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Nutritional Health Function of Loquat and Research of Chuanbei Low Sugar Loguat Jam
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Abstracts: This paper introduced the nutritional compositions and health function of loquat, the process technology and
parameter of Chuanbei low sugar loguat jam were confirmed. The result showed that 0.3~0.5g/kg VC could prevent oxidation
browning effectively while the loquat fruit were crashed, the optimum recipe of Chuanbei logquat jam was 30% sugar, 0.8%
acidity and 5g/kg Chuanbei .
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