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Abstract

This study was conducted to determine the effect of different fiber content of rice on blood levels of glucose,
insulin and triglyceride in normal subject. Ilpum and Suwon 464, which have different fiber content, were used
for the test. Two types of rice containing 50 g of carbohydrate were pressure—cooked and fed to ten healthy male
volunteers after an overnight fast. After a meal, the 60-min blood glucose levels of Suwon 464 and Ilpum were
90.3+4.8 mg/dL and 111.6+2.7 mg/dL, respectively (p<0.01). And the 120-min blood insulin levels of Suwon 464
and Ilpum were 2.9+ 0.8 mg/dL and 7.7+ 1.6 mg/dL, respectively (p<0.05). There was no significant difference
in triglyceride level between two rice varieties. The calculated glycemic index (GI) was 64.5% for Suwon 464, sug—
gesting that Suwon 464 high in fiber can be useful in low-GI diets.
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Table 2. Test load preparation data for pressure-cooked rice

Group Raw rice’ (g) Water (mL) Cooked wt. (g)
[lpum 64.4 &3 121
Suwon 464 675 83 125

YThe amount of carbohydrate was 50 g each.
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Table 1. The clinical characteristics of healthy male volunteers = 'LI- = =
Age Body weight Height BMI
Volunteer (year) (kg) (cm) (kg/m’) wo| detd 2
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Table 3. Proximate composition of two rice varieties (unit: %)
Group Moisture Crude protein Crude lipid Crude ash Crude fiber  Carbohydrate’’  Dietary fiber
Ilpum 15.1 6.4 0.1 04 0.4 716 38
Suwon 464 14.2 109 0.2 0.6 04 74.1 71

“Carbohydrate content includes dietary fiber, but not crude fiber.
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Fig. 1. Serum glucose response to Ilpum and Suwon 464.
* %
p<0.01.
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Fig. 2. Serum insulin response to Ilpum and Suwon 464.
*p<0.05.
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Fig. 3. Glycemic index (GI) of Ilpum and Suwon 464.
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Fig. 4. Serum triglyceride response to Ilpum and Suwon
464.
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