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Materials and Methods
(Continued) :

Shelf Stability Testing

* The chutney was cooked to an internal temperature of 71.1°C
for 60 seconds before being placed in glass jars to conduct an
accelerated shelf stability test. Water activity and pH were
measured.

Introduction

* The cranberry is known as the “king” of wholesome fruits.
Consumer health trends have focused on clean labels and
minimally processed foods.

After many trials, the best formulation and processing steps were
developed. In Tablel, the final ingredient formulation percentages are
listed. For the cranberry chutney, 30.7% of the product was cranberry.
The gluten-free biscotti had 15.4% cranberry.

ODbjectives

 The main objective was to develop a minimally processed
cranberry chutney, along with the gluten-free biscotti that
provided a convenient, light, and tasty product for “healthy
strivers.” ‘

* For the chutney, it was found that pulverizing 50% of the pear, and
100% of the cranberry, Anaheim pepper, cilantro, and ginger provided
a smooth, uniform texture. The remaining pear and 100% of the apple
were diced to a size of 0.5 cm X% 0.25 cm to provide an appealing
product with crunchy notes. Crushed, canned pineapple was drained
and added to the chutney mixture to provide a sweet, fruity flavor.

Consumer Testing

After the formulation was finalized, a focus group (n=7)
evaluated the product. Participants ranked to product on
appearance, packaging, texture, and taste from 1 (extremely
dislike) to 10 (extremely like).

Materials and Methods

* The shelf stability of the cranberry chutney was found to be at least
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« Several processing methods and formulations were conducted
for each component (Figure 1).
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Figure 1: Process Flow Diagram
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Figure 2: Cranberry Chutney and Biscotti. Photo by Conrad Kabus.
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