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Abstract

Twenty five cooking recipe with yam (Dioscorea japonica Thunb) have been developed and their hy-
poglycemic effects on diabetic patients were investigated. The results of the sensory evaluations revealed that
the tested recipe were in good scores (overall acceptability scores 3.30-4.33) except Chojuli. The 10-panel
members indicated that the yam cookings were more acceptable when they were cooked with other vegetables.
Twenty seven diabetic patients were entered in a general hospital during the 2-month experimental period and
they were allowed to consume the diet with yam cooking dish, 75 g of yam a day. The fasting blood glucose
and 2-hour postprandial blood glucose levels were determined. The diabetic patients who consumed yam
showed the lower blood glucose levels than those patients who were controlled with the hospital diet only.
The hypoglycemic effects of the yam were more evident in the patients who were injected with insulin. The
constant lowering effects of blood glucose levels were observed in the normal subjects who had taken the
yam cookery, leading to that one subject who started with a low blood glucose level must stop the yam con-

sumption after 10 days.
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Table 1. Preparations of Soy-paste soups with Dios-

corea japonica Thunb
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Table 2. Preparations of Fried Dioscorea japonica
Thunb

Table 4. Preparations of Chun (panfrying) with Dios-
corea japonica Thunb
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Table 5. Duncan's multiple range test for sensory
characteristics of various dishes with Dioscorea japon-
ica Thunb

Overall-ac-
Sample Color Flavor ceptability
u} . ofs} EA} 4.05° 3.65° 3.60°
o} - olg PP 3.35 3.50* 3.35°
n} - chA|ul g 3.85* 3.80° 3.60°
n} . o) 34} S 3.65* 3.65° 3.60°
o} - FH B 335 3.50° 3.20°
o} - WA DA 3.50% 3.55° 3.40°
o} . F 4 §7) 4.20° 4.33° 4.47°
ol . m27 4.03* 4.03° 413
o} . ofu} H-& 377 4.00° 4.00°
of . Lelg] B 4.03° 3.86° 4.10°
o -2 A 3.60° 3.80" 3.53
L I B A | 3.73 3.73 397
o} - Als} 2k} & 377 3.77° 3.83°
e 3.43" 3.47° 3.67°
o} . o2 23 3.77° 3.47° 3.62°
oo 7 3.80° 3.40° 3.50°
o} - A o) 3.70° 347 317
o} . 3] A 4.03* 3.90° 3.90°
o} - S8 AHZ 413 3.83° 3.43
o} - 5} Wl ®©lA 23 330° 3.47° 327
o} . g A 3.63" 3.47" 337
u} . ofAbE Azl = 3.93 3.70° 347
n} . Qo] Az 3.87° 3.53° 337
n} Az} zAo] 377 3.27 2.73°
n} 7kAb ZAe| 353 3.43° 297

Means with same letters in a column are not significantly
different at P < 0.05 (Analysis was made within each type
of preparation).
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Table 6. Changes in Fasting blood glucose levels of normal subjects who have consumed Dioscorea japonica Thunb

(75 g/day)
ays Fasting blood glucose levels (mg/dl)

Normal
Subjec[s 0 1 2 3 4 5 6 7 8 9 10

1 109 82 95 87 102 95 63 89 92 90 95

2 79 70 64 66 70 65 64 63 65 62 67

Mean+S.D. 94+21 76+9 80+22 77+15 86+23 80+21 64+1 7618 79+x19 76+17 81420
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Table 7. Changes in fasting- or post-prandial blood glucose levlels of diabetic patients who were controlled with the
hospital diet

Blood glucose levels (mg/dl)

Paticnt Days 0 1 2 3 4 5 6 7 8
FB 140 186 266 200 169 91 233 256 312
! PB 264 269 351 254 213 281 318 332 304
FB 375 394 389 419 386 282 284 102 142
2 PB 411 475 472 446 504 414 312 85 215
FB 116 188 251 22 259 145
3 PB 258 304 325 331 329 257

FB 210°+87 256°t120 302°+76 280°+121 271°+109 173°+99 259°+36 179°+109 227°+120

Mean+S.D.
PB  311°+87 349°+110 383°+78 344°+97 349°+147 317°+85 315°+4 209°+175 260°+63

FB: Fasting blood glucose level.
PB: Post-prandial blood glucose level.

Table 8. Changes in fasting- or post-prandial blood Table 9. Changes in fasting- or post-prandial blood

glucose levlels of diabetic patients who have consumed glucose levlels of diabetic patients who have consumed
Dioscorea japonica Thunb (75 g/day) Dioscorea japonica Thunb and oral hypeglycemic drug
Blood glucose levels (mg/dl) Blood glucose levels (mg/dl)
Patient™\JDays 0 1 2 3 4 Patient “3y$ 0 1 2 3
FB 145 154 FB 161 111 97
1 1
PB 171 190 PB 230 181
FB 340 240 251 240 177 FB 206 151
2 2
PB 412 267 249 329 387 PB 244 207
FB 138 136 116 99 FB 227 167 118 114
3 3
PB 174 168 152 109 PB 347 253 132 150
FB 375 179 138 116 133 FB 194 169 94
4 4
PB 411 209 157 190 247 PB 288 288 229
FB 149 120 178 FB 167 107 76
5 5
PB 136 134 183 PB 168 180 177
FB 326 135 64 77 FB 172 234 181 105
6 6
PB 380 181 140 114 PB 233 271 201 288
FB 160 157 148 145 M FB 188°£26 157°+47 113°+41 110°+6
7 ean
PB 250 215 247 227 £SD. pB 252461 232'+45 184436 219°+98
FB 233" 160" 149 135% 155" Means with same letters in a row are not significantly dif-
Mean +108  +40 163 64 +31 ferent at P < 0.05.
+S.D. 276™ 195° 188° 194° 317 FB: Fasting blood glucose level.
PB +£122 +£42 +49 +91 +99 PB: Post-prandial blood glucose level.

Means with same letters in a row are not significantly dif-
ferent at P < 0.05. e w
FB: Fasting blood glucose level. TEE

2 Folsjo] Wekell wlale dake oji
PB: Post-prandial blood glucose level. A5 #9
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Table 10. Changes in fasting- or post-prandial blood
glucose levlels of diabetic patients who have consumed
Dioscorea japonica Thunb and have been injected with
insulin

Blood glucose levels (mg/dl)
Patient \Days 0 1 2

Table 11. Changes in fasting- or post-prandial blood
glucose levlels of insulin dependent patients by the in-
take ratio of Dioscorea japonica Thunb

D. j. Blood glucose levels (mg/dl)
intake

ratio Patient Days 0 1 2 3 4

FB 260 223 87 90 75

FB 162 162 138

! PB 305 185 200

FB 307 236 94

2 PB 435 310 228
Mean B 245+103 199+52 116+31
£SD. pB 370+£92 248188 214120

FB: Fasting blood glucose level.
PB: Post-prandial blood glucose level.
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40% 1
PB 444 439 348 160 126
FB 369 241 164 163
1
PB 500 296 318 227
50%
FB 322 269 303 216 292
2
PB 441 443 507 240 464
FB 436 289
60% 1
PB 583 427
FB 360 288 258 129
70% 1
PB 490 509 398 238
FB 352 289 318 106
80% 1
PB 435 144 311 282
FB 313 303 179 229 233
1
PB 434 382 265 356 285
FB 281 227 253 179
100% 2
PB 388 338 339 226
FB 307 236 94
3

PB 435 310 228

FB: Fasting blood glucose level.
PB: Post-prandial blood glucose level.
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