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Abstract:Using fresh rose petals as the raw material,the
processing technique of rose petal jam was
studied based on the orthogonal experiment with
multiple  factors.Three  optimal  formula  were
developed as the following:a.50g rose petals,120g
sugar,0.35% citric  acid,pure  water 150mL,fruit
pectin 0.6% ;b.rose petals 50g,sugar 120g.citric
acid 0.35% rose water 30mL,pure water 120g,fruit
pectin  0.6% ,c.rose petals 50g,sugar 120g,citric
acid 0.35%,pure water 150mL(or rose water 30mL,
pure water 120g),fruit pectin 0.6%,salt 2.5g.
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