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Table 1 Used Ingredients in sweet bread formulations

Ingredients samples of sweet bread
A (0%) B (50%) C (100%)
Flour 2000 2000 2000
Sugar powder 700 350 0
Stevia 0 3.5 7
Vegetable Oil 400 400 400
Powder of Turmeric,
Cinnamon, Ginger 2 2 2
Yeast 20 20 20
Improver 5 5 5
Vanilla 0.7 0.7 0.7
Golab 80 80 80
Egg 60 60 60
Water 600 600 600
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Fig 2 Sweet bread during baking (right) and after baking (left).
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Fig 1 Prepared Dough during dividing.
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Table 2 Chemical composition of sweet bread in different treatments

Ash Fat Protein Total sugar Moisture re i:s:a/rlient
(%) (%) (%) (%0) (%) b level
0.93+0.09° 25.43+0.76° 11.49:0.22° 16.55+0.24° 10.19+0.10° (‘V?O)
0.96+0.07° 25.26+0.37° 11.80+0.15 9.92+0.25" 15.02+0.17° (%350)
a a a C C C
1.07+0.03 24.57+0.49 11.71+0.14 1.62+0.16 20.24+ 0.09 (%100)

Different letters in the Columns show significant different at p< 0.05.
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Fig 4 Specific volume of sweet breads.
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Fig 3 Water activity of sweet bread samples.
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Table 3 Firmness of sweet breads in day 0 and 5.

Stevia replacement

Foax inday 5 (N) Fax in day 0 (N) level
210.30+12.53 a 186.24+10.32 a A (%0)
126.81+ 13.56 b 72.57+£8.99 b B(%50)

64.16+4.75 ¢ 41.70+£5.43 ¢ C(%100)

Different letters in the Columns show significant different at p< 0.05.
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Table 4 Parameters of color assessment for sweet bread.

parameters of color

Stevia level

*

b a L
15.79+£0.93 a 3.30+0.49 a 50.56+1.83a A (0%)
19.96+2.61 b 2.41£1.24 a 54.93+1.28 ab B (50%)
20.77+£.90 b -1.08+0.69 b 62.49+2.97 b C (100%)

Different letters in the Columns show significant different at p< 0.05.
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In this research, the effect of sugar replacement by stevia sweetener on physico-
chemical properties of sweet bread was studied. For this purpose in formulation
of this product, stevia in three level of 0, 50 and 100% was replaced with
sucrose. After baking, physico-chemical properties, sensory evaluation and
color properties were measured by common methods. The chemical test results
showed, there were no significant difference for fat, protein and ash between
treatments but water content had straight relation and sugar content had reverse
relation with increasing stevia percentage in formulation. The physical test
results showed significant differences between specific volumes of three sample
of sweet bread so that the sweet bread with 50% stevia had highest specific
volume (2.085 cm’/g). Water activity (a,) meaningfully increased by increasing
sugar replacement with stevia from 0.71 in control sample to 0.81 in sample
including 100% stevia. Textural properties results showed that the stevia
addition was caused about 70 % firmness reduction in day 1 and 5 after storage
of sweet bread. About color parameters, lightness and yellowness (L* & b*)
were increased but redness (a*) was reduced due to stevia addition. Sensory
evaluation was indicated more acceptance the formulation contain of 50% stevia
among panelists so that due to most score obtaining for total acceptance
(score of 4.5), was selected as the best formulation.
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