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In the presence of sweeteners, starch T, increased as...

Starch-sweetener intermolecular interactions increa>

Number of equatorial and exocz:yclic hydroxyl groups incre}
R°=0.88
Sweetener solution viscosity increased
R?>=0.87

Sweetener congentration increased
R2=0.76

Water activity decreased
R2=0.45

Dry T, of sweetener increased
R2=0.34

.. and T, could be predicted within 1.6%
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