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TOM TAT

Nghién ctru sir dung dai hoa but gidm trong san xuat mit dong tir dau tay véi cac thi
nghiém: khép sat do chin phqu hop cua dau tay, ty I¢ nguyén liéu st dung, thoi gian ¢ dac \{a
danh gia chat lugng san pham. Ket qua dat duoc la dau tdy da chin deu cho chat lugng tot
nhat. Ty 1€ nguyén liéu phu hop la ty 1¢ dau tay va but giam chiem 40% (dau tay:but giam
phc”),i ché theo ty I¢ 90:10), ty 1é duong chiém 60%, ty I¢ acid citrip chiém 0,2%, ty 1€ pectin
Chiqém 0,5%. Qua trinh ¢6 dic & nhiét do thap 80 - 90 °C trong diéu kién ha la 25 phdt. San
pham dugc yéu thich va danh gia cao vé kha nang canh tranh.
Tir khéa: Acid citric, but gidm, dau tay, mat déng, pectin.

1. PAT VAN PE

Qua dau tay co kich thugc nhé nhung chira nhiéu chit dinh dudng va chat chong oxy
hoéa cé ich cho sirc khoe. Trong phan thit cua qua dau tay c6 chira cac loai vitamin A, B1, B2
va dac biét 1a luong vitamin C cao hon ca cam, dua hiu. D4y 14 tinh wu viét cua qua dau tay
gitip ting sirc dé khang, chong nhiém tring, nhidm doc, cam clim va chdng stress... Tuy
nhién hau hét cac san pham tir dau tay co qua giai doan xir ly nhiét déu bi bién d6i mau séic
va can phai st dung phu gia tao mau [1].

Dai hoa but gidm chira ham luong anthocyanin khoang 1,5%, acid hitu co khoang 15 - 30%,
céc vitamin A, B1, B2, C, E, F va nhiéu khoang chit nhu sit, dong, canxi, magie, k&m,
photpho [2]. Ngoai ra dai hoa but giam con duoc biét dén véi vai trd 1a loai duoc lidu c6 kha
nang phong tri nhidu bénh nhu tim mach, cao huyét &p, tiéu duong, suy than, suy tim, han ché
cholesterol trong mau, ngin ngira mot s6 bénh ung thu, han ché béo phi, chng 140 héa [3].

Nhimg nim gan day, ¢ Viét Nam ciing da xuat hién kha nhiéu san pham ung dung
nhitng loi ich cua but giam dé cai thién sic khoe con _ngudi. Do do, viéc nghién ctu aé san
Xuit cac san pham thuc pham bd sung dai hoa byt giam la rat phu hop véi xu thé phat trién
hién nay. Tuy nhién, nhitng san pham nay con qua it so voi yéu cau cua thi truong va chua
thé hién duoc kha ning Gng dung but giam khi két hop vai cac nguyén ligu khac. Véi muc
tiéu da dang héa thi truong va tng dung céc loi ich tir ngudn duoc lidu ndy, dé tai nghién
clru san xuat mat dong tir dau tay va but gidm da duoc thuc hién.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1.Nguyén vat liéu nghién ctru

Déu tay c6 nguon gdc & Da Lat, chon nhiing trai tuoi, khong dap nat. But gidm sir dung
14 phan dai hoa kho, d am duéi 12%. Buong saccharose c¢6 d¢ tinh khiét 99,80%. Pectin
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dang bot, dugc trich ly tir qua c6 mui c6 Xuit xur tir Dre. Acid citric va kali sorbate c6 xuét
Xt Trung Quoc.
2.2. B6 tri thi nghiém nghién ciu

. Tién hanh thi nghiém khao sat d¢ chin cua dau tay, khao sat ty I¢ nguyén liéu st dung
gom ty 1¢ phoi cheé dau tay:but giam, ty & duong v? acid citric, ty I¢ pectin, khao sat thoi
gian c6 dac. Cac thi nghiém duoc bo tri hoan toan ngau nhién vai 3 lan lap lai.

San pham duoc danh gia cam quan va mot sb chi tiéu hoa 1y nhu do Brix (°Bx), pH va
do quang ph6é mau ¢ budc séng 520 nm.

