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Introduction

Diabetes mellitus, a chronic metabolic disorder characterized
by elevated blood glucose levels, presents a signi cant public health
challenge worldwide. Lifestyle modi cations, including dietary
changes, play a crucial role in the management and prevention of
diabetes complications. However, traditional dietary recommendations
for individuals with diabetes o en focus on restriction and deprivation,
leading to dissatisfaction and poor adherence. In recent years, culinary
innovations leveraging science and technology have emerged as
promising approaches to develop diabetes-friendly diets that are
both nutritious and enjoyable. is article explores the intersection Culinary Innovations in food preparation
of food science, culinary arts, and diabetes management, highlighting
innovative stratilrs7dband products aimed at ratnsformingbratditional In addition to innovative products, culinary professionals are

dietary recommendations into avorful and satisfyingbculinary ~ exploring new techniques and approaches to food preparation that
prioritize avour, texture, and sensory appeal while meeting the

nutritional needs of individuals with diabetes.  ese include:

Flavour-enhancing techniques: Culinary techniques such as
i stcience of diabetes-friendly diets roasting, grilling, and caramelization can enhance the natural avours

f fi it th d d high-f 5].
E ecive sdiabet7dbmanagement requir7dbattention to various dietary fa%to?g,qr%c LIJ(EH%% ca?glc?ﬁycfgtrifgnt%ﬂéugq%(r:%r%ric fﬂgef SgH?E%Lr]
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Advanc7ments in food scienc? and technology hae spae d rhe way forsrhe development of nnovative sproducts and ingredients tailor d ro
introduced a variety of low-carbohydrate alternatives to traditional
staples such as bread, pasta, and rice, utilizing ingredients like almond
our, coconut our, and konjac noodles to reduce carbohydrate
content while maintaining texture and taste [3].

Sugar substitutes: Natural and arti cial sweeteners o er
alternatives to sugar for individuals with diabetes, providing sweetness
without a ecting blood glucose levels. Stevia, erythritol, and monk

fruit extract are among the most commonly used sugar substitutes in
Aiahatoc_friandlvs nradi irte
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Ingredient substitution: Chefs are experimenting with ingredient
substitutions to reduce the carbohydrate and calorie content of
traditional dishes while preserving taste and texture. For example,
cauli ower rice and zucchini noodles are popular substitutes for rice
and pasta in low-carb recipes.

Portion control and plating: Attention to portion sizes and visual
presentation can in uence the perceived satisfaction and enjoyment of
a meal, allowing individuals to indulge in their favourite foods while
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