The Japan Soci ety of Cookery Science

HAFIR 2458 Vol 42, No. 6, 386~393 (2009) (E830)

AEEBERICEEE L2 GL Y A7 v - o®Et
— R gE AR T (MCT) & RERETERE E H R 2 v T —

Low—-GI Biscuits Prepared from MCT,
Fructooligosaccharides and Maltitol to Avoid Lifestyle-related Illness

RESETS 160 & T AEEHT M EH BT

Sachiko Ohkita Noriko Hanasaki Taeko Kuragano Yoshiko Wada

A study was made to find tasty biscuits suited for a healthy lifestyle. The content ratio of MCT (medium-chain
triacylglycerol) resulting in biscuits with the most preferred taste and its effect on the blood glucose level were in-
vestigated. The ingredients were flour (100 g), baking powder (2 g), egg yolk (3 g), functional saccharides (1 : 2
fructooligosaccharides : maltitol, 50 g) MCT and water (48 g).

The results suggested that biscuits with a 1 : 1 mixing ratio of MCT and water gave the preferred overall eval-
uation, sweetness, texture, and flavor, and 1 :1 was therefore selected as the best mixing ratio. The area under the
glucose—response curve of the biscuits with the best mixing ratio was 20% lower than for the long—chain triacylg-
lycerol (LCT)-sugar biscuits. The apparent GI value for the biscuits with the best mixing ratic was 66, consider-
ing rice as 100. These biscuits with the best mixing ratio were therefore of low GL
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MY A b HH# 82.1g (50 g) 4,020+1,456 80.7+24.1
n=9, FHE+H
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