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Pumpkin Sauce Development

LIU Zheng.,GE Pei-fu, WANG Li-wei,NIE Jian-qi,ZHANG Feng-xia.XV Ying-shuai
(Science College of Liaoning Technical University, Fuxin, Liaoning 123000)

Abstract: Pumpkin is not only with nutritious, but also low-fat, low sodium, high dietary fiber. Pumpkin jam

made for the unique flavor of raw materials,rich in nutritional value. In order to manufacture the unique flavor

of low sugar pumpkin jam, the pumpkin jam making process parameters were optimized. The result showed that

using 500 g pure water per 100 g raw pumpkin at 130°C pre-cook for 5 minutes,adding 12 g sugar,5 g xylitol,

0. 3 g citric acid, following 0. 3 g sodium alginate at 110 C boiling till 25% solids content of such products could

make the best pumpkin sauce. The pumpkin sauce has a unique taste and reaches the corresponding national

standards. So it will have a good market prospects.

Key words: pumpkin;less sugar;jam;technological parameters
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