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Manufacture of Kumquats Jelly and Honey-Kumquats Slice
and its Quality Characteristics

Kok, Jeong-sam - Ko, Myung-soo* - Kim, Chan-shick - Yang, Young-tack

Summary

In order to utilize Kumquats, a Fortunella variety produced in Cheju island, sensory

evaluation and texture parameter of Kumgquats processed foods were invesigated.

Hardness and springiness of Kumquats jelly made with addition of 2.5% gelatin and

maltose syrup was 195 g-force and 114% respectively,

and the commodity was

suitable for a dessert food in sensory evaluation. Kumquats slice contained below 20%

honey was also evaluated as good for a tea or dessert food. Honey-Kumquats slice

with heat treatment was safe for microbial growth during storge for 20 days at 32C,

but molds,

bacteria and yeasts contaminated during processing were grown on

Kumquats-honey commodities without heat treatment
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Table 1. Calculation method on stress-strain curve

Parameter Equation
Hardness Force at point B(g force)
Springiness EF / AC
Cohesiveness W, / W,

Adhesiveness

Force at point D(g force)
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Table 2. Texture parameter of Kumquats juice gelatin gel

. Hardness Adhesiveness Springiness Cohesiveness
Geltin (%)
(g-force) (g-force) (%) (%)
1.25 140 109 75
2.5 195 114 50
50 790 109 44

Table 3. Texture parameter of Kumquats juice agar gel

. Hardness Adhesiveness Springiness Cohesiveness
Geltin (%)
(g-force) (g-force) (%) (%)
1.0 295 114 46
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Table 4. Sensory evaluation of honey-Kumquats tea

Degree of freedom Square root Mean square F-value
Sample 4 26. 57 6. 64 17. 02
Panalists 0
Error 95 37.25 0.39
Total 99 63. 82

Table 5. Multiple comparision test of honey-Kumquats slice for dessert food

Honey addition reaio 0%

10% 15% 20% 30%

Average 3.60

3.65 3.20 3.10 1.70
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Table 6. Microbial growth during storage of honey-Kumquats slice without heat-

treatinent

Honey content ration

10% 20% 30% 40% 50%
Microbes
Yeast - 4 - 3 -
Mold - - 26 - -
Bacteria - - 47 - -

* Honey-Kumaquats slice was stored at 32c for 20 days.
Unit is expressed as 1 X 10° colony/g sample.
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