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Investigating the effect and role of sweeteners on the rheological characteristics of food
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Figure 1- Pictures of sponge cake crust and crumbs with different sweeteners
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ABSTRACT
The main role of sugars in increasing the desirability of the product is related to their sweetening role, therefore,
in addition to improving the taste, various sweeteners have a significant effect on the sensory, functional and
rheological properties of food. Investigating the rheological properties of sweeteners and their effect on the
textural properties of foods can be very useful for their use in food products, including snacks. With all the
benefits that sucrose has as a natural sweetener, its high consumption is not recommended due to adverse side
effects such as obesity, tooth decay, heart problems, etc. The effect of sugar substitutes on the texture and
rheology of the final product can play an important role in the acceptance of these products by consumers. Also,
it is necessary to investigate the nature of sugar substitute sweeteners and to investigate the beneficial and
harmful effects of these substances for optimal use. Therefore, in this research, we investigate the effect and role
of different sweeteners on the rheological characteristics of some foods
Keywords: sweetener, sugar, texture, rheology.

11 Assistant Professor, Department of Food Science and Industry, Basir Abeyek Institute of of Higher Education

12 Master's student, Department of Food Science and Industry, Mehraeen Bandar Anzali Institute of Higher
Education

*corresponding author: Samanipourr@gmail.com

al


mailto:Samanipourr@gmail.com

