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A b s tr a c t .  E x p erim en ta l da ta  ab o u t resu lts  o f  research es o f  in flu en ce  o f  a do sag e  on physical 
and  chem ical in d ica to rs o f  p u m p k in  confitu re  are p rov ided . It is es tab lish ed  th a t th e  b es t ind icato rs 
are  reach ed  at a d osage  o f  1.0%  to  con fitu re  w eight.
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А н н о т а ц и я . П р и в ед ен ы  эксп ер и м ен тал ьн ы е д ан н ы е о р езу л ьтатах  и ссл ед о ван и й  
вл и ян и я  д о зи р о вки  н а ф и зи ко -х и м и ч ески е  п о казател и  ты кв ен н о го  кон ф и тю ра. У стан овлен о , 
что  н аи л у чш и е п о казател и  д о сти гаю тся  при  д о зи р о вке  1,0%  к м ассе кон ф и тю ра.

К л ю ч е в ы е  с л о в а : ты к в ен н ы й  п ектин , тех н о л о ги я , кон ф и тю р, варка.

P rese rv a tio n  o f  v eg e tab les  and  fru its  b y  freez ing , d ry ing , b o ilin g  w ith  sugar, an tisep tics, 
pasteu riza tion , s te riliza tion  has a n u m b er o f  d isadvan tages, th e  m ain  o f  w h ich  is th e  red u c tio n  o f  the  
nu tritio n a l v a lu e  o f  th e  p roduct, th e  loss o f  th e  orig inal tas te  and  arom a. T herefo re , the  p reserv a tio n  
o f  th e  n a tiv e  p ro p erties  o f  b erries  and  fru its  and  th e  d ev e lo p m en t on th e ir  b asis  o f  ja m s  o f  increased  
nu tritio n a l and  b io lo g ica l v a lu e  is an  u rg en t task .

In  the  am o u n t o f  sugar, th is  je lly -lik e  p ro d u c t is s im ilar to  ja m  o r jam . B u t u n lik e  them , the  
co n sis ten cy  o f  th e  ja m  is m o re  dense, n o t g reased . In  add ition , th e  fru its  in  it re ta in  th e ir  shape and
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are d is trib u ted  th ro u g h o u t th e  m ass (in  ja m  th ey  are co m p le te ly  so ftened  o r deform ed).

T he tech n o lo g y  o f  industria l p ro d u c tio n  o f  th is  d elicacy  assum es in tro d u c tio n  at som e po in t 
o f  c itric  acid  and  p ek tin ac io u s so lu tion  in  h o t w e ig h t [1].

In  th e  te s t tu b e  w ere  tak en  five  sam ples o f  p u m p k in  fru it v a rie tie s  A phrod ite , sugar, citric 
acid, d ry  p u m p k in  pec tin , sp ices to  tas te  (in  o u r case, u sed  c in n am o n  pow der).

P u m p k in  is a lso  c leaned  o f  seeds, cu t in to  sm all p ieces o f  size 7 -10  m m  and p u t in  h o t w a te r 
fo r scalding. T he w a te r tem p era tu re  co rresp o n d ed  to  85-90  °C, th e  sca ld ing  p ro cess w as ab o u t 3 
m inutes.

W ith  th e  aim  o f  p rese rv in g  th e  n a tiv e  p ro p e rtie s  o f  p u m p k in  and  p lan  fu rth e r in tro d u c tio n  to  
th e  co m p o sitio n  o f  m arm alad e  th e  p ec tin  w h ich  causes g e la tio n  a g iv en  m ass, w e  reduced  the  
b o ilin g  p rocess w h en  th e  tem p era tu re  o f  the  m ix tu re  T = 8 5 -1 0 0  °C , fo r 20  m ins in stead  o f  25-30  
m ins acco rd in g  to  th e  c lassica l schem e. R eco m m en d a tio n s o f  o th er re search ers  on  cook ing  ja m s  are 
b ased  m ain ly  on berries, w h ich  hav e  a dense , n o t b ro k en  th in  rind, and  cu t p ieces o f  p u m p k in  do no t 
have  a th in  rind , so th e  co ok ing  p ro cess  w as reduced . A fte r 20 m in u tes  o f  bo iling , c itric  ac id  in  an 
am o u n t o f  1.0%  and  su g ar -  p ec tin  m ix tu res  in  d iffe ren t am oun ts w ere  added  to  all p ro to ty p es o f  
th e  con fitu re  m ass  in  re la tio n  to  th e  in itia l m ass  o f  th e  pum pkin .
O p tions o f  a d osage  o f  p u m p k in  p ec tin  in  con fitu re  w e ig h t are p resen ted  in  d igram .

