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This research aimed to produce reduced sugar preserved mangoes by partial
substitution of the sugar (sucrose) with low-calorie sweeteners. The control preserved
mango was prepared in sucrose syrup with concentration of 40° Brix. Physical, chemical,
microbiological, and sensory properties for reduced sugar preserved mangoes
prepared by substituting 30% of the sugar with equivalent sweetness of acesulfame-K,
aspartame, and a mixture of acesulfame-K and aspartame in a proportion of 1 : 1 were
determined through 6 weeks storage at 4-5°C. The total caloric value was also
calculated. The control and the reduced sugar formulations displayed some significant
variation of physical and chemical properties during the storage period. Reduction in
caloric values of the reduced sugar preserved mangoes were about 23.17-24.01%
compared to the control formulation. When considering the sensory evaluation,
significant differences were found among the 4 formulations, especially in relation to the
attribute of flavor. The control formulation exhibited higher intensity of fermented flavor
than those of the reduced sugar formulations after 6 weeks storage. The microbial
counts of all formulations tended to increase with storage time; however, the optimum
storage time was not more than 4 weeks. According to the consumer preference, the
formulation with the acesulfame-K and aspartame mixture (1 : 1) was considered as the
most favourite reduced sugar preserved mango compared with the formulations with

acesulfame-K and aspartame.





