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ABSTRACT

Low-calorie foods represent one of the very important developing orientations in the new century food in-
dustry, where great market potentialities and wide developing spaces are found. Low-Calorie Foods, the
first scientific monograph within research area in the present China, which is specialized in
its new, rigorous, scientific and practical discussion.

In this book, chapter 1 discusses simply about the main contents, key technologies and
market requirements of low-calorie foods. Chapter 2~ 5 detail the physicochemical character-
istics, toxicological evaluations, manufacture technologies, applications, regulatory situations
and developing prospects of 3 kinds of low-calorie ingredients, containing low/non-calorie
bulking agents, sugar substitutes (intense & bulk sweeteners), and fat replacers. Chapter 6
illustrates in depth the exploitation principle, practical formula and key technologies of low-
calorie bakery, cereal, dairy and meat products, low-calorie beverages, candies, chocolates,
spreads and dressings, low-cholesterol and low-sodium products. Chapter 7 clarifies system-
atically the health attributes of low-calorie foods, and their positive roles in the control or re-
ducing the risk of obesity, cardiovascular disease, diabetes, cancer, and in modulating the
rate of aging, the promoting health attributes of high-fiber products, low-sodium products

and alcohol consument.
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