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Abstract: In vitro digestion experiments were perfo 14 kinds of single-food materials and 8 kinds of mixed dietaries. The changes

of Gl during the digestion process were-experimentally determined 10 study the effects of different dietary components on the glycemic index. In
addition, the structural and morphological .changes of food in different digestion processes were monitored microscopically to examine the
effects of different components on the degradation. The amount of food containing 50 g carbohydrate was calculated according to the content of
carbohydrates in food by using 50 g‘of glucose as.control.-Beakers or conical flasks were used to simulate the 4 h digestion process in stomach

and small intestine to investiga lucose changes. Compared to the individual staples, there was a significant GI drop in mixed diet after

adding vegetables, meat, eggs or fruits. Furthermore, the results of digestion process also showed that the structural and morphological changes
of rice were si nwntly slower than those of the rice alone, while the tendency of noodle digestion was opposite. The results suggested that
dietary fiber, fat and protein. would'inhibit the digestion of starch food and slow down the release rate of glucose.
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Table 1 The composition of food used in the experiments (single type)
] =y BRIRAC S g filg Eamlg &R 4T 4 lg Gl
XK 64.18 50.00 0.51 4.75 0.45 87.43+1.12
R 64.35 50.00 1.93 5.73 2.96 45.63+£3.94
EX/ N 68.49 50.00 2.60 5.96 4.38 25.21+1.87
HH4& 66.93 50.00 0.33 7.49 1.07 55.03+2.56
18k 106.38 50.00 117 7.45 1.38 89.54+2.73
W LLAT 1428.67 50.00 2.85 12.86 7.14 13.12#1.89
HZit 1162.79 50.00 6.98 47.67 18.61 5.07+0.35
-4k 961.53 50.00 2.88 2115 3173 5.3440.25
FA=ES 1851.85 50.00 50.00 5.55 27.77 3.63+£0:25
# N 2083.33 50.00 770.83 275.00 NR
X% 1785.71 50.00 157.14 237.49
g 303.69 50.00 0.61 6.07 - 2.1
FR 406.57 50.00 0.81 0.81 S 37.04+0.99
HE 200.47 50.00 281 0.40 2.40 47.27+1.58
22 EARA LA B8 Gl L T SRR ORE RGN R G KR

PRI 15 AL S ARAERR /K AL B ARG B 4T 4 0
LRSI ARG KU PELLA R ZH A AR B KA
EVINRE LT AR & RIR. PUZLRIATS R4 &
ARG SV B 2T 4E R Rl B3N 1 8 1 s
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Table 2 The compoasitio in the experiments (composite food)
X R JREly 9] BKALA g

P oE P Ty 126.90 11 50.00

RAR+HE M +HALE K BRI+ IG5+ IR 4 184.74 1:11 50.00

P BRIKAC M+ IE R 4 106.72 11 50.00

K+t g +d 2 4 R AR FIF IR LT 4 155.59 1:1:1 50.00

KAk G LA BRAA A+ IER L Y 123.92 1:1 50.00

B AN+ B G F AN A 4 119.76 1:1:1 50.00

RIS +HIER AT Y 130.20 11 50.00

BRI+ PR IE R4 4 191.31 1:1:1 50.00

ReWilg Ea Y JER %y Gl

ARG F 69.79 564.71 114.21 44.18+4.62
RIRHHE R HILE F 232957 1360.92 110.85 38.2745.13
Aip+t 8 186.76 26.68 96.05 65.43+2.91
KAp+ g+ 25 57.06 394.21 233.42 44.12+6.60
AR+ T LA 30.98 148.71 99.14 42.23+3.85
KARA A Bt T LA 554.95 940.12 263.47 34.07+3.42
HHE+A5E 58.59 813.75 260.40 52.25+3.66
HE+5REHA E 76.52 892.78 325.23 34.57+3.75
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