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Table 1 Low calorie Nanberenji formulas containing sucralose-maltodextrin

Ingredients per 100 Control 25%Sucralo§e 50%Sucralo§e- 75%Sucralo§e- IOO%Sucralqse-
gr of flour —Maltodextrin Maltodextrin Maltodextrin Maltodextrin
Sucralose - 0.14 0.30 0.43 0.58

Maltodextrin - 87.36 1747 262.07 34942
Sucrose 350 262.50 175 87.50 -
Egge 100 100 100 100 100
Rosewater 170 170 170 170 170
Oil 500 500 500 500 500
Rice flour 1000 1000 1000 1000 1000
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Fig 1 Rice flour farinograph
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Table 2 The investigation of saccharose replacement with sucralose-maltodextrin mixture on sensorial
properties of Nanberenji

Treatments Aftertaste Sweetness Texture Overall acceptance
Control 1.0+0.0* 3.240.4% 54205 7.0+0.0°
25%S0-MD* 1.0+0.0° 3.240.4° 5.8+0.4° 7.0+0.0°
50%S0-MD 1.0+0.0° 2.6+0.5° 6.8+0.8° 6.2+0.8°
75%S0-MD 1.0£0.0° 2.440.5% 7.0+0.7° 6.0+0.7°
100%So0-MD 12+0.0° 2.0+0.0° 7.6+0.0° 4.6+0.5¢

Numbers with at least one common letter show no significant differences at (o < 0.05).
*So-MD:sucralose-maltodextrin.
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Table 3 the investigation of saccharose
replacement with sucralose-maltodextrin on
rheological properties of Nanberenji treatment

Treatments Force
Control 3.514213.66
25%S0-MD 18.55%+309.33
50%So0-MD 18.20°4999.00
75%S0-MD 13.87%43735.33

100%So0-MD 21.04°£3999.00

Numbers with at least one common letter show no
significant differences at (o < 0.05).
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Table 4 Investigation of saccharose replacement with sucralose-maltodextrin mixture on color properties

of Nanberenji
Treatments BI EA b* a” L*
Control 2.96%+56.21 - 2.01°+£36 .48 1.00°+1.10 2.00£83.86
25%So0-MD 6.19%:53.62 2.19%+£5.36 4.01%+£35.42 0.60%+0.92 1.81%:84.30
50%So-MD 3.60™+51.90 1.18%5.71 1.73%°+33.09 042°+0.89 2.54°+85.03
75%So-MD 430%45.71 1.74°+£5.89 159%4+32.90 043*+0.71 1.06*+86.32
100%So-MD 54143711 2.32%10.19 1.71427.02 0.64+1/37% 2.87*+86.33

Numbers with at least one common letters have no significant differences (a < 0.05).
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Fig 2 (A) farinograph related to 25% sucralose-maltodextrin, (B) farinograph related to control sample.
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Table 5 The investigation of saccharose replacement by sucralose-maltodextrin (25%) on acidity amount
(oleic acid/ 100g sample) and peroxide value (oxygen (mg)/ oil (mg)) of Nanberenji.

Sixtieth day Thirtieth day First day Treatments
Peroxide
4.64+0.20Ba 3.72+0.07ABa 2.91+0.02Aa Control
4.23+0.16Ca 3.43+021Ba 2.87+0.09Aa 25%So0-MD
Acidity
0.45+0.02Ba 0.34+0.02Aa 0.25+0.02Aa Control
0.39+0.05Ca 0.30+0.01Ba 0.23+0.02Aa 25%So0-MD

Letters A, B., in rows and a, b., in columns exhibit the significant differences (p < 0.05).
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Table 6 The investigation of saccharose by
sucralose-maltodextrin on chemical compounds

of Nanberenji
25%So-MD Control gr/100 gr
4.38 4.01 Moisture
0.55 0.56 Ash
25.8 274 Fat
5.86 5.85 Protein
13.72 17.47 Sugar
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Nanberenji, an Iranian traditional cookie, is a well-reputed one containing high saccharose and calorie
value. Its consumption has beenrestricted to people suffering from obesity. In this study, the effect of
sucrose replacement by sucralose-maltodextrin mixture on physiochemical properties of Nanberenji
evaluated in 4 replacing levels including 25, 50, 75 and 100% has been studied. Results of texture
evaluation revealed that the hardness increases due to adding sucralose-maltodextrin (p < 0.05). Color
analysis exhibits the reduction of the browning index and increases in color changes by adding more
replacer mixture. Panelists declared that treatment containing 25% sucralose-maltodextrin was found to
be the most similar sample to control, therefore its physiochemical properties (peroxide, acidity, chemical
compounds and hardness) measured, besides calorie amount decreased 7.14%. While there was no
significant difference in acidity of the aforesaid sample, peroxide results exhibited significant differences.
Analysis of Farinograph plot revealed more water binding in comparison to control sample and a 21.46%
reduction of sugar in this level of replacement.
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