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Abstract

The main objective of this study was to produce jam using Alasa and honey. Experimental study design and sensory
analysis techniques were applied. The study population consists of students and staff of the Hospitality
Management department of Takoradi technical University. A sample size of 65 was purposively or conveniently
selected. Two forms of data obtained primarily from the primary source include samples of raw materials with
ingredients used and sensory form feedback obtained from the respondents. The raw materials were sourced locally.
The data was analyzed using SPSS and Microsoft Excel 2013. The paper discovered that majority of the
respondents know Alasa and have ever consumed it. Also, most of the respondents expressed their preference for
Alasa with reasons pointing to its great natural taste and health benefits. In respect of the specific objectives,
majority of the respondents accepted that jam can be produced from Alasa and honey given its rich source of
protein and medicinal value. Majority agreed that jam made from Alasa and honey would be accepted in the
Ghanaian community and expressed their desire for it to be produced both in local and global markets. The paper
concludes with recommendations among other things that diabetic patients should try and patronize Alasa and
honey jam, people should patronize Alasa and honey jam in other to introduce varieties to breakfast dishes,
research into the health benefits of Alasa and honey jam should be encouraged and industries should produce Alasa
and honey jam in large quantities after research uncovers its health benefits.
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1. INTRODUCTION

Jams are solid gels made from fruit pulp or juice, sugar and added pectin. They can be made from single fruits or
a combination of fruits. The fruit content should be at least 40%. In mixed fruit jams the first-named fruit should
be at least 50% of the total fruit added (Fellows, Franco & Rios, 2006). Jam is a product made by boiling fruit and
sugar to a thick consistency without preserving the shape of the fruit. Jams are bread dressings served alone or
together with margarine or fresh butter. The major consumers are pastries, households, hotels, schools and military
camps.

For decades, jams are made from a variety of fruits with high pectin contents and some vegetables such as
mango, pineapple, orange, berries carrot and pumpkin. They are sometimes referred to collectively as preserves.
The products are typically luxury items that are purchased by consumers in affluent urban areas (Fellows, Franco
& Rios, 20006).

Alasa or Abiu also known as the African Star Apple” and scientifically called Chrysophyllum Albidum is a
tropical fruit that contain high amount of pectin, making it suitable for the production of jam. Alasa is an attractive,
bright yellow fruit with a sweet, caramel flavoured, creamy-white pulp. It is produced on a small tree which grows
well and flowers and fruits prolifically in north Queensland and around Darwin. The fruit is available 8 months of
the year in Australia and has a good potential for commercial development. (Crane and Balerdi, 2016)

Alasa (Abiu) originates from the Amazon basin in South America where it may have been cultivated for some
thousands of years by the Indians of the region. However, only in very recent years has it been 'discovered' and
grown commercially outside its home range. It is grown to a limited extent in Florida, USA, in northern Australia
and two years ago in Malaysia. (Love and Paul, 2001)

Alasa is spherical in shape about three centimeters in diameter with either 4, 5 or 6 seeds. It is called “star”
because a cross-section cut reveals a star-like shape in the inner portion of the fruit. “Apple” because of its spherical
shape just like the apple. The deep orange to red fruit with its leaves and tree bark is said to have curative and
nutritive properties, which are extremely beneficial to our wellbeing. (Kwesi, 2015)

In Ghana Alasa is a highly seasonal fruit, hardly available all year round except from December to April. For
many, memories of ,,alasa” are linked with memories of

Christmas and New Year. In Ghana, it is cultivated in cocoa growing areas, savannah and forest area, mostly
found in the East Akim area, it takes between seven to eight years to mature. (Antwi-Otoo, 2016)

The flesh is soft, gelatinous, translucent-white and each fruit has 1-4 large dark brown seeds. Abiu is eaten
slightly chilled by halving the fruit and scooping out the flesh or by cutting the fruit into segments and eating alone
or in a fruit salad. It can also be used for juice and in ice-cream. The fruit is rich in vitamins and minerals: thiamine
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0.2 mg, riboflavin 0.2 mg, niacin 3.4 mg, vitamin C 49 mg, calcium 22 mg and iron 1.8 mg (Lim, 1998).

