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Development. of reduced calorie passion fruit jam using passion fruit rind was
performed. The qualiﬁes of yellow passion fruit, purple passion fruit and hybrid passion fruit
were determined. The inner layer of the rinds were separated to analyze. The yield, equivalent
weight and 1;1¢thoxyl content (Meo) of these three varieties were not significant difference
(P>0.05). All of three varieties had a low degree of methoxyl esterification (<50) which could be
classified as low methoxyl pectin. The jelly grade of yellow passion fruit, purple passion fruit
and hybrid péssion fruit compare to 150 grade of commercial pectin were 60, 90 and 80,
respectively. A central composite design was employed to formulate the reduced calorie passion
fruit jam. The three variables consisted of passion fruit rind (60-100 g), sucralose (0.12-0.14 g)
and 0.1 M calcium chloride solution (8-10 g). Therefore, 16 formulations were assigned. The 16
reducg:d passion fruit jam products had water activity 0.77-0.84. The firmness ranged 31.8-141.4
g force. The color values L* a* and b* were 22.52-28.68, -1.00-1.29 and 8.42-13.52,
respectively. The products had mean acceptability ratings (n=100) of 5.5-6.6, 4.0-7.3, 5.7-6.5 and
5.7-6.3 for overall liking, spreadibility, flavor and sweet, respectively (like moderately). The

optimal formulation of reduced calorie passion ftuit jam consisted of 60 g passion fruit juice, 150
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g dilution of passion fruit juice, 140 g sucrose, 60 g passion fruit rind, 0.12 g sucralose and 0.09 g
calcium chloride. The final product had water activity 0.792 + 0.03. The color values L* a* and
b* were 25.94 + 2.25, -0.11 + 0.03 and 9.14 + 0.13, respectively. The firmness was 108.78 =+
3.99 g force. It contained 65  0.00 ° Brix of total soluble solid, 38.84 + 2.08 % of total sugar and
144 + 6.03 Kcal / 100 g of the energy. All qualitilies of the reduced calorie passion fruit jam
using passion fruit rind product were not significantly different from the qualities of reduced
calorie passion fruit jam using commercial low methoxyl pectin (P>0.05) except the firmness.
Reduced calorie passion fruit jam using passion fruit rind received higher acceptability ratings (n
= 100) than reduced calorie passion fruit jam using commercial low methoxyl pectin on overall
liking, spreadibility, flavor and sweet (P<0.01). The liking scores ranged from 6.4 — 7.0 (like
moderately). The microbiological measurements of the product revealed that the product was
safe from both pathogen and food poisoning microorganisms. The developed reduced calorie

passion fruit jam could be reduced 44 % of calorie from normal passion fruit jam formulation.





