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INTRODUCTION DISCUSSION

v'The substitution of sucrose by SUCRALOSE was shown to be the most effective, since it
was closest to that of traditional milk chocolate with sucrose (MSU) and milk chocolate with
sucralose (MSL).

v'The shelf-life study of milk chocolate showed that NEOTAME was the only sweetener that
didn’t differ significantly during the storage. On the other hand, soy chocolates showed clear
changes past 180 days.

v Considering the overall liking, the milk chocolate containing REBAUDIOSIDE and
neotame showed as similar as the traditional. It was noticed the successful sucrose

sensory study based on sucrose and milk substitution in chocolate wa
onducted based on the actual demand for health and nutrition food withou
osing the sensory perception. In addition, soymilk and sweeteners i
everal products actually consumed have increased and could provid
imilar sensory profile to traditional versions. The shelf-life analysis wa
erformed on eight different samples of soy milk chocolate varying the typ
f sweetener: SUCRALOSE, NEOTAME, REBAUDIOSIDE, and SUCROS Biplot (axes F1 and F2: 35,36 %)

ONTROL. replacement by the three sweeteners on 5% significance level among the soy chocolates.
METHODOLOGY v'The sugar presence reduces water activity, extending the shelf-life and providing better
texture and brightness properties.
v'In relation to the sucrose replacement in milk chocolates, the sucralose showed the best
Chocolate samples: Eight samples were studied. Four milk chocolates werg = " sas *osmes "= .Lﬁgg;:.,'-.}FleEoo result, with closer approximation of traditional sample on 0, 240, 300 and 330 days. About
repared - a traditional one (sweetened only with sucrose) and three other &) o gm ra Lia.{NEYZ.;}f‘S.f MR T neotame, the profile was more similar to sucrose sample on 90,180 and 360 days of study.
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amples, differing only with respect to their sweetener: Sucralos e
SPLENDA Micronized Powder, Johnson and Johnson), Rebaudiosid AR - PESPTERIEE
Enliten® 300000, Corn Products) and Neotame (SweetMix). The sucros |
f the diet chocolates was replaced by Polydextrose (Litesse ®, Danisco) an o CONCLUSIONS
rythritol (Zerose 16961, Cargill) (17:26) as bulking agents, and the thre " '
igh intensity sweeteners. Four samples of chocolate were prepared with so
xtract, to replace to dry milk. In this formulations was used soy extract " 1 2323%)
Provesol PC, Olvebra) and the sweeteners were the same.
Judges: Groups of at least 112 potential consumers of chocolate.
Sensory analysis: Samples were analyzed using an unstructured scale 9c Dendrogram
bout overall liking.

Shelf-life study: Every chocolate samples were stored at 20°C for twelv
onths and an acceptance analysis was performed on a three-mont
intervals until the samples were noticed as reject by consumers.

Internal Preference Map multivariate statistical analysis, which allowed th
eneration of a multidimensional sensory affective space formed b
onsumers and samples, using the SAS 9.2 software (Cary, NC, U.S.A).

The hierarchical cluster analysis (HCA) was applied to the overall likin
ata to identify groups of consumers with similar preferences. Th
uclidean distances (dissimilarity), Ward’s method (agglomeratio ol
ethod), and automatic truncation were used (Cruz et al., 2013) and th K h]

oftware XLStat version 2007.7 (Xlstat, New York, NY, USA) was employe | _I— | ] = Dl LI [T ' o AC OWLEDGMENT
o cluster analysis. ) 0
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