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Development of Healthy Fruit Jam for Huai Nam Kuen

Community Enterprise, Wiang Pah Pao District,

Chiang Rai Province
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Abstract: Passion fruit and cape gooseberry are good sources of vitamin A and vitamin C, possibly making the fruits
relevant as a nutrient source for antioxidant. The fruits were promoted to be cultivated commercially in Huai Nam Kuen
community enterprise, Wiang Pah Pao district, Chiang Rai province. This study aimed to develop a healthy jam from
passion fruit and cape gooseberry. The study showed that the optimum formula of passion fruit mixed with cape
gooseberry consisted of 37.5% passion fruit, 12.5% cape gooseberry, 44.4% maltitol syrup, 2.4% pectin, 2.0% inulin
and 1.2% gelatin, respectively. The amount of total sugar and reducing sugar of jam were 10.25 + 0.01 and 0.67
0.01 g/100g while fiber content and antioxidant activity were 3.30 + 0.10 g/100g and 50.95 £1.76 mmolTrolox
Equivalent/100g, respectively. The jam contained only 200 kcal/100g which was lower than normal product, that
containing sugar, by 30%. Therefore, this healthy jam could be reduced calorie jam. Shelf-life of this product was
about two months. The overall liking was moderately. The analysis of project’s success showed that the member of the

community enterprise could apply 100% of the knowledge to their work which helped to increase their family income.
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Table 1 Ratio of passion fruit and cape gooseberry in jam

Treatment Ingredient (Y%ow/w)
Passion fruit Cape Maltitol syrup Pectin Innulin Gelatin
(%) goosebery (%) (%) (%) (%)
(%)
1 0 50 45 1 2 2
2 12.5 37.5 45 1 2 2
3 25 25 45 1 2 2
4 37.5 12.5 45 1 2 2
5 50 0 45 1 2 2
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Table 2 Sensory evaluation score of jam with different ratio of passion fruit and cape gooseberry™

Ratio of P and C  Appearance Color Flavor Sweetness Sourness Overall liking
0:50 513+ 1.50 527+1.36 417+126 497+1.71 463+1.77 4.90+1.60
12.5:37.5 4.37+1.67 473+128 430+1.15 483+1.60 4.40+1.50 480+1.42
25:25 527+1.26 490+156 470+153 520+1.35 493+1.46 530+ 1.62
37.5:12.5 520+ 1.74 507+1.62 533+1.37 513+1.38 527+1.60 547+1.38
50:0 4.93+1.40 483+142 533+127 497+140 517+1.44 543+1.19

Each value was expressed as the mean * standard deviation (n=30) ns indicate no significant differences (P<0.05)

P = passion fruit; C = cape gooseberry

Table 3 Formulation of passion fruit mixed with cape gooseberry jam

Formula Ingredient (Y%ow/w)
Passion Cape Maltitol syrup Pectin Innulin Gelatin
fruit gooseberry (%) (%) (%) (%)
(%) (%)
1 37.5 12.5 44.2 3.3 2.0 0.5
2 37.5 12.5 44.4 24 2.0 1.2
3 37.5 12.5 42.0 4.1 2.0 1.9
4 37.5 12.5 43.2 3.6 2.0 1.2
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Table 4 Sensory evaluation score of jam from different formulation

Formula  Appearance Color Flavor Spreadibility Texture Sweetness Sourness Overall
liking
1 6.13+133"  680+£1.15 680+147° 597+177° 607+141° 543+122° 593+142° 660+081°
2 727+157  707+151" 733x129 783+123 743+133 660+£147 673128 777+127
3 560+152° 597+151° 640+137° 487+138" 533+139° 530+£126° 583£123 5674126
4 673+128" 690+£1.18 7.07+117 680+124° 663+144° 597144 637167 700+098

Each value was expressed as the mean + standard deviation (n=30) Different superscript letters in the same column

indicate significant differences (P<0.05)
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Table 5 Physical properties of passion fruit mixed with cape gooseberry jam compared with the

commercial products

Jam sample L* a* b* Gel strength (N) Hardness (N)
Passion fruit and cape 36.08+1.15" 4.95+0.71° 2435+ 186" 0.026 + 0.007 0.072 +0.020°
gooseberry
Passion fruit (commercial) ~ 33.15+1.13° 276+0.29° 999+2.26° 0.025 + 0.004 0.046 + 0.007"
Low calorie strawberry NA NA NA 0.028 + 0.005 0.098 + 0.006"
(commercial)

Rosella (commercial) NA NA NA 0.026 + 0.009 0.058 + 0.008

Table 6 Chemical properties of passion fruit mixed with cape gooseberry jam compared with the

commercial products

Jam sample Moisture Water Total acidity Total sugar Total reducing Fiber Antioxidant

content activity (Yowiw) (Yowiw) sugar (Yow/w) (Yowiw) activity (mmol
(%) TE/100 g d.b.)

Passion fruit 3956+059  087+002° 191+003° 1025+001° 067 +001° 330+0.10° 5095+ 1.76"

and cape

goasebery

Passion fiuit U214 077001 10120017 17940400 12654025 270+003 35294062

(commercial)

Low calorie 5716075  092+0071 072008 1514016 366+007 240+0.10° 2011£275°

strawbemy

(commercial)

Rosella 44574033 083+001°  069:001° 1676 +0.18 1266+024° 319+006° 43974181

(commercial)
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