It has a surprisingly decent amount of Ascorbic Acid (Vitamin C). It could serve as a natural source of Anti-
oxidant booster to remove free radicals from oxidative stress disorders, and its leaf extract contains Hypoglycemic
(to treat Diabetes) and Anti-Platelet activities, although it also had toxic effects on some organs (Boateng, 2016).
Eating star apple as a snack is a good choice as the calories are low and it provides no fat; however, this may not
be enough calories to ease hunger pains and boost energy levels, as between-meal snacks are meant to do (Kwesi,
2015). In view of the above, the researcher seeks to produce jam using Alasa and honey.

Research conducted by the African Research Review reveals that, the African star fruit contains some of the
vital nutrients needed by the body in daily doses. For example, the fruit is an excellent source of calcium and
vitamin ¢, which goes a long way to strengthen bones and teeth and also reduces the intensity of abdominal bloating
and cramps in women (Kwesi, 2015). According to Boateng, (2016) the nutritional elements present include
vitamins B1 and B2, crude fibre, lipids, protein and Iron. The fruit also has traces of Potassium, phosphorous,
magnesium, tannins and flavonoids. Both the skin and pulp of the Alasa contains much more ascorbic acid than
what is found in oranges. The immune system, eyes and even skin benefits tremendously from the high content of
vitamin C present in ,,Alasa“. Despite the rich nutritional content of alasa, a lot of people find it difficult to consume
because of its sour taste. The researcher therefore sought to produce jam using Alasa and honey that will make it
easy for people to consume.

Primarily, the main objective of the study was to prepare jam using alasa and honey. The specific objectives
include:

e To find out if Alasa and honey can be used in jam making.

e To ascertain whether Alasa and honey jam can be accepted into the consumer market.

e To evaluate whether people will prefer Alasa and honey jam to other jam in the market.
To achieve these objectives, the study sought to find answers to the following research questions:

e Can Alasa and honey be used in jam making?

e  Will the Alasa and honey jam be accepted into the consumer market?

e  Will people prefer Alasa and honey jam to other jam in the market?

The significance of this paper lies in the fact that it can help create varieties of jam onto the Ghanaian market
and the world as a whole. Again, the study can create awareness of the new use of the Alasa fruit. Furthermore,
the jam can also serve as an alternative product for diabetic people who prefer to have jam without sugar since
some of the Alasa jam were made with only honey instead of sugar. Last but not least, the paper would serve as a
reference for further research work.

2. MATERIAL AND METHODS
In this section, we present the research design, population and sample characteristics, sources of raw materials,
sample collection, product development, sensory and data analyses.
Research Design
This study used experimental research design. An experimental research is a controlled study in which the
researcher attempts to control the variables to achieve a required result. In this study the researcher controlled the
variable to get the required results. Variables like honey, sugar and Alasa was controlled by measuring, heating
and cooking to get the Alasa and honey jam.
Population and Sample Characteristics
Population simply refers to subject or members that conform to a set of specification. The population of interest
to the researcher were Students, Teaching and Non-teaching staff of the Hospitality Management Department of
Takoradi Technical University. The sample size was sixty-five (65) respondents, consisting of fifteen (15) students
each from HND 1, II, III (regular and evening) and ten (10) teaching and ten (10) non-teaching staff. This sample
size was selected to get the views of students, teaching and non-teaching staff.
Sources of Raw Materials
All the raw materials were locally available in Takoradi market circle and Kojokrom market. The researcher
sourced for freshly ripped Alasa fruits from KojoKrom Market a suburb of Takoradi. However, during the cause
of production all rotten fruits were excluded.
Sample Collection
Freshly ripped Alasa fruits, honey, sugar and ginger were bought a week before production because of its scarcity
in the market and also to get a good quality product.
Product Development

Wash fresh fruit after sorting

Deseed fruit and then mash to obtain the pulp.

Add sugar and stir well

Boil for about 15 minutes to ensure a complete dissolution,

Boil down quickly to desired consistence
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Allow to cool, fill the jar and seal.

