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This independent study was carried out to determine the suitable condition of guava jam
by thermal and high-pressure techniques. The thermal technique was performed at 90°C with
varied pectin concentration on 4 levels, namely 0.5, 1.0, 1.5 and 2.0 % (w/w). The acceptance
level evaluated by the sensory panel was the highest for guava jam containing 0.5% (w/w) of
pectin. The analysis results from a colorimeter indicated that all samples of guava jam being
investigated by this technique did not differ greatly in term of color readouts. In addition, the
stress relaxation from a texture analyzer suggested that the elasticity of guava jam with 0.5%
(w/w) pectin was the lowest. The search for the best formulation of guava jam production by
high-pressure technique was divided into two sections. Three levels of temperature (30, 40 and
SOOC) and two levels of pressure (500 and 600 MPa) were included in the investigation of the
first section. The influence of four pectin levels (3, 5, 7 and 9 % (w/w)) was tested in the second
section. The highest score of acceptance from the sensory panel corresponded to the guava jam
containing 5% (w/w) of pectin which had been treated at 50°C and 500 MPa Similar results of
color analysis and stress relaxation were obtained for all guava jam treated by high pressure
technique. The comparison of product shelf-life for the period of 60 days on both thermal (4, 30
and 37°C) and high pressure 4°0) techniques showed that high pressure treatment could

preserve color and gel quality of pectin better than its thermal counterpart. The chemical

properties were also only slightly altered from Day 0. In fact, microbes, coliform bacteria, yeasts
and molds were absence from guava jam treated with high pressure technique throughout the

storage period of 60 days with the highest score of acceptance from the sensory panel.