2.2.1 Bé tri thi nghiém khdo sdt dé chin cia dau tay

Thi nghiém nay duoc thuc hién véi yéu to thay doi 1a d6 chin cia dau tay. C6 dinh ty I8
cac thanh phan nguyeén li¢u va quy trinh san xuat. Khao sat 3 do chin cua déu tay: chin chua
d€u, da chin deu va da chin hoan toan. B9 chin caa dau tay dugc xac dinh theo cam quan, do
Brix, pH va do quang phd mau ¢ budc song 520 nm.

2.2.2. Bé tri thi nghiém khdo sat ty 1é phai ché dau tay:but giam

Thi nghiém nay dugc thuc hién véi mot yéu to thay doi la ty 1¢ dau tay: but gidm voi 4
ty 1¢ phéi ché dau tay:but giam la 90:10, 80:20, 70:30, 60:40. Do ch[n dau tay sir dung két
qua toi uu tur thi nghiémq muc 2.2.1. Co dinh quy tr‘lnh’sén xuat dy Kién, ty 1€ déu‘téy va but
giam la 40% (tinh theo tong khoi lugng dau tay, but giam va duong), cac thanh phan khéac.
2.2.3. Bé tri thi nghiém khao sat ty I¢ phoi ché duong, acid citric

Thi nghiém nay duoc thuc hién véi hai yéu to thay doi la ty 1¢ duong va acid citric.
Khao sat su thay doi ty 1& duong (40%, 50%, 60%, 70%) va ty Ié acid citric (0,1%, 0,2%,
0,3%, 0,4%).

Do chin cia dau ty sir dung 12 két qua toi wu tir thi nghiém muc 2.2.1. Ty 1é dau
tay:but giam chon tir két qua cua thi nghiém muc 2.2.2. Co dinh ty I¢ cac thanh phan khac va
guy trinh san xuat.

2.2.4. Bé tri thi nghiém khdo sét ty ¢ pectin siz dung

~ Thi nghiém nay duoc thyc hién véi mot yéu to thay doi la ty I¢ pectin. Khéo sét sy thay
doi ty 1€ pectin ¢ céc ty 1¢é 0,3%, 0,4%, 0,5%, 0,6%. Do (;hin cua dau tay sir dung ket qua toi wu
tir thi nghiém muc 2.2.1. Ty I¢ dau tay:but giam la tir ket qud cua thi nghiém muc 2.2.2. Ty 1¢
duong, acid citric 1a két qua toi wu cua thi nghiém muc 2.2.3. Co6 dinh quy trinh san xuat.
2.2.5. Bé tri thi nghiém khao sat thoi gian ¢é dac

Thi nghiém nay duoc thuc hién véi mot yéu té thay doi la thoi gian co dic. Khao sat
thoi gian trong 15 phut, 20 phat, 25 phat, 30 phut. D chin cta dau tay sir dung ket qua toi
uu tir thi nghiém muc 2.2.1. Ty 1€ dau tay:but giam chon tir két qua cua thi nghiém muc 2.2.2.
Ty Ié duong, acid citric chon két qua t6i wu cua thi nghiém muc 2.2.3. Ty I¢ pectin la két qua

t6i wru cua thi nghiém muc 2.2.4. C6 dinh quy trinh san xuét va nhiét do c6 dic trong diéu
kién ho ¢ 80 - 90 °C.

2.3. Phwong phap phan tich chét lweng
Xéc dinh do Brix bang khic xa ké cim tay Alla France va Atago.
Xac dinh pH bang may do pH dién cuc thay tinh InoLab pH7110.
Danh gia cam quan bang phép thir thi hiéu va phép thir cho diém theo TCVN 3215-1979.
Kiém tra vi sinh tai Cong ty TNHH Eurofins Sic Ky Hai Dang.
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2.4. Phwong phap xir Iy s6 liu

Kiém dinh sy khac nhau 0 y nghia Vé‘ mit thong ké thi nghiém (p < 0,05) phan tich boi
test ANOVA va test Post Hoc bang phan mém SPSS 16.0.

V& db thi bang cong cu Microsoft Excel 2010.
Lap bé mat dap wng cua thi nghiém bang phan mém JMP 10.0

3. KET QUA

3.1. Két qua khao sat d9 chin phi hep ciia dau tay

a. Chua chin déu b. Pa chin déu c. Chin hoan toan

Hinh 1. Dau tay va san pham mut dong & 3 d6 chin khac nhau

Bang 1. Két qua danh gia dau tay va san pham mirt déng & cac do chin

Dau tay nguyén liéu

b6 chin Cam quan °Bx pH Abs
Chua chin déu | Mau sic khong dong nhat. Cu tric qua cing, mai | 5,8 32 | 01123
thom chua rd, vi rat chua.
D3 chin déu Mau d6 tmg dong nhat. Qua con hoi cing, mai | 7,0 33 | 0212
thom nhiéu, vi hoi chua.

