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Abstract

Development of reduced calories fruit spread for bread

Nattagan Tiammuang, Aungsunid Proncatatak
Project advisor: Orasa Suriyaphan, Vimol Srisukh, Walla Tungrugsasut
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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The aim of this study was to develop reduced calories fruit spread
products (RC-FS) from longkongs, pineapples, white pitayas and apples. Sorbitol was
used in combination with sucrose to lower calories of fruit jam. The base formula of fruit
jam consisted of fruit pulp (500 g), sucrose (400 g), pectin (3.22 g) and citric acid (3.84 g).
In this study, three predetermined weight ratios of sorbitol:sucrose (25:75, 50:50 and
75:25) were used to prepare reduced calories longkong fruit spreads (RC-LFS),
reduced calories pineapple-white pitaya fruit spreads (RC-PWFS) and reduced calories
apple-rosella juice fruit spreads (RC-ARFS). Based on sensory evaluation (9-point
Hedonic scale), the average overall liking scores of RC-LFS, RC-PWFS and RC-ARFS
containing three different ratios of sorbitol:sucrose were similar to that of their
corresponding fruit jams (no sorbitol) (p>0.05). The average overall liking scores of all
RC-FS products were in the range of slightly like to moderately like. Therefore, it could
be concluded that the maximum substitution of sucrose by sorbitol was up to 75% of
total amount of sucrose used in fruit jam, which was equivalent to 37.5% reduction of
calories from base formula. However, RC-LFS and RC-PWFS possessed weak gel which
might be considered as an undesirable appearance. The addition of agar (food grade,
0.15%) in RC-LFS and RC-PWFS increased the gel strength resulting in stable gel

with good spreadability.



