AZAMAD} A 19(1), 33~37, 2014

Food Industry and Nutrition

M- o =)

[

Usage of Palatinose for Confectionery Instead of Sugar

Hyun Woo Kim, Sora Seo, Hye-Jin Kim, You-Eun Kim, Dong-Hwa Choi, and Ki Myong Kim'
Dept. of Food & Nutrition, Honam University, Gwangju 506-714, Korea

M B

GorE A AA JAF7F B Folshs B T shue
gedbEo] T8 | Aiolal 2% Aol duke 7k
Al Bdolt), et ol AFgd st whE Ay
o] wste] mpe} g Fo] A= duA EddE e
Zefstar 1 Ad} HivteS e g, eWdE A
A, adst 5o AR S7F FAITE AL E L A
tH(1,2). 53] A% 2 A o] ST BT
TR e 49l T shuE AAREA 2njakEel
Al el olmAl= tha BAH Y el gtk ofol
2} 2EH|o}f, ofAnte § kv fHujEe] a7 A%

zd
Ao 2 Frleta i ol ARS diAste] Hrle A7
2 wolAY A A= =

LS A2 AN RE o] &3 Yhsst
b AT E A st o] FAER~
ZH B QAP EE o] &8 F7)9] Ax(3), AYEE T
UL GHE ol & B AxWU), HIFS AHE
gt 2@ A Ao A AZ(5)S} 2 AY UiA AT =
o A&S 9% AU A4 AFEe] M&H v vk
ey FHte] gt AFEe os) @ed] 2R
G ol AW FF = JA] dhatel 2 S Wz
th= Aol ¥ A xEde] 3] AsES A5E 19
gk GI(Glycemic Index)TA|7F S84 Ha 3t} o &

dlo fu
2
AC)
L
=
Y

=

Sol $4 487 =9 F GU} 3 AES A&
FAT Lu1S Ay g BRelst priekE 3]
RS A3 AN AAFYe) AsE 3 WA RS

=1]

fCorresponding author
E-mail: kimhusker@honam.ac.kr, Phone: 062-940-5421

15% AEAT F7} =2 B ope

58 AQNE Ago

woblel Agt ge

el Abgats WP AAFL

2% o) Aolsk gl Akl o
1

5o ¢
o
M
i)
o
=}
bt
)
%

mE

ols

o

X

™

o

w

K

a7

B

5
flo

i
oxl

9

o —E’
e

i
>

e
>
2
i)
i)
o,

} b
)«
il
i
N
_0|L
2
Y
o\
ok
)
Z

Z2lE|AE 0|2E Gl Mzt HZ=2 EXMA

We WpalEo] T2 o] oA gl BEH A
oA LA AR FHE oheh BE Fol A

e A e F7aE AuelAE AAFY
of g AEEE ol wjwe] g§ el & oA}

= T wAEd AL s
57] whold, g AE-e
o 7L} ThE 7

o)\ o ofl mH

e AEoE HE
aebe H7he s A
e AT dfole 23
= Enpme] 7k s ojw] A
Az}, Aol THale]- 9] A
2 ZefE e ae Y 2 B
Lot A el Zfel = Qlsh]
of FojetA] kol AAH o= Fe}
shetA Whgol AFHom FoJshs 5AE /A AL

2 Ee] 7

H, o] 54L& o3]e] Zete vt 74F

(o]
AN
N

U

30 oy

FUIO :10
oft N,
ox, ol
o
o> oz

ogt o

}

o=

Y
P
%0
O

O_>1: O_>L
il
oft
f
olf ¥o T mt 2 -

o

- 5

N
(o (o et

(o, U
)
it

N
N
X

huj
oo
>.
S foffr o 2 U rf fo o oL 4y 4 41 S Rl

]_
o] itk e 2
oF Slo] ZFE Al 8T 5 e 7

grolzA e ZEtE '
R sk vl e}, wpEAlS v E baking powder, A9,
A, A&, A9, HEE AHEsk 719 dAlged &




34 2 -

Fig. 1. Change of medeleine color after adding palatinose
instead of sugar (from left to right, 0, 20, 50%).
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Table 1. Ingredient of dacquoise made with sugar and palatinose (unit: g)
Ingredient S100P0 S80P20 S60P40 S40P60 S20P80
Egg white 165 165 165 165 165
Sugar 50 40 30 20 10
Palatinose 0 10 20 30 40
Almond powder 100 100 100 100 100
Sugar powder 83 83 83 83 83
Wheat flour 27 27 27 27 27
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Fig. 2. Change of colorness of dacquoise according to re-
placement content of palatinose instead of sugar.
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Fig. 3. Appearance of dacquoise made of various palatinose
contents.
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Fig. 4. Color differences of dacquoise with various contents
of palatinose replaced sugar.
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Fig. 5. Change of density of meringue and expansion degree
of dacquoise according to contents of palatinose.
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Fig. 6. Shear stress of dacquoise made with various contents
of palatinose:; gray box, first peak area of each profile.
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Fig. 7. Sensory test results of dacquoise produced with
various contents of palatinose that replaced sugar.
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