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Abstract
Background: Sugar palm fruit contains galactomannan which has the potential to be used as raw material for making jam. In this study,
natural colorants  from  Asian  melastome fruit, Java plum fruit rind and Mangosteen fruit rind were added to sugar palm fruit pulp for
making  jam.  Materials  and  Methods:  This  study  used  an  experimental  design  with  3  natural colorants where each colorant had
4 treatments of 6, 8, 10 or 12%. Results: The addition of different natural colorants had a significant effect on the characteristics of sugar
palm fruit jam. Chemical analysis of the jam with the addition of Asian melastome fruit juice, Java plum rind and Mangosteen fruit rind
was as follows: Moisture content (21.81-30.56, 31.82-38.43 and 15.30-26.18%), water activity (0.59-0.67, 0.62-0.80 and 0.63-0.73), total
dissolved solids (50.00-67.50, 57.5-62.33 and 63.33-72.17%), ash content (0.02-0.11, 0.23-1.57, 0.075-0.087%), pH value (3.43-3.45, 3.12-3.61
and 3.31-3.35), total  sugar  (18.03-35.67, 22.40-50.36  and 47.75-53.23%), dietary fiber (7.10-8.89, 7.37-8.38 and 3.80-8.34%) and crude
fiber (4.05-4.41, 1.53-2.85 and 1.24-2.66%). Conclusion: The addition of Asian melastome fruit juice, Java plum rind and Mangosteen fruit
rind had a significant effect on the characteristics of sugar palm fruit jam. All of the jams made from natural colorants were considered
acceptable by panelists.
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INTRODUCTION

There are sugar palm plantations spread throughout
Indonesia. As such, there is high production of sugar palm fruit
but it is only processed for food and drink used on certain
days, such as during Ramadan. Fresh sugar palm fruit is
perishable and within a period of 1 week, it will begin to smell
acidic and feel slimy.
Several  studies  have shown that sugar palm fruit

contains  a  substance  that has the potential to be used as
food  ingredients.  Torio  et   al.1  showed  that  sugar  palm
fruit  contains  of 90.23-92.28% water, 1.42-3.11% protein,
3.42-4.09% carbohydrates,  1.59-2.50%  crude fiber, 0.27-0.67%
fat and 0.12-0.30% ash1. Carbohydrates in sugar palm fruit
consists of galactomannan and the ratio of mannose and
galactose   (M/G)   increases   with   maturity,   ranging  from
2:1 to 5:1.
The   ratio   of   mannose   and   galactose ranges from

1.8:1 in Ipomea muricata, up to 50:1 in Phytelephas
macrocarpa2 and 2.4:1 in Cassia grandis seeds3. The best
solubility  is  at  a  ratio   of   1:1.  Galactomannan  is  a 
hydrocolloids  which can bind  water,  so  it  is  often  used  as
an agent for viscosity2. The  solubility  of galactomannan in the
mesquite4 nut is 15.84 g of water gG1. 

MATERIALS AND METHODS

Materials: The main material used in this study was sugar
palm   fruit   (Arenga   pinnata   Merr.)   obtained  from
traditional  markets  and  natural  colorants  from  Asian
melastome (Melastoma malabathricum   L.) fruit, Java plum
(Syzigium cumini  L.) fruit rind and Mangosteen (Garcinia
mangostana  L.) fruit rind. These natural colorant materials
were obtained from regions around Padang city.

Design: This study used a experimental design of 3 factors
(Asian melastome fruit, Java plum rind and Mangosteen rind)
as natural colorants. Data was analyzed statistically using
analysis of variance (ANOVA) and Duncan’s New Multiple
Range Test (DNMRT) at a 5% significance level. The
concentrations were set as follows: 6, 8, 10 and 12%.

Production of sugar palm fruit pulp: Sugar palm fruit was
sorted  and  washed with water. Sugar palm fruit was
blanched at a temperature of <80EC for 5 min. Then, the
mixture was condensed (1×1 cm) and blended with the
addition of water (1:5). Sugar palm fruit pulp was obtained
from this process.

Production of Asian melastome fruit juice:  Asian melastome
fruit was sorted, peeled and blended with the addition of
water (3:1). Then, it was filtered using a 40 mesh sieve. Asian
melastome fruit juice was obtained from this process.

