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Renovating traditional BEH ROB marmalade and I nspecting the
and Sensory Char acteristicsphysicochemical

Abstract
BEH ROB marmalade is a traditional product. produced by boiling the pomegranate juice along

with quince puree and sugar. In this research we examined the effect of quince fruit (0%. 10%.
25% and 40%) and sugar (0%. 10%. 20% and 30%) on sensory characteristics (taste. color.
consistency. adhesiveness. spreadability on the bread and the overall acceptability). chemical
characteristics (acidity. PH. Bx and total solids) and color analysis (indexes L*. a* and b*) of

BEH ROB marmalade. The data test was done using a completely random factorial patterned
model. Results indicated that the increased amount of quince puree leads to the increase of
stiffness and adhesiveness desirability and the decrease of color desirability (P < 0/05). Adding
the quince puree and sugar causes the decrease of acidity and the increase of pH and total solids
(P < 0/0 5) and adding the puree causes the decrease of & and b* and adding sugar causes the
increase of a*.b* and L* (P< 0/05). Examinations showed that the best treatment contains

25% of quince. and 20% of sugar. The worst treatment contains 40% of quince without any

sugar.
Keywords: pomegranate. sensory characteristics. physicochemical characteristics. marmal ade.
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