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Chart 1 The interaction Isomalt and stevia on Physico dbahproperties candy
Similar letters on each charts wadtifferent signi ficant at P<0.05 level statistiga
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3 0/15 94 0/894° 0/0387 0/144° 92/56

4 0/01 96 0/897¢ 0/0378 0/137¢ 83/92

5 0/025 96 0/88§™ 0/0382 0/141% 85/90¢'

6 0/15 96 0/881 0/0399 0/144"° 90/45
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Chart 2 The interaction Isomalt and stevia on the colangonent of candy

Treatment Stevia Isomalt (mg\(/av?oer:lt) L* ar b*

Control 0 0 44/28 51/39 18/26' 36/21°
1 0.01 94 76/1% 54/23 17/21° 34/7P
2 0.025 94 g7/81 61/77F 15/83° 33/15¢
3 0.15 94 92/56 67/77 11/2¢' 30/75%
4 0.01 96 83/92 57/04 17/27° 35/2
5 0.025 96 85/90 63/25 15° 32/44
6 0.15 96 90/458 68/12 10/04¢ 30/06
7 0.01 98 90/78 59/74 16/49° 33/6F
8 0.025 98 93/18 65/& 11/61° 30/9F
9 0.15 98 98/14 71/06 9/21° 26/26

Similar letters on each charts wadlifferent signi ficant at P<0.05 level statistiga
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Diagram 5 The independent effect of Stevia and Isomalt sweegeon the color component of Candy

Y.


http://www.sid.ir

\T’d\-\j;c\i e))bc-\o OJLQ.:Z:

e @L“’J(‘ﬁ)"

L2l & byl olas Lo aslel gla g i sls 0L
Lol g ioml Sl e BB S8 4 S LSS s
Sel Jeab ey il Cle a Ll sl G oS
5 &r Gobas s b s [1] w8 S s
s bl oKl B ey 4 (YY) O
G Slp 2 28 e O35 5 Ll e eiS
3oL L;Q_Jfa_b &S sl olis K, e bl s
a0 OLLol B Sl A sl ped) ediS ediS ol
Od o353 (Jy ol 03y ol (ls e D)
o Sl K55 5 L G 0L S Sl e ke
5 ol e ]l 5,5k s s« sl S sk
oS Sl SIS ol s b 5 OFAY) O5es
Loag a3 Ll Slosliad b ogd s "0 " g Jl8
ool ) a4 lie 3 dse S O 5l eslinad
o Sl S el 53 eld A5 gls sad S Ll
S Y Skl Bl sy Sy 5 Db b Jols oS
[FV] 5 e L s e 2l

Sas p &S SR WA Jl s jlae oS 5 0 G
b oS el leslanl b Sy sl DopeS A g
2 b ekiS o ple eles by ol 4 Ll oS
Asgry aarys by LS L Olul= Oble oS 2
Sl b g 45 L OF p L3S 53 mls O
P 5 b kS (et 5l OEWS e Sl eds
23 Frean Gl eiS et by 8L gl oa bl
236 aSST s w0 bsmal Sl glale sslized b @ peS W 5
oslizul Sl pslie ol a3 s PRl el (5 8
Sle oy Sl DpeS £ 0 G ) Jol A e s s S
aslizal ULl ¢ o8 ¢ o JUT 0 S ol Cilzes
Aol €l 3 5,08 Ky B 5l s s sl LS
il Ga b Sl DS £ 0 G pl el e o ks
b oS eslinal a0 Sogda gy w0 bboces
0 2 @ bl eSSl el ag sl DS
s oY llas | LT 5 S ¢ JUT & a8
S e Sl DS 5 e DS L il 3 Ll sy
]

