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Table 1 Treatment of study

Treatment Sucralose Maltitol Sucrose and
glucose

C - - 100

P1 - 100 -

P2 100 - -

P3 20 80 -

P4 25 25 50

P5 80 20 -

P6 50 50 -
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Table 2 Mean comparison of physicochemical properties afetvpopcorn

C P1 P2 P3 P4 P5 P6
Moisture(%) 2.8#0.02 3.2#0.03"  8.3+0.02 3.3+0.02° 3.8+0.0f 7.2+0.07 5.2+0.02
Brix(%) 60+2 57+2 52+2% 561" 55+%¢ 54+1° 54+1°
Total ash(%)  1.61+0.02 2.13+0.0f 3.67+0.0f  2.38+0.0f  2.2+0.02®°  3.36+0.02 2.9+0.02
Insoluble ash (%) 0.03+0.0f 0.04+0.0¢ 0.083+0.0f 0.053+0.02 0.052+0.0f 0.071+0.0% 0.068+0.0%
Simple sugars(%) 45+2.1F 3+0.0F 5+0.0Z 3.5+0.02 27.4%0.02 4.8+0.02 4.1+0.0f
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In each row, mean that at least one letter in comraocording to Duncan's test, not significantatéhce at 1%
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Table 2 Mean comparison of organoleptic properties of sypegtorn

C P1 P2 P3 P4 P5 P6

Kind of sweet 5+0.02 4.7+0.02 4+0.07 4.2+0.03 4.810.0° 4.2+0.08 4.1+0.0%°
Taste 4.9+0.02 3.9+0.02 4.1+0.02 1+0.02  4.7+0.02  4.1+0.02  3.9+0.02
Total traits  93.8+0.02 83.9+0.02 77.6%0.03 86+0.02 89.7+0.02 78+0.02 84.1+0.03
Coverage 4.2+0.02  4.74#0.02  4.7+0.02 4.7+0.02  4.3x0.02 4.2+0.02  4.8+0.02
Tenderness  4.840.03° 4.9+0.02 3.2+0.02  4.1+0.02  4.1+0.02  3.2+0.02  4.4+0.02°

In each row, mean that at least one letter in comraccording to Duncan's test, not significantedi#hce at 1%
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Many products are produced from corn that sweetc@apis one of them. One of the approved
methods for the production of this product is remgwof sucrose and glucose and replaces it with a
mixture of low-calorie sweeteners. In this researtie effect of different levels of maltitol and
sucralose were studied on some of physicochemithkansory properties of sweet popcorn that was
produced by sweet explosive method. Based on thdtse the amount of moisture, ash and acid
insoluble ash in sample containing 100% sucraloss Wigher than other samples which were
reduced sensory satisfaction. The lowest moistuss wbserved in control sample and containing
100% maltitol. The highest values of syrups brixswadserved in control sample and after in (100%
maltitol) and (25% sucralose, 25% maltitol, 50% aqgonix of sucrose and glucose). Most of the
simple sugars and the highest taste rating, sweetne total sensory attributes were observecein th
control sample and then in (25% sucralose, 25%itmiab0% equal mix of sucrose and glucose). The
samples containing (80% sucralose, 50% maltitad) @00% sucralose) had the lowest fractureability
and fragility and total sensory attributes, respett. The results showed that the coated popcorn
with sucralose and 25% maltitol syrup containinge2dnd 50% mixture of sucrose, glucose closest to
the results of sensory and physicochemical pragmedf the sample was obtained.

Key Words: Maltitol, Sucralose, Sugar substitutes, Expandaezes corn, Nuts.
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