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WD 2004/ 084651 PCT/ | N2003/ 000068 1 A PROCESS FOR THE
PREPARATI ON OF CUSTARD APPLE JAM AND THE CUSTARD APPLE
JAM THUS OBTAI NED TECHNI CAL FI ELD 5 The present
invention relates to a process for the preparati on of
WQuA/F8#ESIN Custard Apple and the custard ap‘&@ﬁ%’?ff“l"ﬂ@s
obt ai ned. BACKGROUND ART &ustard appl e (Seet aphal) is a
tropical fruit grown mainly in the tropical climte.
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ualities o e re uvenating drugs. It has been
an‘#%‘ﬁﬁ 41 2ppl L‘;}S to the brain and the nervous

RATYBLROUND ARTSO enhances muscul ar strength and tones
up the heart. 15 Processing of custard apple for jamis
Curstexﬁld:mpkﬁd(sueﬁa@@k%slé aprapiagli gt cgr¢wrs meivdy dcthertropigak climate. The
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25‘83 earielisd |y raducaI, sude-cPwiEche nernabcotres porraparaiioa of any fruit
st MR She 0l I WA AR gt i
pravérvative(sp peb s:_rhmblhzed epad;tmoto adgust the mltmmmi &'58 tp8tesBy boiting the
BT TR M R TR T -
un&xhﬁiaﬁfeob‘S@li@ero ﬂﬂo@@s@édopﬁﬂlhd@f&s jam of oustard apple is available in the
market. '

SUMMARY OF THE INVENTION

The present invention entails to describe a process to prepare jam from custard apple fruits,
overcoming the three characteristic problems of discoloration, development of bitterness
and off-flavor and also the custard apple jam thus obtained.

OBJECTS OF THE INVENTION

The main objective of the present invention is to provide a process for the preparation of
jam from custard apple pulp.

Another objective of the present invention is to avert the problem of discoloration,
development of bitterness and off-flavor, characteristic of custard apple pulp, when heated
beyond 55°C.

Yet another objective of the present invention is to achieve effective storage life of the

processed product at room temperature.



10

15

25

devel opnent of bitterness and off-flavor,
characteristic of custard apple pul p, when heated
beyond 55C. Yet another objective of the present

invention is to achieve effective storage |ife of/0500g8

W04 P86-dssed product at rqom tenperature. VG003
2004/ 084651 PCT/ 1N2003/ 008068 2 In a further objective
of the present invention the partially dehydrated pulp
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of f - f ver racteristic of the custard a
bi ]a]leﬁ ar gﬁlﬂ% OGC )é rarcﬁsngtgs ¢fthe pustard geele Bip s whesy processed in

the%@ﬂﬂibr édﬁﬂseaoff préfaking %ni’nua- ﬁﬁq | PNe REvRRSrsNAVE fgﬁldqgatttﬂ@tstep of
he step Eartla y dehydrating the m xture of
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| nventors have found that even if he cust ar
thegustaydiagplp aplpiiaparialtyeisyriratedet tmpewwp@mvg FEE, ﬂh@uﬁmﬁa@;le

JanI s ﬁféﬁ&r@c[ gev%fb?)ls, % bitter taste and hence, is not suitable for consumption. Also,
the residual moisture content in the mixture of custard apple pulp and sugar is very critical
to the acceptance of the jam thus obtained. If the partial dehydration of the mixture
removes excess of moisture from the mixture, the jam thus obtained develops off-flavor.
On the other hand, if partial dehydration is not done to remove sufficient quantity of the
moisture, it affects the shelf life of the product thus obtained. Thus, the Inventors have
arrived at the particular sequence of steps after much experimentation and the same should

not be considered to be obvious to a ordinary person skilled in the art.
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jam thus prepared develops a bitter taste and hence,

is not suitable for consunption. Also, the residual

noi sture content in the m xture of custard apple pulp

n r is very critical to the acceptance of the
W?%&ﬁ"@#ﬁ’g obtained. If the partial dehydrat Fg 03%%@68

