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Abstract
242334

This research was conducted to develop the formulations and processes of
reduced sugar products without the addition of coloring and flavoring: strawberry
jam, strawberry filling and strawberry topping, using osmotic technique. In addition,
evaluation of business potential was performed. Osmotic strawberries were prepared
by mixing strawberries with sugar in the ratio of 2:1 and stored at 4 °C until the sugar
was completely dissolved. The strawberry products using osmotic strawberries were
then compared with those of using non-osmotic strawberries. Results showed that
these three products using osmotic strawberries had the L* value, a* value and
consumer acceptability ratings higher than those of using non-osmotic strawberries
(p<0.05). Reduced sugar products using sucralose and erythritol as the sweetener
with a combination of sugar: strawberry jam, strawberry filling and strawberry
topping, using osmotic strawberries, were developed. Consumer acceptance of the
reduced sugar products were not significantly different from the normal formulation
products (p>0.05). This finding indicated that osmotic technique could be the optimal
pretreatment of strawberries before processing. There is a high business possibility
for production of the strawberry reduced sugar products since raw materials are
located in Samoeng district and the processing is not complicated. Moreover, the

reduced sugar products have a market potential.



