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JAMS & JELLIES STUDY QUESTIONS



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





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







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







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







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







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






7. Define each of the following jellied products.

a. Jam:

b. Jelly:	

c. Conserve:	

d. Marmalade:	

e. Preserves:	

f. Butters:


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?





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






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







11. What causes jams to not set or firm?











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







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







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





15. Describe fruit syrup and fruit honey. What are the differences? 



16. What are your recommendations for preserving elderberries? 
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