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Comparison of stevia leaf extract (Stevia rebaudiana) and sucrose

sugar addition on the textural properties of Kanomtian crust
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ABSTRACT: The objective of this research was to study the addition of stevia leaf extract and
sucrose sugar on pasting propertiess, textural and sensory properties of Kanomtian crust with 1, 3
and 5% levels. The results showed that waxy rice flour with stevia leaf extract significantly increased
pasting temperature, peak viscosityand breakdown higher than waxy rice flour with sucrose sugar
addition. However, there was no significant different between final viscosity and setback of waxy
rice paste with stevia leaf extract and sucrose sugar addition. Kanomtian crust adding with stevia leaf
extract had higher retained moisture content than sucrose sugar samples. Furthermore, the addition
of stevia extract in Kanomtian crust decreased hardness, adhesiveness and chewiness. It was found
that 1% stevia Kanomtian crust showed the softest and easy to chew. By performing quantitative
descriptive analysis, Kanomtain crust in the presence of 1% stevia leaf extract significantlylowered
after taste score but additional 5% in Kanomtain crust resulted in the lowest hardness and the highest
stickiness and toughness score.
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Table 1 Pasting properties of waxy rice flour with different levels of stevia leaf and sucrose sugar

Treatments Peak viscosity Breakdown Final viscosity Setback Pasting
(RVU) (RVU) (RVU) (RVU) temperature (°C)
Control 540.71£3.10° 262.67+1.27° 328.81+1.87° 66.15+1.61° 67.60+0.78"
1% Stevia 565.48+20.44° 266.02+3.88° 342.67+8.43" 76.645+5.42° 67.40+0.49°
3% Stevia 570.73+2.63° 276.92+2.57% 349.59+2.06 72.50+1.589% 69.00+0.46°
5% Stevia 565.75+3.35° 271.86+2.68" 347.90+2.36" 75.94+2.65° 69.38+0.67°
1% Sucrose 546.5+2.91° 266.02+5.98° 341.00+9.53° 69.98+5.09" 67.20+1.37°

3% Sucrose
5% Sucrose

552.08+2.69°
566.46+3.45°

272.72+3.72°
279.90+1.84°

344.06+0.68"
355.87+1.32°

71.34+3.87%°
75.98+1.08°

68.08+0.99%°
68.44+0.75%

Means+SD with different superscript letters in the same column indicate significant differences (P<0.05).

“Pasting Temperature = peak viscosity, Breakdown = peak viscosity—trough, Setback from trough = final viscosity—
trough, Setback from peak = final viscosity—peak viscosity.
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Table 2 Textural properties and moisture content of waxy rice flour with different levels of stevia

leaf and sucrose sugar on Kanomtian crust

Treatments Texture properties Moisture
0,
Hardness Adhesiveness Cohesiveness Chewiness (%)
(9) (g.s) (9)
Control 2113.47+189.01°  563.76+53.60™ 0.75+0.05° 1590.12+120.56°  52.57+0.43"
1% Stevia 1623.21£179.12°  595.53+50.46™° 0.82+0.01%° 1338.24+141.79°  50.920.40™
3% Stevia 1900.83+107.93°  550.46+30.55° 0.79+0.03° 1503.96+95.79%  52.27+0.84%
5% Stevia 1727.78+133.54°  534.94+55.38° 0.81+0.01%° 1399.30+91.54°  52.30+0.80%
1% Sucrose  2311.87+218.43°  627.32+103.80 0.84+0.03° 1942.08+232.61°  50.04+1.52°
3% Sucrose  2095.88+157.39°  583.60+77.73%° 0.81+0.02%° 1713.11+144.56°  50.43+0.54°
5% Sucrose  2367.18+219.42°  638.11+69.11° 0.79+0.01° 1882.82+148.46°  49.63+0.64°

"Means%SD with different superscript letters in the same column indicate significant differences (P<0.05).

