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Abstract 
In the present research, substitution of sugar with stevia and effect on physical and sensory properties 
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Abstract 
In the present research, substitution of sugar with stevia and effect on physical and sensory properties 
of ice-cream was studies at five levels (0, 15, 25, 40 and 50 percent). Several parameters including pH, 
melting time of first drop, overrun and sensory characteristics were evaluated. On the other hand, 
relationship between different parameters was determined using principal component analysis. Results 
show that by increasing the amount of stevia, melting time of first drop increased. Also replacement of 
stevia had no significant effect on pH. Overrun was increased when stevia replacement increased. 
Maximum overrun was at 40 and 50 percent replacement. Results of the sensory analysis showed that 
the minimum acceptance was at 50 percent of replacement. Color was not affected significantly. While 
the texture of the samples with 40 and 50% replacement had minimum acceptance. Total acceptance 
was higher for samples with 25 percent of replacement. Result of principal component analysis 
showed total acceptance had positive and high correlation with other sensory parameters and overrun 
but extremely inverse correlation with melting time of first drop. 
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