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Background and Objectives: The aim of this study was to investigate possibility of producing low-calorie waffles with
sugar alcohols (mannitol) and oat flour.

Materials & Methods: Effects of replaced oat at 0, 20, 40 and 60% levels with wheat flour and sucrose with mannitol
at 20 and 40% on waffle moisture, texture, sugar content, protein, color index and sensory characteristics were assessed.

Results: Results showed that substituting mannitol and oat flour increased moisture and decreased aw. With increasing
the percentage of oat flour, density of waffles increased. However, use of mannitol decreased the parameter. Results of
hardness indicated that replacing sucrose with mannitol decreased softness of the waffle and oat flour improved the texture
up to 40% substitution level. Use of oat flour and mannitol sugar caused a significant decrease in total sugar content of
the samples. Results of color index showed that the increase of oat flour decreased the brightness and a* index and
increased b* index, but mannitol sugar increased the brightness. Sensory characteristics indicated that the sample
containing 20% oat flour and 40% mannitol sugar were similar to the control sample.

Conclusion: To improve quality and decrease sugar, it is recommended to replace 40% wheat flour with oat flour and
40% mannitol sugar with sucrose in production of waffles.

Keywords: Oat flour, Softness, Sugar, Mannitol, Waffles
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