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Abstract

This research attempted to develop longan-roselle jam. Jam was made with
longan pulp contents of 50, 62.5, and 75% and compared. Results showed that the
most preferred sensory qualities as achieved with formulations containing longan pulp
content of 62.5%. The optimum formula of longan-roselle jam consisted of 35%
longan pulp, 21% roselle, 28% sugar, 14% inulin, 1% pectin and 1% of 50% (w/w) citric
acid solution. According to consumer tests, this product was acceptable to 94.2% of
target consumer group. The color of longan-roselle jam in terms of L, a and b were
30.1, 0.2 and 3.3 respectively. The product had water activity 0.82, gel strength 177.85
g force, spreadability 3.85 mm, pH 2.82, titratable acidity (as citric acid) 1.04%, total

soluble solid 66.2°Brix and antioxidant activity by DPPH assay 84.50 mg Trolox
equivalent/100 ¢. The energy, protein, fat, carbohydrate, total sugar, reducing sugar,
moisture and ash of jam were 271.26 kcal/100g, 0.67, 4.14, 57.83, 59.36, 32.02, 36.77
and 0.59 ¢/100g, respectively. The product which inulin adding contained 0.92 ¢/100 ¢
of dietary fiber content. The dietary fiber was increased only 1.6% of the Thai
Recommended Daily Intake (Thai RDI) compared with jam without inulin added. When
the product was analyzed for microbial quality, microbe content was shown to be less
than 10 CFU/g for total plate count, yeast and molds, and less than 3.0 MPN/g for

coliform bacteria and Escherichia coli.
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Table 1 The liking score (n = 60) for three formulations of longan-roselle jam

Longan pulp contents (%)
Sensory attribute

50 62.5 75

Color 76+12° 76+11° 72+13
Gel consistencyns 7.2+12 72+13 72+1.1
Spreadability ™ 72+12 72+13 72+ 1.1
Sweetness 69+13 70+x14 7113
Sourness 64+15 69+ 14 71+14
Overall taste 70+12° 73+13" 74+11°
Overall flavor™ 68+ 1.3 6.9+ 1.2 70+ 1.4
Overall liking 72+ 11° 74+ 11 74+ 11

Remark ~° Means with different letters in the same row represents the difference with significance
(p<0.05)

™ is no statistically significant difference (p>0.05)
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Table 2 Sensory acceptability data of longan-roselle jam (n=220)

Consumers' hedonic liking of product Percentage (%)
Like extremely 17.4
Like very much 36.1
Like moderately 329
Like slightly 7.8
Neither like nor dislike 5.0
Dislike slightly 0.9
Dislike moderately 0.0
Dislike very much 0.0
Dislike extremely 0.0

HAN1TANEIAAAINNINNIEAN LATLaYAUNIIVaILENAlENENNTLIRBULAS

¢

thgnsusudlonaunszdouunsiilizumasensuanguslnauiiesginmuammg
Menn maadl uazn199aun3d nanTileTgsinaAMMIMEnLazYNaAT Fip1sei 3
(Table 3) wutwanssinendlonaunsziouunsdiinnuatng (L) whiu 30.1 + 0.4 Aduns
(@) Wiy 0.2 + 0.2 AdmEes (b) Wiy 3.3 + 0.4 AN warUsINglunMTIVRINEA U9l
fAunsudveansuidoy heilfnuideilidydunawuanilundndusitufiadansofueds
wuiwandasifuiiioadflaiaanuaineganimansusinfinsldanfududrulsznou
dlosnansazanedydudumsaraeflifidailinandusifidauaiaiutu (Delgado &
Banon, 2018) usdlenaunszidsuLnsiiAeimeiuonfiifivinfiu 0.82 + 0.01 nanfaseiile
ANUUDIIUOUAA 177.85 + 29.0 g WATANAINITAMNITUNNTLANY 3.85 + 0.54 mm AIAIY
Junsn-snsewdndad 1vindu 2.82 + 0.04 dUMNNINIFIVVOIUTENIANTENTNAISITUEY
altiufl 213 we. 2503 309 Loy Wad wazasuanlunruzusetaain dsiivunin

a L 6 ¥ a0 [ U ] 1 = v a dl [ 1
NARNUNKLEUABIUAIANULTUNTA-AS 2YITWIN 2.8 4 3.5 uagdssiiarsiavanslalutosni