m xture 30 renoves excess of noisture fromthe m xture,

the jamthus obtained devel ops off-flavor. On the
Agotdarglh dedprodict paparedils pikaband flatoral stomblotindlomeautldy represents

renpve ffici uanti t I he isture, it affects.
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fﬁt eps after nuch experinentation and the sanme shoul d
ofheresPertdofsarensrisaett of erstasshamndtigrodectionopliimately tapgsting At good
ecSidnbik €9irh& the art. WO 2004/084651 PCT/ 1N2003/ 000068 3
Accordingly, the product prepared is pleasant flavored,
Ths tpepeesh PEthe frgeentippertiomingry paripitasly dnplyes thi &llvwing etegsd@eabtaining
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roduction, ultinmately targeting at good "5 economc
adiling LRrREGACTHEPSPYRIBIRE 2 BrecteHiE Jgpriceriting asorned ofiRvprigagent to the
pafialist deﬁyﬂtra’ié'dl phlp lﬂxztme\be Stef (B geg E’clil!h@%er}ﬂ%(tﬁﬁe%@ §te;§ @) té PRt %:tarl‘ sdble
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and{g) 1addind. forntiiged food predetvamlat &l fhe SanBUbMSONAPEL rBD phi@)to obtain the
cu aallrggi %I.ém\( dehydrating the pulp m xture of step )
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In;aareﬁjbaﬂihmn‘dethmd pedsed ipighiionritetdsrequifed o boereshd g ploblems of
.preheat e rup ceontaini ng. a_sweetening agent, a
dl@%‘f’ﬁ%ﬂ& %&%ﬁ}?mgﬂﬁ 8_9 @“FI‘P%&? 884 ol tlagenvhieregrssingefmuinal | y
In dediE eAbegnRH, ﬂleq%\% bt lpﬁfp wds %&eﬁ%&i&o l&ﬁ%lflgl% jéllg:'&ig%sgﬁ&cy.

m xt ure of stepé]) till the total solu
Al

In gike smbodemt,t de7pBp leng alithosigay mdye bei swbjecedofo stampm
. 1 dj.
con@hrhRad Usises $abld OB BLR B e BEsE P 550 e

pr@§fe pHie 0.8k anh the custard applejam 15 In an
[ resent invention, it was required to

d t of th
mggﬁ‘i‘q@% %%?Wgwﬁfr %fgbgﬂlﬁsea mveRtioRolfe Fuare APrle avie| b phiaiwed Fpm

frelh fipLERRESapr@fsf - f | avor, while processing of pulp. In
anot her enbodi nent, the | ow pectin pulp was anended to

In gpathgr pmbpéinjeamtieomistont apnisypulp is obtatrethby sewbindithemtlp fivmeripe
Wi r icected to vacuum

ol oy B ertalol st en Mg B U B e 0t The

In yempethatantedofiend @he swebtenphdent Ssgd isepar20 pressure of

I 55 4ian FnPAEHES O, DB (o AL S B B urcsr ERIBREA 2 o
0.§kgm2fresh ripe custard apple fruits.

In yet another embodiment, the pulp mixture is partially dehydrated to remove 40 to 60%
moisture content.

In a further embodiment, the setting agent used is pectin and the flavoring agent used is
citric acid.

In a still further embodiment, the partially dehydrated pulp is mixed with 10 to 30% by wt.
of sugar, 0.7 to 1.0 % by wt. of pectin and 0.4 to 0.55 % by wt. of citric acid.