Production of Java plum rind juice: The rind was separated
from the fruit and blended with the addition of water 1:1.
Then, it was filtered using a 40 mesh sieve. Java plum rind
juice was obtained. 

Production of Mangosteen rind juice: The Mangosteen rind
used in this study was the thin and hard part of the layer outer
of the Mangosteen fruit. Rind was separated from the fruit and
washed with flowing water. The Mangosteen rind was
blanched at a temperature of <75EC for 5 min and blended
with  the  addition  of  water  3:1.  Then, it was filtered using a
40 mesh sieve. Mangosteen rind juice was obtained. 

Production of sugar palm fruit jam: The jams were made by
adding sugar5 in amounts of 55 U sectionG1. 

Analysis: Moisture content (gravimetric method), water
activity (aw-meter), total dissolved solid (refractophotometry),
ash  content   (gravimetric   method),   pH,   total  sugar
(spectrophotometry), crude fiber (gravimetric method) and
dietary fiber were measured.

RESULTS AND DISCUSSION

Raw materials: Raw materials used included fresh and clean
white sugar palm fruit, purple Asian melastome fruit, Java
plum rind of a blackish purple color and the red rind of
Mangosteen.  The  analysis  of  raw  materials  is shown in
Table 1.
Based on Table 1, the moisture content was 96.46%. This

value was higher than the value reported by Torio et al.1 of
92.09%. This difference was possibly due to the addition of
water (1:5) in the production of the sugar palm fruit pulp,
which increased the moisture content of the pulp. The pH
value of the pulp was 3.42. According to Fachruddin6 pH has
an effect on gel formation. Ash content of the pulp was 0.29%,
consistent with the value reported by Torio et al.1. Calcium
content was 0.227%. According to Duke7 the calcium content
of sugar palm fruit is 21 mg/100 g of material.
The dietary fiber content of sugar palm fruit pulp was

2.085% and crude fiber was 1.59%. Dietary fiber represents a
group of indigestible polysaccharides present in foods. Crude
fiber represents the fiber group belonging to dietary fiber and
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represents residue of food that has been treated with acid and
boiled alkali8. According to Torio et al.1, sugar palm fruit
contains hydrocolloid compounds such as galactomannan.
Galactomannan is a reserve polysaccharide found in several
types of plants and produces high viscosity in food materials,
such as in gum. In this study, most dietary fiber consisted of
glactomannan.
Analysis of the Asian melastome fruit, Java plum rind and

Mangosteen rind fruit juice included measuring crude fiber
content and  dietary  fiber  and total dissolved solid; analysis
of raw material was also performed to study the characteristics
of the fruit juice used to make the sugar palm fruit jam. The
characteristics of fruit juice could affect the quality of the
resulting  jam.  The results of these analyses are shown in
Table 2.

Organoleptic test: Organoleptic tests determine the quality
and consumer acceptance of a product and demonstrate the 

Table 1: Chemical analysis of sugar palm fruit pulp
Variables (%) Mean±SD
Moisture content 96.470±0.11
pH 3.420±0.04
Ash content 0.310±0.04
Dietary fiber 2.085±0.01
Crude fiber 1.590±0.02
Calcium 0.230±0.01

Table 2: Asian melastome fruit juice, Java plum rind and Mangosteen rind
Fruit extract (Mean±SD)
--------------------------------------------------------------------------

Variables (%) Asian melastome Java plum rind Mangosteen rind
Dietary fiber 6.52±0.18 2.38±0.05 4.51±0.12
Crude fiber 0.89±0.04 1.89±0.02 2.86±0.26

level of panelist acceptance of jams based on color, aroma,
texture and flavor. In this study, these tests were conducted by
30 panelists. Organoleptic tests were performed using a
hedonic test with a scale of 1-5 as follows: 1: Dislike, 2: Rather
dislike, 3: Normal, 4: Rather like and 5: Like. Results from the
organoleptic tests are shown in Table 3.

