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Research Drogress of Low Glycemic—index Starchy Derivatives
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Abstract: Inthispaper, the process in studies on low glycemic index starchy derivatives is summarized. The glycemic index,
physiological functionof low glycemic—index food and low glycemic—index starchy derivatives (including indigestible dextrin,

slowlydigestible starch, resistant—enzyme starch, starch-lipidcomplexand starch—-proteinconjugate) are introduced. The long—
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termpotential development of low glycemic—index starchy derivatives is prospected.
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Fig.1  Calculation of glycemic index food
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Fig.2 Hypothetical effect of feeding diets with a low or high
glycemic index on gastrointestinal glucose absorption and
postprandial blood glucose
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Fig.3  Alow glycemic index pyramid
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