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WD 2004/ 084651 PCT/ | N2003/ 000068 1 A PROCESS FOR THE
PREPARATI ON OF CUSTARD APPLE JAM AND THE CUSTARD
WERPWES4HAM THUS OBTAI NED TECHNI CAL Fl ELD 5 TheP@T/&e06@/000068
invention relates to a procéss for the preparation of
Jam from Custard Apple and the custard apple jamthus

A BRIGESS noR DFE HRERARAFBY DR CREIARARAEL YA, Svo Toam
CURBEARD APPEEVEAM KHUSOBTAINED r delicious taste are
heart shaped with |ight green skin and a soft 10

TESRARG MLP| esh. Nutritionally, the fruit is rich
j t ' | d | | ent f
T AR TR T TR ——
and e ciumr@ﬁcpedjlamrthumﬁhi@é@.al properties. It is saidto
the
A3

contain ualities of the rejuvenating drugs. It
BALS GaHN to be very useful to the brain and the

|t l.ar )
CHSBEY St USLE i Q70 IRIESS, AR A uSLEATHN himare. e
fruapplel koowy fonther daiviters ewbté% mﬁdxees;shfqiea vﬁﬂeli%lﬁ g'r'é@l skin and a soft
charact efi st . proper of discal oration, devel opnent
B R U NI RN I 3 ot D
sod7r§e B?@i"tzﬁﬂina@.‘)ﬂ@sicfb@%iggglgt%;x%sﬁlﬁé W & RBLA dﬂég 13 %kg‘eileht medicinal

5% wat er along with 25B, enriche y reduci ng
propexgies slt iTimd frgeantedn ter qraliticoof the refiivaradipg datgsokt haf bagry found to

be g%rg/iﬁltgsef\}mljl ?(}'Rhte Itli)téaulag%ﬁ ﬁ%&#&‘%{%ﬂ%%ﬁ%}o‘ll lIta%:l?(g ’el’h%i(tés xﬁllilécglar strength and
tonagwmemﬁye(s) and sol ubilized pectin, to adjust the

ultimum TSS to 68B. By boiling the custard apple
Processing phiicystarchapplp dive jamnisi sndered intesessthlerdust fecits characteristic

I re.dmm t an navoi dabl e o far, no .
proBEAP P WA B TR Y o BB 81 3L Ui by gt pu
is heatddheboveeisRE! ThSEWMARYitQrulg tdbntaMYENTY AR WherThIBng with TSS of ~

resent jnvention entails to describe a process to
25”8% EPHFkeq Bndedueine susvar Busppitee Rotimal sourse wé peemsratigntdfeany fruit
and Nr ge;qC I 541 r j | oratj
o e panr e obr e arpald! Tl ol SRR, BhARap cof pygen ecid
pregarsatareds) apglselupdived Ipectimivd adjnstcthe GRMHAGE TSFtoT6#B. By boiling the

ENTI .Th i n_objective of the present invention,
cusiag GBI 1541 HOP ol BOES Senbimeds B G BAISMS 250 eient and
undvbRIEAbRYUS K8 Er 3P Hﬁr@cé@k’édoprdﬁﬁ&t Eke;aéﬁ’ :)Urfgcgl[%a}’c? a&letig Qvailable in the

present invention Is to avert t em o
magkecol oration, devel opnent of bitterness and

SRR L T AEENTYON  © of custard apple pulp, vhen

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.
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Yet anot her objective of the present invention is to

achi eve effective storage life of the 35 processed
w@e@dogtesat room tenperature. WO 2004/ 084651 PCT/IN2003/000068

PCT/ 1 N2003/ 000068 2 In a further objective of the

present invention the partially dehydrated pul p sugar

In Mrtuer %b'eicﬁvé Hie! ?&fefftgigggr@on(%ﬂe gni?f{l elf‘}[jﬁ?tﬁ‘fé ?}gulp sugar mixture

prepar at on 0
in ehjlieat prepomions hﬁty[bk’:@l@ﬁhfor tievespdraior d’tﬁaﬂﬁuﬁ'@mB appl e

cus appl e pul p along wth adequate
In 56@1&% eatlwefte@e ﬁrqssntdgmlonéh%@mrﬁ @Pplgaam comprises custard

