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Abstract

Stevia as a sweetener is used in many food products as pastry, yogurts and different kinds of non
alcoholic drinks. The information about stevia using in alcoholic drinks is not sufficient, therefore
the aim of master work is to analyze the possibilities of using stevia in liquors. The several
examples of cherry liquors are prepared substituted the glucose-fructose syrup with stevia. The
content of alcohol, viscosity, and pH is analyzed by standard methods, the sugars by
chromatograph. The experimental samples also are sensory evaluated. Obtained results show the
content of sugars decreases in samples; the level of alcohol, pH was the same as a control. The
best example was cherry liquor added 150 g glucose-fructose syrup and 0.9 stevia.

levads

Dabisko saldinataju stéviju pasaulé lieto |oti plaSi gan konditorejas izstradajumos, gan jogurtos,
gan kafijja un téja, gan ari dazadas merces, bet plasak ta tiek lietota dazados gazétos,
aromatizétajos, sporta un energijas dzérienos. Diemzél informacija par stévijas izmantoSanas
iespéjam alkoholisko dzérienu pagatavoSana trikst, tapéc magistra darba mérkis ir izpétit dabiska
saldinataja stévijas izmantoSanu likieru razoSana.

Metodika

Péttjumi tika veikti SIA ,Jaunalko” , LLU PTF lepakojuma materialu Tpasibu izpétes un Dabas vielu
kimijas zinatniskajas laboratorijas. Pétits tiek kirSu likieris, kura noteikts glikozes — fruktozes sirupa
daudzuma tiek aizstats ar dabisko saldinataju stévija. Ka kontroli salidzinajumam lietoja standarta
receptdras kirsu likieri. KirSu likieru paraugiem tika noteikts ar standarta metodém alkohola saturs,
pH, viskozitate, hromatografiski - oglhidratu daudzums, un paraugiem tika veikta sensora
novértésana.

Rezult ati

Analizéjot iegltos datus, sensoraja novertésana tika noskaidrots, ka vértétajiem vislabak patika C
paraugs, kura stévijas daudzums péc receptiras bija 0.9 g un glikozes — fruktozes sirups 150 g. C
paraugs péc sensorajiem raditajiem (krasa, aromats, salduma un viskozitates) skita vislidzigakais
kontroles paraugam, kura netika izmantots dabiskais saldinatajs stévija. Monosaharidu un
disaharidu daudzums (fruktoze, glikoze un saharoze) batiski samazinajas. Glikozes- fruktozes
sirupa daudzuma izmainas neietekméja alkohola saturu, blivumu un pH.

Secin ajumi

1.Samazinot glikozes-fruktozes sirupa daudzumu likieru paraugos un pievienojot saldinataju
stéviju, oglhidratu daudzums (fruktoze, glikoze un saharoze) batiski samazinajas, bet likieru
saldums saglabajas ieprieks€jais.

2. Alkohola saturs, pH, blivums un viskozitate likieros uzglabasanas laika butiski nemainijas.

3. Stéviju ka saldinataju var izmantot likieru razoSana daléji aizstajot glikozes-fruktozes sirupu..



