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Table 1 Formulation of jams with replacing sweetners

Replacement of

sample Sucrose% Replacement% Sucralose% Replacement of xylitol %
T, 100 0 0 0
T, 75 25 25 0
T; 75 25 0 25
T, 75 25 12.5 12.5
Ts 50 50 50 0
Ts 50 50 0 50
T, 50 50 25 25
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Table 2 Effect of replacement of different sweeteners and storage time on brix (mean+SD) of jams

Day 30

Day 60

Day 90

Sample Day 1
T, 59.67+0.58
T, 44.67+0.58 A4
T, 68.33+0.58°
T, 60.003+0.50 A°
Ts 76.33+0.58%
T 77.67+0.58%
T, 78.00+0.014
Ty 78.00+0.55

60.33+0.57
45.3340.58 A4
68.5+0.52"°
60.33+0.58 A
76.00+1.16™
77.33+0.58%
78.00+0.012
78.33+0.58%

60.30+0.58 *
45.00+0.57 A9
67.67+0.58°
59.33+1.16%°
76.00+£0.53
77.00+£0.55
78.00+£0.01
78.67+0.58

59.67+0.58
44.67+0.57 49
68.33+0.58°
60.00+0.56 2
76.00+£0.57
77.00+£0.57
78.00+£0.01
78.00+£0.57

Reported values correspond to mean =+ standard deviation. Different letters in the same column and row indicate
significant differences (P<0.05). Capital letters indicate storage time effect and small letters indicate sugar

replacement effect.
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Table 3 Effect of replacement of different sweeteners and storage time on pH(mean+SD) of jams

Sample Day 1 Day 30 Day 60 Day 90
T, 3.284+0.01% 3.28+0.02™ 3.28+0.02™ 3.294+0.03%
T, 3.284+0.01%* 3.28+0.01%° 3.29+0.014% 3.294+0.014*
T, 3.284+0.024* 3.284+0.014% 3.2940.03%* 3.294+0.014*
T, 3.28+0.03% 3.28+0.014° 3.28+0.02% 3.284+0.05%
Ts 3.2940.03%* 3.2840.044% 3.1+0.05% 3.284+0.024
T 3.284+0.01%* 3.294+0.07%* 3.2940.05% 3.294+0.014*
T, 3.274+0.08% 3.284+0.09%* 3.284+0.09%* 3.3240.10%
Ty 3.294+0.014* 3.2940.024% 3.2940.05% 3.2940.03%*

Reported values correspond to mean =+ standard deviation. Different letters in the same column and row indicate
significant differences (P<0.05). Capital letters indicate storage time effect and small letters indicate sugar
replacement effect.
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Table 4 Effect of replacement of different sweeteners and storage time on a,, (mean+SD) of jams

Day 90 Day 60 Day 30 Day 1 Sample
0.90+0.02"° 0.90+0.03*° 0.90+0.03*° 0.90+0.01*° T,
0.96+0.01** 0.95+0.02 4 0.95+0.01%* 0.95+0.02* T,
0.85+0.05° 0.85+0.02 ¢ 0.85+0.03 ¢ 0.85+0.03 ¢ T;
0.90+0.01*° 0.90+0.04"° 0.90+0.05"° 0.90+0.07*° T,
0.80+0.03 0.80+0.03 0.80+0.03 0.80+0.03 Ts
0.80+0.02 A% 0.80+0.03 A% 0.80+0.03"¢ 0.79+0.05"¢ T
0.80+0.08"° 0.79+0.05"¢ 0.79+0.03"¢ 0.79+0.03"¢ T,
0.76+0.03*" 0.76+0.01*" 0.75+0.05%" 0.75+0.05%" Ty

Reported values correspond to mean =+ standard deviation. Different letters in the same column and row indicate
significant differences (P<0.05). Capital letters indicate storage time effect and small letters indicate sugar

replacement effect.
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Table 5 Effect of replacement of different sweeteners and storage time on consistency (meantSD) of

jams
Day 90 Day 60 Day 30 Day 1 Sample
6.07+0.31%° 5.93+0.327% 5.67+0.21%° 5.47+0.217% T,
6.77i0.40: 6.4010.40’;“ 6.23i0.23ga 6.1340.3 1:‘ T,
5.67+0.12 4.73+0.355 4.33+0.405 4.07+0.295 T,
5.77+0.324° 5.37+0.3148% 5.33+0.1248° 5.07+0.255° T,
3.60+0.174 3.50+0.10¢ 3.37+0.06 ¢ 3.2740.32 ¢ Ts
3.10+0.154¢ 3.10+0.104¢ 3.07+0.124¢ 2.93+0.23 44 T
3.90+0.204¢ 3.67+0.25¢ 3.50+0.17 ¢ 3.57+0.254 T,
3.58+0.014 3.57+0.01 ¢ 3.53+0.01% 3.5140.025 Ty

Reported values correspond to mean =+ standard deviation. Different letters in the same column and row indicate
significant differences (P<0.05). Capital letters indicate storage time effect and small letters indicate sugar

replacement effect.
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Table 6 Effect of replacement of different sweeteners and storage time on total acceptability
(Mean£SD) of Jams

Day 90 Day 60 Day 30 Day 1 Sample
3.07+0.64 % 3.07+0.69™ 3.07+0.58™ 3.50+0.63 ¢ T,
2.03+0.81 5" 3.3340.55¢ 3.3340.66 "¢ 3.3340.84 ¢ T,
4.70+0.60"*® 4.80+0.48"%® 4.97+0.18* 4.97+0.18% T,
3.77+0.774¢ 3.80+0.61 ¢ 3.97+0.724¢ 4.10+0.61*° T,
4.20+0.61* 4.40+0.49"° 4.37+0.61"* 4.37+0.56™° Ts
4.50+0.517° 4.50+0.51*° 4.57+0.577%® 4.50+0.57"° T
5.004+0.024* 4.97+0.18% 4.97+0.18% 5.004+0.57% T,

4.33+0.48780¢ 4.63+0.497%® 4.23+0.685° 4.47+0.5148° Ty

Reported values correspond to mean =+ standard deviation. Different letters in the same column and row indicate
significant differences (p<0.05). Capital letters indicate storage time effect and small letters indicate sugar

replacement effect.
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In the current research, the effect of sucralose and xylitol on the production of low calorie sour cherry
jam was studied. Sugar replacement levels were 25% and 50%, and in this range, six different
treatments were prepared using either sweetenerindependently or in combination. Evaluation and
comparison of samples with control one including physicochemical and sensory properties that were
produced on the first day and a factorial design werer performed after 30, 60 and 90 of storage time.
The results showed that in spite of the effective use of sucralose in reducing calories, the consistency
and sensory properties dropped in the jam prepared with these sweeteners. Compared to the control
sample, the use of sucralose lead to reduce consistency and a significant increase in water activity (P
<0.05) and the incidence of these undesirable changes increased with increasing replacement levels
and the use of a combination of sucralose and xylitol reduced the effects of unsuccessful sucralose
significantly. Among the parameters studied, pH was not affected by the type and amount of
sweeteners. The effect of storage time on the parameters in samples prepared with sucralose was
more than that of xylitol containing jams so that reduction of consistency changes were observed in
these samples during storage time. Finally, samples produced with a replacement level of 25% were
more favorable than the replacement of 50% and samples prepared with 75% sugar, 12.5% sucralose
and 12.5% xylitol and 75% sugar, 25% xylitol and without sucralose were the most suitable samples
in terms of similarity with the control sample.
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