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:

Abstract: In this paper, sensory evaluation was used for optimiazation of formula of a-healthy sugar substitute by mixture design model.

The best formula was determined as: glucose (21.3%), xylitol (23.3%), maltodextrin (55.4%). The sensory sore was 4.66.
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Table 1 The result of the experiments
gy A B C RTRME R FEFHME

1 30 30 40 21 23
2 203 197 60 42 42
3 30 30 40 2.0 15
4 158 30 542 3.4 3.5
5 30 20 50 3.2 2.7
6 30 10 60 15 15
7 10 30 60 17 1.9
8 27 16 57 2.9 35
9 20 30 50 35 4.0
10 27 27 46 3.9 3.4

1 30 10 60 2.0
12 30 20 50 3.6
13 10 30 60 20

20

14 16 26 58 . 46
15 23 23 54 5.0 44
16 20 20 60 3.9 42
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Table 2AV

7 [ Prob>F 23

4.17 11.20 0.0008 xx
2 0.27 0.73 0.5040

AB 12.28 1 12.28 33.01 0.0002 xx
1
1

AC 8.16 8.16 21.95 0.0009 **
BC 1.96 196 526 0.0448 *
KRE 3.72 10 0.37
% DA 1.98 5 040 114 0.4455
Cor Total ~ 24.55 15
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Fig.1 The interaction effect of factor A and factor B
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Fig.2 The interaction effect of factor A and factor C
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