Color: Color is one of the attributes that is essential in
providing an assessment of materials and food products. The
process of mixing can be characterized by a prevalent and
even color9. Based on the results of organoleptic tests shown
in Table 3, the addition of Asian melastome fruit juice, Java
plum rind and Mangosteen rind had a statistically significant
effect on the color of sugar palm fruit jam.
The  resulting  color  was  bright  red,  dark red, mauve

and  dark  purple.  Improved  color  was due to the difference
in  concentration  of  the  fruit  juice added; the greater
amount of fruit juice added, the darker the red color of the
jam.

Aroma: A smell assessment of odors from a food product is
more complex than taste. A delicious food is indicated by
aroma as shown by the food industry that considers these
tests a quick way to determine ratings of preference10. 
Based  on  the  results  of  the  organoleptic  tests shown

in  Table  3, the addition of Asian melastome fruit juice, the
Java plum rind and Mangosteen rind did not significantly
effect  the  aroma  of the jam. The aroma of sugar palm fruit
jam with the addition of Asian melastome fruit extract, Java
plum rind and Mangosteen rind was accepted by the
panelists.

Table 3: Average value of organoleptic test of sugar palm fruit jam
Organoleptic tests Color Aroma Texture Flavor
Sugar palm fruit jam with Asian melastome as colorant (%)
6 3.27a 3.30 3.23a 3.70a

8 3.10a 3.27 3.53a 3.60a

10 4.10b 3.43 3.57a 4.03a

12 4.40b 3.60 4.03b 4.30b

p-value 0.00 0.244 0.003 0.003
Sugar palm fruit jam with Java plum as colorant (%)
6 3.5a 3.5 4.0a 3.7a

8 4.0b 3.6 3.9ab 3.8ab

10 3.8ab 3.8 4.2ab 4.0ab

12 4.5c 3.8 4.3b 4.1b

p-value 0.00 0.356 0.073 0.067
Sugar palm fruit jam with Mangosteen rind as colorant (%)
6 3.43a 3.43 3.70b 3.96ab

8 4.50c 3.53 4.00b 4.26b

10 3.50a 3.36 3.36a 3.83a

12 3.96b 3.63 3.80b 4.03ab

p-value 0.00 0.28 0.00 0.06
Values are Mean±SD, means in the same column with different superscript letters differ significantly (p<0.05) by Duncan's New Multiple Range Test (DNMRT)
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Texture: Based on the results of the organoleptic tests shown
in Table 3, the addition of Asian melastome fruit juice, Java
plum rind and Mangosteen rind had a significant effect on the
texture of the sugar palm fruit jam. Sugar palm fruit jam with
the addition of Asian melastome fruit juice, Java plum rind and
Mangosteen rind had a semi-solid and slightly sticky texture.
The process of producing a jam is affected by the balance
between sugar, pectin and acid5. In the production of sugar
palm fruit jam with the addition of Mangosteen rind juice, the
texture of the jam was also affected by galactomannan
contained in the sugar palm fruit. According to Prajapati et al.2,
galactomannan can produce a gel in a suitable solvent and
also serves as swelling agent to form a high viscosity on
material that is not too dry. Galactomannan is also capable of
forming a gel at higher temperatures because it has a strong
and stable properties of water binding so it is widely used in
various industries, such as textile, food, study, petroleum,
mining, explosives and pharmaceuticals to increase viscosity,
water     binding     and     stability.     This     characteristic    of
galactomannan affected the texture of sugar palm fruit jam
with the addition of Asian melastome fruit extract, Java plum
rind and Mangosteen rind.

Flavor: Taste or flavor is one food assessment to be combined
with other senses, namely taste, smell and touch. The flavors
perceived in foodstuffs give the impression of sweet, bitter,
sour and salty10. The expected flavor of the jam made in this
study was a sweet taste. According to Winarno9, flavor can be
affected by several factors, including chemical, temperature,
concentration and interaction with other flavor components.
Flavor compounds in the product provide stimulation to the
senses. The presence of glucose, sucrose, starch and others
can improve flavor in foodstuffs.
Based on the results of the organoleptic tests shown in

Table 3, the addition of Asian melastome fruit extract, Java
plum rind and Mangosteen rind had a significant effect on the
flavor of sugar palm fruit jam.

