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Postprandial Plasma glucose and Serum Insulin Responses to Different Carbohydrate

Atsushi SAITO
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Table 1. Physical characteristics of the subjects.

Age Height Weight BMI %fat Fasting plasma glucose*
(yrs) (cm) (kg (%) (mg/dl)

sub.H 25 1684 59.7 211 12.0 91.3+4.9
sub.N 23 1694 581 202 111 90.1£5.3
sub.F 23 1635 675 253 210 87.4%3.3

* values of fasting plasma glucose are presented as the
mean +SD in nine experiments.
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Table 2. Composition of carbohydrate test loads*

Weight Energy Carbohydrate Fat Proteinm Preperation
(g) (kcal) (& @ (2)
Glucose 75 275 75.0 0.0 0.0 Dissolved in water
Rice 236 349 74.8 1.2 6.1 Boiled
Rice cake 139 349 75.1 1.0 5.8 Microwaving
Noodle (buckwheat) 350 381 74.9 24 14.6 Boiled
Noodle (wheat) 426 361 75.5 22 9.9 Boiled
Pasta 265 395 74.9 2.1 13.5 Boiled
Bread (white) 156 406 74.9 5.9 13.1 Plain
Potato 404 339 75.1 0.8 7.7 Boiled
Whole kernel corn 419 385 75.0 4.6 12.2 Boiled

*Caliculations based on Standerd tables of food composition in Japan.
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Fig. 1 Plasma glucose (upper) and serum insulin (bottom) responses to glucose (@), rice (O), rice cake (M), corn
(O), potato(A), bread(A), noodle (wheat) (@), noodle (buckwheat) (&) and pasta (V).
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Fig. 2 Areas under the plasma glucose (eft) and serum insulin (vight) response curves for glucose, rice, rice cake,
corn, potato, bread, noodle (wheat), noodle (buckwheat) and pasta.
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