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Abstract

The objective of this research was to develop the recipe of Roselle jam
production. The optimum ratio of Krueo Ma Noy leaves and Date plam as well as the
consumer acceptance of Date plam & Roselle Jam were also investigated. The results
showed that the basic recipe of Roselle jam Formula 1 obtained the highest sensory
scores in terms of color, odor, texture, taste and total acceptance of all senses. The
total acceptance of all senses is 7.75(S.D.+0.46), 7.50(5.D.+1.20), 7.75(5.D.+0.71),
7.75(5.D.£1.28) and 8.13(S.D.+0.83) respectively. It contains a mixture of Roselle
concentrate 55%, sugar 44.4%, water 1%, pectin 1%, citric acid 0.4%. The ratio of Krueo
Ma Noy Leaves and Date palm at 100: 20 percent received the highest average sensory
scores for color, smell, appearance, texture, taste and total acceptance of all senses:
7.70 (5.D.£1.09), 7.10 (S.D.£1.16 ), 7.47 (S.D.+1.55), 7.57 (S.D.+1.04) and 7.63 (S.D.£1.00),
respectively. The physical quality was L* 29.23(S.D.#0.76), a* 2.21(S.D.+0.16) b*
2.99(5.D.+0.41) and water activity value was 0.73 (5.D.£0.01). The pH and total soluble
solid value were 2.87 (5.D.+0.03) and 67.00 (S.D.+0.02). The microbiological quality is up
to the standard of jam products. Consumers are interested in Date plam & Roselle jam
form Krueo Ma Noy Leaves 86.67 percent and they are interested in purchasing 170

grams of product at a price of 69 baht, accounting for 93.33 percent.

Keywords: Jam, Roselle, Krueo Ma Noy leaves, Date plam
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Table 1 Recipe of Roselle Jam

Ingredients Formula 1 Formula 2 Formula 3
Roselle concentrate 55 % 47.07 % 49.5 %
Sugar 44.4% 52.63 % 50 %
Water 1% - -
Pectin 1% 0.5 % 1%
Citric acid 0.4 % - 0.3 %
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Table 2 The liking score (n = 50) of Roselle Jam Recipes

Sensory Recipes
Attribute 1 2 3
Color 7.75°£0.46 7.50°+0.53 6.63"+1.19
Smell 7.50°+1.20 5.75°+1.67 5.88” +0.83
Texture 7.75°£0.71 6.38"+1.19 6.00+1.07
Taste 7.75'+1.28 6.13"+1.46 5.637+1.19
Overall liking 8.13'0.83 6.63°£0.92 6.00°1.41

Remark mean + S.D,, *® means within each row indicate significant differences (p < 0.05) using

Duncan’s multiple range test.
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Vinansuiseu Saiun 6 615U e 100:10, 100:20, 75:10, 75:20, 50:10 uaw 50:20 Wuin
wAnAasiusunsuisudunmduainluiionuntioss 6 gns d1ud loduia savid was
auveulaesmuanesiuegnsdifddyneadn (o < 0.05) dmdunduldfinnnuuaneadiu
agnafiTeddnyyneada (o > 0.05) Wnenuidandniivnzauveduionuiesuay Bunudy
Turdndasiunnssiteuae 100:20 Tneflazuuummseunassamduialudud Snwaisoduia
AR LLasﬂmuﬁuauim&mumﬂﬁqm ¢uasamnsned 3 (Table 3) Sadendnsdnimnzauinly
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Table 3 The liking score (n = 100) of Date Plam-Roselle Jam from Krueo Ma Noy leaves

Formulas of Date Plam-Roselle Jam from Krueo Ma Noy leaves

Sensory Krueo Ma Noy Krueo Ma Noy Krueo Ma Noy Krueo Ma Noy Krueo Ma Noy Krueo Ma Noy

attribute Leaves: Date Leaves: Date Leaves: Date Leaves: Date Leaves: Date Leaves: Date
plam 100:10 plam 100:20 plam 75:10 plam 75:20 plam 50:10 plam 50:20
ab a ab b ab ab
Color 7.53"+1.41 7.70°+1.09 7.437+1.25 733 +1.24 750" +1.11 7.477+1.20
smell” 7.03+1.35 7.10+1.16 7.00+1.14 7.03£1.35 7.03£1.33 7.10£1.33
Texture  7.30°x1.44 7.47°£1.55 7137111 6.63°+1.90 6.53"+1.85 6.33°+1.88
ab a ab ab bc bc
Taste 7.337+1.07 7.57°+1.04 7.37"+1.03 7.13"+1.11 6.93 +1.36 6.47 +1.57
Overall liking ~ 7.56"+1.04 7.63°+1.00 7.43°+1.17 7.00°°+1.20 7.037+1.48 6.60+1.48

Remark mean+SD, o means within each row indicate significant differences (p < 0.05) ,nsmean

values are not statistically difference (p>0.05) using Duncan’s multiple range test.

