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Table 1. Formulation of the treatments used in the present study
Raw Koniac Non-fat Co(\);g:r Low-fat Low-fat
materials ~ Sugar  Sorbitol J dry milk PS¢ sterilized  sterilized
Gum with 10- .
and powder o cream milk
12% fat
Treatment
Control 30 - - 36 13.5 75 145.5
Treatment 1 24 12 0.9 36 13.5 60 153.6
Treatment 2 12 24 1.2 36 13.5 45 168.3
Treatment 3 8 32 1.5 36 13.5 30 179
Treatment 4 - 40 1.8 36 13.5 - 207.8

All the treatments in the present study are 100 grams.
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Table 2. Treatments used in the present study

Treatment Sorbitol (%) Kongac Gum (%)
Control 0 0

Treatment 1 4 0.3

Treatment 2 8 0.4

Treatment 3 10.6 0.5

Treatment 4 13.3 0.6
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Table 3. Effect of replacement with Sorbitol and Konjac Gum with Sucrose and Fat on the
physicochemical properties of Dairy chocolate dessert.

Treatmant pH Acidity Protein Fat Total Sugar
Control 6/0+66/015* 0/0+213/005 * 8/0+£51/051* 7/0+£57/120 * 6/0+46/050 *
Treatmant 1 6/0+£75/010 ° 0/0£193/005 © 8/0+36/051° 7/0+£07/056 ® 6/0+23/045°
Treatment 2 6/0+£74/005 ® 0/0+180/010 ® 8/0+£48/090 * 6/0+£04/107 © 4/0+£27/047 ©
Treatment 3 6/0£76/010 b 0/0+193/005 © 4/0+54/051° 4/0+60/270 ¢ 3/0+£96/088 ¢
Treatment 4 6/0+77/015 © 0/0+£203/005 2 8/0+75/090 © 2/0£14/055 © 2/0+91/015 ©

Different letters are significantly different (p<0.05).
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Table 4. Effect of replacement with Sorbitol and Konjac Gum with Sucrose and Fat on the
Total calories of Dairy chocolate dessert.

Treatmant Total calories
Control 12/29 >+131/1
Treatment 1 07/41 *+125/0
Treatment 2 24/44 <+108/1
Treatment 3 20/71 9+£94/2
Treatment 4 63/78 <+£68/0

Different letters are significantly different (p<0.05).
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Table 5. Effect of replacement with Sorbitol and Konjac Gum with Sucrose and Fat on the
Sensory characteristics of Dairy chocolate dessert.

Treatmant Texture Color Taste Smell Mouthfeel General
acceptance
Control 14/690 2£2/0 57/975 2£2/0 86/690 +2/0 57/786 *+3/0 14/690 2+3/0 71/755 *+2/0
Treatment 1 57/13 *+2/1 28/755 2+3/0 00/816 *+3/0 85/690 *+2/0 00/816 *+3/0 00/577 2+3/0
Treatment 2 00/00 2+3/1 14/21 £3/1 00/816 *+3/0 00/15 +3/1 71/951 £2/0 00/15 *+3/1
Treatment 3 25/707 +4/0 62/517 b+4/0 75/462 "+4/0 12/640 2+4/0 50/534 b+4/0 75/462 b+4/0
Treatment 4 00/632 b+4/0 33/816 b+4/0 00/894 b+4/0 50/04 *+3/1 33/816 b+4/0 16/752 b+4/0

Different letters are significantly different (p<0.05).
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In this research, sugar alcohol Sorbitol was used as a substitute
for Sucrose and Konjac gum was used as a carbohydrate-based
fat mimic in the preparation of chocolate dairy dessert samples
and then their effect on some physicochemical properties and
total calories and some sensory properties and overall
acceptance were studied.Statistical evaluation was performed
using anova and duncan’s multi-range test or 5% error
probability level with SPSS software. pH content of the samples
containing Sorbitol and Konjac gum shwed a significant
increase compared to the control sample, the acidity and protein
content of the samples in comparison with the control sample
showed a significant increase and the amount of fat, total sugar
and total calories of the samples shwed a significant decrease
compared to the control sample. It was also found that most of
the samples containing Sorbitol and Konjac gum scored higher
compared to the control sample in the evaluation of sensory
characteristics. finally treatment number 3 which has 10.6%
Sorbitol and 0.5% Konjac gum introduced as a superior
treatment.
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