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Supplemental Table 2. Glycemic index (GI) values and glycemic load (GL) values determined in studies with method deviations from ISO 26642:2010 or
values showing wide variability.

Explanatory note: Values included in Supplemental Table 2 were determined using a methodology that varied from the ISO Standard (26642:2010). Method deviations included studies conducted
in adults with impaired glucose tolerance (including type-1 diabetes, type-2 diabetes, and gestational diabetes), studies which recruited 9 or fewer subjects, studies using an available carbohydrate
portion other than 25 or 50 g, studies where the reference food was not repeated, or studies using blood samples collected at fewer timepoints than specified by ISO Standard (26442:2010).

Values showing wide variability (as assessed by SEM>10 for low GI values or SEM>15 for medium or high GI foods) were also included in Supplemental Table 2. Glycemic index categorization:
low GI food < 55, medium GI food 56 — 69, high GI food =70. Glycemic load (GL) is calculated by multiplying the known amount of available carbohydrate contained in the specified serving
size by the GI value of that food (using glucose as the reference food), then dividing by 100. A standardized available carbohydrate portion for each food category was used to calculate the
nominal GL value shown. The standardized available carbohydrate portion used for each food category is shown underneath the major food category headings. The GL value for each food is
intended as a guide only.
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Supplemental Table 2. Glycemic index (GI) values and glycemic load (GL) values determined in studies with method deviations from ISO 26642:2010 or values showing wide variability.

Country of GI2+ Subjects Avail Test Reference Rep Sample

Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pgfi’f;) ® period food method*
BAKERY PRODUCTS
Average available carbohydrate portion = 30 g, this value was used to determine the nominal GL for each item in this category.
Cakes
1984- T 1 0,30,60,90 ill
2092  Angel food cake (Loblaw's, Toronto, Canada) Canada 199 o 67+5 20 yr: 0 & 50 86 Bread, 3h Yes s 0:? o Wii‘)‘l’; ;royo | YSI 130
0,15,30,60 ill
2093  Banana cake, made with sugar Australia 1994 47+8 14 Normal, 8 50 NS Bread, 2h Yes o Capillary, Enzymatic 131
90,120 plasma
2094  Banana cake, made without sugar Australia 1994 55+10 17 Normal, 7 50 NS Bread, 2h Yes 0,15,30.,60, Capillary, Enzymatic 131
90,120 plasma
Carrot cake, prepared with wheat flour and coconut e 0,30,60,90, Capillary, .
Phil S 2002 39+3 S
2095 flour ilippines 9+ 12 Type 2, 10 50 NS Bread, 3h Yes 120,150,180 serum Enzymatic 2
Cake, NS, sugar-to-flour ratio: 2.25 (Bakery School, . 0,15,30,45, Venous, .
Bel 2010%* + S S
2096 Herk-de-Stad) elgium 51+12 15 Normal, 10 25 49 Glucose, 2h Yes 60.90.120 plasma/serum Enzymatic 1
1984- Type 1 & 0,30,60,90, Capillary,
2097  Pound cak L da, B 1 d d 55+6 50 6.2 Bread, 3h Yes YSI 130
9 ound cake (Sara Lee Canada, Bramalea, Canada) Canada 1992 + 17 2.10 9 read, es 120,150,180 whole blood S
2098  Sponge cake, plain Canada 1981 46+6 14  Normal,5 50 NS Glucose,2h  Yes 133045, Capillary, YSI 132
60,90,120 plasma/serum
Croissant
. . 1984- T 1 0,30,60,90, illary,
2099  Croissant (Food City, Toronto, Canada) Canada 199 o 684 20 y£e1 3 & 50 103.0 Bread, 3h Yes s 07? o Wii‘)‘l’; ;royo | YSI 130
Muffins
2100  Apple muffin, made with rolled oats and sugar Australia 1994 44+6 13 Normal, 8 50 NS Bread, 2h Yes 0,15,30,60, Capillary, Enzymatic 131
90,120 plasma
2101  Apple muffin, made rolled oats and without sugar Australia 1994 48+10 14 Normal, 8 50 NS Bread, 2h Yes 0’19%’31(;’(?0’ ngiizy’ Enzymatic 131
. . 1984- Type 1 & 0,30,60.,90, Capillary,
Blueb ffi 1 Inc. d d 606 A S
2102 ueberry muffin (Culinar Inc., Canada) Canada 1992 + 18 2.10 50 97.0 Bread, 3h Yes 120,150,180 whole blood YSI 130
Bran muffin (Culinar Inc., Grandma Martin's Muffins, 1984- Type 1 & 0,30,60,90, Capillary,
d 606 50 117.0 Bread, 3h Yes YSI 130
2103 Aurora, Canada) Canada 1992 18 2,14 reacs ® 120,150,180  whole blood S
. . 1984- Type 1 & 0,30,60,90, Capillary,
2104  Carrot muffin (Culinar Inc., Canada) Canada 1992 62+9 19 2.11 50 88.0 Bread, 3h Yes 120.150.180 whole blood YSI 130
2105  Corn muffin, low-amylose (0-7%, Waxy-Amioca) USA 1987 102 31 Type2,9 50 166 Glucose,shs ~ Ns  0:30:60.120, Venous, Enzymatic 133

