Hedonic Data Analysis of the Shelf-Life of Ready-To-Drink Mango Nectar with Sweeteners and Frutooligossacharide
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Low-calorie products are developed particularly for people with specific dietary re-
strictions. The purposes of this study were 1) to determine the acceptability of mango
juice, which contained one of five high-intensity sweeteners in lieu of sucrose and

3.0% fructooligosaccharide, in a 100-ml aseptic pouch and 2) to determine the shelf- so T
life of these products using two multivariate statistical analyses: principal component ° ol
analysis (PCA) and hierarchical cluster analysis (HCA). : " 2
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Six samples of mango juice were formulated in a sweetness equivalent to that ) ®520
obtained with 7% sucrose, and all of the samples contained 3.0% FOS ®S 602 0"
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Figure 5—Hierarchical Cluster Analysis of consumers of mango néctar analyzed during
Figure 1—Internal preference map of consumers Figure 2—Internal preference map of consumers of the storage time
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N L R ST L . The aseptic pouch system was found to be a good way to preserve the acceptance
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using 150 mango juice consumers. The samples were stored at a temperature of 20 C | e .66 B AL Y 1K . The HCA and PCA were important and, in this case, complementary because the
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The consumer data were analyzed by multivariate PCA to show the internal preference map . | ) Ac KN OWLE DG E M E NT

and HCA to group the consumers by preference dissimilarities.
Figure 3—Internal preference map of consumers ot Figure 4—Internal preference map of consumers of
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