R N g Sy LS A

ageat et o Fangl nyreservegivp fersestibrienpeeinidi on provi des a process

D AR R P el B e o evor - sai o process

Acesraiglys R ptd3entSie@fioRl prb@lies Hipbde e jam
mnthggﬁstapd appl e p? 6?. ?Spé%tlgﬁﬁi ﬁﬁggé??ﬁggﬁh ple jam
withpyt dipeolamgtion, lgtt@pjes(sae)n oh satdeproessataongrising5BE; steps of (a)

muglﬁ% 3%9@% gda%eéﬂe\t%%? cﬁilgt%g%%%’(les V\elat g{} ?t aﬁlgocgethydratmg the mixture
of sieid(af) ibeksy thenttn{pdyatieidfissir; t(b)i‘ afilin gldtﬂ&n%s §Icﬁ|5hs s@dtefing agent,

a tepperature between 90 - 0C and cool i ng
Pfe?ﬁrk’%tmeé e linsagen atnﬁéqwarfpocmédlﬁme|an¢ (é} bcmheg phaem@rture of step

(¢) b RMdeRitule e Rwddd dgh € 16?“6 ﬂnﬁ# co%ﬁﬁ HeAhLAN Ire ??1 8€tgﬁletﬁt? ﬁja:ry?

conprising custar swee
ThfanQ\@ﬂtp@lf dheupresdne meﬁﬂl‘nﬁﬂh&ﬁﬁi th@pﬁﬁhl&idhydi@%)ﬁ of a hﬁxﬁﬁ‘y@ompnsmg

ya |%{ure Custard apple pulp after partial
custyE pantE e o S RIS [oEs MR OSSRy to obtain 40% to
60% 36311 h&ISHAE. st 'a]{)}ﬂa:ffuy d@er&fa?hﬁ%ﬁ?%aﬁ&# Hg%%}n%eéamre less

cont ai ni ng pectin, citric ac
thaie 568C amnfden sihcuBr fre@dres cmﬂ(ﬁhg fvathl a)y)ﬂdh&myeds sdltitiorg c@itaining pectin,

s GRS o o £ BB A A TEh S, LSt rom
tem@BﬂkttﬁEfTﬁﬂs akBles tY Vv¥rcbRRIAE Lgké %Mlﬂerﬁg &S IGHEER Rvelopment of
pul when processed in 2 he routine course of
blttemewafm -jlafvm |VFT}1 dmac‘ﬁmtlc mrwmet austarti applefpimdvidnagrocessed in
the Erglgt Rt 8‘ 5%{3 %.I'l ! éf 1 e%v%gt% nh%\%eu%vng that the step of

parﬂmam dalg/dr:litﬁlg’rthet HiguRS 6L r@tlstaﬂdl Xph1e ! ity %naetﬁeeé’“aéetéhﬁug%gent by
and under reduced pressure is very critical

hea{lﬁ% %ﬁe{?’lﬁt‘ge @FSSPH@IX balow lauempereairgefisS 'IfFlelld nn@mtr@iused pressure is
oggng,d g us S cond

vr RN OGP IR LRI SPONEL i

1nn12f§el®he Iekpéruﬁentmfcomdueteduﬁhtaffdhamnbterdj 8Plé pulpois ﬁbt%hydrated the

h th the I nventors have found that even if

§ elﬁﬁ 8&3?6 &Bﬁﬁ“éi 3ppIgyamds pafhighy Huythge ﬁ%lﬂa@@@wahave found that even if

the E@IRE raﬁf)l‘é ?ﬂgﬁl@%@l}/drl&]@g %e an P LSove ﬁ%t 21? Bustard apple

prepar ed e a'bit hence,
jamghus pitspared dﬁvdopssm bitter taste adddsmnce, tifveotr @stabledbr e8stiptién. Also,

the FRYE otsrtieFaPhe g M s ARCARRE DRE A avedngs Ty crtcal

to tabtat&eshcel bf EHéoJfaﬁﬁrtﬁds%bt&iﬁQd' dfrafnb %rf?:gl & gdfgtﬁh udfeth%omlxture

renpves excess nmoi sture fromthe m xtur
remphessexsBtsap inmgistiog dtoop theamtxtieatherjam 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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On the other hand, if partial dehydration is not done

to renove sufficient quantity of the noisture, it
wa@bdoeossst he shelf |ife of the product thus obPEi/medo3/000068