Chinhoan | Mau dé sam déu, qua mém va c6 mui thom manh, | 9,5 38 | 0,255
toan vi it chua, hoi ngot.

San pham mit dong

Do chin Cam quan °Bx pH Abs
Chua chin déu | Mau do huyét du hoi nhat, cu tric kha éndinhva | 64 | 28 | 0,273
dong nhat. Mui thom dau tay hoi gat, vi chua.
D3 chin déu Mau do huyét dy, cau tric 6n dinh va dong nhét. | 75 32 | 0,292
Mui thom ctia dau tay, vi chua ngot hai hoa.

Chinhoan | Mau d6 huyét du hoi den sam, cu tric on dinh va | 78 35 | 0,302
toan dong nhat. Mui thom diu dau tay, vi chua ngot.

Theo két qua phan tich phuong sai & muc y nghia a = 0,05 thi viéc thay d6i dau tay &
cac do chin khac nhau c6 anh huong rd rét 1én chat lwong cam quan san pham (p = 0,000).
Tir Hinh 1 va Bang 1 ciing cho thay c6 su khac biét vé chat lvong nguyén liéu ciing nhu san
pham cudi cua dau ty & cac do chin khac nhau. Theo Hinh 2 thi san phim mut dong tir dau
tay da chin déu co diém cam quan cao nhat.
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Do chin cua dau tay
Hinh 2. Két qua danh gia cam quan san pham tir dau tay
¢ d6 chin khac nhau

Dau tay da chin déu cho chét lugng cam quan san pham tét, do 6 nén Iya chon dau tay
da chin déu dé san xuat mat dong tir dau tay va byt giam.

3.2. Két qua khao sat ty 1é phdi ché dau tay:but gidm

a. Ty 1€ 100:0 b. Ty 1€ 90:10 c. Ty 1€ 80:20 d. Ty 1¢ 70:30 e. Ty ¢ 60:40

Hinh 3. San pham mut dong & cac ty 1é dau tay:but gidm khac nhau

Bang 2. Két qua danh gia san pham tir cc ty 1é dau tay:but gidm khac nhau

Ty I¢ pho Ché dau Cam quan °Bx pH Abs
tay:but giam

90:10 Mau d6 huyét du, cau tric san pham én dinh. Vi | 75 32 | 0,291
chua ngot hai hoa, mui thom cua dau tay.

80:20 Mau d6 huyét du hoi dam, ciu trdc san pham én | 73 33 | 0,297
dinh. Vi chua ngot, mui thom cua dau tay.

70:30 Mau d6 huyét du dam, ciu trGc san pham on | 70 36 | 0,302
dinh. Vi hoi chua, c6 mui thom cua dau tay.

60:40 Mau d6 rat dam, tdi mau, ciu tric san phim 6n | 69 3,7 | 0,305
dinh. Vi hoi chua, c6 mui thom cua dau tay.

Theo két qua phan tich phuong sai ¢ muc y nghia a = 0,05, viéc thay dbi ty 1é dau tay:but
gidm & cac ty 18 khac nhau cé anh huéng 18n chat luong cam quan san pham (p =0,000). Mb ta
¢ Hinh 3 va Bang 2 cho thay c6 su khac biét vé chat hrorng san pham cudi cua ty 1€ dau tay:but
giam & céc ty 1é khac nhau. Khi chi str dung dau tay va khong sir dung but giam thi cam quan
san phdm khong dugc danh gia cao do anthocyanin trong dau ty kém bén nhiét, dan dén mau
sac khong hap dan, ciu trac hoi cing do ban chét dau tay da chira mot ty 1¢ pectin nhét dinh.
Qua trinh diéu chinh ty I¢ dau tay:but giam véi cac ty I¢ khac nhau lam cho chat lugng san
pham c6 su thay ddi. Theo Hinh 4, mut dong & ty 18 90:10 c6 diém cam quan cao nhat.

