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Optimization of production low-calorie muffin with natural sweetener stevia and
maltodextrin
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Abstract

Due to the increasing importance of power in today's world, the use of products with flavor health
effects have been very interesting. With the increasing prevalence of obesity in modern societies
and diseases like cardiovascular disease, diabetes, and prevention of dental caries and consumption
of low-calorie diet without sugar products are also considered in perspective.

The effect of replacing sugar with stevia and maltodextrin mixture in the production of low-calorie
muffin. Stevia in amounts of 0/2%, 0/4% and 0/6% of maltodextrin in the amount of 15%, 16% and
17% replaced the sugar in the formulation. Statistical analysis using Design Expert software and
RSM and central composite design (CCD) to provide physical and rheological Grdyd. vyzhgy
including viscosity and physicochemical characteristics of cakes including moisture, aw, volume,
texture and features Muffin was sensory evaluated. The results showed significant differences in the
characteristics of tissue stiffness, aw, sensory evaluation was observed. In general, formulation
changes directly related to the physicochemical properties of the Muffin. Sensory evaluation was
carried out showed that by increasing the percentage of stevia, satisfaction declined in all sensory
attributes. Generally, can be prepared with 0/2% stevia muffin and 17% maltodextrin as the best
example of that.
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