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Quality Evaluation of Strawberry Jams Prepared with Refined
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Abstract

Strawberry jams were prepared with addition of 1.0 and 2.0% dietary fiber isolated from ascidian
(Halocynthia roretzi) tunic for recycling wastes of seafood source and developing new food products. The
texture of the jams examined were using a back extrusion rig. All of the rheological parameters decreased
in the fiber-enhanced jams. Viscosity profiles were also decreased in the fiber-enhanced jam samples. Hunter
L' and a' values increased in the fiber-enhanced jams, accordingly revealing reddish color. As a result of
sensory evaluations, the result of taste tests and overall acceptability were significantly acceptable. In the list
of acceptability factors, except spreadibility, jam where 1% fiber was added, high sensory scores and

preferable acceptability were noted.
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Fig. 1. Back extrusion rig for rheological properties of
jams.
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Fig. 2. Viscosity and time curve of jams prepared with
refined dietary fiber from ascidian tunic.
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Table 1. Rheological properties of jams prepared with refined dietary fiber from ascidian tunic

Firmness Consistency Cohesiveness Resistance to flow/
(&) (g-s) (€3] viscosity (g * s)
Control 104.37 +£0.65° 135596 +26.92* -60.56+0.85" -74695+11.28*

1% fiber added 88.37+1.71° 1160.44 +£30.08* -54.94£0.89* -690.99 £ 12.73*
2% fiber added 84.86+1.88" 1095.85+£28.51° -49.26£0.92° -612.19£17.21°

“Mean value followed by different alphabet in same column means significantly different at p<0.05.
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Table 2. Hunter's color value of jams prepared with refined dietary fiber from ascidian tunic

Hunter's color values
Sample L a b
Control 13.87+0.32° 15.81+£0.3¢6° 493+0.32*
1% fiber added 15.83+0.20® 16.58 £0.33* 5.59+0.35
2% fiber added 16.01+0.22* 17.77£0.30* 5.611+0.22*

YMean value followed by different alphabet in same column means significantly different at p<0.05.

Table 3. Sensory evaluation scores of jams prepared with refined dietary fiber from ascidian tunic

Sample parameters Control 1% fiber added 2% fiber added
Color 3.605" 4305 3.905*
Flavor 3.505° 4.205° 3.605°
Taste 3.305° 4.505° 4.005*
Texture 3.605° 4.105* 3.905°
Spreadibility 4.105° 3.705° 4.005°
Overall acceptability 3.105 4.505* 3.405*

DMean value of sensory scores followed by different alphabet in same row means significantly different at p<0.05.
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