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Preparation of Crisp Candy Rich in Oligo-ismaltose and

its Effect on ProliferationIntestinal Flora

YU Li-mei, BAl Wei-dong, FENG'Wei-hua, Wang wei
(College of Light Industry and Food Science, Zhongkai University of Agricultural and Engineering, Guangzhou 510225,
China)

Abstract: Based on process of sesame satinettes, a bifidus candy with adjusting the intestinal flora balance was developed by adding
functional materials to sesame satinettes to reduce the calorific value and improve candy nutritional value. The proliferation of Intestine
Probiotic and antioxidant activity were used as assessment criteria. The results showed that process conditions of crunchy candy were: boiling
sugar temperature 140 °C, oil sauce temperature 55 “C, sugar billet temperature 75 °C, water content 35%. and oligo-ismaltose dosage 60%.
Under these process conditions, the product showed improved nutrition and health functions. Compared with the control, their proliferation
effect on Bifidobacterium and Lactobacillus were increased by 55.2% and 33.6%, respectively. Adding oligo-ismaltose showed little effect on
endogenous antioxidant sy stem of sesame crisp candy:
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Fig.1 Processes of sesame crisp candy
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Fig.2 Effect of water content on the sensory quality of sesame

crisp candy
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Fig.3 Effect of cooking temperature on the sensory quality of

sesame crisp candy
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Fig.4 Effect of temperature of oil sauce andsugar billet on the
sensory quality of sesame crisp candy
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Fig.5 Effect of oligo-ismaltose on proliferation of
Bifidobacterium
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Fig.6 Effectof oligo-ismaltose on proliferation of Lactobacillus

MIEERT LIS Y, 245577 I R] J90~6 hitt, & SR 5E
S A SR HOBR OO 0 FUBRAT 1 B KR MR, R
DRI A AT B AT I L P S5 AR AR AR ARk, B xS
WrHIEE TR EAA R — N ER B, 254 57 (3] 796~24 h
I, IR 200138 S22 ZPRE N, 0 FLIR BRI A 11
A2 24 N, BOVJIR SR 57 22 2 WEIR Lob MR
{E EEXIR . 200%. 409%RI60% IR S22 ZENHE IR O Bl 14
JN75.3%- 55.1%- 21.8%F113.4%, 3 HHBEEWR LM T
s e AR SR W IR OO LR TR R AR
RN 2 5 R, HB00MI R A 2227 BEE AR A R 1)
e FLIRAT PG FERC R B i AP O o tot ), (RS0
A DA B TEOSUSORT T AL R T OB B, #0 AR i AT
AR, ] LIRS @I EIA S, 1R I R e
THRESE . XSO TR A AT IR 139 sl o 5 30H FE 4R
KR BNH], T2 PIFRAR: 5
A F R AR Z 2R, OO W K2 5H
FIEII, AR - R BRI Rt AT 2, i N
PHIE T F%. A FEE+ oAl TRpHE IS, AT AE
Ko 2 B0 A EECE A AT 3R R 5L
BE— AR T S AR, IEIMER, mEAm AN
A F T EE R PR B TR AR .
2.4 B ORI OB N IEDT R IR R 5
|

DPPH & —FAesE i H HE, H ARVl 2
B, N EA—MEEE T, B, 7£517 nm &b



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.10

A Rl . 2N B B ZEERRRIE, DPPH i
— AN B RO, 7E 517 nm ARSI Ok,
iR L. Bk, arCo@E s i | B ENE bR
#J5 DPPH fE 517 nm ALMRISCAE) B, el
DPPH FIiERR1EH -

an
'O E __-:,,;-;}

= —— 20 0 B S
— 40 I 8 A
—h— A0 I 5 AR
— 50PN Rl
S0 —— A

i‘lli 1.-".:. :+: iz
2

| 1 1 1 't 1 J
‘ml'l 3 fi 9 12 ] 18 21

M ] v d
7 RERREFENHOERRIENERZN
Fig.7 The effectof oligo-ismaltose on endogenous antioxidant
system of crisp candy
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