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Effect of Breakfast with Soy Milk / Fermented Soybeans
on Second-Meal Glycemic Response in Healthy Students

Kaori SUEDA, Miyuki ITO, Eiko SAKAI

Absrract

Objective: Whether a breakfast with soybean products (soy milk / fermented soybeans) had an effect on glucose
tolerance at subsequent white rice lunch meal.

Subjects: Twenty nine students completed the requirement and were included in the study results. Subjects were
divided into two groups. One group (male 1, female 13) has consumed the breakfast with soy milk (400ml), the
other group (male 5, female 10) the breakfast with soybean products (90g).

Intervention: Two different breakfast meals were administered during the intervention: A) ordinary breakfast,
B) ordinary breakfast with cooked soybean juice(400ml) / fermented soybeans (90g). A standardized lunch
(white rice 50g carbohydrate) was provided at approximately 5 hrs later after breakfast. Blood plasma glucose
concentrations and area under the curves (AUC) for glucose were measured in response to the mid-day lunch.
Comparisons between diets were analyzed based on paired t-test.

Results: 1) The breakfast with soy milk had significantly lowered blood glucose at 30 min after a subsequent
lunch, compared with the ordinary breakfast only (P<0.05). There were no significant difference in the AUC
values between the ordinary breakfast without / with soy milk (P=0.836). 2) The breakfast with fermented
soybeans had significantly lowered blood glucose at 15 min (P<0.001), 30 min (P<0.05), 45 min (P<0.05) after
a subsequent lunch, compared with the breakfast only. The breakfast with fermented soybeans had tendency to
lower the AUC values (P=0.077).

Conclusions: The breakfast with soy milk / fermented soybeans may improve the glycemic response in the
second meal. The insoluble fiber in the breakfast meal may improve the glycemic response in the second meal.

Keywords: glucose tolerance; postprandial blood glucose ; second-meal effect; dietary fiber; soy milk ;

fermented soybeans ;



