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Bl ABSTRACT : Diabetes and obesity are the two threatening problems of the decade that demand the
restricted use of sugar by the patients. Both the disorders are dependant on the glucose concentrations of the
blood. It isthetimefor the researcher tointroduce new compoundsthat can satisfy theindividualsby replacing
thetaste of the sugar that can relieve them from the stress of sugar (Sucrose) restrictionin their diet. Inview
of the above demand the current work aimsto study oneof the natural and an alternative sweetener, stevioside.
Thework involvesthe physico chemical characterization of the stevioside and analyzing its competibility with
the sel ected foodsin comparison to theregular sugar. Techniqueslike sensory analysis, instrumental analysis
and statistical analysiswere employed. Sensory analysisincludes the Threshold Test, Dose Response Test
andtimeintensity Test. HPL C wasused asapart of instrumental analysis. Thestudy proved that the sweetness
perception of stevioside increased with its concentration up to alimit after which the perception of bitter
started. This indicates that the stevioside can be used as an aternative sweetener within the specified
concentrations. Moreover, the study also reveal ed that the sweetness equival ence va uesfor the high potency
sweetness are highly system dependent and may vary in different food products. Using water asamediumiit
has been shown that sweetness of steviosides at 0.0197 and 0.013g had sweetness level equivaent to the
sucrose concentrations of 3 per cent and 10 per cent, respectively.
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