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Processing and Sensory Evaluation of
Salty Strip Kumqguat Preserves

Su-Der Chen *Wen-Ching Hsiao Mei-Fung Hong Hui-Huang Chen
Department of Food Science, National Ilan Institute of Technology

*Department of International Trade, Fu-Shin Institute of Technology

Abstract

The processing procedures of salty kumquat preserves include leaching of salted
kumquat, soaking and drying; however, they are time-spending. The salty strip
kumquat preserves were developed effectively to shorten the soaking and drying
times. The four soaking solutions basicly contained 10% sucrose, 10% sorbitol, and
each was added with 2% stevia, 0.2% aspartame, 0.2% thaumatin and 2% thaumatin,
respectively. The four salty strip kumquat preserves were analyzed to be about 50%
moisture content, 8-10.4 Brix, 8-8.4% salt and with pH value of 3.3. They were
similar to commercial products. The two samples from the soaking solutions with 2%
stevia and with 2% thaumatin appeared in better overall acceptance of sensory
evaluation. According to the consumer investigation, the four different types of
commercial kumquat preserves were favored by consumers. The favoring types of
kumquat preserves and the consumption were independent to sex of consumers.

Key Words: kumquat, preserves, sensory evaluation, consumer investigation
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Table 1. The soaking solution formula of four
lower calorie salty strip kumquat

preserves.
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Figure 1. The drying curve of salty strip kumquat

preserves.
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Table 2. Psyicochemical characters of salty kumquat preserves.
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Table 3. The hedonic sensory evaluation of salty strip kumquat preserves.




T TR | bk I R [ gwmmse ]
| v | 3.65 | 3.41 | 3.87 | 10. 93 |
| ¢ | 4.26 [| 4.67 | 4.74 [| 13. 67 |
| i | 4.35 | 3.93 | 4.15 | 12.43 |
| - | 3.70 | 3.24 | 3.87 | 10. 80 |
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Table 4. The analysis of variance for overall acceptance of salty strip kumquat preserves.
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Table 5. The multiple comparison for overall acceptance of salty strip kumquat

preserves.
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Table 6. The hedonic sensory evaluation of commercial salty kumquat preserves.
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