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Abstract: Polyphenol extracts were obtained from sugarcane molasses using Amberlite XAD-2 adsorbent resin, and their
physicochemical properties were determined. The total phenolic content of the polyphenol extract was 36.41 ug GAE/mg (gallic acid equivalent).
The ICs, values for DPPH and ABTS' free radical scavenging were 0.049 mg/mL and 0.311 mg/mL, respectively. The oxygen radical
absorbance capacity (ORAC) was 1 528.48 umol TE/g (Trolox equivalent). Furthermore, according to the hypoglycemic activity analysis with
respect to a-glucosidase, the ICs, of the polyphenol extract was 0.05 mg/mL. These results suggest high antioxidant and hypoglycemic activities
of the extract. Subsequently, sugarcane molasses were added during the production of mooncakes. The products were compared to those
containing equal amounts of oligo-maltose molasses. The results indicate that mooncakes containing sugarcane molasses had superior sensory
quality score (93) and a lower glycemic index (GI; 30.81). Thus, mooncakes containing sugarcane molasses constitute a low GI food. In
summary, molasses rich in polyphenols exhibit good antioxidant activity, and their addition to mooncakes improves the associated quality and GI
value. This study provides a theoretical basis for the study and application of molasses as a low-GI healthy food.
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Table 3 The sensory evaluation results of moon cake
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Table 4 Nutrition facts of moon cake
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Table 5 The Gl values of moon cake

ZIRA 1 2 3 4 5 7 8 9 10 11 12 AV SD
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IUACU& GL A%F) 48.75 14625 159.75 16.59 114.85 2225 149.25 27225 5250 172.54 11625 359.25 135.87 101.45
GI{E({& GI A% 9.66 3250 50.12 5.63 29.17 11.54 3925 4521 19.61 37.05 2541 64.63 3081 17.70
IUC(ATRE A 49F)  303.82 298.57 253.53 255.00 309.82 105.17 184.26 474.03 241.56 424.52 274.56 467.31 299.31 105.49
GIMAE(RTR AH) 60.18 6633 79.52 87.18 78.67 5451 4806 7870 90.18 91.13 60 84.06 73.21 14.13
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