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ABSTRACT

rch study was carried out to investigate the best combination of ripened tomato and

cum pulp levels for the jam production which can enhance the spicy taste of tomato jam .

his, ripened capsicum pulp at different levels were added to different levels of ripened

lo pulp for the preparation ofjam.

reatments are as follows Tr: tomato (100g) + capsicum (0g),Tz: tomato (70g) + capslcum

T:: tomato (609) + capsicum (40g),T+: tomato (50g) + capsicum (50g). Physico-chemical

'l,is vs. - pH, Titratable acidity, total soluble solids, moisture content, ash content and sensory

'sis, were conducted for each treatment of the jam. The pH, titratable acidity, total soluble

, moisture content , ash content and sensory evaluation were significantly different(p<0.05)

rg the treatments. The pH was significantly different. The moisture content and titrable acidy

lased with added capsicum level. Sensory evaluation was conducted using a sensory panel

isting of 20 semi trained panelists. The color, taste, texture, aroma and overall acceptability

, evaluated using a Nine- point hedonic scale. In the sensory analysis, T2 has higher overall

ptance.

,uld be concluded that we can use ripened pulp of tomato (70g) + capsicum (30g) for the

mercial production which has pH 4.7, TSS 70.5 Brixo, ash content 0.47347, titrable acidity

6. Physical and chemical properties ofjam prepared by using the pulp obtained from ripened

fo and capsicum indicate the potentiality of ripened tomato and capsicum pulp for jam

uction which is mostly acceptable .Therefore, ripened tomato and capsicum pulp possesses

t potential for jam making and is safe for human consumption. Further development of ripened

lto capsicum jam to a commerciai purpose is recommended.
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