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The objective of this research was to develop lowcalory mixed jam from aloe
vera and roselle. The ratios between aloe vera and reselle (70:30, 60:40, 50:50, 40:60
and 30:70) were studied. The mixed hydrocolloids (carrageenan:guar gum) of 100:0,
75:25, 50:50, 25:75, and 0:100 and the sweeteners (sucralose, aspartame and xylitol)
which were substituted for sucrose at different levels (25, 50, 75 and 100%) were also
investigated. The sensory evaluation showed that the mixed aloe vera and reselle jam
prepared by using aloe vera and roselle of 60:40, mixed hydrocolloids
(carrggeenan:gum) of 75:25 and using of 50% sucralose to substitute for sucrose, was
the most acceptance. The obtained jam reduced to 53.43% of calory compared to the

normal formuta. The shelf-life of the jam was 14 days at 3812 °C.





