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Summary

Summary

The aim of this study was to use the glycemic index (GI) and the
glycemic load (GL) for food in determining the type and size of typical meal
for patients with type 2 diabetes. A number of the foods that make up the
diets, the most popular in nutrition and the most sensitive in the effecting and
control of blood glucose level, were selected. These raw materials and
prepared foods were chemically analyzed by Approximate Analysis and some
other ingredients such as starch, resistant starch and dietary fiber. The blood
glucose response of glycemic index and glycemic load to these foods was
estimated in healthy volunteers aged between 22-40 years and their Body
Mass Index (BMI) was between 22-30 kg/m2 using white bread and glucose
as a standard or reference material and was based on it or use it as a guide to
suggest Meals from the foods studied and then calculate their indices and total
glycemic load limited by Total Daily Energy Expenditure (TDEE).

The results of the GI values showed that there were significant
differences (P<0.01) between white bread of 72, 90 and 100% extraction
flour. Results show that GI of TalAfar2, Sham 6, and Ipaa 95 wheat bread
wear 37, 46 and 47 , respectively, compared with 76 for white bread and GL
were 23, 23 and 19 of Talafar2, Sham 6, and Ipa 95 wheat bread, respectively,
compared with 38 for white bread using glucose as a reference. While the GI
reached 49, 60 and 61 for Talafar 2, Sham 6, and Ipa 95 wheat bread,
respectively, and GL.  were 24, 30 and 31 and for the bread of the
aforementioned wheat varieties, respectively, when using bread White as
reference.

The results indicated that GI values for Habia, bulgur and jerish meals
were 37, 49 and 58, respectively, while the GL for Habia, bulgur and jerish
were 18, 24 and 29, respectively, while it was significantly (p<0.01) less
compared to the standard food. The respective GI values for each were 48, 64,
and 76, while the GL values were 24, 32, and 38 for each, respectively,
compared to white bread.

The GI values of Anbar, Aqrawi and Basmati rice were 78, 80 and 74,
respectively, compared to standard glucose, and 102, 104 and 97,
respectively, using white bread as a standard food. While the GL values for
these respective rice meals were 39, 40 and 37 using glucose as reference, and
51, 52 and 48, respectively, using white bread as standard food.

The GI values were 32, 20 and 33 for beef, chicken and fish,
respectively, while the GL values were 16, 10, and 17 for each of the meat in
the aforementioned sequence using glucose as reference food. However, when
using white bread as reference, the GI values for beef, chicken and fish were
42, 26, and 44, respectively, and the GL were 21, 13, and 22 for beef, chicken
and fish, respectively.



Summary

The GI values of baked, boiled, and fried potatoes in comparison with
standard glucose were 52, 57 and 52 each, and GL values were 26, 28, and 26
each, respectively. The GI values compared to white bread were 68, 74 and
69, respectively, and GL values were 34, 37, and 34, respectively.The GI and
GL values of boiled broccoli were 30 and 15, respectively and for baked
broccoli were 20 and 10, respectively using glucose as reference food. While
when compared with white bread, the GI values of boiled and baked broccoli
was 39 and 26, respectively, and the GL values were 19 and 13 for boiled and
baked broccoli, respectively. And the GI and GL values of boiled peas were
28 and 14, respectively, when compared with glucose, and 37 and 18,
respectively, when compared with white bread.

The GI and GL values of zucchini were 22 and 11, respectively, when
compared to glucose and 29 and 15 respectively, when compared to white
bread. The GI values of fresh, boiled, and baked carrots were 33, 39 and 33
respectively, as compared to standard glucose and respective GL values were
17, 19 and 17. While, the GI compared to white bread was 43, 51 and 44,
respectively, and respective GL values were 22, 25 and 22.

The GI values of lemon, orange and pomegranate juices were 20, 51 and 46,
respectively, when using glucose as reference, and when white bread was
used as reference food, they were 26, 67 and 61, respectively. The lowest GI
values was for lemon juice and the highest was for orange juice, when both
glucose and white bread were used as standard foods. And the values of GL
were 10, 26 and 23 for these respective juices, when using glucose as a
standard diet, as well as 13, 33 and 30, respectively when using white bread.

The GI values of Khadrawi, Barhi and Maktum dates were 84, 47, and
73, respectively, compared to the standard glucose, and the respective values
for these dates was 110, 62 and 96 compared to white bread, while the GL
values for these respective varieties were 42, 24 and 37 compared to the
standard glucose, and they were 55, 31 and 48 compared to the bread. White
straight.

In comparison with the standard glucose, the GI values of milk and its
products were 29, 34, 25 and 24 for whole milk, skimmed milk, yogurt and
cheese, respectively, and they were 39, 42, 42 and 32, respectively, compared
to white bread. The GL values reached 40, 16, 16 and 12 for whole milk,
skimmed milk, yogurt and cheese, respectively, when compared with glucose
as reference food, while when compared with white bread as reference, the
respective values were 19, 23, 17 and 16. Finally, the GI values were 73 and
58 for sucrose and honey, respectively, using glucose as reference food, while
in comparison with white bread they were 96 and 76, respectively, and GL
was 36 and 29 for sucrose and honey when compared with glucose and 48 and
38, respectively, when compared with white bread as reference food.



Summary

The suggested ration and GL values foods under investigation were
determined restricted by energy required by individuals. Fifty gm of bread of
each of white and whole bread made from Talafar 2, Sham 6 and Ipa95, to get
GL values of 14, 16 and 20 for each of the white bread of Talatar, Sham and
Ipa, respectively, 10 and 11 and 11 for the total bread of Talafar, Sham and
Ipa, respectively. As well as 50 g of habia, bulgur and jerish to obtain GL 5, 7
and 7, respectively, and 50 g of rice, Anbar, Agrawi and Basmati, obtained
GL 12, 17 and 11, respectively. The GL for 100 g of meat used was medium
for both beef and fish and was 16 and 17, respectively, while that of chicken
was low 10. And 50 g of baked, boiled and fried potatoes obtained GL 5, 12
and 7, respectively. And 100 g of baked and boiled broccoli and 50 g of
boiled peas and baked zucchini had low GL values of 1, 2, 2 and 2,
respectively. And 50g of baked and boiled carrots had also low GL values of
2 and 2, respectively. Also, 250mL of skim milk, 200 g of skim milk, and 25
g of skim cheese, the GLs were 8, 5, and 5, respectively. If the meal included
a portion of dates, (25 g) the GL values were 10, 5, and 17 for Maktum, Barhi
and Khadrawi dates, respectively. As for juices, the amount of 250 ml of
pomegranate, orange and lemon juice had GL values of 13, 19 and 6,
respectively. And when Table sugar was to be part of the meal for sweetening,
5 g was enough, to get GL values of 2. And 20 g, or roughly equivalent to a
full tablespoon (tbsp) of honey due to its nutritional importance, the GL value
was 9. Three models of patient’s diets were suggested from investigated foods
on the base of their TDEE, and blood glucose response and indices were
determined, in which by means of this results it could be modulated for
treatment of the patient.
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