Moisture content: The result of moisture content analysis is
shown in Table 4. The addition of Asian melastome fruit juice,
Java plum rind and Mangosteen rind had a significant effect
("<0.05) on the moisture content of sugar palm fruit jam. Of
the three factors, moisture content was highest in treatment
D (addition of 12% fruit extract), while moisture content was
lowest  in  treatment  A  (addition  of  6%  fruit  extract);  the
greater the concentration of fruit juice added, the greater the
moisture content of the jam. Increasing concentrations of
Mangosteen rind juice affected the moisture content of the
produced jam.

Table  4:  Moisture content of sugar palm fruit
Added (%) Asian melastome Java plum rind Mangosteen rind
6 21.81±0.36a 31.82±0.06a 15.30±0.24a

8  26.74±0.43b 36.54±0.07b 21.44±0.38b

10  28.78±0.12c 36.86±0.09b 25.58±0.23c

12  30.56±0.86d 38.43±0.09c 26.18±0.359d

p-value 0.000 0.00 0.00
Values are Mean±SD, means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

Table  5:  Water activity of sugar palm fruit jam
Added (%) Asian melastome Java plum rind Mangosteen rind
6 0.59±0.004a 0.79±0.003a 0.63±0.002a

8 0.64±0.00b 0.80±0.001b 0.70±0.002b

10 0.66±0.00c 0.78±0.005b 0.72±0.001c

12 0.67±0.00d 0.62±0.002c 0.73±0.002c

p-value 0.00 0.00 0.00
Values are Mean±SD, means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

In the study by Siddiqui et al.11,  sapodilla jam had a
moisture content of 35.1-41%, whereas Ashaye and Adeleke12

reported that rosella jam had a moisture content ranging from
31.23-33.36%. Differences in moisture content in jams are due
to the different characteristics of raw materials or other
additives used to produce the jam.

Water activity (aw): The results of water activity can be seen
in Table 5. The addition of Asian melastome fruit juice, Java
plum rind and Mangosteen rind had a significant effect
("<0.05) on the water activity of sugar palm fruit jam. The
highest aw was found in treatment D (addition of 12% fruit
extract), while lowest was found in treatment of A (addition of
6% fruit juice), the greater the concentration of fruit juice
added to sugar palm fruit jam, the greater the aw value of the
jam.
Water activity (aw) is a natural characteristic of aqueous

solutions. Water activity values are obtained from the ratio
between water vapor pressure at a certain relative humidity
with pure water vapor pressure13. Water activity values
obtained in the sugar palm fruit jam did not differ from values
in the kiwi fruit jam as reported by Garc2a-Mart2nez et al.14, the
aw value of kiwi jam was 0.763. A low aw value is affected by
addition of sugar in making jam. Sugar is hygroscopic due to
its ability to form hydrogen bonds with water. The presence of
hydrogen bonds between water and sugar lower the amount
of free water and reduce aw so that water can not be used for
microbial growth8. 

Total dissolved solids: The result of total dissolved solids is
shown in  Table  6. The addition of Asian melastome fruit juice,
the  Java   plum  rind  and  Mangosteen  rind  had  a significant
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Table  6:  Total dissolved solids of sugar palm fruit jam
Added (%) Asian melastome Java plum rind Mangosteen rind
6 50.00±0.00a 57.50±2.18 63.33±2.89a

8  60.00±2.50b 58.67±3.21 63.33±2.89a

10  61.67±5.21bc 58.83±2.47 68.67±1.89b

12 67.50± 2.50c 62.33±2.57 72.17±2.56b

p-value 0.001 0.23 0.007
Values are Mean±SD,  means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

Table 7:  Ash content of sugar palm fruit jam
Added (%) Asian melastome Java plum rind Mangosteen rind
6 0.11±0.12 0.23±0.24a 0.087±0.006
8 0.04±0.00 0.51±0.35b 0.081±0.009
10 0.04±0.01 0.98±0.18a 0.084±0.003
12 0.02±0.00 1.57±0.30a 0.075±0.007
p-value 0.44 0.14 0.03
Values  are  Mean±SD,  means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

