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The impact of sugar alcohols on the glycemic response of low-sugar, gluten-free
foamed foods
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In this study, xylitol, which has the same sugar content as sucrose, was
selected as a sugar alcohol and added to sponge cakes, which are a basic ingredient in Western
confectionery, in order to elucidate the chemical and physical effects of sugar alcohols on the
confectionery production process. In addition, we focused on the fact that soy milk made from
soybeans has foaming properties, and used rice flour and soy milk foam instead of wheat flour and
egg white foam as an allergy-friendly food, in order to elucidate its cooking characteristics.

Soy milk foam was shown to have the potential to be used as a substitute for egg white foam by
controlling the foam temperature during foaming. Xylitol can be used as a substitute for sucrose.
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