Savaz 65 ¥99UuTn TandnduniuSunuvomdaiazatulaiaun 662 + 0.9%Brix wag

USununsavianuaiilnmsale Gesarluzunsa@sin) wiriu 1.04 = 0.01
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Table 3 Physical and chemical properties of longan-roselle jam

Characteristics Mean & standard deviation
Color

Brightness (L) 30.1 £ 0.4

Redness (a) 02+0.2

Yellowness (b) 33+04
Water activity (a,) 0.82 + 0.01
Gel strength (g) 177.85 + 29.0
Spreadability (mm) 3.85 + 0.54
pH 2.82 +0.04
Titratable acidity (% as citric acid) 1.04 + 0.01
Total soluble solids (°Brix) 66.2+0.9
Antioxidant activity by DPPH assay (mg Trolox equivalent /100 g) 84.50 + 0.78

MnuansinTginuislasuimsvessdniusiendlonaunssiouuasgnaund
uargnaLAnBYAY Fan19197 4 (Table 4) wuih wanfasiusugnsunafiinaglasalindany
262 keal/100 ¢ luwnuefigsiudyaulindsnu 271 keal/100g uondlonaunszidouunigns
WByauiiusinaninaramn 59.36 ¢/100g WewfivuiugraunifivTinasiinaviasn 62.57
¢/100¢g uaﬂmﬂﬁuauéﬂamamizL%EJ'ULLmqmLﬁmﬁi‘.}éuﬁﬁmmiamms 0.92 ¢/100g wazil

Usinadlganmsiiindu 0.82 ¢/100g Wisuriuueugnsuninlliiudydu

Table 4 Nutritive values of longan-roselle jam

Nutritive values Without inulin added formula Inulin added formula
Energy (kcal/100g) 262.01 271.26
Protein (g/100g) 0.73 0.67
Fat (g/100g) 241 4.14
Carbohydrate (g/100g) 59.35 57.83
Total sugar (g/100g) 62.57 59.36
Reducing sugar (g/100g) 21.44 32.02
Dietary fiber (g/100¢g) 0.10 0.92
Moisture (g/100¢) 36.97 36.77
Ash (g/100g) 0.54 0.59
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CFU/g Banuazsn fewnin 10 CFU/g waskansiumdUsane Escherichia coli Weenin 3 MPN/g
UM AT VDINATFIUNAA TS Y TUREN LHY.  302/2507 TifunRadnunsiugaun3e
fidoanIs ﬂdnﬁm"mauﬁ;ﬁuw“ﬁ'éﬁgﬁwm Fodlaiifin 1x10° CFU/e Basiuaysn dedlaivin 100 CFU/e

Way Escherichia coli nes MPN @iostiaunin 3 MPN/g

Table 5 Microbiological qualities of longan-roselle jam

Thai community Notification of the
Microbiological qualities
product standard Ministry of Public Health Sample
(TCPS 342/2547) No. 213
Total plate count (CFU/g) <1x10" Not specified <10
Yeast and molds (CFU/g) <100 Not specified <10
Escherichia coli (MPN/g) <3.0 Not specified <30
Coliform (MPN/g) Not specified <3 <30
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msWamdnfasueudlonaunsziiouuns Tasfuusuiinandedlelugufesay
Ypsdunanszninaiedlouaznsvisey [Wudesay 50, 62.5 Lay 75 ANUAIGU wudwqmﬂ'ﬁ
Unandedledosay 62.5 \Dugnsfimnzan iesanléfuazuuunnuseuludusaiuien
sarplassan uazauveulnesa Biuandsangnsiifiviunaudedlodesas 75 wilinsuuu
AnuveuduAnnIansiiiuTinautedleteras 75 fuilaaliiniseensunanfariueudily
waunszLisuLnIuad Anidufesa 94.2 uarainnisAnugmsiuoyyadasediels DPPH u

WENALIHANNTELIIULAY LYNAU 84.50 + 0.78 mg Trolox equivalent /100 g %équ%miéhu
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dAgy Toun woulnleeniiu wazasusznouiluedn (Vasudeva & Sharma, 2008) wazluanled
mﬁéjﬂuayiﬂaaaizﬁﬁ’lﬁm Ioun gallic acid, ellagic acid, corilagin, 4-O-methylgallic acid,
epi-catechin waga1sweaudnailse (Sribusarakum, 2017)
wamﬁLm’wﬁ@am'ﬂmﬂmmmﬂmmﬁmﬁm%wué’ﬂ.ﬂwauﬂﬁzL%&JULLmqmﬂﬂa
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