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Postprandial Glycemic Responses of Dried Jujubes and Jujube-Rice Meals
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(Beijing Advanced Innovation Centre for Food Nutrition and Human Health, College of Food Science and Nutritional Engineering,
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Abstract: To investigate the postprandial glycemic responses of dried jujubes (DJ) and jujube-rice meals, 7 samples
including cooked japonica rice, uncooked DJ, steamed DJ, simmered DJ, rice (R) plus uncooked DJ (R + DJ), cooked rice
(CR) with DJ (CR + DJ) and rice congee (RC) with DJ (RC + DJ) were selected for this study. The texture properties of
cooked and uncooked DJ samples and the postprandial blood glucose levels of 11 healthy subjects within 240 min were
measured and the glycemic index (GI) was calculated. Although all cooking treatments led to significantly lower hardness
and firmness when compared with uncooked DJ, simmering treatment exerted the greatest impact on the texture parameters.
The GIs of uncooked DJ, steamed DJ and simmered DJ were 56, 65 and 56, respectively, and simmered DJ showed the
greatest mean amplitudes of glycemic excursion and largest negative area under curve. The Gls of rice, R + DJ, CR + DJ
and RC + DJ turned out to be 78, 75, 82 and 85, respectively. It was suggested that uncooked DJ but not cooked dried jujube
could be integrated into glycemic management diets in place of high GI carbohydrate meal. The results indicated that the
postprandial glycemic response of a meal needed to be actually tested but not calculated by simple summation of the GI of
each food ingredient.
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Table2 Effect of cooking treatment on the texture of dried jujubes
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Fig. 1 Postprandial GR curves of jujubes cooked under different

treatments (n = 11)

LA i I A P58 0 25 2 LR AR P32 1) A A B 22 A AS
(7 32 A Ak B AR i 1 IR S 2ol PRI e
LI, FEAEJE 60 minpy, ORI AT 1 IR AR AL
B %80 26 W RIORE R AR, (B2 0 Ja A0 0 e i I s .
2 SR E T I e PRIE T AR . e rh 2 R B
WAL BT IR R, (EE TR N Ff iR R R



206 2019, Vol.40, No.13

B5oiltl F

XEFE L

ART IR EZR . OLNR S MRS LI E 5 BRI
2, MAETS0 minZ 5 £ 2 L1 MR AR T2 5 0
BRI 0L o

F3  EAGELRLNRE RS (n=11)

Table3  Analysis of postprandial GR characteristics of jujubes with
different cooking treatments (n» = 11)
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Fig.2  Postprandial GR curves of three jujubes and rice meals (n = 11)
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Table 5 Correlation coefficients between texture parameters and
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