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Abstract

Fruit, berries are widely used in manufacture of a variety of foods such as jams, jellies,
marmalade. The aim of bachelor work is to analyze the possibilities to use different combination of
berries and vegetables puree for new types of marmalade. The puree of blackberries, raspberries,
carrots, pumpkin, buckthorns and quince is used for preparing marmalade. The total acidity, dry
soluble matter, hardness and color are analyzed by standard methods, during storage of
experimental samples the changes of microorganisms count are evaluate by standard methods.
All samples are evaluated by hedonic scale. During storage the dry soluble matter is decreased
and total acidity increased in all samples. The sample prepared by blackberries/raspberries puree
does not keep long time because the hardness of sample decreases. The essential diverse in
sensory properties are not observed. Berries and vegetable purees improve the taste of
marmalade.

levads

Marmelade ir viens no visvéertigakajiem konditorejas izstradajumiem, kas bija populara jau senos
laikos un savu popularitati nav zaudé€jusi arm tagad. Galvenas atSkirtbas ir to pagatavoSanas
tehnologija. Tai ir relativi zema kaloritate un ta ir veseliga un garSiga. Marmeladi tradicionali razo
no sulas, bet var art izmantot biezenus, kas ieguti ne tikai no ogam un augliem, bet art no
darzeniem

Darba meérkis ir izpétit ogu un darzenu biezenu pielietoSanu marmelades veidu dazadoSanai.
Metodika

Petamais objekts ir marmelades, kuru pagatavoSana tiek izmantoti ogu un darzenu biezeni un ka
recinatajs tiek izmantots agars. Darba analizéti tris marmelazu paraugi: avenu-upenu, burkanu-
cidoniju un kirbju smiltsérkSku marmelades. Paraugi tika iepakoti PE/PA iepakojuma gaisa un
gazu vidé(40%CO;, un 60%N,) un OPP iepakojuma gaisa vidé un uzglabati 4 ned€las. Marmelazu
paraugiem tika noteikts kop€jais titrejamais skabums, SkistoSas sausnas saturs, krasas
intensitate(CIE L*a*b* krasu sistéma), struktdra ar TA.XT.plus Texture analyser, produkta sensora
novértéSana un mikrobiologiska parbaude.

Rezult ati

Pétijuma ietvaros izstradatas tris marmelazu receptiras: avenu-upenu(A), burkanu-cidoniju(B) un
kirbju-smiltsérkSku(C). Krasu izmainas ir nelielas, galvenokart tas ir saistitas ar krasvielu spéju
oksidéties gaisa vidé. Skisto$a sausna visiem paraugiem uzglabasanas laika samazinas.
Vislielakais skabums ir A marmeladei(7,4°), B(3,5°) un C paraugam vismazakais(2,2°). Vislielakas
struktdras izmainas ir A marmeladei, savukart B un C marmeladém struktdras izmainas ir nelielas.
Sensoras vértéSanas rezultati parada, ka marmelazu paraugiem aromata, cietibas, krasas, péc
garSas zina vertétaji noteica, ka pastav batiska atsSkiriba savukart saldas garSas zina batisku
atSkirtbu nav. Izmantojot hédonisko skalu véertétaji novertéjusi intervala no 5,00 Iidz 7,00, t.i., ne
patik, ne nepatik — vidéji patik. Sensoras vértéSanas rezultati parada, ka buatiskas atSkirtbas
pastav starp A un C paraugiem, ka arT starp B un C paraugiem. Starp paraugiem A un B nav
batiskas atSkiribas.

Secin ajumi

1. Eksperimentalajos paraugos uzglabasanas laikd samazinajas SkistoSa sausna un pieauga
titréjamais skabums, kas ietekméja agara recekla struktdru.

2. Avenu-upenu marmelades struktlras izmainas bija batiskas, tapéc to nevar uzglabat ilgstosi.

3. Vértéjot eksperimentalo paraugu sensoras TpasSibas, tas bija lldzigas visiem paraugiem.



