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Abstract

This study was carried out to determine the blood glucose responses to 10 kinds of typical Korean dom-
estic meals, 9 kinds of eating out meals and 5 kinds of diabetic meals recommended by hospitals. The lev-
els of blood glucose were measured at 15, 30, 60, 90 and 120 minutes after taking 24 kinds of meals
(50010 keal) and 50g of glucose to healthy volunteers. The blood glucose response areas and glycemic
index(GI) were calculated. There was no invariable tendency of blood glucose responses among diabetic
meals, general domestic meals and eating out meals. As the units of grain groups were increased, the GI
of meals was increased. When the units of grain groups are same, the side dishes also affected the blood
glucose responses, however, it is yet unknown what kinds of food materials of side dishes affected the
blood glucose responses. Noodles (Chinese style, kalgugsu(Korean home made) and ramen) lowered
blood glucose responses compared to steamed rice, Mixing barley and brown rice with polished rice also
lowered blood glucose responses, especially when the mixing ratio of them was over the 15%. The lower-
ing efficiency of barely was greater than brown rice. More than three grain units of rice increased the
blood glucose response. The GI was significantly correlated with left area ratio(LAR), right area ratio
(RAR) and blood glucose levels at 15, 30, 60, 90 minutes. The RAR and blood glucose levels at 30 min-
utes profoundly affected the GI.
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8, $ARNERS, B, vRI AT, WA
8, SARAAE, ASES, 2R oA, wiFAA]
8 AR, FUE, v9EARY, A
9. @y, FAFA, A”AF, 3ltel, FUE, WiFHA, FAA
10. F4H(3%), AARAN, ZARES, A5, A8, 434
11. 2219 (5%), 3=, AT F2d, ATAE, T, 34, 4413

Ul W DN =

[e el lNe )

12. (9] 50%, 38 20%, €7 10%, B8 10%, +4 10%, T 5%), 1193, HUE, $492Y, Lo, w0, 947
13. A& v (3] 50%, AvE 20%, &F 10%, 28 10%, 45 5%, & 5%), $AAZ, 2inEAgR-e, e

A A, I XIF FE, FHA, W
14. 2h4, 8y, w3 A
15. Bej2, 34|, o=, -

(REHQ 24 4e)
16. &y, Z¥", AlgAvs, A, 457]
17. gy, SR, 9233, 2457
18. vl FuE=, wWiFA
19. 2%, ffash ARS, 974
20. &}, 71, oA =, ZbT
21. FHA, S
22. }7d, 277
23. A=, Wi FAA
24. ¥, 3, MiFAA

Table 2. Food exchange units and calories of selected meals

No of Grain Meats and fish v Calori
oals Grans Simple  Low Medium  High taeﬁi Fats Milks Fruits (12;’1‘35
sugar fat fat fat

1 3 1 3.5 0.3 1
2 3 1 3.5 0.6 500
3 3 0.8 0.5 2.5 1 0.5 500
4 3 2 3 0.5 0.5 505
5 2 1 5 1.1 1 500
6 25 02 2.5 2 500
7 25 04 2.5 2 510
8 3.5 2 3 510
9 2.9 1.2 4 0.7 490
10 29 01 1 0.7 3.5 0.3 490
11 29 01 1.8 3 0.2 500
12 3 0.2 0.2 4 1 1 510
13 3 0.1 0.2 4 1 1 495
14 46 1 4.8 695
15 2 0.2 1 1.5 1 0.9 505
16 2.8 0.5 3 2 645
17 2.8 0.2 1.5 4 1 500
18 2.8 1.3 3 1.3 500
19 3 0.5 1 0.5 2.5 0.2 500
20 2 15 15 7.5 640
21 2 1 2 0.5 1 505
22 3.5 0.5 2 2 505
23 4 0.5 15 1 500
24 3.6 1 0.5 15 0.2 500
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Table 3. Age of normal subjects for determi-
nation of blood glucose responses

