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The Development of Low Calorie Foy-Thong with Sugar Alcohol
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Abstract

The research aimed to develop low sugar Foy-thong by added sugar alcohol as sweetener. The
optimal sweetener concentrations i.e. sorbitol and maltitol were varied as 0, 25, 50 and 100% total solid
content. The color (L*, a* b*), browning index, color different (AE), water activity (Aw), texture in elasticity
value and sensorial evaluation were monitored. The results were found that increasing of the sorbitol
concentrations affected the water activity, redness (a*) and color different decreased meanwhile the
lightness (L*), yellowness (b*) and elasticity were increased. The rise up of maltitol levels induced the
yellowness and color difference to increase while the lightness, redness, water activity and elasticity to
go down. Both sweeteners did not affect the browning index value. The best concentration of sorbitol and
maltitol to produce low sugar Foy-thong was 100% of total solid. Herewith the overall acceptability of

sorbitol and maltitol was 4.86 and 6.26 respectively.
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100 50.81°+0.57 | 16.18°+0.84 | 52.42° +2.24 | 56.38"° +0.94 | 16.19° +0.73 | 52.04° +2.70

Bed T o o a4
Y lumnaafgdtund

@

o A

AWSANAUNLANAAUBENS

o @

AR YN19ada (p<0.05)

A9 2 ANUFVRIAAF) LAy stnIsAnELIRa (BI)uasosnasnltuesinea wazuoainea wusseauldy 0,

25, 50, 75 uag 100%

Fa35Uinea uDARNoA
SEAUNTUNUTI(%) . . syiin1sinaduInia . . syiin1sinaduInIa
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