Functionality of polyols as sucrose replacers in Spanish muffins.
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Consumers interesting in sucrose reduced or sucrose-free food products is in continuous increase. In Spanish muffins sucrose apart from conferring the sweet taste, sucrose has an important role in the development of the final texture. In particular, the role of sucrose in the starch gelatinization process is of special importance. Different polyols have been used as sucrose replacers in muffins. The aim of the present work was to study the effect of the polyols sorbitol, maltitol, isomalt and erythritol on the starch gelatinization process and on the texture of Spanish muffins. The type of tests carried out were 1) viscosity measurements during heating and shearing using a starch pasting cell attached to the rheometer; 2) measurement of linear viscoelastic properties during heating using small amplitude oscillatory shear and 3) differential scanning calorimetry measurements (DSC). The measurements were performed on a model system (flour, water and sucrose or polyol) and on the muffin batters (flour, white egg, yolk egg, milk, oil, citric acid, baking soda, salt and sucrose or polyol). In addition the instrumental texture of the different muffins were measure using texture profile analysis (TPA) and related to the rheological and DSC measurements.
Conclusions about the polyols functionality are draft.
