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Diagram 3 The independent effect of Stevia and Isomalt enattmount of sulfated ash Candy
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Chart 2 The interaction Isomalt and stevia on the colangonent of candy

Indepent

Treatment Stevia Isomalt (Newtont) L* a* b*

Control 0 0 44/28 51/39 18/26 3621°
1 0.01 94 76/1% 54/23 17/21° 34/7P
2 0.025 94 87/81 61/77 15/83° 33/15¢
3 0.15 94 92/58 67/77 11/28 30/75
4 0.01 96 83/93 57/04 17/17° 35/2
5 0.025 96 85/90 63/25' 15° 32/44
6 0.15 96 90/45 68/12 10/04¢ 30/06
7 0.01 98 90/78 59/74 16/49° 33/61
8 0.025 98 93/16 65/8 11/61° 30/9T
9 0.15 98 98/14 71/06 9/21° 26/26
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Sugar play importance role in increasing blood slgeel. Fruity candy is a product that need aofot
sugar for make . the purpose of this researchpkcement stevia and isomalt instead of sugar and
glucose in producing fruity candy .So 10 differdniity candy formula according to different
proportions of stevia(0.01%, 0.025%1%%), isomalt(94%, 96%, 98%) and 1 control sampés w

prepared. The experiments of chemical , physicaénory, colorimetric, texture and microbial
analysis were done and the results of experimmefarimat of completely random in method factorial
with 3 repeatation were analysed p<0.01) and thergavof datas were compared together by
Duncan method (p<0.05). The result of texture ymislwere showed that by increasining stevia and
isomalt in compare to control sample, texture carhérder. The result of colorimetry measurement
were showed that by increasing isomalt and steaiameter of () was increased, parameters) (a
and (b) was reduced. In the sensory test, fruity candytains 96% isomalt and 0.025% stevia had
highest overall acceptance. In the microbial tb&te was no microbial contamination at the end the
best formula for fruity candy was the sample thamtain ,stevia 0.025% and isomalt 96% . in
conclusion stevia and isomalt can be a good altsen replacement for sugar and glucose in fruity
candy and isomalt can be used for covering bifter taste.

Keywords: Fruity candy, Stevia, Isomalt, Texture analysis
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