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Abstract

Background: Today, Stevia, as a natural sweetener, is used in many low calorie foods as a substitute for sugar is
accepted in order to decrease the increasing trend in obesity and diabetes. The aim of the present study was to
investigate the effect of using Stevia as a replacement for sucrose on the sensory and physicochemical properties of
carbonated orange soft drink.

Methods: In this study, to select the best natural sweetener with the least aftertaste, three samples of imported Stevia
were analyzed using high-performance liquid chromatography (HPLC). The sample with higher rebaudioside A
content was selected for use in the formulation of the soft drink. Formulated orange soft drinks were produced
through the substituition of 30%, 50%, and 70% sucrose with Stevia sweetener and stored at 4 °C, 25 °C, and 37 °C
for 1, 2, and 3 months. All of the prepared samples were analyzed in terms of pH, total soluble solids, density,
titratable acidity (TA), and sensory attributes.

Findings: Results showed that with the substitution of sucrose with natural Stevia sweetener, significant changes
occurred in pH, brix, density, and acidity, but aroma and color were not affected. In addition, the storage of the
drinks for the defined duration and at the determined temperature resulted in a significant decrease in pH and
increase in brix. By increasing Stevia sweetener at the 30% substitution level, no significant changes were observed
in overall acceptability of the drinks. However, in higher levels of substitution, acceptability decreased significantly.

Conclusion: It can be concluded that by substitution of sucrose with natural Stevia sweetener and production of soft
drinks containing 30% Stevia and 70% sucrose the caloric value of the end product can be reduced. Therefore, the
end product will be more suitable than commercial soft drinks.
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