180,240,300 plasma/serum
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Country of G+ Subjects Avail Test Reference Rep . . Sample

Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
Corn muffin, high-amylose (65-75% Amylomaize 0,30,60,120, Venous, .

2106 USA 1987 49 1 Type 2 50 166 lucose, 5Sh N E t 133
VI 5 ype 2.9 Glucose, S 180240300  plasma/serum nzymatie
Oatmeal, muffin, made from mix (Quaker Oats Co. of 1984- Type 1 & 0,30,60,90, Capillary,

Canad 70x11 21 50 72.0 Bread, 3h Yes YSI 130

2107 canada, Peterborough, Canada) anaca 1992 2,9 red ® 120,150,180  whole blood S

0,15,30,45 Venous, whole
Muffi . + . < 15,3045, 5 .
2108 uffin, NS Spain 2009 63x16 19 Normal, 10 50 110 Glucose, 2h Yes 60.90.120 blood” Enzymatic 8
. . . 0,15,30,45, .

2109  Muffin, plain, made from wheat flour Spain 2007 46+8 14 Normal, 14 50 106.6 Bread, 2h NS 60.90.120 NS, plasma Enzymatic 134
Muffin, reduced-fat, low-calorie, made from high- . 0,15,3045 .

2110 amylose corn starch and maltitol Spain 2007 3743 11 Normal, 14 50 101.8 Bread, 2h NS 60.90.120 NS, plasma Enzymatic 134
Pancakes
P: kes, buckwheat ked i ith 5 g oil th s

2111 onedkes, buckwhedl, cooked in pan witlh > g orton Sou 2018 50#8 15  Normal, 13 50 1694  Glucose,2h  Yes  O13:3060. Venous, Enzymatic 135
high heat for 4 min Korea 90,120 plasma/serum

. S 0,30,60,90, Capillary, .

2112 Pancakes, prepared with wheat flour and coconut flour ~ Philippines 2002 51+4 15 Type 2, 10 50 NS Bread, 3h Yes 120.150.180 serum Enzymatic 2
P: kes, wheat ked i ith 1 g oil on high th s

2113 | onedkes, wheal, CooRe i pan With © g ot on fug Sou 2018  57¢10 17  Normal, 14 50 1028 Glucose,2h  Yes ~ 13:3060. Venous, Enzymatic 135
heat for 4 min Korea 90,120 plasma/serum

0,15,30,45, i ,
2114  Pancakes, homemade Fiji 2004 669 20  Normal,8 50 1515  Glucose,2h  Yes 60.90.120 W(}:]Z‘l’;lgroyo ,  Glucometer 136
. . 0,15,30,45,

