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Abstract : With mango and kiwi as the main raw materials, the effect of the ratio of mango to kiwi fruit, the

amount of sugar,the amount of citric acid and the amount of xanthan gum on sensory quality and physicochemi-

cal properties of mango kiwi compound jam were studied by single factor experiment. Then orthogonal experi-

ment was used to optimize the technical formula of the compound jam. When the ratio of mango and kiwi was

52.5 :7.5,10.00% white sugar,0.15% citric acid, it was the best technological condition for making mango

kiwi fruit compound jam. The jam prepared on this condition was clear in color, uniform in texture,sweet and

sour in taste,nutritious and healthy.
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K2 EREAEMI AR 0 BB IR ATE
Table 2 Sensory scoring criteria of

mango kiwi fruit compound jam
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