ARR

Sl Slas g —§-Y-§

WL b (K ot Sl gladiga e Sl puast
bods isgel OLLGL) bawss IS Olas O & Sar
L S 15 Lol 2 sl e 0 Ssde anslnel s
@ dpame IS Gl Cosa end e s
A s b sl 35380 b sl OLES mls A5 5,158
AL K, w5 5 pnb Dlio (DLl O o3 3 o
e SulE OLL ) B Sl dpame ST 2y ol 5o
2 (Pe/h0) cilis S8 5 5oL sl w50 b sl
Sl 28l i B Sl Sles cod gl Wses S -
E L (P<e/r0) s s il s dals 4 cd (5L
oy gl Gl pls L (U JSKE)s1s il pas JIul
G5 Al ele Syl A4S AE asiie ol
Sl (Sis 5l g 6 e U 5 J s
Sis K o s BB S Spae lus 1 em
38 5 bl s b il by oS (6 s
b 4505 OLL I b b 4 35 ol g Sy
b oo g ol Sl 5l 5 s gy (S Sl 3L
e 1 )y Lsls Sl gle wsed 4 io Skl
B Lzl 038 Lol sls 0las e Slos gas 55 Lszal
Gl Sll e ol e 56 Aoy /Y0 Ol
Slens 4 Olie cpl Jals Cel iy e 035580 J
o oalie &5 jshailen A3 Ol B Slege 5 b
e B O g go b 53 a5y A3l ks Rl5 LG 55
S Sada sk 4y IS 2y Sl o0
s Vlaz L(P<0/00) 35 s me obel s 5l &S il
bl 55 aab g b wged el 3 a5 BB Rl
Jlime Sl el o3 Lol VL Solie s sl
5 Ilesnl Aoy A1 Sl WS 5 sl Slal o5 sl 0l 5
231y (EVO 3Laal) S i dy o niy Lgnal Ao s 2 /0 Y0
MWl Joe DAl b oaS cuils b g ple o
35l Jlan

il ostas (Y0 A) K 5 Jl ol e 5 o plnil asllls 5o
5l Gpae el Gla gty W5 gl Ll sS
oS o ot S Oy 4 Of 03 cnlin s 510 U

C:t.: A (bu‘ W Lfb))‘ 9 C,.éjf )‘]3 oslazul 340


http://www.sid.ir

Sl Olpe s Dbl s bl G0

Ub&a@.ﬁ)&v\aﬁbﬂd

General admission
w

0 0.01 0.025
Stevia (Percent)

0.15

ab

General admission

0 94 96 98
Isomalt{Percent)

Diagram 6 Effect of Stevia and Isomalt of sweeteners on sgrsmperties of Candy

gl =

[1] Nobors, L.2002. Sweet choices:sugar
replacements for food and beverages. Food
technol. 56(7):28-35.

[2] Mehran, M.1998.A dictionary of Food,
Agriculture and Natural Resources Sciences,
Eshagh press, Iran, Tehran, 1th edition.

[3] Gawlowska A (2003). Confectionery
products in nutrition part | (in Polish).
Cukiernictwo | Piekarnictwo,-8:20-2.

[4] Chatsudthipong V, Muanprasat C. 2009.
Stevioside and related compounds:
therapeutic benefits beyond sweetness.
Pharmacology & therapeutics. 121(1):41-54.

[5] Urban J, Carakostas M, Brusick D. 2012.
Steviol glycoside safety: Is the genotoxicity
database sufficient? Food and Chemical
Toxicology.

[6] Anton. S. D., C. K. Martin., H. Han., S.
Coulon., W. T. Cefalu., P. Geiselman., &
D.A. Williamson. 2010. Effects of stevia,
aspartame, and sucrose on food intake,
satiety, and postprandial glucose and insulin
levels. Appetite. 55(1): 37-43.

[7] Hamzelouie, M.,Mirzaei,H and
Ghorbani,M,2009. The Effect of Substituting
stevia sweeteners instead of rolling on lipid
peroxide index biscuit. 3Journal of
agriculture and natural resources, 16(A):5-1

[8] Laville M and Nazare JA, 2009. Diabetes,
insulin resistance and sugars. International

AR

S S a0

S8 S cls e oon 4 5 S Llde gla =5
S p Sel ol o S el U3y Sl 4 e AlS
S B, s bl olew ((Slr Dzmen obs oles
AT 238 oo 5 Dl &ty Sols 05>
Far 3 gl 3 dlg e ol i 4l Sl s e
(e Sl DBSII 5 03l b oedd Crpe il

