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[#ER] AEFLITE ., BT RIENERICE LT 2WEBRE DS L h o 72720, W 20 %4 B % AR
FH L L72. ACmax iE (A) &HART (B) (p<0.05 & (D) (p<0.01) T/hEno7, iAUC IF (A) &~
T(C) & (D) THhEro72 (p<0.05), T2, BEFIFFEa—27 0 M2 RHFL D BRITERLZHEGD
WERHE L O A ffEEIE, (A) &R T305%. 455%I1C (B). (D) OWEAVNE A7z (p <0.05). L
ML 1553HE 90 53 #1E (D) ORIVNER -7z (p < 0.05). Kfie T— 27 OBIUERF OF2E, (A) LIt
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Table 1. Nutrition facts of test meal.

Test food Unit (g)  Energy (kcal) Protein (g)
Steamed rice 150 216 3.2
Yogurt 2 100 62 3.4
Vegetable salad 3

100 22 0.6

(no dressing)

1) Sato no gohan, Kodawari Koshihikari, small serve 150 g (Sato Kogyo Co., Ltd.).

2) Meiji Bulgaria Yogurt LB81, plain (Meiji Holdings Co., Ltd.).

(A) KER 150 g (oKt 49.7 g)
(B) #3647 4101 g LK 138 g (7K L= 49.7 g)
(C,D) F—2)v b 200 g K 120 g (rkfbis 504 g)
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Fat (g)  Carbohydrate (g) Sugar (g) Fiber (g)
0.5 49.7 - -
3.0 5.3 - _
0.1 - 4.0 1.4

3) The mixed salad of the onion and lettuce which can be used without washing (Aeon Co., Ltd.).
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Table 2. Blood glucose level transition after intake of the test meal.

Test food 0 min 15 min 30 min
A 923+ 78 103.4 £ 12.3 131.3+20.4
B 95.5+ 7.6 1009+ 9.3 1149 = 14.7
C 969 = 8.6 107.6 £ 11.4 126.1 £ 23.8
D 951+ 7.0 974+ 70 111.0+ 124

45 min 60 min 90 min 120 min
139.6 = 13.2 135.4+ 17.3 123.3 + 20.0 1129+ 14.1
123.4 + 16.8 1257+ 14.8 1227+ 14.0 120.1 = 12.3
129.2 £ 16.0 1234+ 154 110.3 £ 17.3 1054 £ 15.5
1254+ 16.6 1245+ 14.2 113.5+ 10.8 110.7 £ 7.1

Data are expressed as mean = SD, unit; mg/dL, n = 20. A; steamed rice, B; vegetable salad (no dressing) before steamed rice, C; steamed rice before

yogurt, D; yogurt before steamed rice.SD, standard deviation.
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Fig. 1. The amount of maximum blood glucose level
change (ACmax) after ingesting test meal.
Data are expressed as mean += 95% CI, n = 20. **p < 0.01,
*p < 0.05 by Friedman test. A; steamed rice, B; vegetable
salad (nodressing) before steamed rice, C; steamed rice before
yogurt, D; yogurt before steamed rice. CI, confidence interval.
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Fig. 2. The area under curve blood glucose level change
(IAUC) after ingesting test meal.
Data are expressed as mean + 95% CI, n = 20. **p < 0.01
by Friedman test. A; steamed rice, B; vegetable salad (no
dressing) before steamed rice, C; steamed rice before yogurt,
D; yogurt before steamed rice.
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Table 3. The amount of blood glucose level change (Ablood glucose) after ingesting test meal.

Test food 15 min 30 min 45 min 60 min 90 min 120 min

A 11.1£10.6 (5.0) 39.0+19.4 (9.1) 47.3+14.0(6.6) 43.1£20.5(9.6) 31.0+£21.0(9.8) 20.7£15.9(7.4)

B 54+77 (3.6) 194x154 (7.2)** 279+17.2(8.0)** 30.2+15.2(7.1) 27.2+11.9(5.6) 24.6x14.0(6.5)
C 10.7+8.8 (4.1) 29.2+23.0(10.8)* 32.3+14.9(7.0) 26.5+14.0 (6.6) 13.4x14.0(6.6)*# 8.5x11.4(5.4)##
D 23+53 (2.5)*% 16.0£11.2 (5.2)*¥* 30.4+15.0(7.0)* 29.5£15.5(7.3) 18.4x11.8(5.5)*# 15.7+9.1 (4.2)

Data are expressed as mean = SD, parenthesis indicate 95 % CI, unit; mg/dL, n = 20. *p < 0.05, ** p < 0.01 vs A, #p < 0.05, ## p < 0.01 vs B by Friedman test.
A; steamed rice, B; vegetable salad (no dressing) before steamed rice, C; steamed rice before yogurt, D; yogurt before steamed rice. SD, standard deviation; CI,
confidence interval.
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Fig. 3. Fluctuation of the blood glucose level at the time of ingesting vegetable salad or yogurt ahead of rice.

Data are expressed as mean + 95% CI,n=20. *p <0.05, **p <0.01 vs A, #p < 0.05 vs B by Friedman test. A; steamed rice,
B; vegetable salad (undressed) before steamed rice, D; yogurt before steamed rice. CI, confidence interval.

IAUC X (A) LHART, (C) & (D) IZBWT/hEhoi A (p < 0.05) /h&Eoize £72905#HD A lfEfEE (D)
(p <0.01)o FFEIZ(B)IE(A) & RTINS WEAID D o 720 A (B) LHARTIEHh o7z (p <0.05),

A B (R Z2 B 20 (1EH 055 &L Fig. 4 \JI3RELE Y =7V MAE (C) £72135E (D) 12
Gl72Ml) OHeRE % Table 3 1278 L 72, B 723560 A MAEEZ 7R L 720 A MUBEE X (A) £HTL

Fig. 31235V 54 B) £/2133— 27 b (D) %K 154528V (D) 25 (p <0.05). 3047 %ICBWVC (C)
L0 LRI 260 A MUBEEZ 7R L7ze A IAEEIE (p<0.035 & (D) (p<0.01) &I, 455 E%IZBVT (D)
(A) AT, 155458128V T (D) 2 (p < 0.05). 30 434 75 (p < 0.05). 90432128 T (C) & (D) #° (p < 0.05)
IZBWT (B) & (D) »° (p<0.01). 455728V T (B) INE o2,

(p <0.01) & (D) (p <0.05) %%, 905 t4i2BT (B) & (D)

(5)



60

Glycative Stress Research

—= A
——=C
50 - D
_ 40
J
T
N
[<]1]
E
[
8 30 - *
g o /|
(7]
T
1<)
9 b
m 20 -+ *
5]
% %
10 4 *
3
T
i *
0
0 15 30 45 60 90 120

Postprandial time (min)

Fig. 4. Fluctuation of the blood glucose level at the time of changing thesequence of ingesting yogurt and rice.
Data are expressed as mean + 95% CI,n =20. *p <0.05, **p < 0.01 vs A by Friedman test. A; steamed rice, C; steamed rice

before yogurt, D; yogurt before steamed rice.
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