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The Use of Sweetener in Healthy Pudding Products
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Abstract

The objective of this research was to study types of sweetener in pudding products. The sweetener
such as 4.5% sucrose, 0.01% sucralose, 0.02% sucralose mixed with acesulfame potassium (1:1) and 3.0%
Lou Han Kuo extract. Results showed that the products with sucralose and sucralose mixed with acesulfame
potassium and Lou Han Kuo extract had no significant  in color including cutting force, firmness and sensory
scores of color and texture. Pudding with sucralose showed the highest overall acceptability score and it was
chosen for chemical composition analysis, which its products has composed of 84.45% moisture, 5.15%
protein, 2.02% fat, 7.56% carbohydrate, 0.38% ash and 84.60 Kcal/100g. The products were kept in the glass
bottles with lids at 4+2°C and they were not contaminated of detected total aerobic plate count,
Staphylococcus aureus and Escherichia coli for 7 days.
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Table 1 Recipes of healthy pudding with the usage of sweeteners.

Formulas Ingredients (g)
Free Fat Egg Gelatin Vanilla  Sweetene Total
Milk r
Formula 1 (Sucrose 4.5%) 64.28 29.26 1.25 0.71 4.50 100
Formula 2 (Sucralose 0.01%) 68.77 29.26 1.25 0.71 0.01 100
Formula 3 (Sucralose : Ace-K 0.02%) 68.76 29.26 1.25 0.71 0.02 100
Formula 4 (Monk fruit extract 3.0%) 65.07 29.26 1.25 0.71 3.00 100

Table 2 Texture and color of healthy pudding with the usage of sweeteners.

Formula L* a* b* Cutting Force  Firmness
(N) (N/mm)

Formula 1 (Sucrose 4.5%) 62.48°+032  2.50°+0.23  20.11°:0.27 47.07°+9.38 12.08°+1.20

Formula 2 (Sucralose 0.01%) 65.28'0.18  3.41°:0.13  20.69°+0.23 26.18°+1.61 6.99°+0.76

Formula 3(Sucralose : Ace-K 0.02%)  65.587+1.17 32974022 19.35+025 2451°+12.61 8.72°+4.57

Formula 4 (Monk fruit extract 3.0%)  63.30°+0.18  2.99°+0.05 19.23+036 29.67°+16.48  595°+1.14

Means of the same column with different superscripts indicate significant difference (P < 0.05).

Table 3 Sensory evaluation of healthy pudding with the usage of sweeteners.

Formula Color™ Odor Taste Texture Overall
accepability
Formula 1 (Sucrose 4.5%) 6.05¢1.32 51074155 5754212 645+199  6.05+1.84
Formula 2 (Sucralose 0.01%) 6.15¢1.46 570°+1.69  6.45+201 6254202 6.40° +1.64
Formula 3(Sucralose : Ace-K 0.02%) 5.75+1.37 5.35abil.35 5.40ab12.11 6.353bil.84 5.70abi1.78
Formula 4 (Monk fruit extract 3.0%) 585+150 4.95+136 45074209 545+1.43  4.857+1.76

Means of the same column with different superscripts indicate significant difference (P < 0.05).
ns = not significantly differences (P>0.05)
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Table 4 Chemical composition of healthy pudding with sucralose.

Chemical composition (%)

Moisture 84.45

Protein 5.15

Fat 2.02

Carbohydrate 7.56

Ash 0.38

Calories (Kcal/100¢) 84.60
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