Table 1 wm’wﬂﬂilﬁuﬂ”ﬂuwﬁi’jwmul,l,@%iwm@
sniﬂmwﬂmwmm?maﬁuuﬂmmﬁwumm
LLﬂwmmumumemu (P<0.05) lunns@nmn
489 Wu et al. (2015) wmﬂmm@fgimmmmm
annswesdazesan fniudiuilasaniuiana
mmi’mm@ﬁm@iﬂﬁmmmmﬁuﬁmwdw
Tuanaveutauasty | Gevinlitdiaglindsanu
mmm@u’lumiwﬂmmLLﬂ\‘iaﬂmmuLﬂumiu
qmmuLimﬂ@ﬂuuﬂmymnwum (pasting
temperature) HANANTW UaZANAMLUTIAZIER
(peak viscosity) ﬂl@ﬂLLﬂxﬂLﬁNﬁﬂumﬁﬁﬁmuﬁm
mmﬁmmmmmmmimmmLqummwmm
$11 5% ifiesannanatsznes polyhydroxy! (OH-
group) uansanalnisasnanuselalasiauiy
mvﬂuL@ﬂ@favvl,uimmeﬁummuﬂqmqmuﬁﬂﬁ
LumLLﬂaamv‘wLu@@mmmmmuﬂmwmm
‘wummuﬂwammu (Wu et al., 2015) agnals
AR mm’muumm’mm (breakdown viscosity)
°nfa<1|,|,ﬂ<1'wLmum‘luumﬂmmummnmw
memmﬂwmummmi‘mm LL@N’J’]LN@LLﬂ\W}
wmmuummwmmmr@mm@ummem}ﬂ,m
dandethauliishmaglass  ddlu
sendnanliiannnfeuuazusanaunanluanaay
flagnuflaudaianisuansneasnun (Wu et
al, 2015uaziiai Wiiulagnifuasmudnen
Auvilngafing (final viscosity) LHNAUATL
mmmmummm‘lwmmmmm A1782ANY
mmmim@mwmu mnuu‘iumﬂmmimw

wanfleenuiarauFaeAaiuludFendnanig
Aufeuls (retrogradation) HuayinliiAnis
AuRa  (setback) mﬂqmuﬂmnmmu ey
mmmmummmlwmﬁmmmmeuiuum
sanisAudareuls (P0.05)  Tunnduiusia
@mqmfhwLmummvmammmimmmmﬂum
zgqmwﬁmmm@mﬁmwmnw AuNTERIR
Anudindusesih lungjmanuuazansazany
wmnaglasa 5% wudiAnisausavedutlldd
AHLANANSTURtN T A ATy NeaiANTTAY
AiEesiy 95% dennsAusngeresulemany
songvinaunlve Wy aundy audanu
SHLT ) (TAns uazAny 2546) whild@Nn9D
'U‘ﬂﬂVLm'J’]‘lmLLﬁQ&ﬂ%NﬂWTﬂ%MQ@Q@UVMIM
ﬂﬂwmvmmmLLﬂw‘lwwuumﬂuum'}mm
LLuu”memmmmLm;lwmummmmz
szamdndalunimeansduseld

msﬁuﬁ?mﬁﬂumwuaxﬁyﬂmas@:ﬂ'a‘a"lu
w911 nlgaAa g Nl AN AT UL LA A NEE
vasutlsldviuuaiiay
anuazenIstANdIvd lunauuae
mmm‘ﬂmmiuuﬂwmmummvmummmu
fu 1,3 uaz 5% seguiiFEniednwiledudanes
ﬁaLLﬂamuuLﬁﬁumeﬁq Table 2 WuUIFDENS
uilaris 7 fratnelimanugnvelis (A1 springiness)
Tiumnsieii (P>0.05) (hiuassdiaya) atnsls
AnnuudaMiAnsvamauazdataauuds



KHON KAEN AGR. J. 47 (SUPPL. 1) : (2019).

661

Toughness

After taste

Firmness

Stickiness

- - - Control

—x 1% Stevia  ...e... 3% Stevia

- a- 5% Stevia

—+—1% Sucrose —e—3% Sucrose —a— 5% Sucrose

Figure 1 Sensory profiles of waxy rice flour with different levels of stevia leaf and sucrose sugar on

Kanomtain crust
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