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Isomaltulose is a natural occurring disaccharide composed of o-(1,6)-linked o-glucose and ¡-
fructose. commercial isomaltulose @alatiniose@) is produced 

'from 
sucrose by enz¡rmatic

rearrangement and has been used as a sugar in Japan since 1985. It is particularly suitable as a
non-cariogenic sucrose replacement and is favorable in products for diabetics and prediabetic
dispositions [1]. Pyrolysis of palatinose in the presence of citric acid leads to palatinose
condensates that were found to exhibit beneficial nutritional properties in animals. Dwing this
process, dimerization of palatinose takes place, leading to glucosylated difructose dianhydrides
(glucosyl-DAFs) t2]. Interestingly, DFAs as well as their glucosylayed derivatives are formed
during caramelization of sugars and have been shown to exhibit prebiotic and nutraceutical
properties [3]. Thus, novel DFA-enriched caramels proved to be promising candidates for the
dietary treatrnent of human Crohn's disease [4,5]. In this study we have investigated the
suitability of Palatinose caramelízatíon under heterogeneous conditions, using acid an ion-
exchange resin as promoter, to obtain caramels with a high content of glucosyl-DFAs at
temperatures well below the melting point of the monosaccharide. Ion-exchange resins are
broadly used as catalysts in industrial processes, including the food industry; they can be easily
separated from the final product by filkation, are reusable and well adapted to continuous
processes and allow a precise control of the reaction parameters. The kinetics of the
caramelization process and the analysis of the products formed will be presented.
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