2115 Pancakes, nutritional China 2005 662 20 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12

Sweet roll
t roll, made fi B 1 i

2116 SWeet roll. made from Bengal gram flour, wheat flour, India 2013 38 11 IGT, 10 25 NS Glucose,2h  Ns  0-30:6090, Capillary, Glucometer 137

ghee, and cane sugar 120 whole blood
t roll, made fi B 1 fl i

a1y Sweetroll made from Bengal gram flour, wheat flour, India 2013 65 20 Normal, 10 25 NS Glucose,2h  Ns  0-30:6090, Capillary, Glucometer 137
ghee, and cane sugar 120 whole blood
Sweet roll, made fi B 1 flour, wheat flour, . 0,30,60,90, illary,

2118 et roll, made Hom Bengal gram Hour, whedt Hour India 2013 38 1 IGT, 10 25 NS Glucose,2h NS ? Capillary Glucometer 137
ghee, and honey 120 whole blood

2119 Sweetroll, made from Bengal gram flour, wheat flour, India 2013 45 14 Normal, 10 25 NS Glucose,2n ~ Ns 0306090, Capillary, Glucometer 137
ghee, and honey 120 whole blood

t roll, made fi B 1 fl heat fl i

2190  Sweetroll, made from Bengal gram flour, wheat flour, India 2013 38 1 IGT, 10 25 NS Glucose,2n ~ Ns  030:6090, Capillary, Glucometer 137

ghee, and jaggery 120 whole blood
t roll, made fi B 1 fl heat fl i

21y Sweetroll, made from Bengal gram flour, wheat flour, India 2013 62 19 Normal, 10 25 NS Glucose,2n ~ Ns 0306090, Capillary, Glucometer 137