Fruits

|

Preparation of the fruit

|

Crushing of the fruit Other Ingredients

Heat treatment

Jam

Fill

Pack and Seal

The products were produced at the Hospitality Management department of Takoradi Technical University.
Strict food kitchen and personal hygiene practices were observed in the course of production. All equipment were
thoroughly washed and rinsed, hand gloves were used during production.

Four different samples were produced,

Sample A: 100% sugar and Alasa Jam
Sample B: 50% Sugar, 50% honey and Alasa Jam
Sample C: 100% honey and Alasa Jam
Sample D: 40% Sugar, 60% Honey and Alasa jam.
Sample A: 100% sugar and Alasa Jam
Ingredients
Alasa 400g
Sugar 200g
Water Y liter
Ginger 5¢g
Method

Wash, peel and deseed Alasa. Put them in a saucepan, add % liter of water and bring to boil. Cover and
leave to simmer for 15 minutes.

Use a blender to crush the cooked Alasa and remove the gummy particles.

Transfer the mixture into a new saucepan. Add sugar, ginger and cook on a medium heat. Cook till it gets
thick and leaves the sides of the saucepan for 20-45 minutes.

Transfer into a new container and allow to cool.

Store in a cool dry place in an air tight container.

Sample B: 50% Sugar, 50% honey and Alasa Jam
Ingredients

Alasa 400g

Sugar 100g

Honey 100g

Ginger 5¢g

Water Y liter
Method

Wash, peel and deseed Alasa fruits. Put them in saucepan, add %% liter water and bring to boil. Cover with a lid and
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simmer for 15 minutes until the Alasa are completely cooked.
Now crush in a blender and remove gummy particles. Transfer into a saucepan, add sugar, ginger and
leave to simmer for 15 minutes.
Add honey and leave to simmer 20-25 minutes till thick and leaves the side of the saucepan.
Transfer into a new container and allow to cool.
Store in a cool dry place in an air tight container.

Sample C: 100% honey and Alasa Jam
Ingredients

Alasa 400g

Honey 200g

Water Y liter

Ginger 5¢g

Method

Wash, peel and deseed Alasa fruits. Put them in saucepan, add ¥ liter water and cook for 15 minutes.
Now crush the cooked Alasa in a blender, and remove gummy particles. Transfer into a saucepan, and
simmer for 20 minutes.
Check on jam, add the honey and leave it to simmer for 15 minutes until it leaves the side of the pan.
Transfer into a clean container leave to cool.
Store in a cool dry place in an air tight container.

Sample D: 40% Sugar, 60% Honey and Alasa Jam

Ingredients
Alasa 400g
Honey 150g
Sugar 50g
Water Y liter
Ginger 5¢g
Method
Wash, peel and deseed Alasa. Put them in a saucepan, add ' liter of water and leave to simmer for 15
minutes.

Use a blender to crush the cooked Alasa and remove the gummy particles.

Transfer into a new saucepan. Add sugar and ginger and simmer for 20 minutes.

Check on jam and add honey and simmer until it leaves the sides of the saucepan for 15 minutes.

Transfer into a new container and allow to cool.

Store in a cool dry place in an air tight container.
Sensory Analysis
Samples from the products were displayed for the respondents to taste and comment using sensory analysis form.
The sensory indicators were texture, taste, aroma, colour and appearance by the use of questionnaires. The
questionnaire consisted of both open and close ended questions. Open ended questions allowed respondents to
share their views on the product whereas close ended questions allowed the respondents to choose from limited
responses given.
Data Analysis
Data collected was analyzed using Statistical Package for Social Sciences and Microsoft Excel 2013. Results were
presented using pie charts and frequency distribution tables for easy understanding of the results.

