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A Study on Seabuckthorn Jam Processing Technology
Chen Jinping Wang Yinrui

(Department of Faod Science)

Abstract Studied by the rescarch project group, the optimum charge
mixture selected for producing seabuckthorn jam is carrot, The optimum
formulation is as follows,seabuckthorn juice 25%,cane sugar 55% and carrof
20% . In processing,pH level should be kept from 3,0 to 3,29, Thus,the jam
produced through heating and concentrating for 45minutes can be- kept for
long with good qualities under room temperature,

Subject words Hippophac rhamnoides, fruit processing, formulations,

optimization, pH value Z“jam