HANIATITADUANINNIGUNIEANYDIHAN FEUTTLeLNTEIREUBUNHNENINTULATE

PUBUN 6 F15U TuauAIANEINe (L*) ANFkAd (@%) wazAdwdad (b*) wuanamdwng (@)

o @

frnuusnsnsiuse il deddgmeeds (o < 0.05) d@rulunuairuaing (*) wazadmass (b¥)

Lufiauusnsnsdueg1elidediAgyn19ada (o > 0.05) wasauu3uaul wulwandueiLey
ASLLIPUDUNKIFUINMULATEULUBENT 6 A15U TuauUSUNBasElANULANAN UBE19d]

o o w

TodAyn19adn (p < 0.05) lenads ansnadl 4 (Table 4)

Table 4 Color and water activity (a,,) of Date Plam-Roselle Jam from Krueo Ma Noy leaves

Krueo Ma Noy L a* ™ Water activity
leaves:Date plam (a,)
100:10 29.55+0.38 2A135b10.19 -0.54+0.04 0.73°+0.01
100:20 29.23+0.76 2A215b10.16 -2.99+0.41 0.73°+0.01
75:10 29.36+0.20 1484ab10403 -0.72+0.15 0474b10405
75:20 29.61+1.29 4.12°+3.67 -0.53+0.27 0A74thA05
50:10 30.63+1.14 2421ab10421 -0.63+0.16 0.77°+0.05
50:20 29.41+0.50 1A16thAOO -0.70+0.02 0.77°+0.05

Remark mean + S.D,, *® means within each column indicate significant differences (p < 0.05),

"mean values are not statistically difference (p=0.05) using Duncan’s multiple range test.

HANTIATIVADUAMNINNAUATIVRINGATIILEUN TR UBUMHANAINTULAT B
Toena 6 #15U TuduA1anudunsang kazUSuiuvoandenazatsls nuikandueieey

N5ELRYUBUNKIAUINLULASTBNUNLR NI 6 $15U TuTANnuwanAsiuegslived1Ayni9ana

(p > 0.05) lénaran15197 5 (Table 5)
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Table 5 pH value and Total soluble solid of Date Plam-Roselle Jam from Krueo Ma Noy leaves

Krueo Ma Noy leaves: pH value™ Total soluble solid
Date plam (°Brix)™
100:10 2.83+0.04 67.00+0.02
100:20 2.87+0.03 67.00+0.02
75:10 2.85+0.06 67.00+0.02
75:20 2.86+0.03 67.00+0.02
50:10 2.86+0.05 67.00+0.02
50:20 2.82+0.04 67.00+0.02

Remark mean+SD, “mean values are not statistically difference (p>0.05) using Duncan’s multiple

range test.

HANNSATITADUANNIMNIF1LRATIINvemAn fusiuouns foudunmduainly
wievantiesiia 6 613U Tnefnasnsaanmam (usnesguRaas iy ikt 302/2561) 6
mmuaﬁuﬁéﬁ%wm (Total Plate Count), Salmonella, Staphylococcus aureus, Escherichia coli
uay Baviuars nuth wanfusiennsziisudunmiduanlunonuniiostis 6 gns danniw
MRAUEELiAUNN SRR TIgYY ung. 342/2561 (Thai industrial standards institute,

2018) f1M15797 6 (Table 6)

Table 6 Microbiological qualities of Date Plam-Roselle Jam from Krueo Ma Noy leaves

Krueo Ma Noy  Total Plate Salmonella  Staphylococcus Escherichia Yeast and
leaves: Count aureus coli Mold
Date plam (CFU/g) (CFU/g)
100:10 <30 ND ND ND <30
100:20 <30 ND ND ND <30
75:10 <30 ND ND ND <30
75:20 <30 ND ND ND <30
50:10 <30 ND ND ND <30
50:20 <30 ND ND ND <30

3. AnwinseeniuresuslnamilunendndusiueunsseudunnduannlueSevinies

1NN13d15IINTERNT U USInArBNEn aTueLNTEIRBUBUNKA AN LULATE

v
v = v o

wuntes lagludrdmnanazis uivegeuimunduyaraiiluuwazdndnwluumingde

Y
v

aundn gudnsfnuiueniisisdiine nunguiuslaadumeaye (45%) uazimandgs (55%)

419918 v8nqUEUTIAA Wui1eny 20-25 U geanil (65%) se9aeu A8y 26-30 U uax
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Fanwdi 1 (Figure 1)

Figure 1 Product of Date Plam-Roselle Jam from Krueo Ma Noy Leaves
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