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Research Progress of Low Glycemic—Load Food

CHEN Jie, MENG Chunyu, HE Zhiyong, ZENG Maomao, QIN Fang
(State Key Laboratory of Food Science and Technology, Jiangnan University , Wuxi 214122, China )

Abstract: As a kind of chronic metabolic diseases, diabetes mellitus has been paid more and more
attention all over the world. In this paper,the development tendency of diabetes mellitus around the
world and the research progress of low glycemic-index food were summarized. The food materials of
low glycemic-index (starch,protein,fat and trace elements) and the effects of formulation of
nutrients, the processing and the edible modes on the postprandial blood sugar level were also
introduced in details. It would be useful for the further development of low glycemic-load food.
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