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Abstract

In this study, the change of the physicochemical properties of allulose according to the sugar replacement ratio was
studied. The ratio of allulose and sugar was set to 0%, 25%, 50%, 75%, 100%, and changes in moisture content,
pH, and Brix were measured. The control (sugar 100%) showed the lowest moisture content of 0.11%, and the
moisture content tended to increase as the content of allulose increased. The was no significant difference between
the samples according to the replacement of allulose except for 100% sugar and 100% allulose. As a result of mea-
suring the moisture absorption according to the relative humidity, the moisture absorption increased as the allulose
content increased, while the moisture absorption increased as the relative humidity increase. The higher the relative
humidity and the higher the content of allulose, the longer the moisture absorption period.
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Table 1. Moisture contents, pH, Brix of samples according to
allulose concentration

Moisture (%) pH Brix (%)
Control" 0.11£0.02¢ 6.30+0.39* 50.00+0.10°
AL25? 2.83+0.12¢ 6.05+£0.37% 48.97+0.06°
AL50 5.50£0.26° 5.98+0.39® 48.00+0.00°
AL75 9.57+1.65° 5.80+0.27° 47.40+0.00¢
AL100 12.89+0.17% 5.73+0.22° 46.50+0.10°

UControl, control with sugar 100%

YAL25-AL100, various concentration of allulose; AL25, allulose 25% +
sugar 75%; ALS50, allulose 50% + sugar 50%; AL75, allulose 75% +
sugar 25%; AL100, allulose 100%

YMeantSD

**Means are significantly different within the same column at p<0.05 by
Duncan’s multiple range test.
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Fig. 1. Change of moisture content in samples during storage at (a) 33%, (b) 69%, (c) 81%, (d) 93% relative humidity.
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50%; AL75, allulose 75% + sugar 25%; AL100, allulose 100%.
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