Table  8:  pH value of sugar palm fruit jam
Added (%) Asian melastome Java plum rind Mangosteen rind
6 3.45±0.01 3.61±0.06 3.35±0.025
8 3.43±0.02 3.30±0.04 3.31±0.027
10 3.43±0.19 3.15±0.07 3.33±0.015
12 3.45±0.24 3.12±0.02 3.33±0.025
p-value 0.25 0.21 0.28
Values  are  Mean±SD, means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

effect ("<0.05) on total dissolved solids in the sugar palm fruit
jam. The highest total dissolved solids was found in treatment
D (addition of 12% fruit juice), while the lowest total dissolved
solids was found in treatment A (6% fruit juice added), the
greater concentration of fruit juice added, the greater the total
dissolved solids of the jam. 
Total dissolved solids is one of the parameters required for

jam as the amount of total dissolved solids jam products state
whether the product meets the standards based on BSN15.
According to BSN15 total dissolved solids must be at least 65%.
Guichard et al.16 reported that the total dissolved solids in
strawberry jam is 60%, while the total solids of coconut jam
based on previous study conducted by Sindumathi and
Amutha17 is 68.5%. Total solids in jam can be affected by
various factors.

Ash content: The results of ash content are shown in Table 7.
The addition of Asian melastome fruit juice and Mangosteen
rind had no significant effect ("<0.05) on ash content of the
sugar palm fruit jam. The higher the concentration of
Mangosteen rind juice added, the lower the ash content
tended to be; however, the decrease in ash content did not by
much in each treatment. The results of analysis of variance
showed that the addition of Java plum rind had a significant
effect on ash content of sugar palm fruit jam.

Ash is an organic residue from the combustion or
oxidation of organic components of food. Ash content
indicates the mineral content contained in materials and the
purity and cleanliness of the materials produced. Most
foodstuffs contain 96% of organic substances and water and
the rest consists of mineral elements18. Pavlova et al.19

reported that raspberry and peach jam contain ash content of
0.29 and 0.22%, respectively. Muresan et al.20 reported that
banana jam-based and ginger jams contain 0.57% ash.
Differences ash content contained in every jam can be
affected by differences in the characteristics of the raw
materials and additives used.

pH value: The results of pH values are shown in Table  8.  The
pH value of jam with the addition of Asian melastome fruit
juice and Mangosteen rind tended to be stable but the jam
with Java plum rind juice decreased at each concentration,
possible due the Java plum rind juice that is slightly more
acidic than the Asian melastome fruit juice and Mangosteen
rind. Swami et al.21 showed that Java plum contained some
organic acids.
According to Fachruddin6 the measurement of pH in the

jam is important because pH value affects the texture, flavor
and color of the resulting product. In this study, researchers
used citric acid to control the pH so as to provide appropriate
acid conditions in the jams. The acidity level is very important
in the formation of jam, since the jam gel will not form if the
acidity is too low but high acidity can also cause jams to
become watery. In making jams, we used fruit with low acidity
levels; acidity can be controlled by the addition of acid
sources, such as citric acid or lemon22. 

Total sugar: The total sugar content in sugar palm fruit jam
was increased by the addition of Asian melastome fruit juice
and decreased by the addition of Java plum rind juice and
Mangosteen rind juice. Total sugar content in sugar palm fruit
jam with the addition of Asian melastome fruit juice ranged
between  18.03-35.67%, while the jam with the addition of
Java plum rind juice ranged between 22.40-50.36% and the
jam with the addition  of  Mangosteen  rind   juice  ranged
from 47.75-53.23%.  The  results  of this analysis is shown in
Table  9. The characteristics of raw materials affected the total
sugar content in sugar palm fruit jam that was produced.
Increased levels of total sugars resulted from more Asian
melastome fruit juice added, while it decreased when Java
plum rind juice and Mangosteen rind juice were added.
Sugar  is  a  chemical   compound   that  includes

carbohydrates  with  a sweet taste that are soluble in water
and  easily  digested in the body as an energy source. Sugar is
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Table  9:  Total sugar of sugar palm fruit jam
Added (%) Asian melastome Java plum rind Mangosteen rind
6 35.67±2.00a 50.36±5.26a 53.23±3.700b

8 28.94±1.61b 46.09±1.38a 49.26±1.078a

10 24.99±1.24c 27.39±0.02b 49.06±0.393a

12 18.03±1.55d 22.40±2.88b 47.75±1.424a

p-value 0.00 0.00 0.05
Values are Mean±SD, means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