ghee, and jaggery 120 whole blood
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. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pggi‘m @® period food method*
Other bakery products
2122 Banana bread, made with 100% whole wheat flour Canada 2000 54«11 16  Normal,19 50 628  Bread,25h  No 02060120, Capillary, Glucometer 138
150 whole blood
2123  Bananabread, made with 100% whole yellow pea Canada 2009 366 11 Normal, 19 50 67.8 Bread,25h  No  030:60.120, Capillary, Glucometer 138
flour (Best Cooking Pulses Inc, MB, Canada) 150 whole blood
Cinnamon bread, prepared with wheat flour and e 0,30,60,90, Capillary, .
2124 coconut flour Philippines 2002 51+3 15 Type 2, 10 50 NS Bread, 3h Yes 120.150.180 serum Enzymatic 2
Crumpet (Dempster's Corporate Foods Ltd., 1984- Type 1 & 0,30,60,90, Capillary,
d 70+3 50 130 Bread, 3h Yes YSI 130
2125 Biobicoke, Canada) Canada 1992 * 2 2,13 read, ® 120,150,180  whole blood S
. . 0,15,30,45,
2126  Doughnut, wheat dough, deep-fried China 2005 757 23 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12
. 1984- Type 1 & 0,30,60,90, Capillary,
2127  Doughnut, cake type (Loblaw's, Canada) Canada 1992 777 23 2.10 50 1024 Bread, 3h Yes 120.150.180 whole blood YSI 130
1984- Type 1 & 0,30,60,90, Capillary,
Fl ke (Weston's Bak T t d d 664 50 73.0 Bread, 3h Yes YSI 130
2128 an cake (Weston's Bakery, Toronto, Canada) Canada 1992 + 20 2.10 read, es 120,150,180 whole blood S
Lamingtons, sponge dipped in chocolate and coconut . 0,15,30,45, Capillary, . .
2129 (Farmland, Grocery Holdings, Australia) Australia 2000 87x17 26 Normal, 10 50 874 Glucose, 2h Yes 60.90.120 plasma Enzymatic Uuo
Pan de sal (sweet bread roll), containing wheat flour - 0,30,60,90, Capillary, .
2130 and coconut flour Philippines 2002 68+4 20 Type 2, 10 50 NS Bread, 3h Yes 120.150.180 serum Enzymatic 2
0,15,30,45, Capillary,
Past d 1981 59+6 N 1,5 50 N lucose, 2h Yes YSI 132
2131 astry Canada 9 9+ 18 ormal, S Glucose, es 60.90.120 plasma/serum S
. 1984- Type 1 & 0,30,60.,90, Capillary,
2132  Waffles, Aunt Jemima (Quaker Oats Co. of Canada) Canada 1992 T7+4 23 2.10 50 134 Bread, 3h Yes 120.150.180 whole blood YSI 130
BEVERAGES
Average available carbohydrate portion = 25 g, this value was used to determine the nominal GL for each item in this category, except for beer where 10 g was used.
Beer
, - . . 0,15,30,45, Capillary, .
2133  Beer, Toohey's New (Tooheys Pty Limited, Australia) Australia 2003 66+7 7 Normal, 9 10 3226 Glucose, 2h Yes Enzymatic uos
60,90,120 plasma
Carbonated beverages/soft drinks
0,15,30,45, Capillary,
- ®
2134  Coca-Cola® (Coca Cola, Atlanta, GA, USA) USA 2000 63 16 Normal, 10 50 NS Bread, 2h NS 60.90.120 whole blood YSI 139
0,15,30,45, Capill
2135  Coca-Cola® (Coca Cola, Atlanta, GA, USA) USA 2019 7719 19 Normal, 10 25 NS Glucose,2h  No 60,7590, apLary, Glucometer 140
105.120 whole blood
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. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pggi‘m @® period food method*
Cola, sucrose-sweetened, Pepsi® (Pepsi; Hartwell Ltd., i 0,15,30,45, Capillary,
Finland 2012% 0+20 N 1,11 50 N lucose, 2h N H 15
