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The objective of this research was to develop the reduced-sugar banana-papaya jam. The
optimum formula composed of 13.68% cultivated banana (Musa sapientum Linn.), 13.68%
papaya, 4.83% banana, 21.46% water, 19.87% sorbitol, 16.10% maltitol, 8.72% sugar, 0.85% low
methoxyl pectin, 0.02% calcium chloride (3% based on low methoxyl pectin), 0.70% of 50%
(w/w) citric acid solution and 0.09% banana flavor. The color of reduced-sugar banana-papaya
jam in term of L*a*b* were 39.40, -0.50 and 5.00 respectively. The product a, was 0.91 and
spreadability was 3.30 mm. The pH and total soluble solids were 3.46 and 55.60°Brix. The
sensory evaluation using 9-point hedonic scale was found that the hedonic scores of color, odor,
jel strength, sweetness, sourness and overall liking of the product were like moderately to like
very much and the hedonic score of jam spread was like very much. The total plate count of
reduced-sugar banana-papaya jam was < 10 CFU/g, yeast and mould was < 10 CFU/g and
coliform and E.coli by MPN were < 3 MPN/g. The energy of 2.12 kcal/g and total sugar 18.34
g/100 g were obtained in reduced-sugar banana-papaya jam, compared to 2.82 kcal/g and 69.54
2/100 g in normal jam. The sugar reduction was 51.2 g/100 g or 73.63%, therefore, it could
declare less sugar jam or reduce sugar jam. The protein, fat, crude carbohydrate and dietary fiber
of reduced-sugar banana-papaya jam were 0.88, 0.07, 53.53 and 2.82 g/100 g respectively. The
sodium content was 10.03 mg/100 g. According to consumer test, it was shown that the 86.49%
of target consumer accept the product. The keeping quality of the product at 5°C, 15°C and
35°C for 8 weeks were performed. It was revealed that the panelist rejected the product at 35°C
when it kept for 6 weeks because of the color changing. The keeping quality of the product at
5°C and 15°C changed slightly when compared with 35°C and the sensory scores of 5°C and
15°C were high, especially at 5°C. The hedonic scores of the product kept at 5°C in all attributes

were like moderately to like extremely.





