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Abstract

People’s healthy cognition of reducing sugar products is more and more clear. Grosvenori
powder belongs to natural sources of zero heat high sweetener. Grosvenori powder compounds
low-calorie sweetener erythritol, through the orthogonal experiment to screen the high quality
natural compound sweeteners which are suitable for low-sugar low-calorie yogurt. The compo-
site sweetener has very good synergistic effect among the sweeteners. The sweet tastes pure and
the sweet is close to the taste of white granulated sugar.
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Table 1. Orthogonal experiment factor level table
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Figure 1. Taste measuring scale
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Table 2. Results of orthogonal experiment
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1 35%o0 0.10%o 10%o 7.25% 7 1.16 1.67 11.24
2 35%0 0.15%o0 13%o 7.75% 81.04 2.16 12.20
3 35%o0 0.20%o0 16%o 8.75% 7 1.01 2.66 9.18
4 40%o0 0.10%o 13%o 7.35% 7 1.05 1.90 10.73
5 40%o 0.15%0 16%o 8.50% 6 1.04 2.40 7.72
6 40%0 0.20%0 10%o 8.25% 7 0.94 2.37 9.73
7 45%0 0.10%0 16%o 8.00% 8 1.04 2.14 12.24
8 45%0 0.15%0 10%o 8.50% 7 1.03 2.11 10.84
9 45%0 0.20%0 13%0 9.00% 7 0.95 2.61 9.26
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