Replacement sucrose with sweeteners in jelly desserts with additives of cereal flour
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Traditionally jelly desserts are sweet, calorie products which are appreciated due to their pleasant texture and a variety of taste. Sweet jelly desserts based on natural polysaccharides contain up to 20 % sucrose. As it is known, excessive consumption of sugar leads to various diseases. Number of studies is aimed at the partial or complete replacement of sugar with sweeteners in confectionery industry1-3. 
The aim of this investigation is to study the possibility of obtaining jelly desserts based on polysaccharides without sugar.
Commercial samples of following food hydrocolloids were used for preparation of food gels: konjac glucomannan, xanthan gum (Danisco, France); iota carrageenan, guar gum (Sarda Starch Pvd. Ltd. India); locust bean gum from Ceratonia siliqua seeds (Sigma-Aldrich Co. LLC, USA); sodium alginate (DuPont Nutrition & Health, France); pectin (ZPOW Pektowin, Poland).

Fructose, stevia, sorbitol, maltose syrup, honey were used as sweeteners. 
Cereal flour from flaxseed, amaranth and buckwheat was used for improving texture properties and nutritional value of jelly desserts with sweeteners.
Organoleptic quality of trial products was evaluated by subjective assessment of taste, consistency, aroma and appearance. Each attribute was rated on a 5-point scale, and individual scores were combined to give an overall index of product quality. Probable shelf-life was assessed by measurements of moisture content and water activity. 
Textural properties of jelly desserts were studied using a texture analyzer TA.XTplus (Stable Micro Systems). Obtained data indicate that sweeteners as well as additives of cereal flour have an effect on textural properties of jelly desserts without sugar.
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