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Difference Between Jam and
Preserves

1. Jam is made from fruits and sugar with more sugar content than
fruits. Preserves contain more fresh fruits with a few additives
like sugar syrup, honey, molasses, or maple sugar.

2. Jam is used as a food accompany for food items like bread.
Preserves can be used as both foods accompany and dessert.

3. The physical form of jam will be pulpier. Fruits preserves
contain larger chunks of fruits and hence they are a little bit
hard and not pulpy.

4. The taste of the jam will be like fruit flavor mixed with sugar and
other additives. Preserves will preserve the natural taste of the
fruits which it contains.

5. The jam can be used to complement the taste of quick dishes
like bread. Preserves as it contains the natural fruits more and
retains its taste, they can be used in the preparation of food
items both in cooking and baking to give the desired flavor.

Source and more details: https://askanydifference.com/difference-
between-jam-and-preserve/
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