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Suppressive effect of food components on postprandial plasma glucose levels
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It is known that the glycemic index (GI) is not a constant value, and the
value of GI can be greatly fluctuated in accordance with the energy and nutritional content status
in plasma. The aim of this study was to clarify the suppressive effect of the food components on the

postprandial plasma glucose levels in rats. Alterations in plasma glucose, insulin and free fatty
acids levels were determined after ingestion of maltose (1 g/kg) with or without food components
such as fats, proteins, amino acids or dietary fibers. Plasma glucose levels were significantly
lower after co-ingestion of 30 % fats, leucine or isoleucine compared with the control groups. These
reductions of plasma glucose levels after co-ingestion of 30 % fats might be caused by the

suppression of the gastrointestinal absorption of glucose in accordance with the delay of the
gastric emptying rate.
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