3. RESULTS AND DISCUSSION
This section presents analysis of data collected from Students, Teaching and None-Teaching staff of Takoradi
Technical University at the department of Hospitality Management on the topic preparing jam using Alasa and
honey. Sixty-five (65) copies of questionnaires were administered during the sensory evaluation stage and it is
important to note that 50 of them were fully filled and returned, therefore the analysis was based on the fifty (50)
questionnaire received. The analysis first presents the demographic data of respondents followed by the items in
the questionnaires based on the objectives of the study.
Demographic Characteristics
It can be seen from Table 4.1 the frequency distribution of gender of respondents selected for the study. The table
clearly indicates that majority of the respondents were females which recorded 35 respondents representing 70%,
while the remaining 15 respondents representing 30% were males. This shows that more females participated in
the study than males.

Table 4.1 also shows the frequency distribution of age of respondents who participated in the study. The table
shows that the common age groups among the respondents were 18-25 years, which recorded 32 respondents
representing 64%, followed by age group between 26-35 years, which recorded 16 respondents representing 32%
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and only 1 respondent representing 2% was above 45 years of age.

Table 4.1 further indicates the frequency distribution of educational status of the respondents who participated
in the study. The table shows that HND III Hospitality Management students participated the more in the study
(46%), followed by HND I students recording 13 respondents representing 26%.

Again, Table 4.1 indicates categories of respondents who participated in the study. It can be seen that majority
of the respondents were students (88%) while only 12% were staff. Out of the number of staff who took part in
the study 50% were teaching staff while the remaining 50% were non-teaching staff. Hence there was a split.
Table 4.1 Background Information of Respondents

Employees
Characteristic N Frequency Percent (%)
Gender 50
Male 15 30
Female 35 70
Age 50
18 — 25 years 32 64
26 — 35 years 16 32
36 — 45 years 1 2
46 years and above 1 2
Educational Level 50
Advance 2 4
Diploma 3 6
HND I 13 26
HND II 5 10
HND III 23 46
Categories of 50
respondents 6 12
Staff 44 88
Students
Categories of Staff 3 50
Teaching Staff 3 50

None teaching Staff

Figure 4.1 represents respondents™ awareness on Alasa and honey. When respondents were asked whether
they have heard of Alasa and honey, majority of the respondents (76%) said they have heard about Alasa and
honey while 24% have not. This implies that Alasa is a common fruit that most people know. Antwi-Otoo (2016),
stated that in Ghana

Alasa is available from December to April. For many, memories of ,,Alasa are linked with memories of
Christmas and New Year. In Ghana, it is cultivated in cocoa growing areas, savannah and forest area, mostly found
in the East Akim area.

Figure 4.1: Response on whether respondents have heard of Alasa and honey
Source: Field work, March 2017

In Figure 4.2, respondents were asked whether they have eaten Alasa before. 86% of the respondents indicated
that they have eating Alasa before. This implied that majority of the respondents have eaten Alasa before.
According to Crane and Balerdi (2016), Alasa is usually eaten as a fresh fruit but may be an ingredient of sorbets
and ice-cream. Alasa fruit contain vitamin A, ascorbic acid, phosphorous, and calcium. Doan (2016) added that a
ripped Alasa has a very unique taste, the creamy white flesh is extremely delicate, lightly sweet, with a strong hint
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of caramel and vanilla.

Figure 4.2: Response on whether respondents have eaten Alasa before
Source: Field work, March 2017

Respondents who said they have eaten Alasa before were asked a follow up question on the taste of Alasa.
From Figure 4.3, majority of the respondents (68%) said Alasa tasted Sour, 28% of the respondents said it tasted
sweet. This implied that majority of the respondents know that Alasa taste sour. This confirms the assertion by
Crane and Balerdi (2016), that Alasa fruit contain high amount of ascorbic acid which makes it taste sour.

None of the _

above

Figure 4.3: The Taste of Alasa
Source: Field work, March 2017
When respondents were asked what they know about Alasa (Table 4.2), more than half of them (64%)

mentioned that Alasa is a fruit and contain acid, about 32% said it taste sweet but there is a little sourness in it, and
only 4% said Alasa is a healthy fruit and has a medicinal purpose. This is in line with the assertion of Boateng
(2016), that the fruit is rich in vitamins and minerals: thiamine, riboflavin, niacin, vitamin C, calcium and iron and
has a medicinal purpose. In Brazil for instance, people use Alasa to relieve coughs, bronchitis and other pulmonary
afflictions.

