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ABSTRACT

Peach Nectar was prepared by replacing sucrose with alternative sweeteners
Sucralose, rebaudioside-A, xylitol and sorbitol at ratio 100% and theirs mixture 50% for each
sweetener . Were studied properties of physicochemical and sensory evaluation for duration
three months, It was observed a significant increase in acidity, the percentage of soluble
solids, viscosity , the value of hydroxymethyl furfural and value of color index a *, while
decreased significantly pH values and value of color index L * and b * for all treatment with
increasing duration of storage The results showed that the highest significant increase in
acidity value at the end of the storage in the treatment that sweetened with sucralose and
rebaudioside-A, it was reaching (0.453%) for each other and theirs mixture (0.450%) .
Increased total soluble solids , the treatment that sweetened with sorbitol obtained the highest
significant increase, it was (18.51%) and their mixtures , Thus viscosity increased in this
treatment and their mixtures compared to the rest treatment . It obtained the highest change in
peach nectar color that sweetened with sucrose, represented by HMF value that reached
(1.870 mg /l) , this led to rise in index value of red color a* in it when estimating color, it
reached (1.840) but decreased index values of color L * and b * (bright yellow) in the same
treatment, they reached (26,06and 16.48) respectively compared to the rest treatment. The pH
value decreased in treatment that sweetened with artificial sweeteners and theirs mixture that
reached (2.310). This means that the duration of storage and treatment influenced significantly
on the sensory properties (odor, taste, color and appearance) for samples of peach Nectar. All
the treatments were rise in the odor acceptance degree in the end period of storage, but
decreased in the control treatment, and decreased the degree of acceptance of taste in
treatment that sweetened with sorbitol (4.73) compared to all treatment but the taste improved
slightly after mixed with other alternative sweeteners under study. The highest degree of color
and appearance acceptance in all treatment special those that sweetened with artificial
sweeteners.
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1799 1812 1810 1821 18.08 18.11 18.09 18.14 18.10 18.22 18.23 1648 b*
2736 2735 2731 2735 2735 2738 2730 2735 2731 2737 2652 L*

g8 sl
142 142 138 140 142 142 138 139 138 138 150 a* L o
1825 1825 1826 1825 18.26 18.26 18.25 18.25 18.26 18.28 17.36 b*
1572 1574 1568 1571 1573 1574 1569 1572 1569 1569 1536 0 . s
1572 1571 1566 1570 1571 1573 1565 1570 1564 1569 1524 1 .,
1565 1565 1563 1563 1565 1566 1563 1564 1563 1568 1511 2 .
1561 1559 1563 1559 1561 1561 1559 1559 1563 1564 1480 3 .

(10,05) (5 sise die lan giall oy (5 sine DS J

EA) LSS B 3 aily(HMF)J) 88 Jiie (oS goah 0asSi Ao QA ey clbidaal) g g5 il ¢ (7) Jgaad
S (3- Jha) A B

QA Al QA Gy CBlalaal)
1.870° 0.610° T0
0.610° 0.430" T1
0.610° 0.410°¢ T2
0.620° 0.430" T3
0.620° 0.440° T4
0.630° 0.440° T5
0.630° 0.440° T6
0.630° 0.440° T7
0.610° 0.430" T8
0.630° 0.430" T9
0.610° 0.440 ° T10

70,1 0La) (5 sinna a3 U sina Lpaany o RS Y s Cijall cidl ) edlaladl

VSR [ PO - SV REIY- S - PRSI W R ) and) ay ol cliaa A A Baag clilaal) £ g8 il
o Leasindl) Lelial) cilad) e 4y gind) cDLladl 5T i oA LSS il (ediall g oll ¢ andall ¢ dad)
L) el iy D lae (Tg 5 To ¢ Ty) Al all o2 Gt asns (8) Usandl b lanV) Judatl) il i
s (591) sl 48 (R0 Al 8 Lsine Cumiad Aad ) a8 Al £ 5a)l U Glie O (p<0.01) disixe
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- (2011dudy) (2D )3V s A ol el
Co il 3 o3l Ay 3 lanks Jof A3 Lsine Ciaii )l g
DSl ull ¢ eSlalaall 3L 3 LB cunizil  (6,82)
okl (g nd 3 el il aals Fadlias (e i o
Lol 8 U sine ity . (2012 (55,15 Nirjana)
S Bl el Gany 4l oy Jsin )y sad) o 4 gindll
Ty ¢ Ty cllaall i Usine cundiy) a8 o5l o Zan U
iy 8 sl e (7,02 57,006 7,03) il s Ty s

ol 8 sl Cadls) LSl L il sl eDlelis s A1 ¢ (A
EoA) LU cliad (Jgdiall g oatl ¢ andal) ¢ Aad) )l ) und) ansl) cliaa B ¢ 5AY Baey cldaal) ¢ g5 i :(8) Jsaad
) apdl) Clia
Jae gl Jed da Jae ol Jeddae Jae ahl) Jedda e Jaa dod da 0
da 0 A0 da 0 A0 LB
a PE . - PE . 2 P . . PR 5 O lalaal)

ded Al Al ds2 Al Gy b Al Gu ded Ae Dy

A A gAY el A GJAD skl AN AN Aad) o380 A

6.24 5.73 6.75 5.94 5.18 6.70 6.00 5.18 6.82 6.50 5.91 7.09 To
de de ab e e ab ab def a ab f a

6.82 6.64 7.00 6.88 6.73 7.03 6.14 5.82 6.45 6.87 6.64 7.09 T,
a abc a ab ab a a bed ab a abc a

6.81 6.62 7.00 6.91 6.82 7.00 5.91 5.64 6.18 6.77 6.45 7.08 T,
a abc a a ab a abc b-e abc ab abc a

6.73 6.64 6.82 6.83 6.91 6.74 5.86 5.62 6.09 650 6.27° 6.73 T
ab abc ab ab ab ab bc b-e a-d abc d ab

6.18 6.00 6.36* 6.45 6.18 6.72 5.82 5.18 6.45 6.37 6.09" 6.64 T,
e e d b-e bed ab bc def ab bed d abc

6.70 6.64 6.75 6.63 6.45 6.80 6.06 5.90 6.18 6.35 6.08 6.61 Ts
abc abc ab abc a-b ab ab bed abc bed bed abc

6.31 5.98 6.27 6.46 6.18 6.73 4,73 4.55 491 6.14 6.00 6.27 Ts
cde cde a-e b-e bed ab f f ef cde b-e bed

6.41 6.18 6.64 6.55 6.36 6.73 5.55 5.18 5.91 6.23 6.00 6.45 T,
b-e a-e abc a-d abc ab ef def bed bed b-e abc

6.81 6.62 7.00 6.60 6.18 7.02 5.99 5.80 6.18 6.85 6.61 7.08 Ts
a abc a abc bed a abc bed abc a abc a

6.55 6.36% 6.73 6.60 6.45 6.75 5.73 5.27 6.18 6.18 6.09 6.27 T,
bed ad ab abc ab ab cd c-f abc cd bed bed

6.12 5.88 6.36 6.44 6.18 6.70 5.63 5.16 6.09 6.06 6.02 6.09 T
e e a-d b-e bed ab de def a-d e bed bed

Jsia 5e=1 chaa 16372 053 =3¢ sie=d chams giem5 cdia= 6elan 2n=7 ¢ Jiee =8: [-8 e cilicall Jsi s
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