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ABSTRACT: Objective To study the optimal formula of seedless Huangpi jam using the seedless Huangpi jam as
raw material. Methods The effects of sugar, citric acid, pectin and peel on sensory score were investigated by single
factor experiment. On the basis of single factor experiment, orthogonal experiment was carried out to further study
the influence of sugar, citric acid and the addition amount of peel on the sensory score, so as to get the best sensory
evaluation formula, and verify the orthogonal experiment and the determination of related physical and chemical
indexes. Results The optimal formula of seedless Huangpi jam was 15% (m:m), 20% sugar, 0.16% citric acid and

0.4% pectin. Color difference was 60.13+0.66, soluble solid content was (55.74+0.01)%, effective acidity was
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2.54+0.02, and dehydration rate was 0.00%. Conclusion The prepared seedless Huangpi jam is sweet in acid, and

has good structure, good shape preservation and good quality. The results can provide reference for the further

processing of seedless Huangpi jam and the development of jam.

KEY WORDS: jam; seedless Huangpi; orthogonal experiment
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