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10- Moises Santiya Gobertoni
11- Diterpenoid Glycoside
12- Steviosid

13- A-rebaudioside

doddo
i A il Gl 5 S alS
SSLL s J=sm e 0 Bl Tl Sl S adlas
TULsl, Dl A,k oS ol $a S 50015 ol
FRATRY* NV W P W P [PV W A WA O

(YA sl 6558) bl
S A e OLES Oldazils ale slaanl o 2]
solel dilaie Ola g Jae 55 L gl oS (gb S 5l ealiza

habibmirzaei@yahoo.ca 35 J s ="

1- Stevia

2- Amambi

3- Rebaudiana
4- Pilosa

5- Eapatoria
6- Ovatora

7- Plummera
8- Salicforia
9- Serata
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2- Flavonoids

3- Alchaloeids

4- Xanthophils

5- Hydroxy Cinnamic Acids

1- B-Rebaudioside
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1- Creaming Method
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Evaluation effects of evaluation of sugar replace by glycosidic sweeteners
of stevia on the peroxide index in biscuit

M. Hamzeluie', *H. Mirzayi2 and M. Ghorbani’
'M.Sc. student Dept. of Food Science and Technology, Gorgan University of Agricultural Sciences and Natural
Resources, “Assistant Prof. Dept. of Food Science and Technology, Gorgan University of Agricultural Sciences
and Natural Resources

Abstract

Replacement of extracted sweetening components from Stevia with sugar in the formulation of
biscuit, not only makes a pleasant taste for the product, but also through decreasing in the index of
extracted fat peroxide makes the quality get improved and increase in its life stability. In this study,
this effect of Sevia s glycoside components has been compared with its other three species. Stevia's
species, Raudiana, Pilosa and Epatoria have been selected. The results showed that the essence of
Sevia Pilosa has more anti-oxidation power and decrease the peroxide fat much more. Afterwards, the
essence of Sevia Rebaudiana has more effect and also the concentration of Stevia's used sweetening
components are significant and have direct impact on their rate of anti-oxidation.

Keywords: Stevia; Low caloric biscuit; Anti-oxidant; Peroxide index
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