In yet another embodiment, the mixture is boiled at a temperature ranging between 95°C to
98°C.
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I n anot her embodi ment, the custard apple pulp is

obt ai ned by scooping the pulp fromripe fruits using a

pul per foll owed by separating tﬂe seedts fromt h:ntsaLrtSe.ed

25 | n yet another enbodi nent, the sweetening a
ngo%ﬂﬁ%ﬁ In a further enbodiment, the pul Sgﬁﬁﬂ%‘)ﬁﬁ“@"%%

partially dehydrated under? vacuum of 0. 2 to 0.8 kgcm

2. In yet another enbodiment, the pulp mxture is
Inpaethéranbpdigesny df the poisenbinverionehd PertrittAGYod proicstaneis sodium

gontent. 30 In a further enbodi ment, the setting agent
b@useda' is pectin and the flavoring agent used is citric
Inacdtill. futthereensiddithent, Uhd @1 tmasroRdinge @&mg)ﬁs@? cl@rd gk %Sulp along

dehydrated pulp is mixed with 10 to 30%by w. "0
W AT OF AgwsgRnaschiof safed sarman dapoieiogets 1664 Fod
pré&¥roflive. Of citric acid. In yet another enbodi ment, the

mxture is boiled at a tenperature rangi ng between 95C
Intygt amgéien gobodieROEAhO Bt 651 InPETiohNRO RRAA0HER jark thid obtained

' t of th esent jnvention, the
ol Es o B i AP lter 35800 B et severering eent
0.3t0i 113 Yfyrwihef a esicige®nd.25 foh€0 y:20% wihbsa ARLALPSEEnt and 0.01 to
QNPr | §esf custfard apple pulp along w th adequate
M&&%ﬁ’i P fo%fil%r\‘iﬁ?é‘f Hing agent, a setting agent, a
In fybB¥Qilied @nde&RtenPHH e p{lﬁglgt inve éxf,stlﬁg Xaaurl LY St {%ar]b\e{ee bt ambient

B

anot her enbodi nent of pr ese nventt on,

terappsatere dorgmsried pbmt idsathanbrmintied cont ai ns 35- 5? % by
; 2 ul to 60 % w. of a, ,

T ClRin UEhAE BPBIG: BY By pf difgpn g b pren Buesling and s
usafpe ptepa@ti@bof jam] arli erbfpredhouldiotibd ER¥@EddNg liagenL s&‘)?g of the

0. Ql to. 0.05 % by wt. of a food preservative. 10 In
preﬁegi 1

Wi ¥er enbodi nent of the present i nventifon, t he
jamis shelf stable at ggniNphf . (t emperature for a
45(geri od of not less than 6 nonths. The foll ow ng :

ggﬁﬁ.}s@gq aprde gl!‘llp @htrayyedm ofstard ilppﬂ;et fraitsi agﬂe@édofrl;ds’tgfsub-gopical
LSS Flar oY PULLRR POSE D B0 s BB HS | B eeclin ol 8 7
aloglend fesolublet Ivens k@b with 30mg?ﬂ gtig?f] grrgé gﬁ%ﬁ%ﬁ% %gﬁ% ?)aiigt:ésﬁls
T R O L
So badalBbdehBirald bk addddYio Me ShaRfdly Lol ’RREh ic&htfﬁﬂi%g 268 g
of SGﬁgZ;),/OS g of pectin ( 4% solution) and 4.3 g citric acid. Boiling continued till the
mixture attained a 68° brix with continuos stirring. With the addition 236 mg of sodium
benzoate dissolved in a little warm water, the product was filled hot into pre sterilized
glass bottled , screw capped wiped and labeled. The process resulted in jam with pleasant
custard apple flavor.