Table 10: Dietary fiber off sugar palm fruit jam
Added (%) Asian melastome Java plum rind Mangosteen rind
6 7.10±0.01c 8.22±0.07c 8.34±0.07d

8 5.84±0.09a 8.38±0.09d 6.76±0.16c

10 6.78±0.06b 7.79±0.12b 3.80±0.09a

12 8.89±0.05d 7.37±0.01a 4.79±0.02b

p-value 0.00 0.00 0.00
Values are Mean±SD, means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

Table 11: Crude fiber of sugar palm fruit jam
Fruit extract (Mean±SD)
--------------------------------------------------------------------------

Added (%) Asian melastome Java plum rind Mangosteen rind
6 4.41±0.33 1.53±0.34a 1.24±0.173a

8 4.16±2.77 2.10±0.14b 2.22±0.183b

10 4.40±0.36 2.38±0.09b 2.33±0.162b

12 4.05±0.77 2.85±0.14c 2.66±0.155c

p-value 0.99 0 0
Values are Mean±SD, means in the same column with different superscript
letters differ significantly (p<0.05) by Duncan's New Multiple Range Test
(DNMRT)

contained in various forms, including sucrose, fructose,
glucose and dextrose. Sugar used in the manufacturing of jam
is sucrose. Sugar is added to obtain the texture, appearance
and flavor and acts as a preservative. The high consistency of
sugar solution can prevent the growth of bacteria, yeasts and
molds6. In the making of jam, the composition ratio between
sugar, acid and fruit pulp should be balanced because if too
much sugar is added, the jam will crystallize but too little sugar
will produce a jam that is too liquid. Sugar can bind water in
food so that the aw declines and cannot be used by
microorganisms to grow. 

Dietary fiber: The  results  of  dietary  fiber  are  shown in
Table 10. The addition of Asian melastome fruit juice, Java
plum rind and Mangosteen rind had a significant effect on
dietary fiber; the higher the concentration of fruit juice added,
the lower the dietary fiber level. Decreased levels of dietary
fiber in sugar palm fruit jam presumably occurs during the
process of jam-making. Trisnawati et al.23 showed that drying
processes affect the levels of dietary fiber in pumpkin flour.
According  to  Kusnandar8,  dietary  fiber is a component

of  vegetable    food    ingredients    that   cannot   be  digested.

Components  of   dietary   fiber   include hemicellulose,
cellulose, a pectat substance, gum and lignin. According to
Elleuch et al.24, dietary fiber consists of carbohydrates that
cannot be digested like lignin, a kind of substance contained
in plants and carbohydrate modification. Meyer25 defined
dietary fiber as an integral part of the foodstuffs consumed
daily with the main source being plants, vegetables, cereals,
fruits and nuts.
In sugar palm fruit, there is a substance known as

galactomannan. According to Torio et al.1, sugar palm fruit
contains gum, which mostly consists of water-soluble
polysaccharides  in  the  type  of  galactomannan  that  has a
main chain composed of residues (164) $-D-mannose and
(166) "-D-galactose  in  a  ratio  of  2:1  (mannose:galactose).
Galactomannan can produce a gel in a suitable solvent, serves
as swelling agent and forms a high viscosity on material that
is not too dry. Galactomannan is also capable of forming a gel
at higher temperatures because it has strong and stable
properties as water binding. It is widely used in various
industries, such as textile, food, study, petroleum, mining,
explosives   and    pharmaceuticals    due    to    its   viscosity,
water-binding and stabilizing properties2. 
Galactomannan content in sugar palm fruit is expected to

affect levels of dietary fiber in the resulting jam. Dietary fiber
has many health benefits. According to Anderson et al.26

consuming dietary fiber can reduce the risk of liver disease,
stroke, hypertension, diabetes, obesity and gastrointestinal
disorders.

