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Preparation of the Compound Jam With Yacon and Passion Fruit

KAN Huan HE Runr xi

(Food Science and Engineering Department, Sonthwest Forestry College, Kunming Yunnan 650224, China)

Abstract; The compound jam was processed by using yacon and passion fruit as the raw materials. The producing tech-

nology, the proportion of two component part, the quantity of sugar, the pH value and the add sugar boil time were incor-

porated as four agent and three level w as done to the test. The result showed that the best incorporated were: proportion

1 :0.6, sugar40%, pH 2.4, time 30 min. A new kind of compound jam with intensified nutrition and spedal flavor was

obtained.
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