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Abstract: The formula for SSR-IDF biscuits was optimized using low-gluten flour, soy sauce residue insoluble dietary fiber
(SSR-IDF), maltitol, and butter as the main raw materials, employing the single-factor and response surface methods. Upon addition
of 96 wt.% low-gluten flour, 4 wt.% SSR-IDF, 35.89 wt.% water, 35 wt.% maltitol, 11.39 wt.% butter, 15 wt.% egg liquid, 15 wt.%
milk powder, 1 wt.% baking soda, and 0.25 wt.% salt, the sensory evaluation score of SSR-IDF biscuits reached 81.7, which was
17.55% higher than that before optimization. The results of quality analysis showed that compared with the control group, the SSR-
IDF biscuits exhibited lower L*, a*, and b* values along with reduced hardness, while demonstrating improved crispness. However,
the results of analysis using electronic nose and electronic tongue showed no significant differences. In addition, SSR-IDF biscuits
had a lower predicted glycemic index than the control. Therefore, SSR-IDF biscuits have superior quality characteristics, which can
meet the public's health requirements and offer promising market prospects.
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evaluation table
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Table 5 Response surface variance analysis of soy sauce residue insoluble dietary fiber biscuit
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Table 6 Comparison of total sensory evaluation score, color difference and pGI value of biscuits
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Table 7 Total texture analysis of soy sauce residue insoluble

dietary fiber biscuits
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2.7 BEFERAN R R AL AR T A R 4 4

WE 9 Fin, BEE MR EHZER, =M%
(78 & BRI E S B W . S AR EARLE, B
T ANV 1 I 2 4R D T LE AR S A d 7R b 227 B R T
Bk WIRAGTESLT 120 min HEAAE, 4
MR RS AT AR IS AT . 3 X — IR SR R
AR N = — R ANE RS 4R AL o- T
WS R S A, R RS
i B 41 4 2 T A B A0 ) N R ELIRAE L T a- TE ARG,
BRAK a- e MR REPE D s =R RV TR 1 £ 41 4 R B W Y
TR S, AT A7 2550k /1 460 B PR TR o FHER 6 MR
Xt IADE AL, EmEAE R S T4 RA
PRI pGLAE, XK BAH AT RE R A LR 5 M T =
(RS LETIRE, SEAFA BRI o 2 0 (g £ i I 5 oK

soo} = M@
—e— X ALY

) 34 ok VA AL M [ Ay 2T 4f
2 700) —a— F A AN TR S T AT :
g
600 F
=
=500
=

400 -

0 20 40 60 80 100 120

THALI A / min
[ 9 MM BB ERE AL 2k

Fig.9 Glucose release curve of starch digestion in vitro
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