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Table 1. Food consumption and nutrients in test food items.

Food items Consumption Energy
() (kcaL)
Steamed rice 230.0 338.1
“Gyudon” pack * 135.0 263.3
Red ginger * 15.0 2.6
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Protein Lipids Carbohydrates
(2) (2) (g)
438 0.0 78.0
13.6 20.9 4.9
0.045 0.060 0.59

Numerical figures for food items were calculated based on the provided nutrient information from Yoshinoya Holdings using the Standard Tables of Food
Composition in Japan 2010%). “Gyudon,” a rice bowl topped with beef. * Data from the distribution products at October 2014 were provided by Yoshinoya

Holdings.
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Fig 1. Postprandial blood glucose changes.

Blood glucose levels were compared among the following 3 tests after taking each meal of steamed rice 230 g (n = 11), “Gyudon” without ginger (n = 11), and “Gyudon”

with ginger (n=10).

For changes in blood glucose level at 15 min: p < 0.05; “Gyudon” with ginger vs. steamed rice; at 60 min, “Gyudon” without ginger, p < 0.05; Tukey’s multiple
comparison test. “Gyudon”; a rice bowl topped with beef. Data are expressed as mean =+ standard error.
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Fig 2. Comparison of AUC.

AUC of the blood glucose curve were compared among the following 3 tests after taking each meal of steamed rice 230 g (n = 11), “Gyudon” without ginger (n = 11),

and “Gyudon” with ginger (n=10).

No significant difference was noted among the 3 groups; Tukey’s multiple comparison test. “Gyudon”; a rice bowl topped with beef. Data are expressed as mean +

standard error.
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