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Application of glycyrrhizin sweeteners in dairy products
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[ Abstract ]in the field of food industry, glycyrrhizite, as a natural sweetener, has attracted much attention in recent years for its high

sweetness, low calories, as well as possible health benefits. This study provides glycyrrhizin potassium, glycyrrhizate
three potassium and ammonium glycyrrhizin sweeteners, applied to strawberry flavor modulation milk and solidified
flavor fermented milk,, compared with other artificial sweeteners( aspartame, amesulee, sucralose ), through the sensory
evaluation and evaluation of the application of licorice sweeteners in dairy products, to explore the feasibility of licorice
sweeteners to replace or partially replace sugar and other artificial sweeteners. The experimental results show that
monopotassium glycyrrhizin and ammonium glycyrrhizin are excellent in sensory evaluation, sweet persistence and
physical and chemical stability, and the combination with white granulated sugar can significantly improve the taste and
reduce sugar, and the applicability of tripotassium glycyrrhizin is limited due to the yellow color and weak bitter taste.
This study provides a scientific basis for the dairy industry to develop characteristic products with low sugar and natural

sweetness suitable for different consumer groups.

[ Key words ] glycyrrhizate; dairy products; sweetener; sensory evaluation; sugar reduction
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