Crude fiber: The result of crude fiber is shown in Table 11. The
higher the addition of natural colorant, the higher the fiber
content of the sugar palm fruit jam. The highest crude fiber
content was found in the jam with the addition of Asian
melastome fruit as natural colorant (4.42±0.33%) and the
lowest was found in the jam with the addition of Mangosteen
rind juice (1.24±0173%).
Crude fiber is a polysaccharide group that cannot be

digested and is usually found in foodstuffs. The presence of
fiber content in food increases water-holding capacity, oil
absorption capacity, emulsification and can extend the shelf
life of food products24. 
Crude fiber content in the sugar palm fruit jam produced

was quite high, possible due to the content of coarse fiber
derived from raw materials of the sugar palm fruit and various
types of natural colorants between 1.90-3.30%.

CONCLUSION

Based  on  this study, the addition of Asian melastome
fruit  juice, Java  plum  rind  and  Mangosteen  fruit rind had a
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significant  effect  on the characteristics of sugar palm fruit
jam.  Sugar palm fruit jam with the addition of Asian
melastome fruit as the natural colorant was most preferred
(treatment D; 12% fruit  juice  added)  as  well  as   sugar   palm 
 fruit   jam  with the addition   of  Java  plum  rind as the
natural colorant (treatment D; 12% fruit juice added) and
sugar palm  fruit  jam  with  the  addition of Mangosteen rind
as the natural colorant was most preferred (treatment B; 8%
fruit juice added). However, all of the jams made with all
natural colorants at all concentration levels  were considered
acceptable by the panelists.
Chemical  characteristics  of  the  sugar  palm fruit jam

with the addition of 12% of Asian melastome fruit juice were
as follows: 12%  with  a  moisture content of 30.56%, water
activity of (aw) 0.67, total dissolved solids of 67.50%, ash
content of 0.02%, a pH value of 3.45, dietary fiber of 8.89% and
total sugar of 18.03%. Chemical characteristics of sugar palm
fruit  jam  with  the  addition  of  12% Java  plum rind juice
were as follows: Moisture content of 32.60% water activity
(aw) of 0.62, total dissolved solids of 62.33%, ash content of
1.57%, the value of pH 3.12, dietary fiber of 7.37% and total
sugar of 22.40%. Chemical characteristics of sugar palm fruit
jam with the addition of 12% Mangosteen rind juice were as
follows: 8% moisture content of 26.18%, water activity (aw) of
0.73, total dissolved solids of 72.17%, ash content of  0.075%,
pH value of 3.33, dietary fiber of 4.79% and total sugar of
47.75%.

ACKNOWLEDGMENT

This study was supported by a Research Cluster Grant
Professor in 2016, which is funded by the University of Andalas
with contract No. 99/UN.16/HKRGB/LPPM/2016.

REFERENCES

1. Torio, M.A.O., J. Saez and F.E. Merca, 2006. Physicochemical
characterization  of  galactomannan  from sugar palm
(Arenga  saccharifera  Labill.)  endosperm at different stages
of nut maturity. Philippine J. Sci., 135: 19-30.

2. Prajapati,  V.D.,  G.K.   Jani,   N.G.   Moradiya,   N.P.   Randeria,
B.J.  Nagar,  N.N.  Naikwadi  and  B.C.  Variya,  2013.
Galactomannan:  A  versatile  biodegradable  seed
polysaccharide. Int. J. Biol. Macromol., 60: 83-92.

3. Albuquerque, P.B.S., W. Barros Jr., G.R.C. Santos, M.T.S. Correia,
P.A.S. Mourao, J.A. Teixeira and M.G. Carneiro-da-Cunha, 2014.
Characterization and rheological study of the galactomannan
extracted from seeds of Cassia grandis. Carbohydr. Polym.,
104: 127-134.

4. Lopez-Franco,       Y.L.,            C.I.          Cervantes-Montano,  
K.G.     Martinez-Robinson,        J.        Lizardi-Mendoza    and
L.E. Robles-Ozuna, 2013. Physicochemical characterization
and functional properties of galactomannans from mesquite
seeds (Prosopis spp.). Food Hydrocolloids, 30: 656-660.

5. Desrosier, N.W., 1988. Teknologi Pengawetan Pangan.
Universitas Indonesia, Jakarta.

6. Fachruddin, L., 1997. Membuat Aneka Selai. Kanisius,
Yogyakarta.

7. Duke, J.A., 2000. Handbook of Nuts: Herbal Reference Library.
CRC Press, New York, ISBN: 9780849336379, Pages: 368.

8. Kusnandar,  F.,  2010.  Kimia  Pangan   Komponen  Makro.
Dian Rakyat, Jakarta, Pages: 264.

9. Winarno, F.G., 2004. Kimia Pangan dan Gizi. [Food Chemistry
and Nutrition].  PT  Gramedia   Pustaka   Utama,  Jakarta,
Pages: 253.