Age Male Female
20~29 1 9
30~39 4 1
40~49 4 0
50~59 2 1
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FTEARG ESith AR 158de WA, 2
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Table 4. Change in blood glucose responses of tested meals (unit : mg/ d¢)

No of Blood glucose at time (min)

meals 0 15 60 90 120

Glucose 82+ 8NS 11941363 142+122 1224158 99+1874 82+13¢
12 79+ 7 106+ 9bh 128 +1301 104+19 100+ 524 94+ 3eb
2 85+ 6 112+ 14%¢ 127 £16%1 101 £11 94+ 62d g2+ gabe
3 81 6 05 +168h 124 +10°f 109+ 7 105+122 974112b
4 84+ 9 107 +13bh 134+ gobe 97+ 7 90+ 6cd 934 7%
5 81+ 3 87+ 9 100100 97+12 88+ 64 88+ 4bc
6 83+ 7 113+ 162 129+ gt 115+19 94+ 1124 944 7P
7 81+ 6 100+12¢ 132 +£15%¢ 105+ 7 98+ 1024 93+ g
8 82+ 9 108+ 152h 127 +11bf 112+ 6 994 gd 99+ 52
9 81t 5 110+122¢ 130 72¢ 108+16 92+ Gbed 91+ 77
10 81+ 6 103+ oob 135+ 11417 1024 8 100+ 42
11 78+ 2 g7+ 74 130+132¢ 111+ 8 100+ 102b¢ 96+ geb
12 81+ 4 111 +142¢ 137 162 11421 90+ g 90+ 107
13 82+ 6 112+157d 137+112° 101£13 92 +1]bcd 91+ Gabe
14 79+ 6 107 +11bh 132+ 9#* 10516 97+ 72d 96+ 107P
15 83+ 6 934 ghi 110 98+12 91+ gbed 90+ gabe
16 8011 98+ 164 120132 102£23 93416M>d 951142b
17 78+ 3 g6+ 6ot 120148 104+ 9 98+ 5d 94+ gab
18 81+ 4 95+ gf 1201042 103L 4 96+ gd 95+ gb
19 79+ 5 102+12¢4 129+ 62t 10511 100 924 97+ 8
20 83+ 5 93+11n 116101 10917 99+ gdd 91+ 6o
21 81+ 4 123+ 142 128+ 92t 97+ 9 89+ 7« 88+ 7°°
22 83+ 6 104 +15Ph 126+ 8bf 104+12 96 +102d g7+ 7eb
23 82+ 3 105+ 3bh 132 +1524 105%15 g7+ 72d 98+ 720
24 82+ 7 101 +11¢1 118+ 6%t 102412 g6+ 72d 95+ 62

D GI = Glycemic index.
2 No of menus : refer to Table 1.

3 Means with different letters within a column are significantly different from each other at «=0.05 as determined by

Dumcan’s multiple range test,
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Table 5. Glycemic index, left area ratio and
right area ratio of tested meals

No of oIV LA/ RA/
meals Glu- LAY Glu-RA

Glucose 10023) 100 100

1 873bc 78 90

2 61efs 72 56

3 goad 53 93

4 58t 70 53

5 3gh 24 43

6 8124 79 82

7 78be 66 83

8 83ad 72 95

9 770 79 77

10 943b 72 103

11 g4ab 68 103

12 86abe 86 86

13 7401 86 70

14 86 81 388

15 428 35 45

16 67cf 57 71

17 79 59 87

18 65def 49 71

19 87abc 72 92

20 649t 40 73

21 67t 97 56

22 70t 65 72

23 80ad 73 83

24 G4def 56 67

D Glycemic index.

2 Left area ratio : left area of sample intake (0~30
min) /left area of glucose intake(0~30min)
Right area ratio : right area of sample intake (0~30
min) /right area of glucose intake (0~30min)

3 Means with different letters within a column are sig-
nificantly different from each other at «=0.05 as de-
termined by Dumcan’s multiple range test.
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