EXAMPLE -2

450 g of custard apple pulp extracted from custard apple fruits were collected from hilly,
low temperature region, where the pulp contained 23.3°B, 0.31% acidity, 4.70 pH, 1%
pectin and 3.56% alcohol insolubles was mixed with 300 g of sugar. The mixture with an
initial brix 48°B as heated below 55° C under vacuum (0.2 kg cm™), to reduce the water
content by 60%. So partially dehydrated pulp was added to the separately boiled solution
containing 276 g of sugar, 8 g of pectin (4 % solution) and 3.6 g citric acid. Boiling

continued till the mixture attained a 68° brix with continuos stirring. With the addition 236
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al cohol insolubles was m xed with 300 g of sugar. The
mxture with an initial brix 48B was heated bel ow 55C

under vacuum (0.21 cg CM 2), to reduce the water
y 60 %. 20 So partially dehydrated
WQ%%@Q# Pt he separately bojled solution coﬁ’@%ﬁ% ﬁﬁ“o%ﬁ
of sugar, 8 g of pectin ( 4% solution) and 4.

C|tr|c acid. Boiling continued till the mxture
mg of soidiveribeze8e tissokvediit hlitle ntarm wager,Shé proting wa¥itléd kdiento pre

of sodiu b oate dissolved in . a
St‘?ﬁ? Cf%lggv%/abg%%\%a &7 CPRE B dd%P?tq - Thq praepshispuliedtin ipnavith
pl&lsmchstﬂédpplgﬂm bot t | ed , screw capped w ped and

| abel ed. The process resulted in jamw th pleasant 25
custard apple flavor. EXNBEEE> 3450 g of custard apple

4504l 47 ca¢4rfl aEH1E Buth ré%cféﬁ%foﬁ[ &sﬁﬁp%gleffi:ulilts twsm eV\éeo Iﬁctetgﬁ?l}:} (‘ErOplcal

fromhilly, ow tenperature re

beliofikeas HeduirshadBs. 30B31%9aemdmyt 9341}120 sp% peb%. aReLT0M adddol
g. of sugar.

850 ubl e
insfpBREE s AR W SN 4 By e FOSEF s om e e Bebisied
belhr T°Gnaider maumumz(leg &’ ?)g:@» lscmcalhe WellerlcBRtEG Syt de, Vel d}Zﬁ'ﬁ iplly
dﬁléd;ttgcg \é’ ‘{‘% So partlallg ydr at ed pulp was a
cpyiraterpul a5 agde o the senagptely Q}%@déﬁluh@bmnwmnm%&gaf oigaf 8 g
of petiiar(4 %%oﬁhﬁ@ﬁ) aﬁﬁ@tg' dikrib %g%’ Eﬂﬁ%ﬂﬁﬂu\eﬁrﬂ% R Qi 11e é%ﬁ%i 38°

acid. Boiling continue mxture a
brigpyish %llﬂhuwdﬁmnﬁuﬁ@héh@ additrog. 239 hoft slmdmaﬂbhntzoecm didsdhvediGh a

465 0 0068 S f b t
QARG e el Pl e P el et S dge capped
wipdd dné dablaletl. ThEt}mquSs&esuﬁé@fnl jhh 2680 piagss oRekd 490 f156f eW
m\%ﬁ%ﬁeet‘fl &n&pﬁabel ed. The process resulted in jam

{47 topice SSinibe st anlg rgipendedssimilasty. tompmipiom, tha vEisAES of
disgol6ifati6n) el 6hnRRPbFhiRYhRs S JrRALRd élfh% %E)Bd@#%&%ﬂas%ﬁtﬁ%m

fruits were collected fromtropic
Thepiajp adyentamss gihe glege@%namtwnta;e, 4.93 pH, 1.53% pectin

and 4 Q9 bl.es .was m xed_wi th 300 g of
2 S TE%(%‘%&%{%S%“ ?‘H ‘“ﬁ% %fSﬁ e 2 Prpess oy dlis ngaﬁ%ta)enémam
beI owwﬁﬁ@mhdmbme uﬂmc(o%raldﬁgd@mbgﬂlemto@ bfn@&%gseduﬁ 'aff flavor,

wat er onten % So partially dehydrated
was aﬁg?—%ﬁct? Tiytie Hg"%@fﬁiaﬁpélfeéﬂ’ 1 feateddlg adesnpardtens ab@WtSéF@\I ng

