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Effect of Pre/Post Rice Consumption of Soybean Juice and Soybean Card on Postprandial
Glycemia in Healthy Students

Kaori Suepa, Eiko Sakar, Tomoko Uno and Yuzo Sato

Abstract

Objective: The objective was to describe the effect of soybean milk and soybean curd when consumed before
/after rice on postprandial blood glucose in healthy students.

Subjects: A total of 9 non-diseased students (5 females, 4males: aged 21~ 22 y and mean BMI 20.0+1.2kg /
m?) were included.

Methods: 1) In the reference meal, white rice (carbohydrate 50g) only was provided. In test meal-1; soy
bean milk 400ml and in test meal-2; soy bean curd 400g with white rice (total carbohydrate 50g) were provided.
At 15min before/after and simultaneous soybean products consumption, the subjects were provided with white
rice. 2) Blood glucose was measured at baseline and at intervals in these experiments. The area under the
curves for glucose (GAUC) was calculated. Comparisons between meals were analyzed based on paired t-test.
Results: 1) The soy milk before/after a rice had significantly lowered the GAUC values (P<0.05), compared
with the white rice only. There are no differences in GAUCs between the soy milk before/after a rice. 2) The
soy curd with rice had significantly lowered the GAUC values (P<0.001), compared with the white rice only.
There are differences in GAUCs between the soy curd before or simultaneous to rice.

Conclusions: Both soybean milk and soybean curd before/after rice reduces postprandial blood glucose, the
protein/fat and dietary fiber in soybean products were thought to suppress the postprandial increase in blood

glucose.

Keywords: postprandial blood glucose, rice, soybean curd, soybean milk





