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Optimization on processing technology of strawberry jam with osmotic

dehydrated fruit and konjac powder
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Abstract: With fresh strawberry as raw material, the osmotic dehy-
dration conditions, and the technological process and the formula for
strawberry jam were studied. Each strawberry fruit was cut longitu-
dinally into 4 equal parts, and impregnated in {ructose syrup of
70 °Brix at 40 “C and atmospheric pressure for 2 h, which could make
the water loss by 42% (based on original water content in fresh
fruit). The osmotic dehydrated fruits were mashed into jam with
25 g/kg of konjac powder, 0. 15 g/kg of sodium cyclamate and
0. 03 g/kg of monascus pigment. The strawberry jam with high kon-
jac glucomannan and low sugar was processed without thermal con-
centration. The final product contained 3. 85% of dietary fiber and
20.41% of sugar, which was better than traditional jam.
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Table 1 Factors and levels of main composition of
strawberry jam product g/kg
K ABEFHRE BREER Cerher
1 15 0.05 0.01
2 20 0.15 0.03
3 25 0. 25 0.05
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Table 2 Sensory evaluation standards of strawberry jam
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Effects of sugar species on strawberry

osmotic dehydration
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Figure 2 Effects of temperature on strawberry

osmotic dehydration
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Figure 3 Effects of sugar concentration and vacuum pres-

sure on strawberry osmotic dehydration
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Figure 4 Effects of cutting on strawberry osmotic dehydratio
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Table 3 Sensory evaluation results of strawberry jam color

at different processing technical parameters

B % K- o R P4
40 °C 9.83
BiBRE 50 C 9.75
60 C 7.54
40 °Brix 9.21
‘ 50 °Brix 9.35
60 °Brix 9.16
70 °Brix 9.23
60 min 9.68
BB i ] 90 min 8. 86
120 min 7.82
20 kPa 9.75
BB E ) 5
W 9. 66
2 min 9.28
e 3 min 8.57
4 min 7.29
) 80 °C 9.76
ENR Y .
) 90 °C 8.92
(I ] 20 min)
100 °C 7.24
10 min 9. 69
AR BB (85 °CH 15 min 9.87
20 min 8. 65
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Table 4 The results of orthogonal test of product
formulations
Fs A B C By AU @F LA
1 1 1 1 7.32 5.81 4. 84 17.96
2 1 2 2 7.07 9.03 8.71 24,82
3 1 3 3 7.56 6.13 9.03 22.72
4 2 1 2 8.05 6.45 8.71 23.21
5 2 2 3 8.54 9.03 8.71 26. 28
6 2 3 1 8.78 8.39 3.87 21.04
7 3 1 3 9.27 5.48 9.03 23.78
8 3 2 1 9.51 8.39 4.19 22.09
9 3 3 2 9.27 6.45 9.35 25.07
UK, 65.50 64.96 61.09
K, 70.53 73.19 73.10

K; 70.95 68.84 72.79
5 8.23 12.01
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Table 5 The results of sensory evaluation and components

of strawberry jam prepared by different technology
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A0 ’mg-g ") WM/ % H%/%
RJ] 6.52 8.58 7.66 22.65 15.23 3.11
CJ] 8.96 7.56 6.83 20. 33 18.63 3.25
O] 9.65 8.24 8.36 27. 36 20. 41 3.85
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