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Jam from Cashew Apples
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ABSTRACT

Fresh cashew apples were kept in different concentrations of brines and sodium metabi-
sulfite solutions. It was found that up from 1,000 ppm. NaZSZO 5 gave the leftover sulfur odor in
the jam prepared. Jam from cashew apple kept in brine solutions for 3 days have only mild odor,
however with the concentration of brine up from 5% will cause the strong salty taste to the jam.

From the hedonic organoleptic test it was found that Thai taste panelists preferred jam
with the cashew apple flesh content 17.5%, while the westerner panelists preferred the jam with
flesh content 22.5%. From the public organoleptic test with 113 Thai peoples, it was found that
the jam with 17.5% flesh content, pH 2.9, 0.756% citric acid and 76.8°B were accepted with the
average. scores of color, taste, texture and acceptability more than 7 ( 9 was the highest ) and these
scores showed significant difference at 5% level with the average. score of odor which was the lowest.
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Table 1 Composition of the formulated jams.
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formula no.

Composition

Ratio. of cashew 1:1 45 : 55 40 : 60
apple ( CA ) : Suger

Water added ( % Base

on cashew apple ) 40 50 100
% of cashew apple in

jam 30 30 20

45 : 55

43.75 : 56.25 35:65 30:70 35:65

22.5 21.87 17.5 15 17.5
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Table 2 Average amount of pectin as calcium pectate in Thai fruits.

Kinds of fruits

Avg. Pectin ( as % Ca - pectate )

Cashew apple ( 2 days after harvested )
Guava

Roselle

Tangerine

Lime

0.27
0.14*
2.5"

0.03*
2.04"

*

Woniend, (2518 - 19)
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Table 3 Physical and chemical characteristic, of the cashew apple jams froms different formulas.

Formula no. 1 2 3 4 5 6 7 8

Total sugar, 62.68 62.81 65.79 65.45 64.10 74.40 78.62 71.54
%

Reducing sugar, 42.45 17.50 28.40 19.53 21.83 11.68 40.13 52.21
%o

Total acidity * 0.86 0.80 0.74 0.57 0.50 0.59 0.76
( as % citric acid )

pH 3.5 3.2 2.8 3.1 3.2 3.2 3.0 2.9

TSS, °Brix 65 65 69.2 69.6 67.6 73.5 80.8 76.8

Penetration 24.3 18.8 31.7 21.4 23.2 308 324 27.5
distance, mm

Aw 0.75 0.84 0.79 0.82 0.78 0.76 0.64 0.65

Vit. A * * * * * * * trace

Vit. B * * * * * * * 5.50
(/131/100 gm )

Vit. B * * * * * * * 25.00
(ug2/100 gm) )

Color Dark Yellow Yellow Yellow Yellow Yellow Yellow Clear

Yellow Yellow
Clarity Opaque Opaque Medium Medium Medium Clear Clear Clear
Clear Clear Clear
Texture set set gel set gel set gel set gel soft no gel set gel
hard gel gel

*. not analysed

Table 4 Organoleptic test of Thai people upon 7 different cashew apple jams,

Sample no.
1 2 3 4 5 6 7

Avg. scores of

Texture 477" 4.62° 5.38% 5.46"° 5.62% 6.54 5.54°
Color 431° 4.69" 6.08 5.38" 531" 6.92° 6.77°
Odor 4.92° 5.23%° 5.92™ 6.31° 5.62° 6.46° 554
Taste 5.00° 5.69°° 6.15" 6.54° 5.77%° 6.08 5.08"
Acceptability 4.69° 5.00™ 5.854 6.23% 5,54 6.38° 5.31%%

The average scores of each characteristic of the jams which had the same letter on were not significantly dif-
ferent at 5% level.
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Table S Organoleptic test of westerners upon 7 different cashew apple jams.
Sample no.
1 2 3 4 5 6 7
Avg. scores of
Texture 4.67 3.67 6.00 6.67 5.67 6.00 4.00
Color 4.67 5.33 6.00 6.00 5.33 7.00 7.00
Odor 7.00 6.33 6.33 6.00 6.67 6.67 6.00
Taste 6.33 5.67 6.00 6.33 5.67 4.33 4.33
Acceptability 6.00 5.33 6.33 6.67 6.00 4.67 4.33
No. significantly different.
Table 6 Preference and acceptability test of the tasters toward the cashew apple jam.
Avg. scores
sex of the tasters
Color Acceptability texture Taste Odor
male 7.59° 7.37° 7.12% 722" 7.04°
Female 7.75" 7.42° 7.42°° 7.08" 6.7
Un specified 777 7.62° 7.16° 7.15° 6.35°
The average scores of the same taster group which had the same letter on were not significantly different ( p <
0.05)
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