Thus, the Inventors have adrived at the particul ar

sequence of steps after nmuch experinentation and the

AGPTRIHE Brodift afrEl BhERARcnd e RS AR s yally represents
thePCdihe HAQEB O @R 8he SuAe@OAHId Ghukt, tR Enidky Qd@@ﬁseﬂfeeﬂ@r &ess fruit
| easant fl avored, storable, and eventual

prcr@sﬁ@e apd dast pﬁesmalmpeau@ﬁ t9 ater & thenreeds of éﬁlejp@rpmt@ns during
oﬂf—{eﬂgﬁ ﬁchﬁ{ a e}e?t &P Qlf‘s‘? é r%ﬁﬁ%efo% fu'it%a%tely targeting at good
produc (¥ cater

i‘'on’ and peri s rurts
ectintibectoasds  of the popul atl ons dur| ng off-season and

in areas bereft of custard apgge g, uct i ofn
The PrETRR CL Ry RS RO oG g BT ie AByART ther BUIFing Stem @) obraining
theﬂibﬁtﬁﬁ&@pl@bulﬁoh@) PIGSEme cllst’h\/cﬁz[ﬁpleqjﬂllﬂmf s&p Q@ﬁ%ﬂﬁdﬂv@%ﬁeﬁmg agent in the

an thefollovvln ste alnin
ra tE’cht ar d55 ‘L'Qp]p1 b %th%“ P P TH¥ RN é%i‘f@ali Yudahygr g“%ptﬁ? 8“15 ﬁﬂ‘iﬁt‘"’e of step
(b)and&t\&EmﬁrﬂD)eletahelﬂpe%‘t@@toe Bﬁ"@go agam a peﬂ‘tlélfj}ﬁiellj?cﬂﬁtb@ pLﬂF mlixture; (d)
é\ . 1tao obtalnag1 m xt ur e; % rti
ad%%wﬁ & eﬁ(jwtuﬁ EOBRPIBE APYFHRDE FE S ASHI N Bgent ey Ayt to the
patigiodehadrbedpalp atikoe FhtePBf (&)aaoﬂmgawmam@abﬂ dtepl (hyuu the total soluble

dehydr at ed. pul ] e, ( 10 addi ng a preheat
solgh PSR e RoB. B Hling bty et DiaRpPHg e temperature
andi(‘g?j addih@pamitig faeE plesdrdiivdiero tRAfanabf y0 gpnenad @dm to obtain the

xture of step (c); (e) boiling the mxture of
C“sg%régp%ba% |1 the total soluble solids reaches to 68B

In b effMBdirhént oFl th@‘ﬁkd@&lttlﬁﬁenﬁbﬁt #veas Qb qisitRIPto( Blerdn BRI problems of
to the roomtenperature, r@é%) addi ng permtted

discolomtionedesiclepmans of bigeries ané Yor5@hie pracessAg0o fiup.

i o R by, SAR e R ol B BN BT EE s

Intah@t}mroéxhbmmﬁt thieS palIpo bRRhj OWithd ek ORER Nbe %bjected to vacuum
bitterness and off-flavaor, while quq?ceSSI n E )
CORGENYRMRTHRY USRS Gdiagim Shelﬁérlpro%tb% nergure v@s—éﬁe deith system

présﬁhrgl%ﬁ”@'zn Plgek & consi stency. In another enbodi ment,
the pulp 51

W t'h sugar may be subjected to vacuum
In adnetlkertenaiddimeityofithe pepsent\iavamtion sthe Ichistdrd #ppleapulphie obtained from
tenBerature 0{350 - 55 Cwith system 20 pressure of
fregh pibe cstard apgledMis. |'n a further embodi ment of the

In Eﬁ&ﬁ&r@mbdm&@ﬁﬂ i cdsﬁ?d giilg ?BQ aﬁleal-ﬂypsc%plﬁgtﬂr?é P& from ripe

from fresh ripe custar rurts. I'n anot
frugreit g e per @i@vmdsh}megalappg thepatds fram diet smireed by

scoopj,ng the.pul p from fruitg.using a pul per

In ¥ ﬁngbasg “850@353?3]9? %\ﬁee%qqgmgsaeggaguspﬁ sane. 25 In

In ¥ EhrtUnitRIdi@ RO eHeRily mikdife SYRAIAR J&P@iﬁﬁﬂt udREdaduBim of 0.2 to
sugar, In a further enbodi nent, thé pul p m xture is

