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Abstract

A study of jam made from frozen longan processed by ultra-high pressure
technique, using pressure 500 MPa and 600 MPa at temperature 40 and 50 °C for
holding time of 20 minutes, the pectin used in the jam formula was 3 % w/w. The
products were studied for its color, spread ability, microbial properties by using
colorimeter, texture analyzer, standard microbial detection methods, respectively
including sensory evaluation. The results showed that the color of jam displayed no
significant difference (P>0.05) among samples treated by pressure and temperature
whereas the spread ability and consumer acceptance did (P<0.05). The treatment for
pressure 600 MPa 50°C gave the optimum score for sensory acceptance. Therefore,
this condition was designed for the following experiment. By incorporating xanthan
gum and CMC in the formula together with pectin, the additional of CMC 1.0% w/w
leaded to better color, spread ability and sensory acceptance while the color of the
sample added CMC and xanthan gum were quite similar. During storage at 4 °C for 4
weeks, the quality of longan jam such as color, spread ability and microbial property
were similar to the fresh prepared sample.



