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Research progress on the key factors in jam processing and effects of
sterilization methods on its quality

LI Bai-Yang, HAN Shu-Chen, LI Guo-Wei, DONG Yan, YANG Qing-Li, ZHANG Zheng-Hai,
LV Wen-Qing, WEI Lian-Hui, LIU Yu-Wen, DONG Zhi-Jia, JI Yan-Ru®

(Daging Branch of Heilongjiang Academy of Sciences, Daging 163000, China)

ABSTRACT: As a traditional food with a long history, jam occupies an important position in the global food market
with its unique flavor and diverse eating methods. With the vigorous development of the health industry and the
increasing demand of consumers for functional food, the jam industry is facing a critical period of transformation and
upgrading. In recent years, consumers’ demand for functional jam with low sugar, low calorie, high fiber and rich
antioxidant substances has increased significantly, which promotes the continuous innovation and optimization of jam

processing technology. This paper systematically reviewed the key technical elements in the process of jam
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processing, including raw material selection, sweetener optimization, thickener application and sterilization process

innovation. The comprehensive application of these technologies not only improved the functionality and safety of

jam, but also provided a theoretical basis and technical reference for the sustainable development of the industry, and

promoted the transformation of jam from traditional food to high-end healthy food.
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Table 1 Standards for adding raw materials of fruits, vegetables
and flowers of various products
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Table 2 Selection of common jam raw materials and their active substances and functions
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Table 3 Composition and proportion of common
jam raw materials
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Table 4 Types, functions and application ranges of sweeteners
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Table 5 Types and dosage of sweeteners used in different jam
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Table 6 Application of thickener in jam products
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Table 7 Methods, principles and advantages of different sterilization techniques
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Table 8 Effects of different sterilization methods on the physicochemical properties of jam
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