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Processing of Kiwiifruit Jam and its Quality
Characteristics

Koh, Jeong-Sam +* Kim, Ji-Yong * Kim, Yong-Churl « Kang, Soon-Seon

Abstract

Chemical analysis and optimum processing conditions of kiwiifruit jam were
investigated. Soluble solids, acid content and vitamin C of kiwiifruit was 14.80,
1.33% and 27.47mg/100g, respectively. Moisture content and total sugar of fruits
was 8284% and 12.08%. In processing of kiwiifruit jam, the ratio of sucrose
maltose syrup : oligo sugar{60 : 30 : 10) was the best in addition of sugar source
60% (w/w) in total Otherwise, the addition of 1% pectin and 10ml of rice wine
were recommended for texture and masking of off-flavor. Kiwiifruit jam prepared in
this experiment was better than that of commercial other products in sensory
evaluation. and microbial growth of this product was not recognized for one month

at 30°C with treatment the products for 5min in boiling water,

* AFUHL NG AP e
o (3) yohsa

- 159 -



2 0t@HsHA T

Mo B
AFAY FHE FAMH AT o)
AE FANY F Uk HZYEE 44
2 @ RN 5 BBAE Aol

875y o, dxtHoe g gy A
Mg JEE €ew 3y (2
St 7, 1994), olo] w2}l A2} Fo o
TERY AXV&(Z 5. 1993)& HE
3o, ZEA e AZ7eg MLty A
F3g v (2 F, 1995). 18 A
FAY A AEIMTANES FEFHE
AAZ § 7FFAFC] FE o)F s
T3 7HsAI717F ol ARG o3 E
2 FAX Ut olg AAEI At 7]
340l Ue FGYE o)L W AEL
MEst] FERFOEN AJH A
54 e BFGE Aoz d49 +
AEE & P87t Ut

metd & AFdME AFA Fgo
HE HEAAZ 3o FY7NE FAHS
2 dE9 gEY P By &3
€ B39 MY E FHsQeqy, i
g AZRZAL EYsPe 9o
AAE d3 #5Hrs Eitd H3
AzzdE +Ys3A.

Mz 3 2y

=

A
==

Az

A AzxE FdAs AFAY QY4
E7HA BYPHOZ o]y Y
%7 vi&d AHolM £ g 3ke
@2 polyethylene &) LE3A 4
CollM A2AZson, Wae ug

- 160 -

7FE37] dF Y Aol s AL
AN FEAZ O AL e

AFA AdHAE vy F opysiy
qd#g g AEFd DEE refrac-
tometer(RA-510, Kyoto Electronics,
Japan)ell ¥ 7}84 78 E(Brix2%)
2,4 %2 07N NaOH 29 & Al&
¥ APYPoE HAF F paAMoZ
BASFAGCME, 1973), gty R 3

€ FHFT 9 75CoA 347 o)
Ax3d EHF AEE AHLsgy. 5
#ZFe& FEEH/I(CEM Labwave
900, USA)E ol &3tonm, zauae
micro-Kjeldahl'] ©. & F A2 Soxhlet
FEY2E, 3P 450C Yoz
Zbzt B3t TR, 1973).

33 B8 5¢9 14N HCl 5mlE
7Hg g FILAXNE Rt 34
et FtFEHAIZ] ¥ IN NaOH £9
22 FHANIY FE AT AaYge
A3 A #d3 $FL Somogyi-
Nelson'd Y (Hatanaka and Kobara, 1980)
22 HFgch AT AT E BEgy
AHA (JP7200F, Japan)& A3l L(g
7). a(ANE), b(FAE), ¥ 4E e
2}z F3gony, B A= Instron(TA-
XT2 texture analyzer, UK)g A}&3}q
#35mm probe® A3 H

Hgtgl C= A8 10g€ 5% meta
phosphoric acid 50mlE 71§ ¥ o}4 3}
dom, AANE 239 B2 A3y
F7t2 &3 % 6,000rpmol A 2087}
dHEHYT 4AAE BddFHsT
100mlZ & o8 hydrazine Bl (F,
1989) el &3 520nmol A 2 3lo
Qgahel o,

®



ECIeHE S HIZE

oA e AZFHEE Fig. 1904
BHE ugl 2 98 E ME, A3
t}g mixer2 43 S Y8 300g
NNEo2 3. #7714 AestAle] Hot
2g zhzh gEiste Azl FetolW(HA,
SCM-110W)ell Al F&AIAH Ho FJ
F SEZ QegAHgE AFsd A F3}
stk BB Hrisle ¥ FE 45
~65%7 A 5% AR galsto 5~
108 AL 719 $F3o A3z

2
=

A
Byt o ‘élilﬂ
5S¢ F¥3Id HHAZ
Aok AFAZZHAAN *ﬂ}_‘a
2 350ml #EHA FAI}Hged,
cappingdled E A3 AFE 100C E+
ol A 5% 7+ 7t A4ttt

Kiwiifruit --—— Sorting and Washing --— Blanching --— Pulverization

--— Addition of sugar, pectin, and acid source --—* Concentration

--— Filling and Capping --— Sterilization(95°C, 5min) --— Cooling

Fig. 1. Flowsheet of kiwiifruit jam processing.
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Table 1. Proximate compositions of kiwiifruit(%).
Moisture 82.84 Vitamin C 27.47 mg/100g
Total sugar 12.08 pH 3.50
Crude fibre 1.12 Acid content 1.33
Crude protein 1.84 Soluble solids 14.80
Crude fat 0.83
Ash 0.66
EHCheH™o| A= FFE 100%2 30 o 29 60%.
EA 30%. 21D 10%E 71519
Ay e HHAAZZALE HES q 71257t 7H3 %7 (Table 3), o
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Table 2. Physical properties of kiwiifruit jam according to sugar addition.

