Strawberry jams

Ingredients

e Frozen strawberry 650 g e Liquid pectin 100 g

e Maltitol syrup (MT-75) or ~ ® Lemons juice 1 thsp
Maltitol powder (MP) 350 g

e Unsalted butter % tsp

Method

1. Add strawberry to a sauce pan over high heat, stir in unsalted
butter and liquid pectin

no

While stirring, add MT-75 or MP to the mixture and mix well

3. Let the mixture boil until it thickens and remove any scum that
may rise to the surface with a ladle
4. Pour the mixture in to bottle, seal and store away

Expect Properties

e Lower calorie

e Anti-coloring

e Lower sweetness e Heat stability
UENO FINE CHEMICALS INDUSTRY (THAILAND), LTD. ;I.EI '.f"‘_' [=]
gt e
Head office: ~ 33/129 26" FI., Wall Street Tower Bldg., Bangkok 10500 THAILAND, 1, :E'a,.,!r ;
Tel. +66 (0) 2237 0823, Fax. +66 (0) 2237 2305 T]:50-11
Bangpoo Factory: Bangpoo Industrial Estate 349 Moo 4 Soi 7-8 C, Sukhumvit Rd., E ] ':;‘E:

Prakesa, Mueang Samut Prakan, Samut Prakan 10280 THAILAND
Tel. +66 (0) 2324 0023, Fax. +66 (0) 2324 0411
Email: Sales@ueno-fc.co.th

www.ueno-fc.co.th

This website provides general information. The recipe information contained in this website is not warranted and Ueno
assumes no liability for any recommendations, suggestions, information, menus or recipes. Ueno accepts no liability for any

inaccuracies, errors or misrepresentations of any of the included recipes.