0.%kag¢al |y dehydr at ed under vacuumof 0.2 to 0.8

In YE z{g gl}elr ﬁﬂ’lé)\éﬁ t?;a %}lg’e&bg‘?%f\?ggﬁ%m?gy geg/%ﬁrgteg] i 1fel“rlrrlcgz"vei 2 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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noi sture content. 30 In a further enbodi nent, the

setting agent used is pectin and the flavoring agent
waz@dosssti citric acid. In a still further enmboRCTEN203/000068

the partially dehydrated pu#p is mxed with 10 to 30%

by wt. of sugar, 0.7 to 1.0 %by w. of pectin and

t .ano

In Shfdntbodingf bf A proftue ﬁs}’te‘é*w 8 Bl Rpd RGP Blive s sodium
benzaagi ng bet ween 95C to 35 98C. WD 2004/ 084651

03/000068 4 I n anot her enbodi nent of the
In ﬁﬁ&@eﬁ{%%% eqigwnt, thislage thws (Qbszingd, semprites custard eeple pulp along

SO Rt f
SO ERAPEE st B nL Ly AR SRR IRR o and o o
pregétvhiivedequat e quantity of a sweetening agent, a

ent., an

[ f I
i s B R SAE 8 S0P 3. g e

coritME B34 By, Cdf%h%ﬁdi K Buthaus (168 op By alned
cont ai ns 35)25 % by wt. @%} gﬂgtard appl e&pu p,asgeﬁmnngagmn

0.5¢0 193 Hybywvt. adfe sqitingegenind.A3g taddritc, by 0. 6f & dlaton@adent and 0.01 to

AR ent, 0.25 to 1.0 % by wt. of a
0.0 ’ébgﬁmhﬁé%%enﬁgmﬁ g %1 to 0.05 %by wt. of a food

In petemmitivat dnvieodihnt! 6F fhetprakat Meen8s) oMl TBALis Ghelrh@able at ambient
present_invention, the jamis shel f stable at anbi ent

terP@F?é%rFaf%‘i‘ gerish of1op dass Bign §fmenshs.| ess t han 6 nont hs.
Thd ?(ﬁlcfvﬂh%%%rﬂgl S)éﬁﬂgxlv rv? }gbfv ﬁﬂst{?ﬁ/’uo\i&{agf tgle ptr%sent lélé/el?téﬂn and its

[ustration o invention an
useriioe peppatation offiar,zand thﬂéfdrél ei@fldnet Bhostscuedto @it the scope of the
construed to limt the scope of the present
Prepely UREEPEAR- 15 EXAMPLE - 1 450 g of custard apple pulp
extracted fromcustard piys collected from
sub-tropical clinmate, ere tIﬁe pul p had 25.5B, 0.16%
4504g of) pmgﬁard&p&lb mHp CAtrapTeRh freatcustashabple A¥ts ablosebeal from sub-tropical

RSO  M5  232 Rl B, LB S 67

Lottt WSl (e wkOnixed with t °
TOB0 % . 20 So (sartl al ly 382%%% T M@&mlgg V‘ggﬂgﬁ%lm’m 48°B

wag prataskhelow 5SS upden @gutgn |(Q;f2 ikgreng dntoaueducmghQ 68itey com‘ent by 60 % .

So SRy anfiedlee BRI alar b oo e kg o B perining 265 ¢
of ﬁ&abr?l x of petctmqnn%nmmy lahﬂl a3 g\t atokue @@mhg 8RARA till the
sodi um _ benzoate dissolved in a little warm

ml’%ﬂéﬁ%&“*‘“’@ﬁ@ b “obrire vithaepnfinnosestirting. Withothp addigivar236i me df sodium
ben%zﬁé%ggf\;ehQﬁtaegﬁflérng i iy dth\g: lggguc%nvgaszgﬁ%{gf)tapgo pre sterilized

process resu amw th asant
glasmppittded | sovew capped w1ped 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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EXAMPLE-2 450 g of custard apple pulp extracted from
custard apple fruits were collected fromhilly, |ow

wWaQ eqopes@tur e regi on, where the pul p contai ned PSI/BN2B93/000068
0.31% acidity, 4.70 pH, 1%S5pectin and 3.56% al cohol
i nsol ubl es was m xed with 300 g of sugar. The m xture

