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Abstract
Recent studies have reported that the glycemic index (GI) has an effect on developing the risk for metabolic abnormalities such as diabetes, dyslipidemia, and obesity. As there are no reliable GI values for common Korean foods, only a few studies have been carried out using the dietary GI for Korean adults. The aim of this study was to establish a table of GI values for common Korean foods and evaluate dietary glycemic index (DGI) and dietary glycemic load (DGL) among the Korean adult population. International tables of GI values and other published values were used to tabulate GI values for common Korean foods. Among 653 food items, 149 (22.8%) were adapted from published data, 60 (9.2%) were imputed from similar foods, and 444 (68.0%) were assigned a zero. Data from 7,940 subjects aged 20 years and older in the 2007-2008 Korea National Health and Nutrition Examination Survey were obtained, and DGI and DGL were calculated. The average DGI was 60.0 and the average DGL was 182.5 when the reference food GI value was glucose. After adjusting for potential confounding variables, DGI and DGL increased significantly according to age group (p for trend < 0.001). The food group that contributed most to DGL was grain and its products supplying 85.3% of total DGL, whereas the mean GI value in grain and its products was 72.6. Fruits and potatoes also contributed to DGL (5.8 and 2.9%, respectively), and their GIs were high (67.7 for potatoes and 45.8 for fruits). For individual food items, white rice supplied 66.7% of total GI followed by glutinous rice (2.3%) and steamed white rice cakes (2.0%). In conclusion, a table of GI values for 653 common food items was established in which white rice was the most contributing item to DGL. Our results will be useful to examine the relationships between DGI, DGL, and metabolic abnormalities in the Korean population.
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Appendix


The table of glycemic index (GI) values for common Korean foods used in the Fourth Korea National Health and Nu-trition Examination Survey
Click here to view.(507K, pdf)
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[image: Figure F1 ]Figure 1


  Distribution of dietary glycemic index (A) and dietary glycemic load (B) in Korean men (n = 3,092) and women (n = 4,848). 1) DGI and DGL were calculated using glucose as the reference food.



[BACK]
[image: Figure F2 ]Figure 2


  Dietary glycemic index (A) and dietary glycemic load (B) according to age group in Korean adults (n = 7,940). 1) DGI and DGL were calculated using glucose as the reference food, 2) Adjusted for sex, education, income, BMI, current smoking, current alcohol use, physical activity, and daily energy intake.
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  Composition of the table of glycemic index values for common Korean foods
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  Characteristics of study subjects (n = 7,940)

1) Categorical variables were tested by sex using chi-square test and continuous variables were tested by sex using student's t-test 2) Current alcohol use was assigned as 'yes' if subjects drank a glass of alcohol or more per month over the previous year 3) Physical activity was assigned as 'yes' if subjects engaged in physical activity at high intensity more than 20 minutes at least 3 days or more per week over the previous week
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  Weighted mean values of glycemic index and dietary glycemic load by food groups

1) Glycemic index for glucose = 100 2) Data are means ± S.D.
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  Major food items contributing to dietary glycemic index (DGI)

1) Glycemic index for glucose = 100





[BACK]





OEBPS/image/ReficonKoMCI.gif
KoMcl.





OEBPS/images/ArticleImage/0124KJN/kjn-45-80-i001-l.jpg
Number of food items

Foodgroup  Matched Imputed  Assigned

valves  values _ aszero U™
Grainanats 7 1 1 &
products
Potatoes 3 2 13
Sugar and sweefs 9 4 0 13
Legumes 13 4 4 21
Nuts and seeds 8 5 1
Vegetables 1 127 3
Mushrooms 0 13 13
Fruits 3 21 2 6
Meat andifs 0 0 25 25
products
Egos 0 4 4
Fishes 0 w18
Seaweeds 0 19 19
Mik and dairy n 0 2 13
products
oils 0 0 14 14
Beverages n 1 al 3
Seasonings 0 0 w0 r
Processed foods 3 0 9 12
Others 1 0 14 5

Total number 149 (22.8%) 60 (9.2%) 444 (68.0%) 653






OEBPS/images/ArticleImage/0124KJN/kjn-45-80-i004-l.jpg
Dietary glycemic index”

Rank Food item
(Value) (% total)
1 Whiterice 40.1 667
2 Glutinousrice 1.4 23
3 Karaedduk / Baekseolgi 12 20
(Steamed white rice cake)
4 Sugar n 18
5 Barley 09 15
6 Persimmons 09 14
7 Ramyon (instant noodles) 08 13
8  Sweet potatoes 08 12
9 Potatoes 07 Al
10 Wheat flour 07 Al
11 Noodles, Raw 07 i
12 Noodles, Dried 06 10
13 Apples 06 09
14 Brownrice 05 08
15 Tangerines 0.4 06
16 Buckwheat noodle/ 0.4 06
Naengmyeon, Raw
17 Bread with jom and 04 06
red bean paste
18 Pears 03 06
19 Grapes 03 05

