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Table2 — Effect of different percentage of stevia in physicochemical properties of saffron syrup
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Sample Viscosity (Pa.s) Dry extract (%) Density Brix (%)

Control 1.28+0.0012 10.29+0.03 2 1.039+0.0003 # 8.9%0.1 6.393+0.0212
Ti 1.04+0.007 1.013%0.152°¢ 1.005%0.0001 © 0.883+0.125¢ 5.31+0.286 <
T2 1.26+0.001° 5.61£0.01¢ 1.019+0.001° 5.45%+0.05¢ 5.88+0.021°
T3 1.13£0.001 ¢ 7.95£0.02° 1.031%0.0001.2 3.48+0.0288 ¢ 5.51+0.33°¢
Ty 1.21+0.001° 6.26+0.02° 1.019%0.01° 7.12%0.54° 6.2+0.07%
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Table3 — Effect of different percentage of stevia in sensory properties of saffron syrup

e 050 K o
Sample Taste Total acceptance
Control 4.4+0.7* 4.7+0.48*

Ti 1.4+0.51°¢ 1.7+0.67°
T2 4.3+0.67* 3.940.99°
Ts 4.4+0.51° 4.1%0.73%
Ts 2+0.81° 1.9+0.73¢
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Effect of Stevia (Stevia rebaudiana) as a Substitute for Sugar on
Physicochemical, Rheological and Sensory Properties of Dietary Saffron Syrup
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Abstract

In recent years production and usage of functional food and drinks is one of the public and scientist’s interest.
Since carbohydrates have been recognizedas the major calorie source in many food baskets, most attention has
been focused on substitution of sucrose with non-caloric sweeteners. Although both natural and synthetic
sweeteners have been used in the formulation of food stuffs, deep concern is raised regarding safety aspects of
synthetic ones. Stevia is a natural suitable sweetener that is currently being used as a substitute for sugar in many
dietary and functional foods and drinks. In the present study the effect of using stevia sugar as a replacement for
sucrose in the preparation of saffron beverages was investigated. Accordingly, saffron syrup was prepared with 5
treatments in which100%, 75%, 50%, 25% and 0% of stevia sugar replaced sucrose. Then, the physicochemical,
rheological and sensory properties of saffron functional syrup were investigated. The results indicated that by
increasing stevia brix level, density and viscosity increased but the syrups” pH decreases. The best treatment was
the sample containing 25% steviaand 75% sucrose that compared to other samples regarding sensory
characteristics had a higher acceptance by consumer and regarding physicochemical and rheological
characteristics more similar to the control sample.
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