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Research Progress on Determination Methods and Influencing Factors of GI

Value and the Physiological Functions of Low GI Foods

JIN Yulong

(Institute of Agricultural Products Development and Food Science, Tibet Academy of Agricultural and Animal
Husbandry Sciences, Lhasa 850000, China)

Abstract: Food Glycemic Index (GI) is an important index reflecting food digestion and absorption rates and postprandial
glycemic response, which can accurately reflect the fluctuation of human blood glucose after food intake for a period of
time. According to the value of GI, foods are generally divided into three categories: high GI food (GI>70), medium GI food
(55<GI < 70) and low GI food (GI < 55). A large number of evidence-based medical studies have shown that low GI foods can
effectively prevent the impairments of fasting blood glucose regulation and glucose tolerance, thereby reducing the risk of diabetes
and the burden of islet cells and avoiding the vigorous fluctuation of blood sugar, which is more conducive to maintaining the stability
of blood sugar so as to prevent the occurrence of diabetes, control obesity, counteract hypertension and other complications. These
effects of low GI foods are important to keeping the body healthy. In this paper, research progress on the determination methods of
blood GI and GI products is reviewed, the factors affecting GI and the physiological functions of low GI foods were presented, and
the application prospects of GI determination methods and low GI foods are provided.
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Table 1 GI was determined in vitro
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b (4 50mg BEGE) . LAAM S mL LA (pH A P e,
6.9) T 60 A, FHFk T IReEARAR. IR, pHAAAE  eGI=0.862HI+8.198 1 7 @ %‘f ,;% ;FD ( A‘U’C) (18]
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4. FF e BGE S5 (2 mL) A7, A 3,5- A A KB (DNS)
EOMTIERAELE.
; b5 A Iyl A , )
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Table 2 Dynamic in vitro digestion model
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Table 3 Numerical model
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