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Optimizationof Sugar inCompressed Biscuitand Evaluationof ItsFunction

RUAN Mei-juan, ZHU Hua-ping, WANG Yue-peng
(College of Food Science and Bioengineering, Tianjin University of Science and
Technology, Tianjin  300222,China)

Abstract: Oligomaltose, fructose syrup, maltdextrin, starch dextrinand polydextrose were grouped as additive carbohydrate
sources for making compressed biscuit. Experimental rats were fed with the grouped saccharides for assessment of blood sugar
level . The rats" blood sugar level was maintained above 5mmol/L for 4.5 h after the feeding of the mixture of oligomal tose andmalt
dextrin (1:1). This results showed that the rats® blood sugar level was higher than that fedwith other monosaccharides or saccharide
mixtures. Meanwhi le, the function evaluations of by the blood sugar test, liver glycogen test and swimming trial showed that
saccharidemixturescouldenhanceanti-fatigue function.
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Table 1 The ratio of admixed syrup Table 2 The ratio of the polydextrose
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