2136 Finland) inlan 9 23 ormal, S Glucose, S 60.90.120 whole blood emoCue
® . . .
2137 Fanta® orange soft drink (Coca Cola Amatil, Australia 1994  68#6 17  Normal,7 50 NS Bread,2h  Yes 193060, Capillary, Enzymatic 131
Australia) 90,120 plasma
Lucozade®, original (sparkling glucose drink) (Glaxo 0,15,30,45, Capillary,
2138 Wellcome Ltd., Uxbridge, Middlesex, UK) UK 1981~ 95¢10 24 Normal,5 50 NS Glucose,2h  Yes 6090120 plasma/serum S 132
Fruit drinks
. 0,15,30,45, Capillary,
2139  Fruit punch USA 2000 67 17 Normal, 10 50 NS Bread, 2h NS 60.90.120 whole blood YSI 139
2149 Cordial, orange, reconstituted (Berri Ltd, Berr, Australia 1994 66+8 17 Normal,8 50 NS Bread, 2h Yes  013:3060. Capillary, Enzymatic 131
Australia) 90,120 plasma
Fermented drinks
Bilberry (Vaccinium myrtillus) drink, ProVita®,
fermented with Lactobacillus plantarum 299v, 0,15,30,45, Capillary, . 141
2141 containing 10% bilberry and 5% oatmeal Sweden 2010 677 17 Normal, 9 30 302 Bread, 2h NS 70.95.120 plasma Enzymatic
(Skanemejerier, Malmo, Sweden)
Bilberry (Vaccinium myrtillus) drink, ProVita®,
fermented with Lactobacillus plantarum 299v, 0,15,30,45, Capillary, . 141
2142 containing 10% bilberry and 5% oatmeal Sweden 2010 67x11 17 Normal, 11 30 270.3 Bread, 2h NS 70.95.120 plasma Enzymatic
(Skanemejerier, Malmo, Sweden)
Bilberry (Vaccinium myrtillus) drink, ProVita®,
fermented with Lactobacillus plantarum 299v, 0,15,30,45, Capillary, . 141
2143 containing 10% bilberry and 5% oatmeal, with added Sweden 2010 5612 14 Normal, 11 30 307.7 Bread, 2h NS 70.95.120 plasma Enzymatic
frozen, thawed and homogenized bilberries
. s .
Oatmeal ernk, ProVita®, fermentf:d with 0.1530.45, Capillary, . 141
2144  Lactobacillus plantarum 299v, with added glucose, Sweden 2010 67+13 17 Normal, 11 30 270.3 Bread, 2h NS Enzymatic
Lo 70,995,120 plasma
sucrose and fructose (Skanemejerier, Malmo, Sweden)
i a cani i ita®
R(.)SChlp (R()sa.canma) drink, ProVita®, fe.rrr.lented 0.1530.45, Capillary, . 141
2145  with Lactobacillus plantarum 299v, containing 10% Sweden 2010 62+6 16 Normal, 9 30 300 Bread, 2h NS Enzymatic
. 70,95,120 plasma
rosehip and 5% oatmeal
Soy drinks
™ 1
Chocolate l.)z.lydream shake', sucralose (Revival 0.1530.45, Capillary,
2146  Soy®, Physicians Pharmaceuticals, Inc, USA) (70 g USA 2004 25+4 6 Normal, 10 10 70 Glucose, 2h Yes HemoCue 21
60,90,120 whole blood
powder + 500 mL water)
Soy beverage (Grupo Leche Pascual, Aranda de . 0,15,30,45, Capillary,
2147 Duero, Spain)® Spain 2015 174 4 Normal, 27 20.5 500 Glucose, 2h No 60.90.120 whole blood Glucometer 142
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
Sports drinks
. 0,15,30,45, Capillary,
®
2148  Allsport®, orange (PepsiCo Inc., Somers, NY, USA) USA 2002 53+4 13 Normal, 5 50 591 Glucose, 2h Yes 60.90.120 whole blood Glucometer 143
2149  Cytomax®, orange (Cytosport, Concordia, CA, USA) USA 2002 62+7 16  Normal,5 50 1183 Glucose,2h  Yes 0133045, Capillary, Glucometer 143
60,90,120 whole blood
Gatorade®, orange flavor, US formula (Gatorade, 0,15,30,45, Capillary,
USA 2002 89+12 N 1,5 50 858 lucose, 2h Yes 1 1 143

