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This investigation aimed to utilize supplementary high
fructose syrup (HFCS-42%) which is a local product in
Egypt instead of sucrose in jam manufacture. The used
fruits were apple, fig, guava and peach which cultivated in
North Sinai. Different blends of sucrose/HFCS-42% with the
proportions of (100:0, 75:25, 50:50, 2575, 0:100 w/w) were
examined in jam manufacture. Samples were analysed
directly after preparation as well as during six months of
storage in refrigerator.

Chemical analysis showed that the effect of ratios of
sucrose substitution by HFCS on chemical properties of
the produced jams were extremely slight. Meanwhile
distinct differences in chemical properties were
pronounced due to changing the used fruit species.

- Microbiological examination showed that the colony
forming unit was less than 30 CFU/g, and there were no
obvious changes were recorded during storage. -

Chemical and microbiological analysis showed that the
produced jams were in accordance with the local
specifications as well as those of other countries.

Organoleptic evaluation showed that the jam treatment
with the ratio of (HFCS 25%+S 75%) was the more
preferable treatment in jam manufacture, and peach jam
had the highest acceptable scores followed by guava, apple
and fig jams, respectively.






