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Effect of Soybean Products on Postprandial Changes
in Blood Sugar in Healthy Female Students.

Kaori SUEDA, Miyuki OKUDA

Abstract

Objective: The objectives were to examine how much the postprandial blood glucose level of white rice was
decreased, with soybean products. We examined dose dependent hypoglycemic effects of soybean products and
compared the contents of protein, fat and dietary fibers.

Subjests: A total of 10 females, non-diseased subjects, aged 21~22 years and mean BMI 20.2 % 1.2 kg/m?* were
examined.

Design: The subjects were served a total 50g carbohydrate of white rice alone, or together with soybean
products. Soybean products tested were cooked soybean juice (200ml, 400ml), fermented soybean (45g, 92g),
tofu 400g, soybean flourl5g and bean-curd refuse (50g, 150g).

The plasma glucose response was determined over the subsequent two hours. The plasma glucose area above
the baseline (AUC) following a glucose meal was calculated.

Results:

1) Soybean products on hypoglycemic effect : White rice administration increased plasma glucose, which
peaked at 45 min. Soybean products with white rice showed almost the same pattern of the reference curve.
AUC with white rice only was 307+ 129mg/dl-2h, while AUCs with tested meal were soybean juice 200ml
(234 £ 86mg/dl-2h)/ 400ml (182 +80mg/dl-2h), fermented soybean 45g (234+86mg/dl-2h) / 90g (232 £
100mg/dl-2h), tofu 400g ( 133 £75mg/dl-2h), soybean flour 15g (255+57mg/dl-2h) and bean-curd refuse 50g
(295 = 105mg/dl-2h)/150g (192+81mg/dl-2h). Among them, fermented soybean 90g meal, tofu 400g meal
and bean-curd refuse 150g meal had significantly suppressed postprandial glucose increase. There was no dose
dependency within soybean juice, fermented soybean and bean-curd refuse, respectively.

2) Protein/fat and dietary fiber contents on hypoglycemic effect: Among tested soybean products, meals
containing the same 50g of carbohydrate, soybean juice 400ml and tofu 400g meal contained higher protein/fat
(above 20g/10g more, respectively), while bean-curd refuse 150g meal contained the highest dietary fiber, above
10g more.

Conclusion: The protein/fat and dietary fiber in soybean products were thought to suppress the postprandial

increase in blood sugar.

Key words: postprandial blood glucose, rice, milk, insulin, incretin, glycemic index, protein, fat
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