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Table 1. Subject’s profile.
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ST, IMEMAE % S0 L 72 (Table 2) o #5i 1% FreeStyle
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A7 ban

AREREE TR FRZ Y, HA Glycemic Index (GI)
WF7e42 X Bk — 70 b aVizht-> TRERE R L 72"
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Unit Total Male Female
Number of subjects 12 8
Age years 231 £ 1.2 23.8 = 0.5 228 £ 14
Body heigt cm 161 = 9.8 172.1 = 5.5 1555 £ 5.6
Body weight kg 549 = 10.7 65.1 £ 134 49.8 = 3.8
BMI 21 £ 2.2 21.8 = 3.4 20.6 £ 1.6

Results are expressed as mean + standard deviation. BMI, body mass index.
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Table 2. Results of the blood chemistry test.

Measured value

Test item Unit

FBG mg/dL 80.3
HbAlc % 5.3
IRI uU/mL 5.8
Total cholesterol mg/dL 186.3
TG mg/dL 74.3
HDL-C mg/dL 67.4
LDL-C mg/dL 104.7

Reference range

+ 6.3 70 - 109
+ 0.2 4.6 - 6.2
+ 2.2 1.7 - 104
+ 19.7 120 - 219
+ 31.4 30 - 149
+ 13.5 40 - 85

+ 17.9 65 - 139

Results are expressed as mean + standard deviation. FBG, fasting blood glucose; IRI, immunoreactive insulin; TG,
triglyceride; HDL, high-density lipoprotein; LDL, low-density lipoprotein.

Table 3. Nutrition facts of test foods.

Serving unit Ener Protein
Test foods (gf)% (kca%)y (2)
200 294 4.2
215 299 4.2
230 304 4.2

Fat Carbohydrate Fiber Citric acid
® (® ® (@

0 67.8 0.6 0.0

0 69.2 0.6 0.95

0 70.6 0.6 1.9

Test foods A, cooked rice; B, lemon juice (15 g) before cooked rice; C, lemon juice (30 g) before cooked rice.
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Table 4. Blood glucose level transition after a test food intake.

Glycative Stress Research

A RO
AR TSR R RIRGIIE IR 5 D BB 0 e 2 o
7272, WBRSINE 12 0B 2 AT RE L L7z,

L& VR E RO B 82 MBS AE LS S 1 F 5758

SR B 46 2 O MUAE EHERS % Table 41278 L 720 A~CD
PR T O Z2JE R IMAEfE (0 min) IZI3ZERDFRDH SN
o 12e WERE O MM I &R OB FA L. 45
GRICRSEEZD. 20Kk, 12050H%ETRT LA, &
W RS R O MAEE SRR M I 2 A DE DD > 7208,
BThhrol,

ABG DR I1X Fig. 11278 L 720 ABGIZA~CoO &R ER
BETHEFMG4557 % E TLA L2 3057 % DABG IE3
BRECHS, HBEA,. BEHATRE RGBS H 72 (p<
0.1)o ABG & A~ COMEBRAEI 4502 1 M mE 2" L
720 45551 D ABGIECHHERE AL N TRETH - 72
(p<0.05), A~CDABG 2455 DL 12045 F TIT
L7zo HZMEREOABG OF39fEIXB. CHRMBREAL
HARTEETH o720 L LZOERIIAEETED? 272,
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C:56.8 3.6 mg/dLT&H » 7= (Fig.2)o ACmaxit ALt
T, C2514.5 mg/dL (20.3 %) 1M (p < 0.05) TH -7,

iAUCIZA: 5,032 = 433 mg/dL - min. B: 4,368 + 354
mg/dL - min, C: 3,784 + 323 mg/dL - min T& - 7= (Fig.
3o IAUCIT R BR AL < TC %% 1,248 mg/dL * min
(24.8 %) BAEZR MM AFRD S 7z (p<0.1)o
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R C OBRUTRBRE AL LT, 300 H%DABG (p
<0.1). 4545 1%® ABG (p < 0.05). ACmax (p <0.05).

Time A (mg/dL) B (mg/dL) C (mg/dL)

0 min 73.8 £ 4.0 (8.8) 773 = 3.0 (6.5) 737 £ 47 (10.2)
15 min 958 = 5.2 (11.4) 101.5 £ 7.4 (16.4) 89.8 = 5.1 (11.3)
30 min 129.8 £ 5.7 (12.5) 133.0 £ 6.2 (13.7) 1153 £ 49 (10.8)
45 min 143.5 + 6.3 (13.8) 141.3 = 5.9 (12.9) 126.8 = 5.3 (11.7)
60 min 133.4 = 8.2 (18.0) 127.8 = 7.4 (16.4) 1183 £ 6.2 (13.6)
90 min 110.3 £ 7.4 (16.2) 106.0 = 5.2 (11.3) 101.2 = 5.1 (11.3)
120 min 99.5 = 3.8 (84) 91.8 = 39 (8.6) 933 =42 (9.2)

Results are expressed as mean =+ standard error and parentheses show 95% confidence interval, n = 12. Test foods A, cooked rice; B, lemon juice (15 g) before

cooked rice; C, lemon juice (30 g) before cooked rice.
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Fig. 1. Fluctuation of the blood glucose level at the time of intaking lemon juice ahead of rice.

Results are expressed as mean + standard error,n = 12, * p < 0.05, ¥ p < 0.1 by Bonferroni test. Test foods A, cooked rice; B,
lemon juice (15 g) before cooked rice; C, lemon juice (30 g) before cooked rice.
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Fig.2. The amount of maximum blood glucose level
change (ACmax) after intaking test food.

Results are expressed as mean + standard error, n = 12, *p < 0.05 by
Bonferroni test. Test foods A, cooked rice; B, lemon juice (15 g) before
cooked rice; C, lemon juice (30 g) before cooked rice.
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Fig. 3. The area under curve blood glucose level change
(iIAUC) after intaking test food.

Results are expressed as mean + standard error, n = 12, fp < 0.1 by

Bonferroni test. Test foods A, cooked rice; B, lemon juice (15 g) before

cooked rice; C, lemon juice (30 g) before cooked rice.
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