b) 268 g Tk jeiEd arecﬁreﬁregegts‘%tw dﬁecf 1%14}1%? E&Hr(? U‘L%pl exteied

citric acid. iling contlnue
att ai AORES, @@ff% ¢ shevieetds offintdson)eimcs ther friin gettih/ahiilbiiBty is

add| ti of sodi um benzoate dissolved in a
ttle%ger%ﬁg% ‘er, the product was filled hot into pre

c) st eri The @tbcgslsmlcb@d id qsite siapleWetC aRPasbbyvYuP 86d ﬂ{édoutcome is
| abel ed. .The ilI)]Tr:ocess resulted in jamwth pl easant
cust aPHPEPRT sinpg Hipoprodyc, Tefpined A farraseroseblecthe orgnd r(Esdh)

pul p pepa@BRgded simlarly to obtain jam that was free

d) The product can be transferred to distant places, for easier export for
considerable economic gains.
e) Preparation of jam from custard apple encourages the: growers to produce more

of the fruit that requires little agronomic care.
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advant ages of the present; i hvention are :- a) The '
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" pr epar ed represents ‘the“value added form.of custard

@FL of extended stora e, to offer to the needs
0 Season, since.the, fruut settlng/avallabrllty i's’

“shar p Asprasan st prabrifh e i pg R hearhib s A ﬁf@tﬁ%mm]ﬁ -'

-yet, it is unobvious and sur
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d e
7L Ptind R SR80 meell O L6 ERan 0k ol DRGSRt e

" consi m@ctamoés@ Ga)clcsy gai easlpere:)ur%fesgem Aty Qﬂdxﬁé al@RVES QBN as
.cust aéwc_fe?% | e encour ages.:-t he;growers to produce nore

of .th 8 9870% PRESERRtES SFitig ;pgeignd ater foadardditives;gnd -

C ai mbaitingthie. mixthre eﬁr‘s&[ C(G}E/‘&% t&ﬁﬁerﬁtﬁ%é%ﬂ 59- le@@)qﬁjdnd cooling’,
appl e haVIogfgaﬂ@Pher Shelf 1'ife and, with .

di scol HBPHfﬁ“B‘h“O ﬁé‘%s and off flavor, sai d process
©eonpr ten

.Wlth c?gtmg?s;&app eed)%“%ﬁ% lcg%léb %{3@? “&9%} 3?Pﬁg the - .
(B xt Obtaining the eystardpplomilinw t he ten‘perature of 55C;. (c) '

O B B TSI RS o it
 addi t0.§es] amobmdhpu@ahixma ‘the nmixture of step (C) at -
Clehenp, vxeen 00C. and cooling the m.xture to: "

@t af?m%lﬁ;e%eﬁyac{ﬁ ‘hﬁ\ EH%‘B fiirg ot pigp Y e [vayHmL below' a.

' sal dtempmﬁBSosmrm abta.aaﬁa&fau%ti@m:&aéd Ip ikt @i ni ng
{ by ?1 ‘custard apple-

hecstard £ b) "m Xing ,
- Yul p* ng %tpé%"‘gtﬁ‘i SW‘P H’OBWW% éwmgua@emnt,u w'settihg agertiand a .
or i fladrifg hent td- &Qgﬁjﬂmﬁlﬁ‘e d& ldk FIBS ?%%t %@2”' ally:

a)ac Lhnﬂutgeﬂhommmw oftsepieill the mtﬂfsoﬁBE sbﬁﬁsohi@hfl to 68%B to 70°B

_'(fP ar tﬂll%Uan HE E‘Md hraeto%‘qsteg%e)qo c&l)% the. room temperature and , ,
() addmg permxtted food: preservatwes to the range orf 50 ppm to- 250 ppm to obtain |

the custard apple jam. S
3. A process a3 claimed: i in, clalm 2 wherein m step (a) the custard apple polp:is |
obtained from fresh. ripe custard apple fruits: '

'2"wherem ifv step. (a), the custard apple pulp is

A

- 4. A process as- rlaxmed in: clatj"'

| obtamed by scoopmg the pulp ﬁ'om npe ﬁ-uxts using a pulper followed by -
separatmg the seedls from‘thie s same : : '

- A:-process as cla.xmed m\cla.xm.t;_Z*

whexei'n‘-i-rifsfép (b), the sWeetenir;'g agent used-is :
. sugar. B .

