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Abstract

Obijective: The objective was to describe the effect of milk or fermented soybean when consumed before /after
rice on concentrations of blood glucose and insulin in healthy students.

Subjects: Thirty five students completed the requirement and were included in the study results. Subjects were
divided into two groups. One group (female 21) consumed 200ml milk before/after a rice meal at 10 a.m., the
other group (male3, female 11) consumed fermented soybean (90g) before/after a rice meal at 2 p.m..

Design: Two studies were conducted. White rice ( carbohydrate 50g) and 200ml tea was provided in experiment
1, and 200ml milk + white rice / 90g fermented soybean + white rice +200ml tea (total carbohydrate 50g) were
provided in experiment 2. At 15min before/after consumption, the subjects were fed white rice. Blood glucose
and insulin and free fatty acid (FFA) were measured at baseline and at intervals in both experiments.

Blood plasma glucose, insulin concentrations and area under the curves for glucose (GAUC) and insulin (IAUC)
were measured. Comparisons between diets were analyzed based on paired t-test.

Results:

1) Milk consumption meal before a rice significantly lowered blood glucose at 30, 45 and 60 min after eating
rice (P<0.05), and significantly lowered the GAUC values (P<0.05), compared with the consumption of white
rice only. Milk consumption after a rice had no effects on reducing postmeal blood glucose.

2) The fermented soybeans before/after a rice meal significantly lowered the GAUC values (P<0.05), compared
with the consumption of white rice only. There was no difference between rice IAUC and corresponding
fermented soybean IAUC.

3) There is no difference in FFA between rice consumption and corresponding milk/ fermented soybean
consumption.

Conclusions: Milk consumption before a rice meal only, and not after, reduced postmeal blood glucose, and
insulin. Fermented soybean both before and after a rice meal reduces postmeal blood glucose, but had no effects
on insulin secretion.

Keywords: postprandial blood glucose; insulin; rice; milk; soybean products; glycemic index (Gl)
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