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application of the Response Surface Methodology (RSM) to model the variation in acceptance with food composition
changest. The main purpose of the present work was to optimize the acceptability of a lemon flavoured dairy dessert using
RSM.

/ Samples: Lemon-flavoured dairy dessert / Sensory evaluation \\\

Composition and preparation

60 consumers evaluated the acceptability using a 9-point hedonic scale
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Modified tapioca starch (C* CreamTex 75,720, Cerestar, Spain), SR G e ander el Wil deslgy

commercial sucrose, lemon flavour 16508 (Lucta, Spain), milk powder
(Central Lechera Asturiana, Spain), mineral water (Font Vella) and
colorant T-PT8-WS (CHR Hansen, Spain) were used to prepare 16 dairy
desserts varying in sucrose and lemon flavour concentration according to
the central composite design in Table 1.

Starch (3.75%), whole milk (75%), colorant (37.5 ppm) and sucrose were
weighed in a flask and mixed for 10 min. Flask was placed in a water
bath at 97 + 1 °C and stirred for 25 min. Sample was cooled in a water
bath at 20°C and then the lemon flavour and the water evaporated in the
process were added.

Samples were transferred to a closed flask and stored under refrigeration

wfc, 48 h) prior sensory evaluation

RESULTS
RSM experimental design \ DIFFERENCES IN ACCEPTABILITY among dairy dessert with different formulation (F = 12.23, p <0.001)

Table 1. Coded and uncoded levels for the two composition variables can be observed in Figure 1
Coded level Uncoded level
Formulation Sucrose  Lemon flavour  Sucrose  Lemon flavour H
% ppm
1 -1 -1 7 75 g‘ 7
2 1 -1 13 75 ;—‘;
3 -1 1 7 175 g‘
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Figure 1. Mean values of the acceptability of the samples with whole milk.
Samples that do not share letters are significant differences in acceptability

Acceptability = 0.088 + 0.015 Flavour + 1.056 Sucrose — 4.96*10-° Flavour? — 0.046 Sucrose?

R2 adjusted = 88.7

Both lemon flavour concentration and sucrose concentration significantly affected the acceptability
15 of the product, with positive coefficient for the linear term and negative coefficient for the
5 quadratic term. As can be seen in the surface generated by the model (Figure 2), acceptability
= showed an inverted-U shape relationship with the concentration of both lemon flavour and sucrose
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Figure 2. Response surface of overall acceptability of lemon- flavoured options. This mfo'rfnatlon allow to propose changes in product formula't}on that keep a compromise
desserts as related to composition. between the nutritional or economic advantages and product acceptability.
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