Lolad W5 2t b 5 oS Sl 5 S b SV e
s olow 31 0 sup Ol Ml e 2l la ool s
N pame Mg glwly 3 Goiow cpl 55 AS (S e
sl L Lo S5 S Rl e 4 e om
P PR AN C PSP P e
Sl g e bl 5 Sdlogpl & s LS G gl
(@M slge Dg¥ge b 53 pmpe SO 51 o b aes
Jpame (Sopd Sloyar b Gpd 2 Be 256 o
53l o bl s s (S cp e S S b S
B s s e b s OpasT 3 S e
Py SR e S ol Jele 51 (S AL (e
ols gamn Oy ge b 5 Ll juslhe (il L ol
wjjuwanﬂjwuoiésﬁbmwl
My 3500 2l & pab A8 Ly B15 ol8 dpmame o
Loy b STy o b 0T oS a5 48
Sl G35 el G eedy sl Sl Sl 56
AT sl b 3l 5 cols il ol (le 5l Cniles 5

PUR I IV L SRUNUM (O - | e &..AJ.Q} 20 03


http://www.sid.ir

\T‘d\-\ch\i e))bc-\o O)LA.«-:

e GL«.«&_}f}l&

[19] Razvi , T.Elhamirad , A.Elahi , M. and
Hosseini , F.2014.study on effect of
replacement of sucrose on Diet Candy Color
Characteristics of the image processing
method. First National Conference on
between meals Mashhad, Institute of Food
Science and Technology (SID).

[20] Adotey. D., Y. Serfor-Armah., J. Fianko.,
& P. Yebaoh. 2009. Essential elements
content in core vegetables grown and
consumed in Ghana by instrumental neutron
activatio analysis. African Journal of Food
Science. 3:243-249.

[21] Wilkinson C, Dijksterhuis GB, Minekus
M (2000). From food structure to texture.
Trends in Food Science and Technology
11:442-50.

[22] Bourne MC, Szczesniak-Surmacka A.
2003. Texture.In: Encyclopedia of Food
Science, Food Technologand Nutrition
(eds. B Caballero, L Trugo, P Finglas).
Academic Press: London.

[23] Szczesniak-Surmacka A (2002). Texture
is a sensory property. Food Quality and
Preference 13:215-25

[24] Emam jomeh,2.,gaheri,g.and asadi,
H.2004.investigating the effect of sucrose
and glucose replacement by two diet
Sweeteners on textural and structural
properties of Gaz, Journal of food science
and technology, Iran .6(2):135-130

[25] Pilehvaran ,M., Bi fargi toosi ,sh.,tavakoli
poor, H., and Golimovahed , GH.2014.Use
texture profile analysis Tpa at effect of
Alternative sweetener in
steviosid,Sorbitoland ismalt at texture Yazdi
Cakes. First National Conference on between
meals,Mashad, Mashad university jihad
institute of food science and technology.

[26] Figiel A and Tajner-Czopek A. 2006. The
effect of candy moisture content on texture.
Journal of Foodservice,17, pp. 189-195.

[27] Vatanha, M., Yagbani , M. Elhamirad, M.
and Nadian, N. 2013 impact of sucrose
replacement by Sterioside Sweeteneron
physical traits of biscuit. 27st National
Conference of Food Sciences and Industries
of Iran, Shiraz University.

[28] Hosseininejad, m., Mohtashami, m. and
Komali, s.2011. Sucrose Investigate the
possibility of complete substitution with
isomalt and sucralose in preparation orange
jelly powder. National congress of food
science and technology.

Yyy

Association for the Study of Obesity.
Obesity Reviews 10: 24-33.

[9] Aston LM, Stokes CS and Jebb SA, 2008.
No effect of a diet with a reduced glycaemic
index on satiety,energy intake and body
weight in overweight and obese women.
International Association for the Studyf
Obesity (London) 32:160-165.

