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Table 1 Results of physicochemical properties of low-calorie eggplant marmalade

Treatments pH Brix Dry matter Energy (Kcal)
Stevia/sucrose CMC (%)
0.1 3.76+0.05° 62.1+3.96™ 64.6+0.14° 187.76+1.64°
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0.1 3.225+0.03° 63.25+5.59° 63.25+9.68% 174.76+1.01°
0.0025 0.2 3.3+0.1° 63.65+0.33° 64.55+8.41° 175.76+0.34°
0.3 3.3+0.07° 65.3+3.25" 64.7+0.56" 174.9£0.19°
0.1 3.01 £0.01° 60.35+0.77° 63.95+9.68% 163.76+0.18°
0.004 0.2 3.02+0.02° 62.3+0.7™ 63.05+9.97° 162.72+0.7°
0.3 3.03+0.01° 63.65+0.91° 64.35+8.98° 162.76+0.01°

Means + SD (standard deviation) within a column with the same lowercase letters are not significantly different at

p<0.05
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Fig 2 Effect of using stevia and CMC on strength of
low calorie eggplant marmalade
The same lowercase letters are not significantly
different at p<<0.05.
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Fig 1 Effect of using stevia and CMC on color
difference of low calorie eggplant marmalade The
same lowercase letters are not significantly different
at p<0.05.
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Fig 3 Effect of using stevia and CMC on
adhesiveness of low calorie eggplant marmalade
The same lowercase letters are not significantly

different at p<0.05.
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Fig 4 Effect of using stevia and CMC on energy to
penetrate of low calorie eggplant marmalade The
same lowercase letters are not significantly different
at p<0.05.
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ABSTRACT

ARTICLE INFO

In this study, the reduction of sugar content in eggplant marmalade
formulation using stevia sweetener was investigated. For this purpose, two
factors, the ratio of stevia to sucrose (0.001, 0.0025 and 0.0004) and the
percentage of carboxy methyl cellulose (0.1, 0.2 and 0.3) on the pH, Brix, dry
matter, calories, color difference, total acceptance, firmness, adhesiveness and
energy of penetration were used using a factorial statistical design in three
replications. The results showed a significant effect at stevia to sucrose ratio
on all tests. On the other hand, the effect of CMC, although it caused changes,
but only had a significant effect on the textural assays. In general, replacing
sugar with stevia up to 0.0025 is desirable, and if this amount is added, some
desirable properties of eggplant jam reduced. So, this new formulation of
eggplant marmalade by maintaining desirable properties can play a good role
in improving public health.
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