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El objetivo principal del presente trabajo monografico fue describir la
elaboracion de una salsa dulce para helados de bajas calorias mediante la
sustitucion parcial de azucar usando por polidextrosa y sucralosa. Para obtener
esta nueva formula reducida en calorias, se emple6 una formulacion regular de
salsas como estandar. En el capitulo Ill, se detallaron los fundamentos de la
formulacidén, explicando los criterios de seleccién aplicados a cada ingrediente.
Se determiné el uso de polidextrosa como agente de carga basandose en dos
factores: su bajo aporte de calorias (una kilocaloria por gramo) y que su
consumo no presenta efectos dafiinos para el organismo; mientras que los
polioles y la oligofructosa presentan efectos dafinos para la salud y un
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considerable aporte de calorias, respectivamente. Asi mismo, basandose en
estudios previos, se determind el empleo de sucralosa como edulcorante y la
cantidad a emplear se determind calculando el equivalente de poder
edulcorante respecto al patron. Finalmente se realiz6 una evaluacion sensorial
de tipo prueba triangular para determinar si existian o no diferencias
significativas entre el patron y la nueva propuesta, cuya reduccion de calorias
fue del 35 por ciento aproximadamente. Se concluyé que la muestra de salsa
reducida en calorias no present6 diferencias significativas respecto a la salsa
regular.

Abstract

The main objective of this monographic work was to describe the elaboration of
a low calorie sweet sauce for ice creams by the partial replacement of the used
sugar by polydextrose and sucralose. To obtain this new reduced calorie
formula, a regular formulation of sauces was used as standard. Chapter IlI
outlined the rationale for the formulation, explaining the selection criteria applied
to each ingredient. The use of polydextrose as a loading agent was determined
based on two factors: it is low contribution of calories (one kilocalorie per gram)
and the consumption that it does not present harmful effects for the organism;
while polyols and oligofructose have harmful effects on health and a
considerable contribution of calories, respectively. Also, based on previous
studies, the use of sucralose as sweetener was determined and the amount to
be used was determined by calculating the equivalent of sweetening power with
respect to the standard. Finally, a triangular test type sensorial evaluation was
carried out to determine if there were significant differences between the
standard and the new proposal, whose calories reduction was approximately 35
percent. It was concluded that the sample of reduced calorie sauce did not
present significant differences with respect to the regular sauce.
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