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Clinical data and experimental fasting glucose levels 

   12 

26 ± 3 

22.8 ± 2.2 

93 ± 6 

 



 

 

 

 

Physicochemical composition, calorie value and microbial quality of marmalades (n=3) 

 

2.8±0.0a 2.8±0.0a 2.8±0.0a 

0.13±0.01a 0.12±0.02a 0.13±0.01a 

0.014±0.001a 0.014±0.001a 0.021±0.009a 

67.6 ±0.1a 58.0±0.7b 62.8±0.1c 

4.6±1.6a 5.3±2.1a 5.9±0.4a 

65.0±0.0a 59.0±0.0b 60.5±0.5c 

65.0 ±1.2a 43.0 ±1.3b 39.4±1.3c 

0.655±0.001a 0.686±0.001b 0.660±0.001c 

<10 <10 <10 

266a 176b 161c 

C: control-marmalade; ASP-ACEK: aspartame-acesulfame K marmalade; SUC: sucralose-marmalade 
*Results were expressed as mean ± SD of 3 independent determinations 
a, b, c Different letters in a raw indicate a significant difference between samples (p<0.05). 
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Variation of CIE Lab color parameters of control and 
reduced calorie sour orange marmalades (n=3) 

55.37±1.34a 15.64±0.88b 4.10±0.71c 

2.63±1.02a 4.81±0.47b 5.95±0.63c 

46.78±0.70a 22.80±0.20b 8.69±0.56c 

Δ - 24 63 

C: control-marmalade; ASP-ACEK: aspartame-acesulfame K marmalade; SUC: sucralose-
marmalade 
a, b, c Different letters in a row indicate significant differences between samples (p<0.05) 



 

 

 

 

Blood glucose after consumption of the control, ASP-
ACEK and SUC marmalades (n = 12) (A) adjusted glucose course, 
and (B) incremental area under curve (iAUC) for blood glucose 
concentration. a,b,c Different letters for each time point indicate 
significant differences between samples (p<0.05)
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Sensory scores of sensory triangle tests for marmalades 
(n=10) 

 

(+) (-) (-) 
(-) (-) (-) 
(-) (-) (-) 
(-) (+) (+) 
(-) (-) (-) 
(-) (-) (+) 
(-) (+) (-) 
(-) (+) (-) 
(+) (-) (+) 
(-) (-) (-) 
2 3 3 

0.896 0.701 0.701 
C: control-marmalade; ASP-ACEK: aspartame-acesulfame K marmalade; SUC: 
sucralose-marmalade. TCA : total comment answer 
The sign (+) corresponds to a correct answer (the panelist recognized the different 
sample out of three) 
The sign (-) corresponds to a false answer (the panelist did not distinguish which sample 
was different). 
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