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INFLUENCE OF FRUCTOSE SYRUP AND SUCRALOSE
ON SOME CHARACTERISTICS OF MIXED FRUIT JAMS

Manunya Khamwachiraphitakl* Payom Rodlek “Morragot Kitjao” Suvitchaya Singthong”
Kanokwan Punnatakul® Benjang Autchaliyapota ® Songpoltanarit maruekarajtinplaeng ®

. 4
Benjawan Brurawat

Abstract

The purpose of this research was to study the effect of fructose syrup and sucralose
on some characteristics of mixed thai fruit jams, choice for those who want to avoid products
that reduce energy consumption or energy from sucrose. The experiment had divided 2 part.
Partl: Using the fructose syrup to replace sucrose. Sensory characteristics were evaluated for
three level of sucrose: fructose syrup ratio (1:1, 1:2 and 2:1) and compared with 100% sucrose
(AA formula). The result showed the 1:1 formula was the most established formula and then
was selected as a control (S1 formula) in Part 2. Part 2: Using the sucralose instead of sucrose
in Formula S1. The proportion of sucrose: sucralose. (By comparison, a relative sweetness) were
100: 0 (S1), 90:10,. 80:20, 70:30, 60:40 and 50:50 (formula S2- S6) respectively and compared
with the basic formula AA (ratio sucrose: fructose: Sucralose is 100: 0: 0). The results showed
that S3. , which is the proportion of sucrose in the ratio of 80:20 (by comparing the relative
sweetness), or equivalent to sucrose: fructose: Sucralose is 40:50:10 was accepted by panelists.
Sensory properties of product showed the color, sweetness, spread and overall were 6.93, 6.83,
6.85 and 6.90 respectively. Physical properties of product showed the rupture, brittleness, L, a*
b*, total soluble solid and a,, were 14.7g, 49.4g, 25.2 0.43 1.86, 0.75 and 68°Brix. Also, could
be replace up to 50:50 (Formula S6) and had average liking score more than the sucrose alone
(formula AA).
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glasagaslaadugnsnuny (S1) Wednmnismaununslidinaglasadetimagasladlugns s1,
52, S3, S4, S5 Uag gns S6 ANUAIAY (é’maauﬁf’qma@ma:@mﬂaa 100:0, 90:10, 80:20, 70:30, 60:40
waz 5050 laeisuiduanumnudusivg @aslaalfainuninu 600 wvesiniaglasa) uas
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Vnandass(a, ; Aqualab Serics3 Ju Aw CX 3) And fewa3estnd (Colorimeter; Chroma Meter
CR - 300) A1 Rupture wag Brittleness NndosTaiioduia (Texture analyzer; U TA-XT2 plus)

N1399UHUNTNARBILUU Complete Randomized Design (CRD) uagiiAsigvidayam
ANady BAT1ziauulsUsulaeds ANOVA wagmianuuang19die Duncan’s New Multiple
Range Test) fiszdiuanuidesiudosay 95

NaN15IBUATAUTIINA
1. dndunsnaununsliimaglasasedndeunsnlng lundnsusinounnualiive

nsnaununsliimansedednideusniag ludadiuvesylasasignlng wirtu 10,
1:1, 1:2 wae 2:1 wansiulszamduda (Msail 1) wud uesgnsiilidadau glasa : Wgnlaawiiy
1:1 I§3un1sgeniumnitgadedud (7.20) fuannamanu (7.10) uazauveulnesi (6.85) uag
nsasadivwaliugegn (7.20) wadlanudiglunism (Msadse) nngasliwnndisiu Tunddassas
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haaglasalaludndiu 80:20 (neifisuanumiuduing) vie Weudu glasa: Wenlaagasloa
Wiy 40:50:10 Tnewieuidunnamnuduing lneweugns S3 a1 & anumiu awsa Anuvey
18590 NAYU 6.93, 6.83, 6.85 WAz 6.90 MIUAIAU aw 0.75 WAy A1 rupture WNAU 14.7 uag
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