WA Jlo /Y oplous YY il / plie mlio sla yidghy 4 i

L gl (oo grimo 00338 (ya yad 3 ouldliand b M aa” (IS a3 (5L po w3l 95 (53 Leudlings
To3S s 9" A8 (e ol s uo (ghon gy (oinee

AVY/YO : s @JU QAT sl s '@)U

Olghol o o823l (53,5108 Sl (e mbs 5 ke 05,8 il alid)lS i gol s —)
Olghonl xws o5 (g5, 5LaS 0aSliils ( olds mlo s pske 055 Lkl Y

Olgaol _ms ol 8ls ((3,3LES eaSliils ( lds gl s esle 05,5 HLiils =Y

E-mail: amirgoli@cc.iut.ac.ir 143 J ™

oussa
0 gm0 L ghand 05S Gy 3 sl L "0 Jpane slose s posh 53 S Ol3me G1alS callhaa (ol o
L oo S g bgieal 5o (5Ss loee LiSB 4w "G (IS A Glse Wl S g Jse s solding Hobie 4ol
S 5 Juo (g 5l Bad CA el mhais okl G g Jlasiy) g9 ok 5 ol b BB
Soe plsd 5 pss dann 5 (ha Sose G LSS G S 5 OISy «S ad soliiul Jeae al 8 rly 5l dags J o8
3 83k guSesll ol (s solaine BN @l a8 b odls s gas Bl SISy ISy 5 S s Sas
OBSy dim s /8 caulio al 8 L (IS a8 glse w5 (610 g bl 5 Bl ssa s Jae b 5 sl s Gl
oS b w8 Lisical Hosn o) soliinl b aS uly plas mlB ad puas Kb as o 00 9 Lt Jug sy +/YY
ST G ol Jalis T Jseme oloae 700 @ 1) K3 oliae Sl € ush € al iyl "G 6,8

b S J e (KAL) Slio pan

6‘)]‘.5 ’AS (sl:sJA (‘:ﬁdlt.u‘ é._\:tls C)ﬁ)f“i' :.cgul::l C_Ea.u U:ZIJJ ‘"‘L.‘” 6..\.315 6&03‘3


mailto:amirgoli@cc.iut.ac.irE

WY Jlo /Y o)les YV iy / 0136 molio slajimgh 4 s v g G5 (ol Lhwy  VOF

Optimization of low-calorie quince jam production with Stevioside sweetener

M Yousefi asli*, SAH Goli*" and M Kadivar®

Received: February 26, 2012 Accepted: June 14, 2012
! MSc graduated, Department of Food Science and Technology, Isfahan University of Technology,

Isfahan, Iran
Z Assistant Professor, Department Food Science and Technology, Isfahan University of Technology,
Isfahan, Iran
¥ Associate Professor, Department of Food Science and Technology, Isfahan University of Technology,
Isfahan, Iran

“Corresponding author: E-mail: amirgoli@cc.iut.ac.ir

Abstract

In this study, reduction of sugar content in quince jam using stevia sweetener was evaluated. In
order to optimize the formula and low-calorie quince jam production, three factors of pectin,
stevioside and sugar content at three levels were evaluated using response surface methodology
(RSM) with design of D-Optimal. To evaluate the model and determine optimum points, the
response of consistency was used. The effect of sugar and pectin on consistency was in quadratic
and linear manner, respectively and also had an interactive effect on the consistency. According to
the results, there was no significant difference between actual and predicted consistency and the
optimized condition for jam production was 0.4% pectin, 0.27% stevioside and 50% sugar. The
results showed that the production of low-calorie jam using stevioside by reducing the sugar content

to 50% without any changes in its sensory properties was possible.

Keywords: Quince, Response surface methodology, Stevioside sweetener, Low-calorie jam
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