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Abstract

People living with HIV (PLHIV) with oral problems are usually suffered from the
malnutrition due to difficulty on chewing and swallowing leads to undernutrition
development. In addition, reports showed hyperglycemia is one of major problems
among PLHIV receiving antiretroviral therapy (ART). Nowadays, lack of specialized food
products for PLHIV with oral problems to prevent their malnutrition development and
easily to chew and swallow in Thailand. This study aimed to develop high protein-food
products in form of snack using artificial sweeteners and determine the satisfactions
(appearance, taste, flavor, color, texture, and overall satisfaction) of PLHIV with oral
problems. Soybean milk pudding was selected as most favorite snack among PLHIV used
for the snack sample of this study. All 3 high protein-snack recipes (sugar, sucralose, and
stevia) were developed for conducting the sensory evaluation by 30 PLHIV with oral
problems.

Results revealed there were no significant difference in all aspects of the 3
developed high protein-snack, except for color (p<0.05). In addition, overall satisfaction
scores of all 3 developed high protein-snack recipes were classified as acceptable by
participants. Conclusion, the developed high protein-snack recipes were satisfied and
acceptable by PLHIV with oral problems.

Keywords: HIV, nutrition, oral problems, artificial sweeteners
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3 g3 uazadiA Dependent paired t-test TuMFATIEImMAzIULRABANATTelamaUTTam
dudavosmandluuiazavasansnnegfelsunsuiinseiaindiiagy Predictive Analytics
Software Statistics (PASW) 13834u 21 (SPSS Inc, Chicago, 1) fnuasesutiuddaylifi p<0.05
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mmaﬁmﬁamL%aLaﬂjla‘iﬁﬁﬂzy,vi’mwziaqmm?’]mu 30 AU VINNIINAFOUNIUTZEN
AuftashunehsuudavdesgasTusiugeinaniu Tnenarsgasléinadu Tu 1 Aidsdsenou
Tushendsanu 203 keal fusunaanslulawmsn 30 n3u Tsiu 14 n3u wagluiu 3 n¥u Tuvaed
wméqqmg;mﬂaaLLazwﬁmmu fndsnusinfudl 143 keal wazdivdunuaseormsluyiunm
Wit lawn aslulaase 15 a5 TUsAu 14 ndu wazladu 3 n5N 91nAzLuuAuianela
naUszamdudanuinhifianuuandstuegnsfidedfynnadfvesnzuuuanufisnelainde
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Aspects Sum of df Mean Square F p-value
Squares
Appearance
Between groups 0.622 2 0.31 0.20 0.81
Within groups 129.33 87 1.48
Total 129.95 89
Taste
Between groups 0.28 2 0.14 0.11 0.89
Within groups 113.36 87 1.30
Total 113.65 89
Flavor
Between groups 0.68 2 0.34 0.25 0.77
Within groups 119.10 87 1.36
Total 119.78 89
Color
Between groups 18.20 2 9.10 8.09 <0.00*
Within groups 97.80 87 1.12
Total 116.00 89
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Aspects Sum of df Mean Square F p-value
Squares
Texture
Between groups 0.20 2 0.10 0.12 0.88
Within groups 72.70 87 0.83
Total 72.90 89
Overall
Between groups 2.02 2 1.01 1.45 0.24
Within groups 60.60 87 0.69
Total 62.62 89

*Significant difference

WalSeuisuaziuuuauiisnelandevesinsunandusdaze wuinsenineansly

imafugaslaa azkuuanuiisnelawdsludiudieg  veseiaadasluudazansldianiy
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Aspects Sugar Sucralose p-value
Appearance, mean (SD) 8.00 (1.04) 8.13 (1.04) 0.70
Taste, mean (SD) 7.90 (0.99) 7.80 (1.32) 0.62
Flavor, mean (SD) 7.76 (1.07) 7.73(1.11) 0.79
Color, mean (SD) 8.30 (0.87) 7.40 (1.27) 0.14
Texture, mean (SD) 8.40 (0.77) 8.40 (0.85) 0.69
Overall, mean (SD) 8.53 (0.68) 8.36 (0.85) 0.20

Dependent paired t-test

Total score=9

dmiumsieuieuseninamafsgasnlduimatuansnlivgminu nuiseningns
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Aspects Sugar Stevia p-value
Appearance, mean (SD) 8.00 (1.01) 7.93(1.52) 0.46
Taste, mean (SD) 7.90 (0.99) 7.93(1.08) 0.86
Flavor, mean (SD) 7.76 (1.07) 7.93(1.31) 0.85
Color, mean (SD) 8.30 (0.87) 7.30 (0.98) 0.54
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Aspects Sugar Stevia p-value
Texture, mean (SD) 8.40 (0.77) 8.30 (1.08) 0.44
Overall, mean (SD) 8.53 (0.68) 8.16 (0.94) 0.10

Dependent paired t-test

Total score=9
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Aspects Sucralose Stevia p-value
Appearance, mean (SD) 8.13 (1.04) 7.93(1.52) 0.324
Taste, mean (SD) 7.80 (1.32) 7.93 (1.08) 0.56
Flavor, mean (SD) 7.73(1.11) 7.93(1.31) 0.70
Color, mean (SD) 7.40 (1.27) 7.30 (0.98) 0.34
Texture, mean (SD) 8.40 (0.85) 8.30 (1.08) 0.63
Overall, mean (SD) 8.36 (0.85) 8.16 (0.94) 0.63

Dependent paired t-test

Total score=9
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(Rocha and Bolini, 2015) uaznsinunimunvusiulnevgmuumhaansie wui
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