Table 4.2 Respondents’ Knowledge of Alasa

Age Frequency Percentage (%)
Alasa is fruit and contain acid 32 64

It taste sweet but sour 16 32

Healthy fruit and medicinal 2 4

Total 50 100

Source: Field work, March 2017
Figure 4.4 shows respondents’ reaction to whether Alasa and honey can be used in jam making. Most of the
respondents (88%) believed that Alasa and honey can be used in jam making. This implied that, it is possible to
use Alasa and honey to produce jam. The reason, as asserted by pickyourown.org, is that Alasa contains high
amount of pectin, a substance which causes a thickening in the production of jams.
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Figure 4.4: Response on whether Alasa and honey can be used in jam making
Source: Field work, March 2017

Figure 4.5 shows respondents’ views on foods or products made from Alasa and honey. Majority of the
respondents (84%) indicated that they have not come by any product made from honey and Alasa whilst 16%
indicated that they have. This implied majority of the respondents have not seen any product made from Alasa.
This indicate that not much products have been manufactured from Alasa on our market, so when a new product
is made from Alasa, the Alasa eaters will be happy to patronize it.

Figure 4.5: Response on whether respondents have seen any food or product made
from Alasa and honey.
Source: Field work, March 2017

Figure 4.6 shows response on whether consumers will accept Alasa and honey jam in the market. Majority
of the respondents (88%) agreed that honey and Alasa jam will be accepted by the Ghanaian community. This
shows that when Alasa Jam is produced for the Ghana market more people will patronize it. The reason being that,
people tend to be curious whenever there is a new product on the market.

Figure 4.6: Acceptance of Alasa and honey jam.

Source: Field work, March 2017

Sensory Analysis

In this section, we analyzed respondents’ view on the various products produced with the help of sensory analysis
form. Product A, was Alasa and 100% sugar jam, and Product B was 50% honey, 50% sugar and Alasa jam.
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Products C being the actual product was Alasa and 100% honey jam and product D was 40% Sugar, 60% honey
and Alasa jam.

Table 4.3 shows respondents’ views on Product A — jam made from Alasa and 100% sugar. With the
appearance of Alasa and sugar jam, 60% of the sample size admitted that it was excellent whiles 20% voted it to
be very good. The Table revealed that Product A had an excellent colour as 40% said the colour was excellent.
Another 40% said it was very good. With regards to the taste, 52% said the taste was excellent, 26% also said it
was very good.

With regards to the aroma, 36% admitted that the aroma was excellent and for 30% the aroma was good.
Finally, there was a little comment on the after-taste of Product A as 40% of the respondents said the after taste
was excellent, and 2% said it was poor. Therefore, Product A had a perfect appearance, good colour, nice taste,
perfect aroma with no after taste. This analysis goes in line with Saffery, D. (2007), assertion that people find jam
made with 100% sugar very delicious.

Table 4.3 Sensory Evaluation for Product A - ( Alasa and100% Sugar jam)

Sensory Excellent Very Good Good Poor Very poor
Appearance 30 - 60% 10 —20% 9-18% 1-2% 0— 0%
Colour 20 -40% 20 -40% 9-18% 1-2% 0 —0%
Taste D6 - 52% 13 -26% 10 - 20% 1-2% 0- 0%
Aroma 18  —36% 17 -34% 15-30% 0 - 0% 0 - 0%
After-taste 20 —-40% 16 —15% 13 -26% 1-2% 0 —0%

Source: Fieldwork March, 2017

Table 4.4 presents respondents view on Product B (Jam made from 50% honey, 50% sugar and Alasa). With
regards to the appearance of Product B, 40% of the respondents said it was excellent whilst 16% indicated that it
was very poor.

With the colour, majority of the respondents (32%) said the colour was excellent whiles 14% said the colour
was very poor. With regards to the taste of Product B, 44% declared the taste was excellent, and 12% voted it very
poor.

The aroma of Product B was found to be excellent as 50% of the sample size attested to that. However, 10%
said the aroma was bad. 10% respondents made a little comment on the after-taste of Product B, indicating that it
had very poor after-taste. Therefore, the appearance, colour, taste, after-taste and aroma of Product B were
excellent.

