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ABSTRACT: Objective To optimize the formula of potato meal replacement powder with low hypoglycemic
index (GI). Methods High-resistant starch potato whole powder was used as the major raw material, as well as
compound rice flour and grape seed extract was used as additives. The formula was optimized by single factor and
orthogonal tests, then evaluate it using indicators like GI value, total sensory score, flavor, and dispersion stability.
Results The optimum formula of potato meal replacement powder was 45% of high-resistant starch potato powder,
25% of cooked rice flour, 5% of sesame powder, 13.5% of soy protein isolate, 10% of medium-chain triglycerides,
2.0% of konjac flour, 0.125% of grape seed extract, and 0.04% of sucralose. The sensory total score of the meal
replacement powder was 77.5, and the GI value was 45.94. The developed meal replacement powder was a low-GI
food which could stabilize blood sugar, and had a pleasant taste and good stability. Conclusion This research is
based on the concept of deep processing functional tubers and establishes an experimental foundation for the

development of tuber products with low glycemic index.
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Table 1 Orthogonal experimental factors and level design table
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Table 2 Sensory score standard table of potato meal
replacement powder
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Fig.l1 Single factor experimental results of potato whole powder
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Fig.2 Single factor experimental results of konjac flour
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Fig.3 Single factor experimental results of grape seed extract
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