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Abstract: The effects of fine dried noodles with a low glycemic index (GI) on glucolipid metabolism of streptozotocin (STZ)-induced
diabetic rats were investigated. Based on the blood glucose level, thirty-two adult male Sprague-Dawley (SD) rats were randomly divided into
four groups: ordinary dried noodle control group, ordinary dried noodle diabetic group, low Gl dried noodle control group, and low GI dried
noodle diabetic group. After a four-week feeding, the blood glucose and lipid indexes were determined. The results showed that the dietary fiber
content in low GI noodles was relatively high, up to 16.04%. The low GI noodles increased body weight and the levels of serum insulin, hepatic
glycogen, and muscle glycogen in diabetic rats. The low Gl noodles also reduced food intake and glycosylated serum protein (GSP) levels,
decreased fasting blood-glucose (FBG), decreased the relative weights of various organs, and improved impaired glucose tolerance. Additionally,
low Gl dried noodles reduced the levels of total cholesterol (TC), triglycerides (TG), and low-density lipoprotein cholesterol (LDL-C) in serum
while increasing the serum high-density lipoprotein cholesterol (HDL-C) level in diabetic rats. As a result, the liver total lipid and lipid
concentrations were significantly decreased. The blood glucose and lipid indices of the two control groups were similar, indicating that the low
Gl dried noodles did not affect normal rats. This study demonstrates that low GI dried noodles have some beneficial effects in improving
hyperglycemia and lipid metabolism disorders in diabetic rats, which is of importance for the prevention and treatment of diabetes.
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Table 1 Basic chemical components of fine dried noodles

el B2 % T BHEY QA% A& B % F 1% K% BERHT Y 81%
£ 70764047 13214031 12284024  0.830.16 0.8440.04  13.3440.45 0.9140.04
1&GI 71.8040.35  10.7520.25  13.6540.11  0.650.04 1.0740.05 13234019  16.04%40.47
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Table 2 Effect of low Gl dried noodles on body weight and food intake of STZ-induced diabetic rats
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%! e FR A LE Ewia M Fr e
R Elg 256.5049.70% 222.25417.19 251.25:413.56 221.88412.84%
KR EN 311.50424.08% 213.0042.04 318.25:415.58 228.75453.23%
REEY 28.6343.71% 61.6346.80 26.2842.02 49.25:4.04%
HEEA 55.00421.79% -9.254.39° 67.00411.92 6.8740.97%
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Fig.1 Effect of ordinary noodles on FBG of STZ-induced

diabetic rats
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Fig.3 Effect of low GI dried noodles on insulin level and GSP of

STZ-induced diabetic rats
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Table 3 Effect of low Gl dried noodles on hepatic glycogen and
muscle glycogen of STZ-induced diabetic rats

LidHd TKGlH®E
EFE ABRSRLA EFE ABSRL
Fr#E/R  17.0840.93% 0444120  18.041.17 14.184155%
PUbER  3.644054% 1853017  4134056° 2.8020.50%
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A a R TRAEEH & 0 AN R 4018 peAR LA
BHEMEF p<0.05, b AFHEARKTRALAHEAALK G
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LB E @A IK Gl @ AR A B F M £ F p<0.05, d &
FORAK Gl M 69 E 5 AR oL A LA R £ 5
p<0.05, L BAABRE] A& = M40 phax B MR HH £
p<0.01.
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FEI, JHARE JSROUURE SR 2.2 1 1 33.42% (p <0.01)
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Table 4 Effect of low Gl dried noodles on the relative weights of various organs of STZ-induced diabetic rats
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BAE/%  0.66740.058°  1.01640.272 0.67140.065  0.9000.131%
PR % 017140022  0.18440.018 017340018  0.16320.023
RS JEI% 0.29840.05 0.32640.07 0.29540.03  0.30740.03

E: a AR A E 69 B F A SRR AR I BLA L B £ R p<0.05,  d A TIRAMA Gl 428 69 1E 7 A4S SRR A1) HhAk

A R FMEF p<0.05, P AAAR FE AT AL AR LA MR FH £ F p<0.01.
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Table 5 Effect of low Gl dried noodles on serum lipid of
STZ-induced diabetic rats
it IKGIH&

EFE AR EFM AR
TC 1544011 1.9140.08 1344010 1.8040.03
TG~ 0.5040.02 0.6340.05 0.44b40.03  0.5040.04
HDL-C 0.29440.04 0.289+0.06 0.30040.03  0.2910.09
LDL-C 0.115#).06° 0.1830.05 0.09440.03 0.13320.04
GLU 8.7440.41a* 18.9640.49 8.8140.80 14.9240.77°

E:D a R TR A B ® 69 B 2L Ak SR 20 18] AR LA
REHEF p<0.05, d K TREAK Gl 8 89 EF L AeE fmli
8] bR B AT B3t £ F p<0.05.
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Table 6 Effect of low Gl dried noodles on hepatic lipid of STZ-induced diabetic rats

. LR 1KGl# &

s Ed P AL Edu WS

B Bl (mgl AP AE) 278.20439.68 3152344431  255.29430.83 279.83461.41
& B3 /(mglg) 34.2845.29% 42474372 30.6842.90 35.4045.30
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