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Abstract : Against the background of the great health era, low—GlI (Glycemic Index) healthy food has become a
research hotspot in the field of food processing. Low—GlI grain baked products can not only generate
a sense of satiety but also stabilize blood glucose, which meets the consumption needs of people with
sugar control requirements and health—preserving groups. This paper focuses on the construction of
raw material systems and formula optimization methods for low—Gl grain baked products, analyzes
the impact of whole grain addition on the quality of baked products, and provides references for the
research of such products and the development of related industries.
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