“w R
B x'-. !.

A process ag clalmed ini clalm 2 wherem in step (c) the pulp mixture is partxally
dehydrated under vacuum of- 2-tof'0 8 Kgém 2




(d)' adding a preheated'syrup contai ning a sweetening
agent, a setting agent ‘andia .flavorjng agent to the.
partially dehydrated .pul;p mxture of. stép. (c). (e)
boi I'i ng the m xture of -st.op (d) tl|| ‘the total soluble:
solids reaches to 68B to 70B, i~ (f) ‘allowi'ng the. mxture

of step'(e) to cool- to the roomterrperature and (g)' '
addi ng permtted food pr eseavatlves to the range~of 50 -
ppmtq Ces mlto bta,l e:custard appl e, Jam 3. A,
pr oces a‘f ZHEH’ ”hc‘é}r%&rz rWhEr Shjh B Bem(e), e ptpip(rm)&uré h;epartxany

. . Cust addxya@mdeco %@elﬁ to %@t/&mgﬂre cog{nggr esh ri pe

ustard; apple. frui:t Qcess claimed 'in.

i ai nﬁZPm\‘f‘\ﬁérﬂéPhlmm ms:ﬁiﬂpl Zlﬁ)wreinhﬁ swpiﬂ)ﬂ&ﬁe @Pé%ké%mpgiéébne USed
is oft@ipned by scoopihg the pulp fromripe fruit :
usi ng aa%ulper foll owed by. . separatlng the seeéds fron1.'

%.he sArpeocess aSolaifnddria ks, @@hg chai m.2.wher e
in st eeg b) the svvee’tem ng .- agécﬁr{ mﬁgg;s ﬂi) R @mnrg aggnt )i“’d is

procens s claimed in chaim.2 vvherelnln step(c) t he -
D A R A B RS e S5 ot s s
7 Acﬂ!ﬂéé@ds as cl aj med: in. clairn 2. wherein mstep -

A B e e
ci ai 1peth i Migddvith 30, M@&W KT;@ﬁssggg,)g °a7§tg§r03m rprggpgmm

agent. used' is sugar,

2 Wit 8ito ﬁ’byt"@poiﬂ';ﬂcatswe settl ng agent used is

used .
llpﬁCts ltme groé&s c&hrggcfﬁg%l%?ﬁl% e}g mm a@g&c}, ghe m&tweelrlg Ingle.d at g

~aci dteﬂipffwl‘ﬁrrmbmem %"m@lgsﬂm claim 2 wherein in .
ted pulp is mxed withi

181 ep A( N LTy detyd
10 to g,%)g%e % % %";‘%@ g‘é :m¥ ?"8‘“ i1 gtep; (@), ti powtitted faod
pect pms¢waw<éxs£hd4hmb91&aé5 %by W of citric acid.: ~ 7

r.o ssasclaln’eq |ncla|msd|ncla|m2 . ' ;
vvher écﬁlstag:f le(Jé‘}“ haying hrﬁh@r shelf lifs apdivithoutatiscaloration, bxttemess

