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Abstract

In attempt to explain the effect of heat processing on the product quality in manufacturing strawberry
jam, the heat stability of anthocyanin in strawberry by addition of some sweetners was studied, and
the effect of sucrose by concentration and pH were also investigated. The heat stability of anthocyanin
was maximum at pH 25 when maintaining at 87C for 60 minutes initially, but it was shifted to
pH 3.0 after additional heating of 120 minutes. When the corn syrup, sucrose and glucose were
used as a sweetner for manufacturing strawberry jam, the results showed that heat stablity of anthocya-
nin in corn syrup was higher than that in sucrose and fructose, and the optimum concentration of
sucrose for heat stability was 66 Brix%. The results also showed that anthocyanin content in strawberry

jam significantly decreased logarithmically at 37C

storage but it was not significant.

. and spreadmeter value changed slightly at 37C
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Fig. 2. The thermal stability of anthocyanin in straw-
berry by pH (heating at 87°C)
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Table 2. The effects of heating condition on stability
of anthocyanin in strawberry jam during storage at 37
0(‘

Residual Anthocvanm(%)

Model* —
Owks 4wks 8wks 12wks

model 1 96 6+ 1 2 50.7+ 1.3 35 4+ 1. () 256+ 0.9
model 2 929+ 11 481+14 302+0.8 229+13
model 3 916+04 467+03 29.1+1.1 213+07
model 4 86.9+09 437+12 275+05 199+03
model 5 983+ 0.7 537+15 388+12 291+12
model 6 955+ 04 497+11 333£03 251+06

*The conditions of model jams are the same as Table 1

Table 3. The effects of heating condition on spreadme-
ter value in strawberry jam during storage at 37°C

Spreadmeter Value

Model* -
Owks 6wks 12wks

model 1 5.38+0.07 550+ 0.05 5.75% 0.04
model 2 5751 0.03 6.00% 0.03 6.25%+ 0.01
model 3 5.88+ 0.03 6.13% 0.03 6.38+ 0.02
model 4 6.00+ 0.02 6.25% 0.02 6.50+ 0.01
model 5 5.63+ 0.05 5.75+ 0.03 6.00% 0.02
model 6 5.75+ 0.04 588+ (.02 6.13+ 0.01

*The conditions of model jams are the same as Table 1
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