Hydrogel Based Dessert of Low Calorie Content
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Conventional desserts consisting of cream and sugars are too high-calorie and characterized by excessive fat content. At the same time efforts to decrease used amounts of the mentioned materials have a negative effect on the texture properties of a product, which eventually reduces its popularity among people. For years, therefore, in the field of food industry there is a dominating tendency to produce dessert products of low calorie content with texture, preferable from sensory point of view. The production itself is a topical research task.
According to the pointed range of problems we in the current study have developed a prospective dessert based on hydrogel particles with simultaneous replacement of sugar by sweetener and milk element by analogue of vegetable origin. In so doing the main attention was paid to the selection of plant, algal and bacterial hydrocolloids as the crucial factor, determining the textural properties of the final product as well as its economical efficiency.

It is known that any gel is a system of separate particles, the molecular bonds between which are relatively weak and unstable i.e. they have a fluctuation character1-5. Proceeding from the fact, the experimental dessert samples have been studied by turbidity spectrum method6, which allowed to find out the size of the gel particles. Viscoelastic properties of the product have been determined with the aid of Hoeppler consistometer. Besides, there have been accomplished moisture content and water activity analyses, that makes it possible to judge the length of the dessert shelf life. The interpretation of the gained data allowed to select the synergetic mixtures of the polysaccharides that could be used for production of a dessert with preferable texture properties and reduced calorie content. The developed product varieties may serve as a good substitute for a number of traditional dessert formulations on the basis of cream and sugar.
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