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ABSTRACT

Nowadays, obesity is an important health issue for both Thailand and the rest of the
world. Special diets including low-glycemic index (GI), low-calorie or gluten-free are
increasingly interested by consumers in terms of mitigating many diseases or health problems.
The research goal was to develop gluten free cookie with reduced glycemic index. The study
investigated the effects of sweetener types and substitution of rice flour and butter with dietary
fiber from pomelo albedo on the quality of gluten free cookie. The extracted dietary fiber from
pomelo albedo was white color. The color CIE L*, a* and b* were 87.02, 0.31 and 11.83,
respectively. The chemical compositions including carbohydrate, protein, fat, fiber, ash and
moisture content were 51.61%, 4.43%, 0.19%, 30.86%, 8.49% and 4.42% dry weight,
respectively. Water and oil absorption capacity of the fiber were 12.47 and 2.61 g/g dry sample,
respectively. The effect of three types of sugar substitutes (sucrose, maltitol and xylitol) on the
quality of gluten-free cookie made from rice flour showed that use of maltitol was not significant
different (pZ0.0S) on physical quality of cookies and sensory qualities in terms of flavor, taste,
hardness and overall-liking were not different from sucrose cookie. Maltitol cookie had lower GI
(62) which reduced by about 27% as compared to sucrose cookie. The glycemic load (GL) of
maltitol cookie was 6.39 per serving size. Maltitol cookie was further developed for formulation

of gluten-free cookie with reduced GI by dieatary firber from pomelo rind. Results revealed that



optimal formula consisted of 52.32% rice flour, 33.41% butter and 8.27% fiber from pomelo rind.
The developed cookie had fat content lower than control cookie (0% fiber from pomelo rind) by
about 37.89%. The GI and GL of developed cookie were 53.47 and 3.56 which representing a low
GI and GL product. Mean hedonic scores for all attributes were between like slightly and like
moderately (6.7-7.2). Shelf life of cookie when packed in laminated/PE foil and stored at 35°C
and 80% RH was about 411 days.