114



Nghién ctu st dung dai hoa but gidm trong san xuét mat déng tir dau tay

10.0 -

Diém trung binh cim quan

8.0 - 7,800 7,10c

5,522 6,00d

60 1 7 4,80e

4.0
2.0 4
00 T T T T

100:0 90:10 80:20 70:30 60:40

Ty 1& dau tay:but gidm

Hinh 4. Két qua danh gia cam quan san pham

& cac ty 1é dau tay:but gidm khac nhau

Vay, ty 1€ phdi ché dau tay:but glam phu hop la 90:10. Trong san phim mat déng dau
tay va but glam vai tro chinh cua but giam chu yeu la tao mau, ngoai ra con anh huéng mot
phan dén cau tric va tao mui vi. Do do, ty Ié but gidm khdng nén chiém qua cao so voi dau
tay 1a phi hop dé dam bao sy hai hoa cho san pham.

3.3. Két qua khao sat ty 1é dwong, acid citric

© © v S

a. buong 40%

Hinh 5. M6t sé san phdm mat dong & cac ty 1é dudng khac nhau va acid citric 0,2%

b. Pudng 50% ¢. buong 60%

d. buong 70%

Bang 3. Két qua danh gia san pham & cac ty I¢ dwong, acid citric khac nhau

Ty le duong |Ty I¢ acid Cam quan °Bx pH | Abs

0,1% Mau dOA huyet’ du qgm, cau qtrucA Ior]g. Vi kha 60 28 | 0,310
chua, 6 ngot it, mui thom cua dau tay.

0,2% Mau d‘f huyet’ du qam, Cauﬂ truE: IoAng. Vi rat 60 2.7 | 0,309
chua, d6 ngot it, mui thom cua dau tay.

40% \ 5 A A A e 5 . A

0,3% Mau d‘f huyet’ du qam, Cauﬂ truE: IoAng. Vi rat 62 26 | 0,308
chua, d6 ngot it, mui thom cua dau tay.

0,4% Mau d‘f huyet’ du qam, Cauﬂ truE: IoAng. Vi rat 62 25 | 0,308
chua, d6 ngot it, mui thom cua dau tay.

0,1% Mau do huyét du hoi dar:r1, cau trac hoi long. 70 29 | 0303
Vi chua ngot, mui thom cua dau tay.

0.2% Mau do huyet du hoi darp, cau tfuc hoi long. 70 29 | 0302
Vi chua ngot, mui thom cua dau tay.

50% N N X . A A /. . I3

0,3% Mau do huyet du hoi darp, cau tric hoi long. 70 30 | 0302
Vi chua ngot, mui thom cua dau tay.
Mau do6 huyét du hoi dam, cau trac hoi long.

0 ¢ <!
0.4% Vi chua, d6 ngot it, mui thom cua dau tay. 70 30 10301
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Tyléeduong |Ty lé acid Cam quan °Bx pH | Abs
019 |Maudo huyét du vira, cau tric kha sét, kha on 75 33 | 0296
' dinh, vi ngot, mui thom cua dau tay. ' '
60% on  |Mau do huyét du vira, cau tric kha sét, kha on
0,2% dinh, vi chua ngot hai hoa, mui thom dau tay. = 3,2 10294
0,3% Mau do huye'g du vira, E:gu tric s?t, on d;Anh. Vi 75 32 | 0,292
chua ngot, hoi chua, mui thom cta dau tay.
0,4% Mau fio hu’yet du vu‘a., cau truqc SE}E, on dinh. Vi 79 31 | 0201
ngot it, qua chua, mui thom ctia dau tay.
Mau d6 huyét du nhat, cdu tric qua sét, qué
0, ¥ 3 ¥
0.1% | 4ac. Vi qua ngot, mui dau tay khong nhicu. 80 | 38 1028
Mau d6 huyét du nhat, cdu tric qua sét, qué
0, < ¢ " v
0% 0.2% dac. Vi ngot, mui dau tay khdng nhiéu. 80 38 | 0288
0 7 7
Mau d6 huyét du nhat, cau tric sét, dac. Vi
0, 3 ] vhy M€ :
0.3% ngot, hoi chua, mui dau tdy khong nhicu. 80 39 10288
Mau d6 huyét du nhat, cu tric sét, hoi dac. Vi
o v ] v <. .
0.4% qua ngot, kha chua, mui dau tay khéng nhiéu. 8 39 | 0287

