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-~ Introduction & Aim N\

Spondias mombin L., also known as hog plum fruit, is native to the
tropical areas of America and has been naturalized in Africa. Its
juice is rarely consumed despite its nutritional benefits. This could
be due to the sour taste of the fruit. Sweetening sour juices improves
their acceptability; however, the level of sweetness required for this
juice has not been previously reported. Thus, this study sought to
determine the optimum sweetness level to encourage the juice's
consumption and to assess its nutritional and sensory properties /

N

| Results ]

Table 1: Equivalent concentration and sweetness potency of the hog plum
juice compared to the reference sample- 9.959/100 ml of sucrose

z/100ml
535

ESCTCECN 0.0186

Acesulfame-K . 315

86

315
Aspartame . 171.62

Table 2: Proximate composition of sweetened hog plum juice

Moisture Protein Fat Fiber Ash Carbohydrate
(%) (%) (%) (%) (%) (%)
Sucrose 85.54a 0.75% 0.06 0.02 0.032 13.60¢
Sucralose 94.46°¢ 1.03¢ 0.01 0.03 0.03? 4.452
Stevia 94.46°¢ 0.76° 0.03 0.02 0.06° 4.67°
Aspartame 04.48¢ 0.722 0.03 0.02 0.032 4.71b
Saccharin 94.33b 0.712 0.04 0.02 0.032 4.87¢
Acesulfame K | 94.55° 0.712 0.03 0.01 0.03° 4.67°

Different superscript indicate values within the column are significantly different at P<0.05 according to LSD

Table 3: Antioxidant content of sweetened hog plum juice

Phenol (mg/ml) |[Flavonoid (mg/ml) |Vitamin C | Beta-Carotene
(mg/100ml) (mg/100ml)

1.11° 1.03P 8.132 0.702
0.842 0.862 7.632 0.992
Stevia 1.012P 1.04° 10.02P 0.782
Aspartame 0.87°2 0.99° 11.88¢ 0.882
1.13b 1.01° 10.97¢ 0.832
Acesulfame K 0.932 0.98b 11.80¢ 1.062

Different superscript indicate values within the column are significantly different at P<0.05 according to LSD

Table 4: Acceptability test of sweetened hog plum juice

sucrose Sucralose Stevia Aspartame | Saccharin | Acesulfame K
Colour 7.29¢ 6.232 6.102 6.620 6.71bc 7.06¢
Aroma 6.91° 5.742 5.622 6.38P 6.27° 6.83¢
Mouthfeel 7.18¢ 5.692 5.77% 6.39¢ 6.160¢ 6.95¢
Taste 7.568 4.252 4.452 5.99¢ 5.38P 6.81¢
Overall 7.399 4,982 4,992 6.19° 5.81P 6.88¢
Acceptability

Different superscript indicate values within the column are significantly different at P<0.05 according to LSD

Method \

Hog plum juice was produced following the flow chart in Figure 1
and was sweetened with sucrose and artificial sweeteners:
sucralose, aspartame, acesulfame K, saccharin, and stevia. The
Ideal sweetness of the sucrose-sweetened juice was determined by
60 assessors using the Just About Right scale. The equivalent
sweetness levels of the sweeteners were assessed through the
magnitude estimation method by 12 pre-selected tasters; this offers
a measure of perceived sweetness intensity. The sweetened juices

\were then analyzed for their nutritional and sensory properties
fol /

lowing standard procedures
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Fig 1: Flowchart for the extraction of hog plum juice (Adelekan ef al., 2014)

/ Results (cont’d) \
T

he ideal sweetness level of sucrose was 9.95g/100ml, and the equivalent
concentrations of sucralose, acesulfame K, stevia, saccharin, and
aspartame were 0.0186, 0.0316, 0.1157, 0.0316, and 0.0580g/100ml,
respectively. The proximate results showed that the fat and fiber contents
did not vary significantly among the sweetened juices; the carbohydrate
contents ranged from 4.45 to 13.60% and were highest in the sucrose-
sweetened sample. Protein content was highest in the sucralose-sweetened
juice, while ash content was highest in the stevia-sweetened juice. The
concentrations of vitamin C and beta carotene ranged from 7.63 to 11.88
mg/10 g and from 0.70 to 1.06 mg/100 g, respectively. Juices sweetened
with acesulfame k and aspartame exhibited acceptable sensory quality and

Qerall acceptability, though lower than that of the sucrose-sweeteny
juice.

'z _ I
Conclusion
Sweetening Spondias mombin juice may contribute to Its increased
consumption. The sweetened juice is rich in many nutrients that are beneficial
for health. More studies are needed to ascertain the health effects of both short

Qerm and long-term use of artificial sweeteners, y
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