| TP TR SR HERURs S A BT
the FRIVRASES @gsnardo@pple pulp along thh adequdte quantity of a sweetemng -
: agent, a settxng agent & ﬂavenng agent moisture content and a faod
preservative. R S
IS. A custard apple jame havmg Htgher shelflee and 'without’ dlscolorahon bxttem‘ess
- and .off-flavor obtamed by the. process as. claumed in claim 1; wherein'said j Jam '
contams 35-55 % by Wt ef custard‘ apple pulp, 45 to 60 % by wi. of a
,sweetemng agent, 0:5 0 1y 5 ,/o byw: on a settmg agent 0.25 to 1 0% by wt. of’
a ﬂavormg agent, 40—60% mmsmre content and: O 01 to 0.05 % by wt, of a f‘ood
preservatlve C
- 16, . A custard apple jam havmg hlghex‘ srhelf llfe amd ‘Vrithout dtscoloratton bmemess
and oﬁ'—ﬂavor obtamed by the proaess as clalmed in elaim 1, whetein said jam i3
shelf stable at ambtent temperatum for a, penod cf not less than. 6 months.




preservative is sodi um benzoat e;. 14 A cust ard appl e

j am ha\/i,-ng hghe ' shel f |'ife and:*w t ‘hout di'scol orati-on,:
bitterness' and -off fl-avor obtainéd by the process'as ;.
“claimed in claim i, vvhereln 'sai d:ij. an conpri ses custard
appl e.. pul p al ong..\wi t hiadéguat e quantity of a

' .sweetenl ng agent,. a.setting agent, A .flavoufing
agent, noisture content. ancgI1 food preservatlve 1'S.

A7Cust@£1£§,ta@@9ﬂ:;ﬁe Jaﬂa%’é rsl%gﬁ;ife \axt c{ﬁx}t;ﬁpcﬁg@gpn btttemes;-

"W t hout discol'oratio
“obt ai #8d ofyflavae O;btameéézy m ;ebmﬂeﬁcxainﬁbﬂclxalém%x 1““&'3&5:?1 cha‘
sal d Js@ggt rﬁﬁ’%#% s 35 55 %by wt: of': custar
18 6\ f tof a sWeetenl ng agent., O 5 16
kl 5 wytawt appwjafm f&eﬂh infgheAgdRY .
_ |a,? .agent , gh{?‘%% mﬁf%?’gﬁ’zitiogﬁ%resg Icﬁ"aﬁé Egtbtiemess'
to 0. 5 E@'ﬂ Ob%me% by d6iet-Prosesssr dainiede. in BhimAlL C ushiasiel the

appl esd Ni 9 Jgg ghei: shel f.1ife and wi't hout -
d| scol ﬁ%nl g?ttnter ness. and off-flavor ‘obtained by

Apr erstasd f@splecljmém‘rmg ‘highérintkif Whe kgl Myigidus dl%]dréﬂon:

shelf eratyre .for a period of :
| ess t Eﬁ?%%n%ﬁ@% m&ﬁg% @ERYHGBGS@QFW@% irgalpim 7, \warem
* cust athd flapping deamnieiicdci, hi gher "shelf 1ife and
thot dISC Ioratlon bitterness arid off-flavor '
it ai fedSHy i taReE eplaébé‘é“émﬁshléh% shelf hfw gtchiwithbpr vdmbtexrmmn,_
the [ﬁm@-ﬁ& sta
havi ng. SEE?“‘EEZ‘?“?B""“*%H% e bt o BB R mm, f
bi t t pr@servam l@ﬁcﬁdnimdvemambt ai ned by the:

. process'. as clainmed in claimt, wherein: the setti ng
agent is. pectin, 19. A cust ard appl.e j am havi ng hi gher,
shel f wife and w thout .di'scoloration, - bitterness and.
of off flavor obtained by the process-as clainmed in
cl. al m-1,. wherein . the fI @ayoring agent is citric aedd:
ad:' ‘A custard appl e, :am havi ng hi gher shelf life
and without discoliorati-on ~bitterness and of f-fl avor:
obt ai ned -by the pr ocess as- clai med in claimi1, wherei n
the food preservative., % sodi um benzoate; AVENDED *

~CLAIMS (article 34) = -~ ’ ' '
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