[10] Unknown.2007.institute of standards and
industrial research of Iran. Caramel and
Candy standard, features and testing
procedures. Standard no.718

[11] Correa,R.,Sora, G., Haminiuk,C.,
Ambrosio-ugri, M., Bergmasco, R.and
Vieira, A.M.S. 2011. Physico-chemical and
sensorial evalution of guava jam made
without added sugar. Chemical Engineering
Transactions.24:505-510.

[12] Sun, D. 2008. Computer vision
technology for food quality evaluation.
Academic Press, New York.

[13] nGrigelmo-Miguel,N., and Mart 6n-
Belloso, 0.1999. Influence of fruit dietary
fibre addition on physical and sensorial
properties of strawberry jams. Journal of
Food Engineering. 41:13-21.

[14] Cornillon P, Salim LC (2002).
Characterization of water mobility and
distribution in low- and intermediate-
moisture food systems. Magnetic Resonance
Imaging 18:335-41.

[15] Zumbe, Albert et al 2001Polyols in

confectionery: the route to sugar free,
reduced sugar and reduced calorie
confectionary, British Journal of nutrition, ,

pp. 32-45.

[16] Walter. J. M., & L. Soliah., 2010.
Objective Measures of Baked Products Made
with Stevia. Journal of the American Dietetic
Association. 110(9): 54-57.

[17] Hematian, S. and Rahi miahmad abad , F
2013.effect of use a sucralose and , Stevia
and isomalt Sweeteners in diabetic cakes. .
27st National Conference of Food Sciences
and Industries of Iran, Shiraz University.

[18] Nahchiri, N., Keramat, j. and Hojat
aleslami, M.2014. Study on replacement of
sucrose with sucralose on physicochemical
and sensory properties of low calorie
pudding. First National Conference on
between meals, Mashhad, Institute of Food
Science and Technology (SID) of Iran,
Mashhad.


http://www.sid.ir

ol Ol 4 Sl 5 Ll 6 o

db&aﬁ)gv\aﬁoﬂé

food science and technology .ferdowsi
university of mashhad.|

[32] Yousefi Asl, M., Goli, A.M. and kadivar,
M. 2012 optimization of low calories
MarMalade jam Production Using Sweetener
Stevia. Journal of Food Research. Volume
22(2): 1-10.

[33] Haghbin, Fand Hakim attar, B .2011.
Study on production of canned fruits diet

with dietsweetenery at shodatkhorasan
factori. National conference for food
technology, Islamic Azad University
Quchan.

YY¢

[29] Taiebi , M and Ghorbani
A.2014.Replacing Sugar with the Sugar
alcohol isomalt. First national Conference on
meals Mash had, Institute of Food Science
and Technology (SID) of Iran, Mashhad.

[30] SL. J., & L. Hedge., 2008. Quality
assessment of Stevia rebaudiana incorporated
mango and pomegranate RTS beverage.
Biomed. 3:195-201.

[31] Ghandehari yazdi,l.,Omidvar,
S.,Nikouei.A.and yadegari, N.2013. The
effect of sucrose repace with stevia

sweetener and add gum Arabic on the color
of apple jam.twethhy one nationa congress of


http://www.sid.ir

JEST No. 65, Vol. 14, Jul 2017 ABSTRACT

Investigation of Sucrose Substitution Effect with Svie and
Isomalt in Order to produce fruit candy

Sadafi, M., Khorshidpour, B. ®2 Hashemiravan, M.?

1. MSc student, Department of Food Science andriaoby, Islamic Azad University, Varamin-Pishva
Branch, Varamin, Iran
2. Department of Food Science and Technology, lisl&mad University, Varamin-Pishva Branch, Varamin,
Iran
(Received: 2014/07/21 Accepted: 2014/09/17)

Sugar play importance role in increasing blood slgeel. Fruity candy is a product that need aofot
sugar for make . the purpose of this researchpiacement 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 experimmefdarmat of completely random in method factorial
with 3 repeatation were analysed p<0.01) and trergavof datas were compared together by
Duncan method (p<0.05). The result of texture ymialwere 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 (E) 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&ite 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 altieen replacement for sugar and glucose in fruity
candy and isomalt can be used for covering bifter aste.
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