Table 4.4 Sensory Evaluation for Product B - (50% honey, 50% Sugar and Alasa)

Sensory Excellent Very Good Good Poor Very poor
Appearance 20 —40% 5 -10% 10 - 20% 7 —14% 8 - 16%
Colour 16 —32% 10 - 20% 9 -18% 8 -16% 7 —14%
Taste 22 —44% 7 —14% 7 —14% 8 —16% 6 —12%
Aroma 25 -50% 9 -18% 6 -12% 5 -10% 5 -10%
After-taste 0-0% 0-0% 0 -0% 0 -0% 5 -10%

Source: Fieldwork March, 2017

Table 4.5 indicates respondents™ views on the Product C which was Jam made from

Alasa and honey. About 40% said the appearance of Alasa and honey jam was very good and only 4% of
respondents said the appearance was poor.

The colour was regarded to be good by 40% of the respondents, whilst 4% of the population indicated that
the colour was poor.

With regards to the taste 44% said it was good but 4% revealed that the taste of Alasa and honey jam was
unpleasant. About the aroma of Alasa and honey jam, only 14% of the respondents indicated that the aroma was
excellent, 66% indicated the aroma was good. 48% of the population made a poor comment on the aftertaste of
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Product C. Thus, Product C has a perfect appearance, good colour, nice taste with little aftertaste and perfect aroma.
This analysis agrees with Sommer Leigh (2015), who asserted that a very sweet fruit and honey jam with no sugar

can be made but one should know just the right amount to use.
Table 4.5 Sensory Evaluation for Product C - (Alasa and 100% Honey Jam)

Sensory Excellent Very Good Good Poor Very Poor
Appearance 12 - 24% 20 —40% 16 - 32% 2 -4% 0—-0%
Colours 0 — 18% 19 -38% 20 - 40% 2 -4% 0-0%
Taste 8—-16% 18 —36% 22 - 44% 2 -4% 0-0%
Aroma 7 -14% 8 —16% 33-66% 2 -4% 0-0%
Aftertaste 6-12% 17 —34% 24 — 48% 3 -6% 0-0%

Source: Fieldwork March, 2017
Table 4.6 presents respondents® views on the Product D which was a jam made from 40% sugar 60% honey

and Alasa jam. With regards to the appearance, 40% rated it excellent and 14% said it was poor.

The colour was rated very poor by 12% of the respondents but 34% indicated that the colour was excellent.
With regards to the taste of Product D, 52% declared the taste was excellent, and 20% claimed it was very good.

Concerning the aroma, 75% of the respondents found it to be excellent but 2% voted the aroma as very poor.

Finally, 10% commented excellently on the aftertaste of Product D. Therefore, it can be concluded that

Product D had a faultless appearance, good colour, palatable taste with little after taste and perfect aroma.

Table 4.6 Sensory Evaluation for Product D - (40% Sugar, 60% Honey and Alasa)

Sensory Excellence Very Good Good Poor Very Poor
Appearance 20 - 40% 8 —16% 15-30% 7 -14% 0-0%
Colours 17 -34% 10 - 20% 8 —16% 0 —18% 6 -12%
Taste 26 -52% 8 —20% 7 —-14% 7 —14% 0—- 0%
Aroma 35-75% 5 -10% 9 —-20% 1-2% 0—- 0%
Aftertaste 5-10% 0 -0% 0 -0% 0 —0% 0 - 0%

Source: Fieldwork March, 2017
When respondents were asked the product they enjoyed most, 50% chose Product A (100% fruits and Sugar
jam), and 50% also chose Product B which is made up of 50% honey, 50% Sugar and Alasa jam. Product C, which
was the actual product made of Alasa and honey jam attracted 20%. The least enjoyed product was Product D
made of 40% Sugar, 60% honey and Alasa jam. This result shows that majority of the respondents enjoyed Alasa

and sugar jam against Alasa and honey jam as shown in Figure 4.7.
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Figure 4.7: Which of the products did you enjoyed most?
Source: Fieldwork, March 2017

From figure 4.8 almost all the respondents (80%) agreed that they would like the jam to be produced by Alasa
and honey for the Ghanaian consumers and the world at large. This shows that when Alasa and honey jam is
produced, people will patronize.

