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Table 1 Formulation of Apple jam treatments produced byrgse substitution using
Sucralose-maltodextrin mixture (Cosidering theiahsucrose content 100).

Treatment Csourft]::\t Sucralose Maltodextrin Acetic
%) Content (%) Content (%) Acid (%)
O% Substitution
Blank(B) 100 ; 0.2
. )
25% S(‘J"i)s“t”t'on 75 0.0416 24.958 0.2
. o
50% Substitution 50 0.0833 49.916 0.2
(J2)
. -
75% Subsitution 25 0.125 74.875 0.2
(J3)
; -
100% Z‘gs“t“t'on 0 0.166 99.833 0.2
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Fig 1 Total and reducing sugar content in different
treatments
a, b, c, ... shows significant difference between
groups (p<0.05).
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Fig 2 Brix and viscosity of treatments of apple jam

a, b, c, ... shows significant difference between
groups (p<0.05).
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a, b, c,.. shows significant difference between
groups (p<0.05)
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a, b, c,.. shows significant difference between
groups (p<0.05)
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Fruit jams are high-calorie food products and tmagny attempts have been made for manufacturing
low-calorie jams by replacement of sucrose witerakitive sweeteners. However, low-sugar fruit do
not enjoy wide popularity, owing to their poor tesdl and organoleptic properties. The present study
was thus aimed to investigate the effect of suligit of sucrose by different extents of sucralose-
maltodextrin (0, 25, 50, 75 & 100%) on the physleemical characteristics (sugar content, pH,
acidity, brix & viscosity), Hunter lab color parataes (L*, a*, b* Bl & AE), organoleptic properties
(Flavor, sweetness intensity, color, texture & ltaaceptability) and calorie of apple jam. The f&su
indicated that increasing sucrose replacement wesngpanied by significant reduction in calorie of
apple jam (g0.05) ranged between 27-80%. Physicochemical asalygealed that while pH, acidity
and brix of apple jam were not significantly chathgeth increasing sucrose replacemerg(Q(95),

total sugar and reducing sugar contents as wellisosity experienced a remarkable reduction
(p<0.05). L* value increased drastically with sucresplacement §0.05) whereas, a*, b* and BI
decreased significantly €9.05). Sensory evaluation showed that sweetnesgsity, color, texture
and total acceptability of apple jam were adverséigcted by increasing sucrose replacement but the
flavor of all jam samples with different extentsafcrose replacement were appreciated by consumers.
The apple jam with 25% sucrose replacement didsigtificantly differ from control sample in
terms of physicochemical characteristics, Huntér dalor parameters and organoleptic properties
(p=0.05) and had 73% as much calorie as the contngblea

Keywords: Apple jam, Sucrose, Sucralose, Maltodextrin, Reducalorie
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