Sugar Acid Moisture Soluble solids Hardness Preference
addition(%) content(%) content(%) (Brix) (g-force)
45 3.86 1.08 54.16 47.65 128.3 4.90
50 3.89 1.14 50.32 53.85 147.5 4.60
55 3.83 1.16 46.78 55.53 128.7 5.10
60 3.80 1.21 43.40 60.39 146.1 5.20
65 3.77 1.17 45.79 61.53 133.7 4.00

% Blended with crushed kiwiifruit and 1.,0% pectin, and concentrated for 8 min,
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Table 3. Physical properties of kiwiifruit jam according to sugar source addition.

Sugar source(%) Acid Moisture  Soluble solids Hardness Preference
content(%) content(%) (Brix) (g-force)

Honey 10 + Oligosugar 10 3.43 1.72 44.67 58.40 96.2 4.72
+ Maltose syrup 30
+ sugar 50

Honey 10 + Oligosugar 20 3.39 1.58 41.97 55.65 91.8 482
+ Maltose syrup 10
+ sugar 60

Oligosugar 10 + Maltose 3.42 1.65 47.52 56.34 99.4 5.09
syrup 30 + sugar 60

Oligosugar 20 + Maltose  3.40 1.70 47.38 55.72 91.2 482
syrup 20 + sugar 60

Oligosugar 10 + Maltose  3.40 1.61 48.43 53.31 51.8 4.90
syrup 20 + Sugar 70

Sugar 100 334 1.53 47.97 55.62 571.7 472

% Blended with crushed kwiifruit, 60% sugar source and 1.0% pectin, and

concentrated for 7 min,
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Table 4. Physical properties of kiwiifruit jam according to pectin addition and concentration time.

Pectin Concentration Acid Moisture  Soluble solids Hardness
addition(%) time(min)) content(%) content(%) (Brix) (g-force)
3.27 1.20 52.65 49.01 40.8

0.3 3.28 1.22 52.63 49.83 431
3.27 1.20 47.36 50.68 49.9

3.24 1.14 50.54 48.73 43.5

0.5 3.22 1.18 52.22 49.76 50.4
3.28 1.25 50.13 51.85 55.9

3.25 1.18 49.78 50.07 49.0

0.7 3.19 1.25 50.19 51.55 60.5
3.18 1.31 46.21 54.25 79.2

3.22 1.20 60.10 51.04 56.8

0.9 6 3.20 1.25 50.79 51.12 61.8
8 3.21 1.29 50.25 52.76 80.2

3.63 1.23 49.96 50.35 74.7

1.0 3N 1.26 47.95 54.02 109.0
3.66 1.48 48.71 58.81 411.8

3.20 1.38 48.61 53.77 122.8

1.2 3.20 1.41 49.77 54.18 126.9
3.67 1.73 45.16 60.60 1600.9
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& Azse d3Yug YFY Aol A AE FA FRgrom, AF ol
FL3q FHAN g AEFoz N A ge Ao wadyn 131
2717 488 FF3te Wdoly, x = AMAZFE] N 2 2H2H Axgs
H&HE Fujste AZY 4 Y= A Table 6914 ¥ wlel ok cha)a
Yo] W& Ao wod} < A A#stE D3AL A Zo) sy
Y8 300g9 Hilsle ¢ ¥z WL =g o geon Adygye
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Table 5. Proximate compositions of kiwiifruit jam(%).
Molsture 4717 Vitamin C 12.96 mg/100g
Total sugar 49.45 pH 3.30
Crude fibre 1.74 Solubte solids 53.50
Crude protein 0.98
Crude fat 0.33
Ash 0.33
Table 6. Color and texture parameter of kiwiifruit jam.
Color Texture parameter
L a b 4E Spring  Gumm Cohes Adhes Hard Chew
35.42 -1.63 7.08 20.90 0.81 143.60 0.85 -268.6 166.5 126.91
* Spring: Springiness, Gumm: Gumminess, Cohes: Cohesiveness, Adhes:

Adhesiveness, Hard: Hardness, Chew: Chewness
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Table 7. Sensory evaluation of kiwiifruit jam.

A= Table 7904 W& vie} 2ot &
ZA g0 v w$ FoE 7HAA
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Sample No Taste Flavor Color Total preference Remark
450 5.20 3.85 3.45 4.00 Product of A Co., Japan
550 5.88 5.35 4.10 5.20 Product of D Co., Korea
650 6.35 4.75 5.30 5.15 Product of this experiment
HEd B d3E 539 Iy A4
A% Lae Mg g, 3 L AW
AN ZANA M2 AAZ s} Y, Agzd 59 HAAZZHE 79
o 92~95C FurelM 58T 4 A gozH ool ddd AZ7Ied A=
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Qoich olE TN MZ, ER 2 2% WAFSA dested =82 T T
olg WA ABE ETsA 30T e A22 ARG
oA 3~7d7 Mg PoY PAE Z )
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