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JAMS & JELLIES STUDY QUESTIONS



1. Under ripe fruit has higher or lower pectin content than ripe fruit?

	Higher	

2. List the four essential ingredients in jams and jellies?  Explain their function in the jelling process.

Fruit   – part of the pectin, color and flavor
	Sugar  – Preserving agent, adds to the flavor, aids in gel formation when combined with pectin and acid
	Acid    – for gel formation and flavor
	Pectin – gelling agent

3. What is the difference between powdered pectin and liquid pectin?

They are not interchangeable – each have specific recipes.  They are added at different times in the cooking process.

4. What are the crystals often found in grape jelly?  How can they be avoided?

Tartaric acid crystals.  They are harmless, other than they may be sharp.  Let the juice sit in the fridge overnight. Carefully pour off the juice and leave any sediment in the bottom. You can strain the juice through cheesecloth.


5. What are two methods of extracting juice from fruits for jelly?

Steam juicing; cooking the fruit and allowing juice to drip through a jelly bag; 


6. What would be your suggestions to a consumer who wants to make a low or no sugar jam or jelly?

Use special low methoxyl pectin and follow directions in package insert.


7. Define each of the following jellied products.

a. Jam:	Contains both juice and pieces of fruit – not as thick as jelly

b. Jelly:	Clear, made with juice – holds its shape

c. Conserve:	Usually has dried fruits, nuts, coconut, or raisins

d. Marmalade:	Contains sliced or chopped fruit peel – usually citrus

e. Preserves:	Small, whole fruits or berries in a clear, slightly gelled syrup

f. Butters:	Cooked fruit and blended after cooking or pressed through a sieve – often 
	spices like cinnamon are added.  Should mound up on a spoon and not have any liquid that is free flowing. 

8.  If you don’t use pectin how do you know that the jam is at the jelling stage?  Is it the same for jelly?

	Cook to 220°F on jelly thermometer.  OR – use plate test in freezer.  OR – place some in a dish, run a finger through and see if it remains separated/or spoon test – test for “sheeting”.


9.  If the jelly “weeps”, what is the problem?

	Too much acid in the jelly.


10. Can soft jams or jellies be firmed up?  If so, how?

	Yes, remake according to special directions.


11. What causes jams to not set or firm?

	Overcooking, processing too long, too little pectin, incorrect proportions of sugar and juice, undercooking, insufficient acid, or making too large of a batch – doubling recipe.


12. Why should jam or jelly be processed in a boiling water bath canner?

	To destroy molds and yeasts and to have a true vacuum seal.


13. What causes fruit to float in jam and how can it be prevented?

	Fruit is lighter than the jelly/syrupy part.  Let sit in pan, stir occasionally for 5 minutes before putting into jars.

14. If mold is found on jams or jellies why did it happen and can the product be used?

	Normally it was not properly processed.  Throw it away.


15. What is the difference between fruit syrup and fruit honey? 
Fruit syrup is thickened juice with sugar.  Fruit honey has sugar added and heated until the consistency of honey....so thicker than syrup






16. What are your recommendations for preserving elderberries?
Elderberries are low acid around 4.92pH.  Not recommended for canning. Freeze them only. 
If making jam or jelly do it with weighted fruit and sugar, not by cups. 
Jam is 16 ounces of berry pulp to 18.9 ounces of sugar 
Jelly is 16 ounches of berry juice to 19.5 ounces of sugar. 
You can add more sugar, but not less. 
Do not use honey or corn syrup 
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