2150 Chicago, IL, USA) 22 ormat. Glucose 6090.120 whole blood  C1ucometer

GatorLode®, orange flavor (Gatorade, Chicago, IL, 0,15,30,45, Capillary,
A 2002 100+ s S

2151 USA) US 009 25 Normal, 5 50 243 Glucose, 2h Yes 60.90.120 whole blood Glucometer 143
Poweraid®, orange (Coca-Cola Company, Atlanta, 0,15,30,45, Capillary,

2152 USA 2002 65+5 N 1,5 50 633 lucose, 2h Yes 1 1 143
GA., USA) 16 ormal, Glucose es 60.90.120 whole blood Glucometer
XLR8®, orange flavor (Softpac Industries Inc., 0,15,30,45, Capillary,

A 2002 68+7 N 1,5 50 55 lucose, 2h Yes 1

2153 Plymouth, MN, USA) US + 17 ormal, 9 Glucose, es 60.90.120 whole blood Glucometer 143
BREADS
Average available carbohydrate portion = 15 g, this value was used to determine the nominal GL for each item in this category.

Bagel
0,10,20,30,
2154  Bagel, white USA 2004 61 9 Normal, 12 50 NS Glucose, 2h® No 40,50,60,75,  Venous, plasma Other 144
90,120
Bagel, white, frozen (Lender's Bakery, Montreal, 1984- Type 1 & 0,30,60,90, Capillary,
2155 Canad 73+4 50 100.6 Bread, 3h Yes YSI 130
Canada) anaca 1992 i 2,13 red ® 120,150,180  whole blood S
South 0,15,30,60, \Y s, .
2156  Bagel ou 2018  77+12 12 Normal, 11 50 1041  Glucose,2h  Yes enous Enzymatic 135
Korea 90,120 plasma/serum
Baguette
. L. . 0,30,60.,90, Venous, .