MUC DO YEU e

MUC DO YEU THICH

MUC DO YEy Tiop * -

Hinh 6. Bé mat dap ng thé hién méi quan hé cua cap yéu té thi nghiém ty Ié
duong, ty 1€ acid citric véi mirc d6 wa thich cam quan

Theo két qua phan tich phuong sai & mirc y nghia o = 0,05 cho thay: giita cAc ty Ié duong,
gitra cac ty I¢ acid citric va giira cac ty 1¢ duong véi acid citric déu ton tai sy khac nhau ¢ y
nghia. T4t ca su khac nhau c6 ¥ nghia nay déu anh huong Ién chat lwong cam quan san pham.
Theo Bang 3 va bé mit dap tng Hinh 6 & ty 1é duong 60%, ty 1é acid citric 12 0,2% cho chat
lwgng cam quan tot nhat.

Két luan chon ty 18 dudng 60%, ty 1¢ acid citric 0,2%. D4u tay, but gidm déu 1a nhiing
nguyén liéu c6 ty Ié acid hitu co kha cao (acid citric, acid malic, acid ascorbic...) nén vi co
ban ciia dau tay, but gidm kha chua. Do d6, ty 1¢ acid citric khong can qué nhiéu, nhung ty Ié
duong phai cao dé tao mai vi hai hoa. Ty 1é nay lam cho san pham c6 nong d6 duong cao,
mdi trudng & acid thap nén san pham dat duoc ciu trac dong dic trung vi pectin duoc tao
diéu kién phu hop cho qué trinh tao gel.
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3.4. Két qua khao sat ty 1é pectin sir dung

a.0,3% b. 0,4% c. 0,5%

d. 0,6%

Hinh 7. San pham mut dong & céc ty Ié pectin khéc nhau

Bang 4. Két qua danh gia san pham ¢ cac ty 1¢ pectin khac nhau

Ty I& pectin (%) Cam quan °Bx pH Abs
0.3 Mau do huy{:t du céH tric sérj phfﬁlm J(ha long, vi 70 32 0,287
chua ngot hai hoa, mui thom cua dau tay.
Mau d6 huyét dy, cu trdc san pham hoi long, vi
0.4 chua ngot hai hoa, mui thom cua dau tay. 2| 32 | 028
05 Mau do huy_ét du c:?}L_J tric sép prlémAén dinh, vi 75 32 0,293
chua ngot hai hoa, mui thom cua dau tay.
0.6 Mau do huy§t Siu, Ca‘l% tric Sap phAamAhorl dac. Vi 77 33 0,298
chua ngot hai hoa, mui thom cua dau tay.
- 8.00 - 7,500
g 5,67d
g 6.00 - 4,57b
£ 400 4 3 50a
=
§=
- 2.00 -
=}
£0.00
8 0,3% 0,4% 0,5% 0,6%
o Ty 1€ pectin

Hinh 8. Két qua danh gia cam quan san pham ¢ cac ty 1é pectin khac nhau

Theo két qua phan tich phuong sai & mirc ¥ nghia o = 0,05 thi viéc thay dbi ty 1é pectin &

cac ty I€ khac nhau c6 dnh huong rd rét Ién chat luong cam quan san pham (p = 0,000). Tur
Hinh 7, Bang 4 ciing cho thay c6 su khéc biét vé chat lugng san pham cudi cua céc ty 1é pectin
khéc nhau. Theo Hinh 8 thi san phdm & ty 1& pectin 0,5% c6 diém cam quan cao nhat.

K&t luan chon ty 1¢ pectin 0,5% cho san pham mirt dong dau tay va byt giam. Trong dau
tdy da c6 mot phan pectin va nguyén liéu pectin sir dung la loai cé chi s6 DE tir 58% dén
64% nén ty 1é nhu vay la phu hgp.

3.5. Két qua khao sat thoi gian ¢b dic

® 6 W &

a. 15 phat

b. 20 phat c. 25 phut

c. 30 phut

Hinh 9. San pham mut déng dau tay o 3 thoi gian khac nhau
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Theo két qua phan tich phuong sai & mic ¥ nghia o = 0,05 thi viéc thay doi thoi gian co
dac khac nhau 6 anh huang rd rét 1én chat lugng cam quan san pham (p = 0,000). Tur Hinh 9
va Bang 5 ciing cho thay c6 sy khac biét vé chat luong san pham ¢ cac thoi gian ¢ dic khéac
nhau. Theo Hinh 10 thi thoi gian c6 dac mat dong dau tay va but gidm cho diém cam quan
cao nhét 1a 25 pht.