Diagram 1 - Compounding’s of pumpkin confiture with various content of pectin.

T he dosage o f  th e  acid  w as due to  ex trem e ac id ity  v a lu es  in  th e  ta rg e t p roduct. It is k now n  
th a t in  o rder to  ob ta in  a s tab le  je lly  consistency  and  p rev en t syneresis, th e  p H  o f  th e  fin ish ed  
p ro d u c t shou ld  b e  3 ,0-3 ,3  [2]. T he p rocess o f  b o ilin g  th e  candy  m ass is carried  ou t to  a solids 
co n ten t o f  5 8 .0 -58 .5%  a fte r th e  ad d itio n  o f  a sugar-pec tin  m ix tu re. T hen  b efo re  th e  end  o f  b o ilin g  
add  c in n am o n  in  n u m b ers  0 .5%  fo r settings. T he p H  o f  th e  p ro d u c t ranged  from  3.0 to  3.6, and  the  
co lo r o f  th e  p ro d u c t v a ried  from  lig h t y e llo w  to  dark  y e llo w  w ith  a b ro w n ish  tinge. A s can  b e  seen 
from  tab le  1, w ith  an  in crease  in  th e  co n ten t o f  pec tin , th e  am o u n t o f  sugar u sed  decreases.

E x p erim en ta l da ta  o f  p hysical and  chem ical p aram eters  o f  five  sam ples o f  ja m  w ith  d iffe ren t 
p ec tin  co n ten t (0 .5 -1 .5 % ) are g iv en  in  tab le  2. T he tab les  show  th a t th e  b e s t qua lity  in d ica to rs  are 
ach ieved  in  th e  sam ple  n u m b er 3 w ith  a p ec tin  co n ten t o f  1.0%  [3,6]. T he p ro d u c t w as charac te rized  
by  a b rig h t o ran g e-y e llo w  color, th e  d ry  m a tte r  co n ten t in  th e  p ro d u c t w as 58 .1%  and  3.3% , 
respectively . A t th e  sam e tim e, w ith  such  a do sag e  o f  pectin , th e  su g ar co n ten t in  th e  ja m  decreased  
by  7 .5%  co m p ared  to  th e  control.
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At dosages of pectin 1.25 and 1.5 % (samples 4 and 5), there was a deterioration in the color 

of the product to an unpleasant dark yellow with a brown tinge (table. 1). When pectin is added to 
the jam 2.0 percent or more, premature solidification occurs. [7]

Table 1 -  The effect of pectin dose on the physico-chemical characteristics of pumpkin jam.

№ of а 
sample/co 
ntent of 

pectin, %

Changes in physical and chemical parameters

SV, % Titratable 
acidity of %

Vitamin C, % 
mg

Carotene, the 
% mg Reducing sugar of %

1/0,5 57,9 2,8 8,0 10,1 12,65
2/0,75 58,0 2,7 8,3 10,6 12,50
3/1,0 58,1 2,6 8,6 11,0 12,20
4/1,25 58,4 2,5 9,0 11,5 12,00
5/1,5 58,9 2,4 9,1 11,6 12,00

Thus, based on the results of experimental studies, it can be concluded that it is advisable to 
use pumpkin pectin in the amount of 1.0% in the production of jams.
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