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Abstract

This experiment was carried out to investigate the effect of hypoglycemic yogurt as a clinical test with person
both who have diabetes and who don't have diabetes. Diabetes is a disease caused by unused and accumulated
glucoses produced via the foods digestion due to the lack of insulin or lower tissue reaction to insulin. Patients
with diabetes or complications of diabetes are on the rise annually. For the therapy and prevention of diabetes,
a yogurt made from functional materials such as insulin-resistant FK-23 lactic acid bacteria, Pinitol, edible fiber
which delays glucose-absorption, extract powder of glucose-absorption-inhibitory white bean and low-caloric
Erythritol and banaba extract is effective for reduce or restrain the blood glucose levels. The blood glucose levels
after a meal of non-diabetic persons were lower after drinking a hypoglycemic yogurt than they after drinking
general yogurt, The blood glucose levels after a meal of 10 diabetic patients were checked after drinking the
yoghurt. As a result, 19 mg/dL, 30 mg/dL, 31 mg/dL of blood glucose levels decreased in 30 min, 60 min and

120 min respectively after drinking the yogurt. Blood glucose inhibition rates of 80 %

of the tested patients

also decreased. The blood glucose level of the diabetic patients having drunk the yogurt for 30 days consistently

decreased into 59 mg/dL in 120 min after a meal
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varius subsp. thermophilus + Lactobacillus acidophilus145 +
bifidobacterium infantis Culture for fermented milk MSK B2
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Table 1. Chemical composition of main materials (Unit: %, dry basis)
Materials Moisture Crude protein Crude fat Crude ash Carbohydrate
Raw milk 87.7 3.1 3.8 0.6 4.7
Skim milk powder 44 34.5 03 8.0 52.7
Milk cream 58.9 22 35 0.47 34
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Table 2. Components of experimental yoghurt

Components Composition (%)
Raw milk 67.000
Skim milk powder 2.850
Cultured milk
Milk cream 2.000
Lactic acid bacteria 0.002
Edible fiber 4.000
Erythritol 3.000
White bean extract powder 0.400
Pinitol 0.670
Syrup S .
FK-23 lactic acid bac_tena 0.016
Pectin ‘ 0.050
Aspatarme 0.010
Sterilized water 19.942
Flavor 0.060
Total 100.000

| Mixing | < RM, SMP, MC |
!
Homogenization
(150 bar)
!
L EF, ET, WBEP,
Pasteurization
135, 15 sec) FL, KLAS, PN,
ec
(135€C, 15 5 ASP, PBD, SW
| |
Cooling ..
. Mixing
(36 - 387)
| |
Inoculation of Pasteurization
starter cultures (118T, 15 sec)
! |
Fermentation Cooling
(37+17C, 0~7 hr) (107)
d l
Aging (4T,
Cooling (10C) ging (
12 hr)
| |
Addition of
Mixing “—
pectin solution
Addtion of
- l
flavor
Aging
(4£1C, 12 hp)
!
Homogenization
(200 bar)
!
} Filling }
!

’ Storage (4+17) J

Fig. 1. Block diagram of manufacture of experimental

yoghurt.

RM : Raw milk, SMP : Skim milk powder, MC : Milk cream,
LAB: Lactic acid bacteria, EF : Edible fiber, ET : Erythritol,
WBEP : White bean extract powder,

FK-23 lactic acid bacteria, PN :

: PBD 100, SW : Sterilized water.

PI : Pinitol, KLAB :
Pectin, ASP : Aspatarme PBD
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Fig. 2. Changes of B group's blood glucose level.

A group : Drinking of general yoghurt — drinking of BG down
yoghurt.

B group : Drinking of BG down yoghurt — drinking of general
yoghurt.

—e—Mean before drinking yoghurt
—m—Mean after drinking yoghurt
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Fig. 3. Changes in blood glucose level of diabetic patients
after drinking BG down yoghurt.
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Table 3. Blood glucose inhibition rate after drinking BG
down yoghurt

The number of persons (N)

Blood glucose inhibition rate (%)

30 min 120 min
0~5% 2 2
Blood glucose. 6~20% 4 3
levels decreasing
21~40% 2 5
Blood glucose levels increasing 2 0
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Fig. 4. Changes in blood glucose levels at diabetic patients
during drinking periods.
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