10. Soekarto, I., 1981. Penilaian Organoleptik: Untuk Industri
Pangan dan Hasil Pertanian. Bharata Karya Aksara, Jakarta.

11. Siddiqui,   N.H.,    I.    Azhar,    O.M.   Tarar,   S.   Masood  and
Z.A.  Mahmood,  2015.  Influence   of   pectin  concentrations
on   physicochemical   and   sensory   qualities   of  jams.
World J. Pharmacy Pharm. Sci., 4: 68-77.

12. Ashaye, O.A. and T.O. Adeleke, 2009. Quality attributes of
stored roselle jam. Int. Food Res. J., 16: 363-371.

13. Mathlouthi,   M.,   2001.   Water  content,   water  activity,
water structure and the stability of foodstuffs. Food Control,
12: 409-417.

14. Garc2a-Mart2nez,   E.,    G.   Ruiz-Diaz,   J.   Mart2nez-Monzo,
M.M. Camacho, N. Mart2nez-Navarrete and A. Chiralt, 2002.
Jam manufacture with osmodehydrated fruit. Food Res. Int.,
35: 301-306.

15. BSN., 2008. Selai buah. SNI 01-3746-2008. Badan Standardisasi
Nasional, Indonesia.

16. Guichard, E., S. Issanchou, A. Descourvieres and P. Etievant,
1991. Pectin concentration, molecular weight and degree of
esterification: influence on volatile composition and sensory
characteristics of strawberry jam. J. Food Sci., 56: 1621-1627.

17. Sindumathi, G. and S. Amutha, 2014. Processing and quality
evaluation of coconut based jam. IOSR J. Environ. Sci. Toxicol.
Food Technol., 8: 10-14.

18. Andarwulan,  N.,  F.  Kusnandar  and  D. Herawati, 2011.
Analisis Pangan. Dian Rakyat, Jakarta.

19. Pavlova,  V.,  L.  Karakashova, V. Stamatovska, N. Delchev and
L. Necinova et al., 2013. Storage impact on the quality of
raspberry and peach jams. J. Hygien. Eng. Design, 5: 25-28.

20. Muresan, C., A. Pop, S. Muste, S. Scrob and A. Rat, 2014. Study
concerning the quality of jam products based on banana and
ginger. J. Agroalimen. Process. Technol., 20: 408-411.

21. Swami,      S.B.,       N.S.J.       Thakor,       M.M.       Patil      and
P.M.   Haldankar,   2012.    Jamun    (Syzygium    cumini    (L.)):
A  review  of  its  food  and  medicinal  uses.  Food  Nutr. Sci.,
3: 1100-1117.

75



Pak. J. Nutr., 16 (2): 69-76, 2017

22. Bastin, S., 2004. The science of jam and jelly making.
Educational Programs of Kentucky Cooperative Extension, UK.

23. Trisnawati, W., K. Suter, K. Suastika and N.K. Putra, 2014.
Pengaruh  metode  pengeringan  terhadap  kandungan
antioksidan, serat pangan dan komposisi gizi tepung labu
kuning. J. Aplikasi Teknologi Pangan, 3: 135-140.

24. Elleuch, M., D. Bedigian, O. Roiseux, S. Besbes, C. Blecker and
H. Attia, 2011. Dietary fibre and fibre-rich by-products of food
processing: Characterisation, technological functionality and
commercial applications: A review. Food Chem., 124: 411-421.

25. Meyer,  V.R.,  2004.  Practical  High-Performance Liquid
Chromatography.  John  Wiley  and  Sons Inc., Chichester,
ISBN: 9780470093788, pp: 4-8.

26. Anderson,   J.W.,   P.   Baird,   R.H.   Davis   Jr.,   S.   Ferreri  and
M.  Knudtson  et  al., 2009. Health benefits of dietary fiber.
Nutr. Rev., 67: 188-205.

76


	PJN.pdf
	Page 1


