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Abstract: The glycemic index and blood glucose load of coarse cereal functional rice were lnvestigated in this study, to provide reference

for the diet selection of patients with chronic diseases such as-diabetes mellitus. The glycemic index (GI), glycemic load (GL), as well as

increased and decreased blood glucose rate of different staples

were measured to assess the blood glucose controlling ability o
cereal functional rice, thai fragrant rice, steamed bread and

were 9.83, 15.09, 15.82, and 15.76, respectively. Compared

oarse cereal functional rice, thai fragrant rice, steamed bread and rice porridge)
e cereals functional rice. The results showed that the GI values of coarse
were 65.8, 76.3, 85.4, and 79.7, respectively, and the GL values of those
with thé glucose, thai fragrant rice, steamed bread, and rice porridge, the GL value

and the rate of blood glucose increase or decrease for coarse cereal functional rice were all the lowest. Therefore, its blood glucose response was

the smallest, it was more suitable as the healthy stapleifood for diabetic patients. The results showed that coarse cereal functional rice had lower

GI and GL values, which woul
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Table 2 The processing methods of the test samples

Py Aot X, Aok Flg A 1] /min

FARIFIEARIR * 316 30

REFRIR % 41.8 30
AW A 250 50
e & 20

132 ZaXdp b o 59K

B SIS Ak, BT 2R RS R A5,
=Rz e g, I K R 2 AE I
Wi, ez, 15, 30, 45, 60, 90 & 120 min
R —IR,  FH ARG E B, FHdsk.

20

14 HAEtE
14.1 &% Gl 4= GL ¢9i+FH7 %

DA [ AR A AT, 5B ) 5P LR A A
HIVE IR 22k . B9 GI {457 Wolever i



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.3

T MES IR K UL B4 T A TAUC
(incremental area under the curve, TAUC), 1SR I

RPARTIEZR, MK T 2 M MU AT AR 2B AN T
) GI LU #IFE (GI=100) NS % kit 55,

Gl= (B EYIENE 2 h P IR 28 S S T A/
SRR 2h IR Z FEEIAD <100

BV GL {E2AFR TR & S2br ] R woK AL
AYRIEESH GI WA, FERAG TR £ i Uk
BN, FaHE AN GL=GIx BN IR B <
ZIREY KA AR E S e /100%.  CAHT
FHIRNZ IR VIR E L — NS4 25 g R E T
Ho )

1.5 GitFrE

B 15K H Excel 4bFE, SF] SPSS 13.0 #BAFHEAT
t KT N ELER, DL p<0.05 T BENER.

2 ZR51He

2.1 R4k GI 144 GL &

NZRY) (GI=100), R¥E GI{E2E, 55~70 N GI,
R, ZRRAFRER IS T GL 84, 2R E KRS
é%%&ﬁ%ﬁ%mﬁ%o%ﬁﬁﬁmegaf?
EIFE GUELLEL, ZRA SR X (p<0.05).
Y GL {E2E BBk AL &P A
MLRE R GL [M# % GLES |+ /ER
i NMAEHEYE FWaLEEm, A1)
GI = fH 2 & HRHEN R Bk AL S, T GL
FEXHER, R AAA R AR S i (50 A 0 v LS TE I
PR WIFNFETCIE & S5 HI i GIAI GL A4S & 2
AR FHBK S

{87, IXHER i 5 X 2 A

TEARWIIAS 323000 Gtk & mI R KA AP
HHN25 g, MEAGH AR ES, AR
FERUR. REF KR, 18k, BKBMAE GL
A5 9.83, 15.09. 15.82 il 15.76, —f&iAA GL>20
NEARTRE, FoRRT R R, 10<GL<19 N
HAART IR, oAt BERZ AN K, GL<10 I 6
B, BRI FEAR N e BHIEAT AT, FbRREE
KBCAIK GL B, X EMAE ZRRR KR 518k
ZREF K BKWAH L FE SR AR R &
.

=3 Zikev el EFIGLE
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Fig.1 The blood glucose response curve of the test samples
(n=10)
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Table 4 The increased and decreased blood glucose rates of the test samples
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Fig.2 The area under the glycemic curve of the glucose and
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Table 5 lysis results of the glycemic response variance of

glucosgéd Co.

cereal functional rice at different time points
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Table 6 Analysis results of the area under the glycemic response

variance curve of glucose and coarse cereal functional rice at

different time points
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