
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Table 7. Physical properties of fig jam made with
addition of different citric acid concentration

Acid added Moisture Hardness

(%) pH (%) (g-force) evaluation”
03 417 40.8 60.92 140.6 454+1.07
05 391 374 62.55 4878 496+1.04%
07 379 379 61.56 10604 531+093"
09 3.53 39.1 61.22 2854.1 5621094
1.1 350 39.9 61.88 5296.8 481+1.00°
L3 340 38.1 62,77 6847.7 4.62+090F

* Added 55% sugar and 0.7% pectin to crushed fig, and
concentrated for 7 min.

Mean 1 SD(Standard Deviation) separation within
column by Duncan’s multiple range test at P=0.05

Table 8. Proximate compositions of fig jam

Moisture 37.76 % °Brix 62.58

Total sugar 60.21 %  Reducing sugar 22.50

Crude fibre 095 % Acid content 041 %

Crude protein ~ 0.63 %  Vitamin C 1.82 mg/100 g

Crude fat 016 %

Ash 029 %

* Blended with 55 part of crushed fig and 45 part of
carbohydrates(50% sugar. 20% honey and 30% oligo- sugar),
and concentrated to about 70% of original volume.
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