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ABSTRACT

Jam is a type of preserved foods which includes sucrose as the pre
servative. Most of the jams available commercially are produced from fru
its which will impart to the jams’ flavor and aroma. Herbal jams , apart
from their aroma and flavor of the herbs , may provide also their pharma
cological effects. Another benefit will be improvements or maskings of in
ferior flavors of some herbs, too. In this study, ten kinds of herbs were
selected for the jam production. They are Bitter Cucumber , Malacoa frui
ts , Hairy Basil seeds , Tamarind fruits , Sacred Lotus’ roots , Sacred Lo
tus’ seeds , Ginger seeds , Ginkgo fruits , Lime and Truffle. It was foun

d that the appropiate amounts of pectin in those formula were in the rang



e of 2-5% by weight. Herbs were used in the amounts of 23-29% by wei
ght ( fresh weight ) . Citric acid ( 96% by weight ) was also included i
n the formula for pH lowering purpose. The final soluble solids content o
f jams were in the range of 68-749. All the herbal jams were evaluated
among 50 panelists ( second to fifth year Pharmacy students ) using 9 -
point Hedonic Scale method. It was shown that Hairy Basil jam obtained
the highest mean score of 7.78 ( “like moderately’ to “like very much
” ) , the mean score was significantly higher than other jams in the stud
y ( P <0.01 ). A group of jams which obtained lower mean score were
Malacoa fruits , Sacred lotus’ roots , Truffle and Tamarind Jams with t
he average mean scores of 6.92 , 6.52 , 6.40 and 6.34 respectively ( “lik
e slightly” to “like moderately’ ). Another group of jams ( Bitter cucum
ber , Sacred Lotus’ seeds , Ginkgo seeds and lime jams ) obtained mean
score of 5.96 , 5.66 , 5.62 , and 5.38 respectively ( “neither like nor disk
like” to “‘like slightly” ) The lowest mean score obtained was that of Gi
nger jams with its mean score of 4.32

( “dislike slightly” to “‘neither like nor dislike” ) 3 the score was signifi

cantly lower than the the rest of jams in the study ( P < 0.01 )
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