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Product development of Low Sugar Manila Tamarind Jam
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Abstract

The objective of this study was to study the optimum level of pH for the production
of tamarind jam and study the optimum ratio between sugar and maltitol syrup at 5 levels.
The optimum level of pH for the production of tamarind jam using citric acid to adjust the
pH of the tamarind jam at 4 levels (2.7, 2.8, 2.9 and 3.0) and selected by sensory evaluation.
The result showed that the most panelists accepted the pH of tamarind jam at 2.7.

Therefore, the tamarind jam was selected to study in the next step. The ratio between
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sugar and maltitol syrup at 5 levels (100:0, 75:25, 50:50, 25:75 and 0:100) were studied
through consumer acceptance by sensory evaluation. The result showed that the most

panelists accepted the ratio between sugar and maltitol syrup at 75:25 in term of color,

smell, taste, viscosity and overall liking.
Keywords: Jam, Manila tamarind, Maltitol syrup
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100 : 0 75:25 50 : 50 25:75 0:100
AnwelY ] ] ]
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N4
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. 6.32 +
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A15U7A 0.99°
AINUYDU b b 6.52+ q
756 + 0.97 779 + 0.82° 7.07 + 1.36™ 6.30 + 1.09
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