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Abstract

This stydy was performed to improve recipes for dishes with seaweed, spinach, wild parsley, and yam as food
source of low blood glucose and to select better favorite dishes controlling diabetes trough sensory test of 9 scoring
method. Also the effect controlling blood glucose based on observation of blood glucose and glycemic index was
applied for the normal person. The traditional recipes gained high acceptability in the sensory test. The Segogiguk,
Daenjanguk, Guonsaeujuk, Sujebi, Bokeum and Beoseokhoi of seaweed ranged from 8.2 to 7.2. The Danggun
juice, Daenjangguk, jeon and Dubumuchim of spinach was evaluated as 8.2 to 7.3. The Gulsaengche, Beef-
muchim, Juice and Chodae of wild parsley showed high acceptability as 7.9 to 6.8. The Jorim and Jeon of yam
ranged form 7.7 and 6.8. Addording to the result of blood glucose response of normal person meals controlling
dishes showed GI 57.9-GI 91.3 compared to GI 100 of usual meal. The rice boiled with 30% of black soybean and
additional dishes controlling diabetes were most effective as GI 57.9.
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Fig. 1. Questionnaries of sensory evaluation of meals in this study
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Table 1. Cooking Recipe for the Preparations with Seaweed
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Table 2. Sensory Evaluation Score of Overall Acceptability for Dishes Cooked with Seaweed
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1) Same letters with row reprzsent non significant difference at 5% level by Duncan Multiple range test.

Table 3. Cooking Recipe for the Preparations with Spinach
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Table 4. Sensory Evaluation Score of Overall Accetability for Dishes Cooked with Spinach
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Table 5. Cooking Recipe for the Preparaﬁons with Wild Parsley
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Table 7. Cooking Recipe for the Preparations with Yam
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1) Same letters with row represent non significant difference at Al N
5% level by Duncan Multiple range test. kA ubzkel gt
Table 9. Blood glucose responses of some low glycemic index foods by normal subjects
(unit : mg)
Blood glucose responses at time (min)
=2 B £ P ¢ Gl-rice
0 15 30 60 90 120
Huk A 91+9 119+24 160+24 12627 11018 101£16 100.0
B 91+7 111%8 15110 120+ 14 1037 10112 80.4
F 30% &4 A 87+ 10 108+ 14 144+ 11 123t11 100t 19 92+ 16 83.9
B 8743 106+ 12 130£12 10719 95+6 92+5 579
X230% &4 A 86t5 114+ 14 15418 115+ 15 104+ 11 95+8 91.3
B 8319 108+ 15 14311 11112 10115 95+15 88.1
Z15%+2.215% A 87+6 123+17 149+ 12 115+ 12 100+ 8 93+7 86.6
B 8518 110x 11 142+7 106+ 11 93+ 13 93+ 10 69.6

A : Standard side dish (soybean sprout soup, steamed tuna, cucumber salad, chinese cabbage kimchi).
B : Side dish for diabetes (sea mustard soup, roasted tofu, steamed bracken, steamed spinach, chinese cabbage kimchi).
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