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Abstract

Strawberry pulp was separated into serum and insoluble pulp by centrifugation. The serum was

concentrated in vacuo at 55~58C and 10%

aroma recovered. Two folds concentrated strawberry pulp

was prepared by mixing concentrated serum, aroma fraction and insoluble pulp. To develop aroma-rich

jam, the strawberry jam was prepared by filling mixture of concentrated pulp, sucrose, citric acid and
pectin into retortable pouches and by heating them after heat-sealing. The color and flavor quality of the
jam prepared by new method were better than the jam prepared by conventional method, as indicated by
GC, GC /MS data, surface color and anthocyanin contents. These results were confirmed by the sensory

evaluations. Flavor off-flavor, color intensity and overall acceptance were superior to the conventional

method.
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Table 1. GG and GC/MS running conditions
for strawberry flavor analysis

Instrument (GC)

Hewlett Packard 5830 A

Column Carbowax 20M
(0.32mm X 50m)

Oven temp. 60°C —190%C (4°C /min)

Injector temp. 200¢C

Detector temp. 230C

Detector FID

Carries gas Nitrogen 1.2ml /min

Instrument (GC /MS) JEOL JMS-DX 303

Column Carbowax 20M

Oven temp.
Tonization voltage
Mass range
Carrler gas

(0.32mm X 30m)
50~200C{4C /min)
70eV

30~300 m/e
Hehum Lml /min
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Fig. 1. Schematic diagram for production of
strawberry jam(new method)
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Fig. 2. GC chromatogram of strawberry jam
(control)
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Fig. 3. GC chromatogram of strawberry jam
(new method)
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Table 2. Volatile flavor identified from straw-
berry jam prepared by conventional and new
method

Retention Peak area(%)
time  Compounds Control New
(min) method
3.47 Acetone 0.014 0.073
3.59  Ethyl acetate 0.024 0.174
4.69  Benzene 0.133 0.263
5.66  Diacetyl 0.018 0.090
6.96 Ethyl-n-butyrate - 0.031
7.79 Ethyl-2-methyl - 0.027

butyrate
875 [.S* 2.223 2.193
9.36  trans-2-Hexenal - 0.028
9.92 Ethyl-n-hexanoate - 0.092
10.87  »-Amyl alcohol - 0.033
12.54  n-Hexyl acetate - 0.011
14.48  irans-2-Hexenyl 0.105 1.314
acetate
16.39  w»-Hexanol 0.090 0.960
18.63  trans-2-Hexenol 0.082 0.174
21.03  cis-Linalool oxide 0.021 0.417
22.28  Unknown - 0.033
23.41  trans-Linalool oxide - 0.010
25.26  Linalool 0.245 0.568
25.76  Unknown 0.053 0.173
30.42  Unknown 0.205 0.368
31.81  Unknown 0.086 0.137
34.99  Unknown 0.836 2.480
36.03  aipha-Terpineol 0.039 0.077
42,91  Unknown 0.105 0.178
46.41  Nonanoic acid 2.490 1.218
56.85  alpha-Nerolidol 0.016 0.033

*Internal standard
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Table 3. Comparisons in surface color and
total anthocyanin content of strawberry jam

Sample Surface color Total
L a b anthocyanin
Control 30.14 44.85 53.67 6.7
28.64 44.89 42.80 7.7

New method

Table 4. Comparisons in total vitamin C,
formol index and browning of strawberry jam

Sample Total Formol i
vitamin C index Browning
Control 17.0 7.7 0.06

New method 23.4 7.7 0.05
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Table 5. Comparisons in sensory properties of
strawberry jam

Sample

Flavor Off Color Overall
flavor intcnsity acceptance
Control 4,30  4.70 5.25 4.75

New method 4.65 574 6.17 6.24
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