8¢ g B8y B e R R 5 R o e

stefili9ed @@ssﬂﬁitﬂdcﬁhd:rywdﬁbpﬁdiﬁﬁip@d aRd ldbe RS TRE erQeMM%d in jam with
separately boiled solution containing 276 g of sugar,

plegsant gystard @pplg flaxons, sol ution) and 3.6 g citric acid.
Boiling continued till g ur,e attained a 68 brix
with continuos stirring. Wlﬁ%e 3add| tion 236 WO
45@ @@ﬁb%ﬂﬁ&j}pl@@ﬁm S2OORH TR0 CBstard apPledfuis okt b IeabRE® tropical
b sol ed |1n a 5 %%é % ter t he prcgduct was .
elanY B RGP A2 . WA Rhiap i P 8L 1530 peetin Gk 4#0% alcohol
§@B&§®va\éﬂrﬂ&€d T
R Y say 1% PAR RS SR P AT ol s heated
belgWoﬁ‘5°6umdaxr v:acaplpl (8.2dtg gm &) to mdtiegithe rvoatercaomteat Hy ép;% eSo partially
fruit re G d fromtropi bel t, where t
deyraeq pfb i de‘g{'\‘)z‘@ SRAUP\PO 3@%1%14‘1 Cantelg%gp?é&g f sugar, 8 g
of @@ﬁn‘@%&‘lﬁlﬁi@?ﬁﬁﬂ 5 gionsielautd, B%lli‘i@scoﬂhﬁ@ééi M {2 3208 aR{uned a 68°

sugar. The mxture with an initial brix 48B as heated
brig é‘[l%\/\?%@@u%%té‘fmg« avithrhg @d@tlk@ 286em®) of saslive dguzoatddissolved in a

| |
3 i A0S pRY B0 98 B3bIoRb Yo L SHOBH WPy coppec
w@a&ng lafelsi gae prodeg rédhlefl npﬁtﬁt With (s 60 cudth@mppRhver.d

%}#trlﬁjéac:ld Boiling continued til] the m xture
B 268 thefiegh w%reémﬂ @aaﬂfgly Kor Phigin jam, Khathweas free of

dlsé’digltahgﬁvrﬂvaer%rgnlg fﬁtgléféf g ftqﬁv\&/a@ > Ilfe%?é&%??bsn %1? san%, %avor
Themem ddvaetdged afibe pmdnlt ﬁﬁvenﬁ@l’[ aw capped wiped and

| abel ed. .The pro Sb sultetgl jamw th pleasant )
) custar CaAppPion es |tpr the| r@h'gmprgr]ér@c%sé g thepygparation of jam

fresh pldut Hﬁﬁﬁ@l‘ﬂ@ﬁg o Bf¥bd18faki¥n &V@Rhﬂieﬂ% J)iaﬁtt%ﬁlg?st anfibTf-flavor,

free of 15 di'scoloration, devel opne
and ofchafaptgyistic offdvetapt thcwhhmheqnécbmsﬁmmpétaane above'l'ﬁﬁéC

) [ hvent b BARar B e FE AeCEiEd fRsobo fpbiset Sret extended

t he prsepasattb Q)‘i‘fe@fto it Theedls toTRSasd ) &iRicOMk qﬁﬁt Sltting/availability is
di scol oration, devel opment of bitterness and

of f - flsh@@rseasoéhfér acteristic of custard apple when

heat e r.e above .

