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ABSTRACT 
Biscuits were prepared by repladna aucroae with 

dietetic sweeteners fructose, sorbitol, mannitol and stevla. 
Physical stodles of biscuits revealed that replacement of 
sucrose with mannitol decreased greatly the width from 
5.10 em to reach 4.95 em. The thickness was increased 
from 0.40 em in T1 (sucrose) to 0.48 em in T, (sorbitol). 
Maximum spread factor (13.15 em) was obtained In T 1 
(sucrose), while the lowest spread factor was 9.71 em in T5 
(sorbitol). Sensory evaluation of tbe biscuits wu evaluated 
at different time of storage (30, 60 and 90 days) to find the 
best treatment for commercialization. The resulb 
pertaining to sensory evaluation of biscuits indicated that 
the color, odor, texture and after taste eave the best score 
in T1 (sucrose) at 0 days and the taste have its high score 
after 30 days of storage, while the worst score of taste, odor 
and t .. ture was in T 2 (fructose) after 90 and 30 days of 
storage. The worst score in color and after taste was in T 4 

(mannitol) and T3 (stevla), respectively after 60 and 90 
days of storage. The chemical analysis of biscuits showed 
moisture. crude protein, crude fat, ash and carbohydrates 
contents were ranging from 3.17- 4.53°A., 6.619-6.769%, 
16.90 - 17.95%, 0.60 - 0.97% and 71.51 - 70.17%, 
respectively. The replacement of sucrose with dietetic 
sweeteners decreased the calorific value. Hl&hest calorific 
value (474.67 KcaV100g) was observed in T1 (sucrose), 
while the lowest calorific value (459.54 KcaV100g) was 
attained by T3 (stevla). 
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INTRODUCTION 

It was found that 180 million adult use products with low 
calorie. Consumers often select these foods and bevemges 
because they want the taste of sweetness wilhout added 
calories or because they want to reduce the risk of tooth 
decay. The dietary options that such products provide may be 
especially helpful in the management of obesity or diabetes 
mellitus, thus there is an increasing interest in low-<:alorie 
foods and beverages (Parpinello, et al, 2001 ). 

Biscuit is the most popular bakery product consumed by 
nearly all levels of society. This is mainly due to its ready to 
eat nature, good nutritional quality, availability in different 
varieties, affordable cust and long shelf life (Causavin and 
Young, 2006). Short dough biscuits are products made from 
soft and weak wheat flours. They are chanlcterized by a 
formula high in sugar and shortening. Sucrose performs 
many important roles in baking. It provides moisture and 
tenderness, liquefies when it bakes, increases the shelf-life 
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of finished products, caramelizes at high temperatures, and, 
of course, adds sweetness. Diets high in suaose may cause 
an increase in obesity Tates or other chronic conditions e.g., 
hyperlipidemia, diabetes, dental caries and behavioral 
disorders (Ebbeling, eJ a/, 2002). 

The one way to control the consumption of sucrose 
is to replace it by low absorption sweeteners as fructose, 
polyols or nonnutritive sweetener as stevia (natural 
nonnutritive sweetener). Fructose and Sugar alcohols 
such as sorbitol, mannitol, are used in special dietary 
foods as a bulking agent and humectant with sweet taste 
(Francis, 2000). 

Fructose is absorbed more slowly than glucose in 
the bloodstream. Unlike glucose, fructose is metabolized 
in the liver, meaning it does not require a large initial 
insulin response to move from the blood directly into the 
cells for metabolism. For this reason, some diabetics' 
patients found it useful in controlled amounts. Polyois 
and fructose can be used in Sugar-free chewing gums, 
candies, frozen desserts and baked goods (Butt, et a/, 
2002). 

The absorption of polyols (sorbitol and mannitol) in 
our body is very slow and incomplete, so the energy 
absorbed is less as compared to energy absorbed in 
complete metabolism of polyols. These also do not 
cause rapid increase in blood glucose level. This is the 
reason; polyols are used in diabetic and dietetic biscuits 
and cookies (Warshaw and Powers, 1999). 

Interest has been rekindled in more recent years, 
especially in the developed world where diet conscious 
consumers seek a natural low-calorie sweetener as an 
alternative to chemical sweeteners (Strauss, 1995). 

There was an herbal supplemen~ stevia, used as a 
natural nonnutritive sweetener. Stevia, is a shrimp belongs 
to the family arteraccae, genus stevia and species 
rebaudiana. The other names of stevia are sweet leaf, honey 
leaf, sweet herb, honey yerha. Stevia is extensively grown in 
places like Brazil, Paraguay, Central America, Jsrae~ but is 
a native to Paraguay (Shanna, et a/, 2006). 

Stevioside, a white crystalline compound isolated from 
stevia is 100 to 300 times sweeter than table sugar. It is used 
for the treattnent of various conditions such as cancer, 
diabetes, obesity, dental cavities, hypertension, filtigue, 
deptession, and yeast infection. It possesses hypoglycemic, 
hypotensive, vasodilation, taste improving. sweetening. anti
fimgal, anti-viral, anti-inflammatoty, anti-bacterial properties 


