20  White bread 03 0.5






OEBPS/images/ArticleImage/0124KJN/kjn-45-80-g002-l.jpg
660 p for frend? < 0.001
G 60 sl
e
3 o0
¢ €06
£ eo0
§
581
578
$ so
2 se0
3
540
@ 20-29y 30-49y 50-64y =65y
2000 p for frend? < 0.001
1930
3 1900
8 1826
3
3
3
2
£
H
2
5
i
5
2029y 30-49y 50-64y =65y
Age group







OEBPS/image/ReficonCrossRef.gif
CROSSREF





OEBPS/image/ReficonPubmed.gif
PUBMED





OEBPS/images/ArticleImage/0124KJN/kjn-45-80-g001-l.jpg
40

652

5.3 (75" percentile)

o 650
g o
8 «0
2 7 6 —
¢ w0l Credo 9%
3
3 80
5
$ 560 556 554 558 (25" percentie)
5
540
: Total Men Women
2500 239
3 206
° (75" percentie)
3 2000 R w53
g 2.5
¢ Cdas g2 (mean)
H 14 (medion)
2 1500 1545
g
1340
2 1223 (25" percentiie)
3
1000
Tofal Men Women






OEBPS/images/ArticleImage/0124KJN/kjn-45-80-i003-l.jpg
Glycemic _ Dietary glycemic load'

Food grovp index’ " (valve) (% tota)
Grain and Its products 726 1558 + 653" 853+ 13.4
Potatoes 67.7 57+15.6 29+7.1
Sugar and sweets 65.7 44479 25+43
Legumes 333 1.3+£29 07+18
Nuts and seeds 31.7 02+19 0.1£1.0
Vegetables 49 09+25 05+1.2
Mushrooms 0.0 0.0+£00 0.0£0.0
Fruits 458 108+19.3 58+9.2
Meat and Its products 0.0 0.0£00 0.0£00
Egas 00  00%00 00+00
Fishes 0.0 0.0£0.0 0.0£0.0
Seaweeds 0.0 0.0£00 0.0£00
Milk and dairy products 311 1.5+3.6 09+26
Oils 0.0 0.0£0.0 0.0£0.0
Beverages 17.4 20+77 1.1 £42
Seasonings 0.0 0.0+£00 0.0+00
Processed foods 16.2 01£1.0 0.1£08

Others 0.0 0.0+ 0.0 0.0+ 0.0







OEBPS/image/ReficonKoreaMed.gif
KOREAMED





OEBPS/image/icon-orcid.jpg





OEBPS/image/icon_corresp.gif





OEBPS/images/ArticleImage/0124KJN/kjn-45-80-i002-l.jpg
Total Men Women —
n % n % n %
7940 100 3092 ED 4848 G
Age group 0.0047
20-29y 852 107 35 102 537 n
30-49y 3242 08 1208 .1 2034 20
50-64y 1994 251 818 25 1176 23
5y ormore 1852 23 751 43 1100 27
Income 01453
Low 1719 27 68 210 1071 21
Medium 4129 520 1.607 520 252 520
High 2092 2.4 837 271 1.255 259
Education < 00001
Eementary 2442 08 710 20 1732 357
secondary 3544 446 1496 84 2048 22
College or more. 1.954 26 886 27 1,068 20
B < 00001
< 18.5kg/m’ 81 48 120 £ 26 54
18.5-250 kg/m’ 5083 640 1.926 623 3157 651
> 25.0kg/m’ 2476 312 1,046 28 1430 25
Curent smoking < 00001
Yes 4029 507 1279 a4 254 52
Curent aiconol use” < 00001
Yes 1533 193 2198 7 1831 378
Physical activity” < 00001
Yes 1.256 158 594 192 662 137
Mean SO, Mean SD. Mean sD.
Energy intake (keal) 17993 707.2 21253 7547 15914 5873 <0001
Carbohydrote (g/doy) 3036 n2g 398 145 2605 1054 <0001
Fot (g/day) 321 251 87 22 279 29 <0001
Protein (g/day) 633 23 756 363 554 27 <0001
% Energy from carbohydrate 701 107 87 106 7o 106 <0001
% Energy from fot 156 84 164 82 151 84 <0001
% Energy from profein 143 42 149 44 138 40 <0001