%) pr epa?lze OF? gpérsgse% 3; ? he q%}g? CrenE: g%léfgtd 1tf18r¢“ogylol}%§&|ﬂ§ outcome 13
appl e suffriséigt sinctethe ploduadfetaihd aé fRr ad Pobdisle, nﬁﬁd§r1gmal (fresh)
of f-season, since the fruit setting/availability is

sharp%%%‘?ﬁed. c) The process enployed is qwte
d) si npl etheegroduEt cﬁ ulpé)q}/a' gféf'rean% tdhs?ag él%ggg rfog easier export for

surprising since r et al et
possi lwbesidérhile @cmgmﬂalgm(nﬁ resh)
€) Preparation of jam from custard apple encourages the: growers to produce more

of the fruit that requires little agronomic care.
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25 properties. d) The product can be transferred to
di stant places, for easier export for considerable
wW@ewnosiesl gai ns. e) Preparation of jam from cuBCHINE003/000068
appl e encourages the groweré to produce nore of the
fruit that requires little agronomc care. WO
Cl£43R4/ 084651 PCT/ 1 N2003/ 000068 6 Cainms: 1. A process
for preparing a custard apple jam w t hout
1. di se@opmcedsi fon prepatitie b n@stard e jaih fwifhload @fseolS/kibn, bitterness, and
g

proc ts con?r.' sing steps of (a) mxing a sweetenin
ageﬁ? ﬁ?‘i"ﬁ %‘LQF FEF eQIPPIEsipEIsps O (a)mixing|a yweetening agent with
dehygiiati Hgid P@lgg‘g.))()t %‘%r?alg% g?lapgﬂ%t% %kgelxﬁﬂt&rgeotgsgep (a) below the

tenperature o I'ves such
S V\ﬁ éﬁtﬂa;ﬁr ﬁgl‘eag‘?f)q; (oD %idmgaidaﬁﬂ;eﬁs _S?QEﬁst .sivi;]d&@nﬁ@edgenﬁ, Tﬂ)?eservatives,
ot her,..f oo itives, and,(. oiling the mxture o
ot e SR e RS e Blatils AR ODPling Bschisae of step (@) at o
COoOtdnibrathiR bEtwded'o® 1 906% Rldodolife k¥ Mixfure o BhAGERS iR
claimed in claim1, said process %on‘prl sing the's eﬂ)s
2. of . A grayessps elpimasinichremcly said piocappteenpising tha Qtepbpf:
m Xj.0g: & d apple pulp of step (a) with a
(a)smeé?lglﬁlﬁ%th%gﬁgdiaﬁp erPé‘?l?'ﬂati oof 1 0.5to1: 1to
(b) obt aiixing tiuustard Aple pmg)(df)stepa(a)t wih Iaxéwégﬂélmgaatgbmnt 1€ ratio of 1

pul p m xture of step ( under vacuum bel ow a
ten‘gértatldrleto@fot%@tﬂ@ BB{EEN a partially dehydrated
pul ] ; [ a eated syrup.containing

© 0" Gt evallihe G B PR AR B AR Yo o Bt below
f | ateorpiersgura@@ it °G o dbein pgattiatlyldehgeaned paleditulep

drrixt e of s}t]eagq(c); (e) baoiling the mxture of step

() ( gyaqding a; prebeaindspyrie (coBteansp e Secatemies agento 2 6B Bingagent and a
70Bflavdr i . ' e ol to

avdink LAYk rag@ﬁyr?fﬁ?g{a%ggj&lﬁ&%uﬁe A3 (€

the room'tenpera ng perm-t ’ood
(e) pr eb@livathewaigture of step (@nijkthe totBGohie otide BhcRENBtGZ°B to 70°B;

obtgin . the custard apple ja 0 3. A process as
@ ¢ a?el%oe“ang ﬂ‘%‘f‘lgﬁ ngﬁf@itﬁ C?‘ﬂ]t%l%@pm?@)t?mpﬁénl’fﬁsﬁnér d
appdddingthéniitied ! i | :
© popleis it BRSO 83 i] AESC RS BARR o
st elfe cagtardrappledast ard apple pulp is obtained by

 Forranbteh 8 e b Rov bBiac HER B anE dngrmnde pulp i

A pilagiessiram fedshiripe Guithrdidppldfrditgvherein in step (b),
the sweetening agent used is sugar. 6. A process as

g ¢ L € SYc
4. cl a‘,\wgaoqepp 8y ﬁiafﬁl@ Whelean . whewien s, (a), e pubtprd apple pulp is
M XJptdified HyP&dopily Yhe pulp from ripe fruits using a pulper followed by

separating the seeds from the same.

