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THE OPTIMUM SUCROSE AND CITRIC ACID CONTENTS FOR PRODUCTION
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Abstract

This research aims to study the optimum sucrose and citric acid contents for production
of star fruit jarn by varying 2 levels of sucrose {40 and 50% w/w} and 2 levels of citric acid (0.2
and 0.3% w/w). It was found that an increasing of sucrose level affected to increase total soluble
solid (T5S) and gel strength of star fruit jam (p<0.05). However, the addition of a high sucrose
level obtained the decreasing of total acidity, L and b* (p<0.05}. An addition of citric acid at high
level effected to decrease pH (p<0.05) however this level showed an increasing of total acidity
and also gel strength (p<0.05). Star fruit jam adding 50% (w/w) sucrose and 0.3% {w/w) citric acid
revealed the lowest pH (2.99) but, it illustrated the highest TSS and gel strength which were
65.67 Brix and 0.10 N, respectively. The acdition of 50% (w/w) sucrose and 0.3% (w/w) citric acid
gave the highest scores in the temms of celor, flaver, appearance, spreadability, and overall
acceptance for sensory evaluation which were 7.07, 6.83, 7.23, 6.90 and 6.83 scores, respectively.
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Therefore the 50% (w/w) sucrose and 0.3% (w/w) citric acid were the optimum contents for

preduction of star fruit Jam,
Keywords : sucrose, citric acld, star fruit jam, gel strength
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