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Product Development of Purple Sweet Potato Mixed with Shallots Jam
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Abstract

Shallots and purple sweet potatoes often encounter the falling prices situation, thus their processing as the
new product helps to increase the value-added. The purpose of this research was to study the ratios of pounded
shallot to mashed purple potato for jam production, the quantity of pectin, and the chemical and physical
characteristics of the developed jam. Firstly, the optimum formulation for preparation of jam from purple sweet
potato and shallot was sensorial evaluated using a 9-pointed hedonic scale. The result was found that the highest
sensory acceptance score by the panelists (n = 30) was observed in jam containing purple sweet potato and shallot
in the ratio of 25:75 (w/w). Furthermore, adding of 2% pectin in the selected formulation received significantly
higher sensory scores for texture and overall acceptability than other samples (p <0.05). The optimum formulation
of purple sweet potato and shallot jam consisted of crushed shallots, mashed purple potatoes, water, sugar, lime

juice, salt and pectin in amounts of 8.29%, 24.87%, 33.16%, 31.17%, 0.50%, 0.01% and 2.00%, respectively.

Keywords : jam ; shallot ; purple sweet potato ; pectin
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A4 Table 1 WAZLAANTUARUNITHAALANNUNINANNANLAY AY Figure 1

Table 1 Formulations of jam made with different purple sweet potato and shallots ratios

Ingredients Formulations of purple sweet potato and shallots jam
1 2 3 4 5

g % g % g % g % g %
Ground shallot 0 0 50 8.210 100 16.415 150 24.620 200 32.830
Ground purple sweet 200 32.830 150 24.620 100 16.415 50 8.210 0 0
potato
Water 200 32830 200 32.830 200 32.830 200 32.830 200 32.830
Sugar 188 30.870 188 30.870 188 30.870 188 30.870 188 30.870
Lime juice 3 0.490 3 0.490 3 0.490 3 0.490 3 0.490
Salt 0.1 0.020 0.1 0.020 0.1 0.020 0.1 0.020 0.1 0.020
Pectin 18 2.960 18 2.960 18 2.960 18 2.960 18 2.960
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Sample preparation

Shallots Purple sweet potato
v v
Soak in saline solution (10 g/l) for 10 minutes Wash

v v

Peel Peel
v v

Wash, slice and grind Steam, slice and grind
v v
Ground shallots Ground purple sweet potato

Production process

Add water, ground shallots and ground purple sweet potato on hot pan and simmer

v

Slowly add pectin, sugar and salt

v

Stir until dissolve

v

Add lime juice

v

Stir until 65 °Brix

v

Turn off the heat

v

Fill into glass bottles

v

Close the lid and cool to room temperature

Figure 1 Purple sweet potato and shallots jam prodution
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Table 2 Sensory evaluation properties of jam made with different purple sweet potato and shallots ratios

Formulations of purple sweet potato and shallots jam

Liking scores

1 2 3 4 5

Appearance 6.17+2.13" 7.32+1.28° 6.73+1.60% 6.27+1.72° 5.03+2.30°
Colour 6.27+1.72° 7.44+1.19° 6.70+1.90™ 6.73+1.80% 5.13+2.08°
Odour 5.87+2.11" 7.32+1.18° 6.43+1.90" 6.03+1.97" 5.67+2.14°
Taste 6.33+2.06" 7.57+1.39 6.30+1.95" 6.33+1.83" 5.0642.30°
Texture 6.20+1.97° 6.59+1.50° 6.26+1.83° 6.70+1.73° 4.76+2.02°
Overall acceptability 6.73+1.64" 7.73+1.19° 6.53+1.76" 6.33+1.63" 5.57+2.08°

*Data are expressed as mean + SD.
Different letters within the same row indicate significant difference (p<0.05).
1, 2, 3, 4 and 5 formulations represent the different ratios of purple sweet potato and shallots at 0:100, 25:75, 50:50, 75:25 and 100:0

(w:w) respectively.

@ @®

Figure 2 The photographs of jam made with different purple sweet potato and shallots ratios
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Table 3 Sensory evaluation properties of purple sweet potato and shallots jam at different pectin content

Pectin content (%)

Liking scores

1% 2% 3% 4%
Appearance 5.93+1.20" 7.13+0.97° 6.90+1.06° 5.00+0.98°
Colour™ 7.37+1.30 7.27+0.91 7.23x0.72 7.13x1.04
Odour ™ 7.33x1.17 7.30+0.92 7.27+0.78 7.77+1.30
Taste ™ 7.07+1.11 7.10+1.06 7.07+1.14 7.23+1.30
Texture 5.87+0.78° 7.33+1.06° 6.80+1.00" 5.67+1.06°
Overall acceptability 5.97+0.72° 7.37+1.19° 6.63+0.93" 5.70+1.15%

*Data are expressed as mean + SD.
Different letters within the same row indicate significant difference (p<0.05).

"™ = non significant (p>0.05)
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Table 4 Chemical and physical properties of purple sweet potato and shallots jam at 2% pectin

Properties Purple sweet potato and shallots jam

at 2% pectin

Water activity (a,) 0.81+0.01
Total soluble solid (°Brix) 67.67+0.58
pH 3.66+0.20
Colour
- Lightness (L*) 22.77+0.06
- Red/Green value (a*) 10.43+0.09
- Yellow/Blue value (b*) 1.48+0.03

* Data are expressed as mean + SD.
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WAANHART Table 4 WULN NARAI e NN HaNTaNLAINR TN N uTesas 3 Taginmin HANNanssNees
undasy (a,) ANBuIMBeILdsNaratenn s (°Brix) uazA1ANduNIA-A9 (pH) B}l 0.81 67.67 WAz 3.66

ANAAU I RANA L* Windu 22.77 A1 a* WNAD 10.43 WAT A1 b* WINAU 1.48 BIMARS T W N UNIHANNDN LAY

MAnmniiuEandesas 2 Tnauiwin RalUnsaunuaads 63 Figure 3

Figure 3 The photographs of purple sweet potato and shallots jam at 2% pectin

2.3 AAMNINTWINITBINARTTT LN UL NAN A NUANHL NN DN TN T AN

Table 5 Nutritive value of purple sweet potato and shallots jam at 2% pectin

Nutritive value Purple sweet potato and shallots jam

at 2% pectin

Moisture content (%) 14.60+0.52
Protein content (%) 11.04+0.50
Lipid content (%) 3.40+0.70
Ash content (%) 0.62+0.17
Carbohydrate content (%) 70.34+0.85
Crude fiber content (%) 1.51+0.21
Total calorie (kcal/100Q) 356.12+1.28

** Data are expressed as mean + SD.

AINN19AN B ANANMNINTNTUINITTRINAR AU RE N N UHNAN M N WA T AN NN AL S eaas 2

Tae1nuiln (Table 5) WUA1 NARAMI LaNTUNMNANMaNLAIR SN A NTUSaaay 14.60 UFnaulilsiu
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