5. A process as claimed in claim 2 wherein in step (b), the sweetening agent used is
sugar.
6. A process as claimed in claim 2 wherein in step (c), the pulp mixture is partially

dehydrated under vacuum of 0.2 to 0.8 Kgem™.

7. A process as claimed in claim 2 wherein in step (¢), the pulp mixture is partially
dehydrated to remove 40 to 60% moisture content.

8. A process as claimed in claim 2 wherein in step (d), the sweetening agent used is
sugar.

9. A process as claimed in claim 2 wherein in step (d), the setting agent used is pectin.
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dehydrat ed under vacuumof 0.2 to 0.8 Kgcm2. 7. A
process as clained in claim2 wherein in step (c), the
w@eiop/osdext ure is partially 30 dehydrated to rRODIN206E000068

to 60% noi sture content. 8.7A process as clainmed in
claim2 wherein in step (d), the sweetening agent used

10.1 S AS : | ai.nmed 'n{aby'm wher ei n .
i & RRR) = nl 36 RS P R P v i St e is
2004034661 PCT/ | N2003/ 000068 7 10. A process as
claimed in claim?2 wherein in step ((gg3 the flavoring

11'ag eNtPTOSSS 2§ daingd;ipiclaig) wherein instepr dhaspargalty dehydepted pulp is

| N gliadd W WS S0 bl RytS , al i .
dehyélr at ed1 pul p i@byﬁtxéﬁﬁ\%ﬂ&??'71%q%mmwgydf&teql%fand 0.4100.55
sugarby @t. pfegridagd% by wt. of pectin and 0.4 to 0.55
5 %by w. of citri.c acid, 12. A process as clainmed in

1201 afrd 9 TR P iimed 1§t°@?}m( E)Wg?rﬁlé‘ % SEERI£R: ;a?? B@¥iEdisghoiled at a
2 feRTRANRE WRINBG O PSReRE5C to 98C. 13. A
process as claimed in claim2 wherein in step (g), the

13. per frinreesss podainsdds eleimt2 whereingn stegi(g)ytireramate foad preservative

14. is’%oﬁfdﬁ%@é'ngoaqul e jam obtained by followi ng the
process of clai'm1l, wherein jam conprises custard

14.appAecustilr apple@mvebitdingd 89 UBHSwRigRE igrdceld of claim 1, wherein jam
sweet eni,ng agent, a setting agent, a flavoring adent

andeUnRTEGE Cwitard spplgtiulalons With adeguade duanpify ef ¢ sweetening agent, a

obt t'ﬂ'%da 913{\4% ss. of claiml, wherein
theS%J!ta g?)étﬁ%gilalﬁs ?gfg'pg}gcg%/%\%&ap%%sfew ﬁg?'ard appl e

15. pul §, cubfard apifie j&h bptanted byffolowikgethe pioeess okl ABEN twhePeiR the jam
to 1. %ﬁl% of a setting agent, 0.25 to 1.0 % by _
e . CEORRIES F1-59 06 DGV S EHaTe HEPIS RO 48 10, GO0ooRabyt ot 2 teetening
af A : 0 j i ned :
s, B0 BLERPLOH WPn s BREALE PEOLE LA PP O navorin
sweageahamig).Qbend.05 % syigarof aXfdod presersativred appl e j am

obt gi ne f.ol.l owi.ng t process of claim1, wherein
16. 0 pe S5thedorf e itiingd By BbiSNmerBe ot ok ceeppi wherein the
| amv&g@te@il{gegeﬁ(yisfs@éérpw ng the process of claiml,
wherein the  flavoring agent is citric acid. 19. A
17. cush sugtagp pprie jjam dtfaiaechdy foltowilgl i rgedsh ef plainess whtrein the

cl g , erein.the food preservative is sodium
beﬁgfglé%e.g\égtés §5CEmA process obtained by follow ng the

18. pr asesstagd agplaijmm LbtMh&T Bl Toll&RingdNe i ptoshe!of claﬁlnaEJ Gherein the
at anbient tenperature for a period of not |less than 6
morfldyering agent is citric acid.

19. A custard apple jam obtained by following the process of claim 1, wherein the

food preservative is sodium benzoate.
20. A process obtained by following the process of claim 1, wherein the jam is shelf

stable at ambient temperature for a period of not less than 6 months.