2157  Baguette, white, plain, industrially produced France 1987 95+15 14 Type 2,3 50 98 Glucose, 3h No 120.150.180 plasma/serum Enzymatic 145
Classic French baguette (prepared with wheat flour 0,15,3045, Capilla

2158 S81¢ Trench bagette (prep : France 2005 836 12 Type2.8 50 83.5 Glucose,3h  No 60.90,120, prary, HemoCue 146
ascorbic acid, water, salt & 50 g yeast) 130 whole blood

0,15,30,45
lassic French b s d with wheat fl P

2159  Classic French baguette (prepared with wheat flour, France 2005 75+4 11 Type2.8 50 83.5 Glucose,3h  No 60.90,120,  Venous,plasma  Enzymatic 146

ascorbic acid, water, salt & 50 g yeast) 130
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. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pggi‘m @® period food method*
. . 0,15,3045,
2160 Classic French baguette (prepared with wheat flour, France 2005  78+17 12 Normal,9 50 83.5 Glucose,3h  No 6090,120,  Venous,plasma  Enzymatic 146
ascorbic acid, water, salt & 50 g yeast) 130
- . 0,15,3045,
2161 L rench baguette, traditional (prepared with wheat France 2005 57+9 9 Normal,9 50 82.0 Glucose,3h  No 60.90,120,  Venous,plasma  Enzymatic 146
flour, water, salt and 20 g yeast) 130
0,15,3045
French b tte, traditional d with wheat P ill
216p  Lrench baguette, traditional (prepared with whea France 2005  69+5 10 Type2,8 50 82.0 Glucose,3h  No 60,90,120, Capillary, HemoCue 146
flour, water, salt and 20 g yeast) 130 whole blood
- . 0,15,3045,
2163  Lrench baguette, traditional (prepared with wheat France 2005 70:4 11 Type2,8 50 82.0 Glucose,3h  No 6090,120,  Venous,plasma  Enzymatic 146
flour, water, salt and 20 g yeast) 130
0,15,3045,
2164  French bread loaf, fermented with leaven France 2005 80+18 12 Normal, 9 50 91.5 Glucose, 3h No 60,90,120, Venous, plasma Enzymatic 146
180
0,15,3045,
2165  French bread loaf, fermented with yeast France 2005 81+35 12 Normal, 9 50 96.3 Glucose, 3h No 60,90,120, Venous, plasma Enzymatic 146
180
Barley breads
Barley flour breads
0,30,60,90 Capillary, .
2166  Barley flour bread, 100% barley flour Canada 1988 68+4 10 Type 2,6 50 NS Bread, 3h Yes 120,150,180 whole blood Enzymatic 147
Barley flour bread, made from 50% wheat flour and .
. .. 0,15,30,45, Capillary,
2167  50% coarse sieved barley flour (containing 4.2% total Italy 2001 74+15 11 Normal, 8 50 NS Glucose, 2h Ye 60.90.120 hole blaod YSI 148
1-3, 1-4 B-glucan of which 2.8% soluble) o0 whofe bloo
Barley flour bread, made from 80% wheat flour and R
.. 0,15,30,45, Capillary,
2168  20% water-extracted barley flour (containing 6.3% Italy 2001 70+7 11 Normal, 7 50 NS Glucose, 2h Ye 60.90.120 whole blood YSI 148
total 1-3, 1-4 B-glucan of which 5.7% soluble) o0 ole bloo
Barley flour bread, whole-grain, made fr'or'n 50% 0.153045. Capillary,
2169  barley flour and 50% wheat flour (containing 2.4% Italy 2001 85+14 13 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 hole blood YSI 148
total 1-3, 1-4 B-glucan of which 2.0% soluble) o0 whofe bloo
Bar'ley bread, 70% high-amylose barley flour and 30% 030.45.70, Capillary, .
2170  white wheat flour, baked 20 h at low temperature of Sweden 1997 50+6 8 Normal, 9 515 NS Bread, 1.6h NS Enzymatic 149
95,120,180 whole blood
1200C1o
Bar'ley bread, 70% hlgh—a@ylose barley flour & 39% 030.45.70, Capillary, .
2171  white wheat flour, conventionally baked for 45 min at Sweden 1997 719 11 Normal, 9 51.5 NS Bread, 1.6h NS Enzymatic 149
95,120,180 whole blood

2000C10

Atkinson FS, Brand-Miller JC, Foster-Powell K, Buyken AE, Goletzke J. International tables of glycemic index and glycemic load values 2021.



