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Table 1. Subjects profile.

BRI LT o BPSLME CA3L7216 44 & L7z (Table 1),
BRSO [F] MRS 1 C OERE 25 20 2L 30 ik i
B, EFELETEESERELEI 2N KEBOH,
NEIZOWT TRz 27, AERI S, LH
i L7 ECHSSIIZS A B L. i CARRERS I
BT&2 N, s n/-sBRH kAT CE, BE 25
ZENTE DN, RBETEM AR~ OB % 824 &
D72 No

AATIEH & A N2

WEBRE IR A & LC. fEle. BRI, &7
VIVF —Of A2 BERAH G THEFICRAT S L4k,
M IRA % 521 F 72 (Table 2) o #5# (3 FreeStyle') 7' L Pro

Unit Total Male Female
Number of subjects 16 8 8
Age years 225 £ 09 22,6 = 0.7 224 + 1.0
Body height cm 166.0 += 10.1 1744 + 4.1 157.6 = 6.6
Body weight kg 589 = 11.6 679 = 9.2 498 + 4.6
BMI 21.2 = 2.8 223 £ 2.6 202 £ 2.5

Results are expressed as mean + standard deviation. BMI, body mass index.
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ARG BRI PR & A B 12 H AR Glycemic Index (GI) iff 78
KL —TaraVv P eI BREERL 7. W
BT A A, DT ORIELEF 35 L) I3RE L 72,

BEIRASE R SRR A 7 & AHRAN BTG 28, B BE
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BB L v BRBRILE M CORERIfE L
L. BaER MEAR, W2 IERESR) (A=, Sy ari ),

Table 2. Result of the blood chemistry test.

Measured value

Test item Unit

FBG mg/dL 83.6
HbAlc % 5.1
IRI wU/mL 5.3
Total cholesterol mg/dL 181.5
HDL-C mg/dL 61.3
LDL-C mg/dL 103.6
TG mg/dL 75.4
AST U/L 17.8
ALT U/L 15.8
v-GT U/L 17.3

GREB T I 5,
T 5o

BiBRE X)) 7L Prot v — % RERO 2 H DL LRz B
MRS E S B & TR D AT 72 ) 7L Prot v — D%
B A I G, AL I V7, EER EOHBRE Lo
7o SERIZ10:00 12 RBER A & 104 CTHEELL 720 2D,
BERE LA CE T4 A EE L. B2 T3 512:00%
TY Ty 7 AREEZRTS EHIC LT,

B AR OB HUE — 1030 (A1 DL RIHIS LT HHET L 72
MAEE B A G2 BN 200 (1 BH), SEEEI6H 1555
% (2MH), 30450 (3101H), 45471 (411H). 605
(SHEH), 904 (6 H), 12047t (7THHE) IZIUE L 72
HWEMEE L7z

AR A B IR, BT T

B

ARIFZE I 72 SRR 0 5 2 41 6 A 12 BT
NTV MM E T TRE L. —&b7 ) ORALIER
$250 I8 — L 72 (Table 3)o ABF% T, WO
KA, S0 AT, FBWE, R E L2, ARk
BUE TH M DIk AL FBEI LA 1508 ] (A
BT BB EIET) A, 20T 07 F ]
LERERTE, REHBER) 2 A7, E3E5E1 3

Reference range

+ 49 =99
+ 0.2 <55
+ 1.5 -

+ 243 -

+ 13.8 =40
+ 19.8 60 — 119
+ 62.6 30 - 149
+ 5.8 <30
+ 18.4 <30
+ 9.3 <50

Results are expressed as mean =+ standard deviation, n = 16, FBG, fasting blood glucose; IRI, immunoreactive insulin; HDL,
high-density lipoprotein; LDL, low-density lipoprotein; TG, triglyceride; AST, aspartate transaminase; ALT, alanine

transaminase; Y-GT, y-glutamyltransferase.

Table 3. Nutrition facts of test food.

Test food Servzrég) unit ]?Eggi)y Pr(o;):m
A 152.5 220 35
B 71 210 3
C 73 215 3
D 73 213 3
E 50 194 0

Fat Carbohydrate Sodium chloride
(&) (2) amount (g)
0.6 50 0.23

0 50 0

0 50 0.03

0 50 0

0 50 0

A, rice 150 g + sprinkle 2.5 g; B, small Yokan Yoru no Ume; C, small Yokan Sora no Tabi; D, small Yokan Omokage; E, sugar water 150 mL.
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Table4. Blood glucose level fluctuation after test food intake.

Time (min) A B C D E
0 85.6 £ 3.0 (5.8) 83.8 = 1.8 (3.5) 919 + 2.6 (5.0) 88.3 + 2.1 (4.1) 83.8 £ 2.5 (4.9
15 98.5 + 3.2 (6.2) 102.1 £ 3.4 (6.6) 112.9 + 3.6 (7.0) 1034 + 3.0 (5.9 105.2 + 4.2 (8.3)
30 126.4 = 3.8 (7.5) 130.9 = 4.7 (9.2) 142.8 + 4.6 (9.1) 131.7 + 4.3 (8.4) 140.7 = 5.4 (10.6)
45 139.8 £ 5.1 (10.0) 136.9 = 4.7 (9.1) 147.1 =+ 5.4 (10.7) 143.8 + 4.9 (9.7) 154.4 + 5.0 (9.8)
60 133.1 = 6.0 (11.7) 122.9 + 5.4 (10.6) 1304 + 6.2 (12.2) 132.4 = 7.3 (14.2) 137.3 = 5.3 (10.4)
90 125.0 = 4.9 (9.6) 99.5 + 5.0 (9.7) 103.8 = 4.2 (8.3) 99.7 £+ 54 (10.5) 102.4 = 3.9 (7.6)
120 125.0 + 4.5 (8.9) 89.3 £ 49 (9.5) 91.0 £ 3.3 (6.4) 87.2 £ 4.0 (7.8) 88.1 = 4.8 (9.4)
Results are expressed as mean =+ standard error (95 % CI), n = 16, A-E; details of the test food are shown in Table 3.
80 -
70 -
60 - ‘IF T
50 *
=
3 w0l _ -
E [
g 30
< *
20 - *
10 - 1
o | | | | L | L 2 !’ |
q 15 30 45 60 75 90 105 120 135
-0 Time (min)
-2 A --B =2=C D -o-E

Fig. 1. Fluctuation of the ABG level at the time of test food intake.

Results are expressed as mean + standard error, n = 16, p < 0.1, * p < 0.05 vs standard food (A), Bonferroni test, A~E; details
of the test food are shown in Table 3.
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Fig.2. The amount of iAUC and ACmax after test food intake.
a) iAUC, b) ACmax. Results are expressed as mean + standard error, n = 16. ¥ p < 0.1, * p < 0.05, Bonferroni test. ACmax,
maximum blood glucose change; iAUC, incremental area under the curve of blood glucose change. A~ E; details of the test
food are shown in Table 3.
a) b)
8000 [ 100
* *
— (I ~ 8o | []
£ 6000 - * * %'
£ |—| E
% ,_l £ 60 |
S 4000 X
£ ©
£ £ 40
O O
D 2000 - <
< 20 -
0 0
A B C D E A B C D E
Test food Test food
Fig. 3. Subclass analysis of iAUC and ACmax after test food intake.

a) iAUC, b) ACmax. M, higher group (n = 8); M, lower group (n = 8), Results are expressed as mean =+ standard error, * p < (.05,
Bonferroni test. ACmax, maximum blood glucose change; iAUC, incremental area under the curve of blood glucose change. A~E;

details of the test food are shown in Table 3.
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