Figure 4.8: Would you like jam to be produced with Alasa and honey?
Source: Fieldwork, March 2017

When respondents were asked their opinion on whether they will prefer Alas and honey jam in the market
(Figure 4.9), majority of the respondents (68%) said yes and few said No (32%). This implies that majority of the
respondents sampled would prefer new type of jam in the market.

Figure 4.9: Do you think people will prefer Alasa and honey jam other jam in the market?
Source: Fieldwork, March 2017
Table 4.7 shows the reasons why respondents would prefer Alasa and honey Jam in the Ghanaian market.
Majority of the respondents (64%) said the product has great natural taste, 32% said the product has more health
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benefits and few (4%) also stated that Alasa is a unique fruit.
Table 4.7 Reasons respondents prefer Alasa jam in the market

Responses Frequency Percentage (%)
It has great natural taste 32 64

It has more health benefits 16 32

It is unique fruits 2 4

Total 50 100

Source: Field work, March 2017
Table 4.8 presents the result in respect of recommending the production of Alasa and Honey jam. More than
half of the respondents (56%) recommended that people should be educated to encourage them to eat Alasa thus
patronize the jam and 24% of the respondents said Alasa Jam should be produced in large quantities for the
Ghanaian market. About 16% of the respondents recommended that Alasa jam should be promoted and only 4%
of the respondents said there should be difference in appearance of the Alasa and honey jam.
Table 4.8 Recommendations regarding the production of Alasa and honey Jam

Response Frequency Percentage (%)
Alasa Jam should produce in large quantity 12 24

Educate people to patronise Alasa Jam 28 56

Should be promoted 8 16

There should be difference in appearance 2 4

Total 50 100

Source: Field work, March 2017

4. CONCLUSION AND RECOMMENDATION
This section presents the conclusion and the recommendations of the study.

The purpose of the study was to prepare jam using Alasa and honey. The objectives were to find out if Alasa
and honey can be used in jam making; ascertain whether Alasa and honey can be accepted into the consumer
market; evaluate whether people will prefer Alasa and honey jam to other jams in the market.

The study found that more females (70%) participated in the study than males, majority of the respondents
who participated in the study were students with few teaching and none-teaching staff. It was found that majority
of the respondents (76%), have heard about Alasa and honey with 86% who have eaten some before, however,
majority of the respondents (68%) said Alasa tasted Sour. Also, it was found that majority of the respondents had
not seen any product made from Alasa before.

The study revealed that respondents liked Alasa and honey jam because the product has great natural taste
and has more health benefits. Respondents (56%) recommended that people should be educated to encourage them
to eat Alasa and thus patronize the jam. Alasa Jam should be produced in large quantities for the Ghanaian market.
Also, some recommended that Alasa jam should be promoted to catch the attention of consumers.

In respect of our objectives, the following conclusions can be made based on the findings:

Most of the respondents (88%) believed that Alasa and honey can be used in jam making since Alasa is a
fruit that contains high amount of pectin which helps in the production of jam, and it is a healthy fruit and has a
medicinal purpose.

Majority of the respondents (88%) agreed that honey and Alasa jam will be accepted by the Ghanaian
community.

Finally, a high percentage of the respondents (80%) agreed that they would like jam to be produced using
Alasa and honey for the Ghanaian consumers and the world at large and also majority of the respondents sampled
would prefer Alas and honey jam in the market.

The paper recommends that:

Diabetic patient should try and purchase Alasa and honey jam.

Consumers should try and patronize Alasa and honey jam to create a variety in their breakfast dishes. It
is also recommended for students, travelers, caterers,

food vendors and other consumers.

Researchers can also research into the health benefits of alasa and honey jam.

It is also recommended that industrialist should use this research as a basis to produce alasa and honey
jam in large quantities for the market.

Further studies can also be done on the colour of the jam to make it more attractive.
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