Bang 5. Két qua danh gia san pham ¢ cac thoi gian ¢ dic khac nhau

Thei gian Cam quan °Bx pH Abs
15 phiit Mgu fio hl{yet du, c'c}u trAuc san pham léng. Vi chua ngot 62 3.7 0,285
hai hoa, mui thom cua dau tay.
. Mau dé huyét dy, cau trdc san pham kha sét, on dinh. Vi
20 Ot | 13 ngot hai hoa, mii thom cia dau tay. 70| 35 | 02%
, Mau dé huyét du hoi dam, ciu tric san pham sét, on
25 phut dinh. Vi chua ngot hai hoa, mui thom cua dau tay. S 3.2 0,293
30 phit Mau do hU){?t (‘11_1 dam, cau trgc san pAham déng dac. Vi 80 3.0 0,303
chua ngot hai hoa, mui thom cua dau tay.
_ 10.00 -
S 8.00 - 6,77b 1,73
g 6,00a ’
8 6.00 - 4,80d
£
£ 4.00 4
en
é 2.00 -
£ 0.0 : : .
A 15 phat 20 phat 25 phat 30 phat

Thoi gian c6 déc
Hinh 10. Két qua danh gia cam quan san phim & cac thoi gian c6 dic khac nhau
Két luan chon thoi gian c6 dac 25 phat cho san pham mut dong dau tay va but giam. Do
qua trinh ¢6 dac co sy dac thu vé nguyén liéu st dung, tién hanh trong diéu kién ho va & mac
nhiét do thap (80 — 90 °C) nén thoi gian ¢ dac nhu vay la phu hop.

3.6. Panh gia chét lwgng san pham

3

N
Strawberry &
Roselle jam

(¢

Hinh 11. San pham mut dong dau tay va byt giam
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Bang 6. K&t qua danh gia cam quan, chi tiéu héa ly va vi sinh

Tén chi tiéu Két qua danh gia
Mau sic Do huyét du
Trang thai Dang dong tu, cdu trac dong nhét, it bot khi
Mui Mui dic trung cua dau tay, khéng c6 mui la
Vi Vi chua ngot hai hoa, khdng c6 vi la
TCVN 3215-1979 Dat loai Kha
Do Brix 75 °Bx
pH 3.2
Téng sb vi sinh vat hiéu khi Khong phat hign
Téng s6 nAm men, nam méc Khoéng phat hi¢n
Coliforms Khoéng phat hién

4. KET LUAN

Budc dau da nghién ctu san xuat dugc san pham mirt déng dau tay va but gidm cho
chat luong tét. Qua trinh nghién ctru da chon dugc do chin pha hop caa dau tay 1a dau tay da
chin déu. Ty 1& nguyén liéu sir dung gébm dau tay va but gidm chiém 40% (phéi ché dau
tay:but giam voi ty 18 90:10), ty & duong chiém 60%, ty 18 acid citric chiém 0,2%, ty 1&
pectin sir dung chiém 0,5%. San pham c6 mau do huyét du, dang dong tu, ciu tric ddng nhat,
it bot khi. D6 Brix cua san pham 1a 75 °Bx, pH san pham I 3,2. San pham dat tiéu chuan vi
sinh, dugc danh gia cao vé tinh tng dung cua but gidm va yéu cau thi hiéu nguoi tiéu dung.
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ABSTRACT
RESEARCH ON USE OF ROSELLE TO PRODUCE STRAWBERRY JAM

Dang Thi Yen*, Nguyen Van Tuan
Ho Chi Minh City University of Food Industry
*Email: yendt@cntp.edu.vn

Research on use of roselle to produce the strawberry jam was carried out with
experiments including the best ripeness of strawberries, the percentage of used materials, the
condensed time and product quality evaluation. The result showed that the ripening
strawberries got the best quality. The most suitable proportion of material was 40% of
strawberries and roselle (ratio of strawberries to roselle was 90:10), 60% of sugar, 0,2% of
citric acid and 0,5% of pectin. The concentration of products was carried at low-temperature
80 - 90°C and the open-conditions for 25 minutes. The products were appreciated for
competitiveness.

Keywords: Citric acid, roselle, strawberry, jam, pectin.
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