. Avail
Countryof ¢ oor GI* x Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pggi‘m @® period food method*
0,15,30,60,
2172  Barley bread, whole-wheat Canada 2007 75 11 Obese, 10 50 127 Bread, 3h¢ No 90.120.180 Venous, NS YSI 150
2173 Sunflowerand barley bread (Riga bakeries, Sydney, Australia 1995 5716 9  Normal,8 50 NS Bread,2h  Yes 193045, Capillary, Enzymatic 151
Australia) 60,90,120 plasma
Coarse barley kernel bread
Coarse barley kernel bread, 80% scalded intact kernels 0,30,45,70, Capillary, .
d 1991 3447 N 1,10 50 147 Bread, 2h N E t 152
2174 40d 20% white wheat flour'” Sweden 9 * 5 ormat reacs © 95120180  whole blood feymatie
Coarse barley kernel bread, 80% intact kernels and 0,30,45,70, Capillary, .
2175 20% white wheat flour!! Sweden 1991 41£7 6 Normal, 10 50 156 Bread, 2h No 95.120.180 whole blood Enzymatic 152
Coarse barley kernel bread, 75% barley kernels and 0,30,60,90, Capillary, .
d 1988 28+5 Type 2,5 50 N Bread, 3h Yes E t 147
2176 559 barley flour Canada ? * 4 Ipe S S read, ® 120,150,180  whole blood nzymatie
Barley kernel bread, 50% barley kernels and 50% 0,30,60,90, Capillary, .
d 1988 44+3 Type 2,5 50 N Bread, 3h Yes E t 147
2177 parey flour Canada ? * 7 pes, S read, ® 120,150,180  whole blood nZymane
217g  Darley kemel bread, 50% kibbled barley and 50% Australia 1992 49s5 7 Normal,8 50 NS Bread, 2h Yes  013:3045, Capillary, Enzymatic 153
wheat flour 60,90,120 plasma
Wholemeal barley breads 0
‘Wholemeal barley bread, flat, thin, soft (50% regular 0,30,45,70, Capillary, .
2179 barley flour, 50% high-fiber barley flour):2 Sweden 1995 50+8 8 Normal, 9 31.5 1154 Bread, 2h NS 95.120.180 whole blood Enzymatic 154
‘Wholemeal barley bread, flat, thin, soft (20% regular 0,30,45,70, Capillary, .
d 1995 43+5 N 1 31.5 156.6 Bread, 2h N E t 154
2180 orey flour, 80% high-fiber barley flour)!2 Sweden 9 6 ormal, 9 read, S 95120180  whole blood nzymatie
‘Wholemeal barley bread, 80% wholemeal barley flour 0,30,45,70, Capillary, .
2181 and 20% white wheat flour!! Sweden 1991 67+x11 10 Normal, 10 50 147 Bread, 2h No 95.120.180 whole blood Enzymatic 152
Wholemeal barley flour bread, 80% wholemeal barley Wholemeal 0.30.45.70
2182  flour and 20% white wheat flour with sourdough Sweden 1994 54 8 Normal, 11 50 160 barley No AN Capillary, NS Enzymatic 155
L 95,120,180
(lactic acid)!! bread!3, 2h?
Wholemeal
‘Wholemeal barley flour bread, 80% wholemeal barley 0,30,45,70, . .
2183 flour and 20% white wheat flour with lactic acid!! Sweden 1994 67 10 Normal, 11 50 160 barley No 95.120.180 Capillary, NS Enzymatic 155
bread!3, 2h®
Wholemeal
‘Wholemeal barley flour bread, 80% wholemeal barley 0,30,45,70, . .
d 1994 60 N 1,11 50 160 barl N 1l N E t 155
2184 flour and 20% white wheat flour with calcium lactate!! Sweden i ? ormat, arey © 95,120,180 Capillary, NS nzymate
bread!3, 2h®
Wholemeal barley flour bread, 80% wholemeal barley Wholemeal 0.30.45.70
2185  flour and 20% white wheat flour with sodium Sweden 1994 66 10 Normal, 11 50 160 barley No 9’5 1’2 0 ’1 g 0 Capillary, NS Enzymatic 155
propionate!! bread!3, 2h® T
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Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu =100) number) (Test (® period food method*
portion)
Wholemeal barley flour bread, 80% wholemeal barley Wholemeal 0.30.45.70
2186  flour and 20% white wheat flour with higher dose Sweden 1994 58 9 Normal, 11 50 160 barley No 9’5 1’2 0 ’1 g 0 Capillary, NS Enzymatic 155
sodium propionate!! bread!3, 2h® T
Barley tortilla
Barley tortilla, mad.e with stral'ght—grzfde barley flour 0.1530.45, Capillary, .
2187  (low B-glucan/low insoluble dietary fiber) and water, Canada 2010 52+12 8 Normal, 12 50 75.7 Glucose, 3h No Enzymatic 156
60,120,180 plasma
frozen and reheated
Barle}/ tortilla, made w1'th Wholegr.am barlf:y flour 0.1530 45, Capillary, .
2188  (medium B-glucan/low insoluble dietary fiber) and Canada 2010 57+14 9 Normal, 12 50 78.2 Glucose, 3h No Enzymatic 156
60,120,180 plasma
water, frozen and reheated
Barley tortll}a, made w.1th brar.l flour (high 8- 0.1530.45, Capillary, .
2189  glucan/low insoluble dietary fiber) and water, frozen Canada 2010 2311 3 Normal, 12 50 833 Glucose, 3h No Enzymatic 156
60,120,180 plasma
and reheated
Barley to'rtlll'a, made w1.th bran.ﬂour (medium B- 0.1530 45, Capillary, .
2190  glucan/high insoluble dietary fiber) and water, frozen Canada 2010 41x11 6 Normal, 12 50 108 .4 Glucose, 3h No Enzymatic 156
60,120,180 plasma
and reheated
Barle.y tortllla,vmade with hlgh-ar'nylose dus.ted flour 0.1530.45, Capillary, .
2191 fractions (medium 8-glucan/low insoluble dietary Canada 2010 39+14 6 Normal, 12 50 76.2 Glucose, 3h No Enzymatic 156
X 60,120,180 plasma
fiber) and water, frozen and reheated
Buckwheat bread
0,15,3045,
219y Buckwheat bread, 50% dehusked buckwheat groats Sweden 2001 477 7 Normal,10 50 NS Bread,3h™  No 7095120,  Capillary, NS Enzymatic 157
and 50% white wheat flour 130
. 0,15,30,45,
2193  Buckwheat bread China 2005 672 10 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12
Chapatti, unleavened bread
Chapatti, unleavened flatbread, made from whole- 0,15,3045, Capillary,
2194 wheat flour UK 2009 54 8 Normal, 8 50 134 Glucose, 2h Yes 60.90.120 whole blood HemoCue 158
Chapatti, unleavened flatbread, made from whole-
wheat flour and Barley Balance (Polycell 0,15,30,45, Capillary,
2195 Technologies, MN, USA) containing 2 ¢ high- UK 2009 54 8 Normal, 8 50 139 Glucose, 2h Yes 60.90.120 whole blood HemoCue 158
molecular-weight barley B-glucan
Chapatti, unleavened flatbread, made from whole-
wheat flour and Barley Balance (Polycell 0,15,30,45, Capillary,
219 Technologies, MN, USA) containing 4 ¢ high- UK 2009 3 5 Normal,8 50 142 Glucose.2h —Yes 090,120 whole blood HemoCue 158

molecular-weight barley B-glucan
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Chapatti, unleavened flatbread, made from whole-
wheat flour and Barley Balance (Polycell 0,15,30,45, Capillary,
297 Technologies, MN, USA) containing 6 ¢ high- UK 2009 45 7 Normal,8 50 147 Glucose,2h —Yes 90,120 whole blood ~ iemeCue 138
molecular-weight barley B-glucan
Chapatti, unleavened flatbread, made from whole-
wheat flour and Barley Balance (Polycell 0,15,30,45, Capillary,
2198 Technologies, MN, USA) containing 8 ¢ high- UK 2009 2 4 Normal,8 50 151 Glucose,2h — Yes 90,120 whole blood HemoCue 158
molecular-weight barley B-glucan
Chickpea flour bread
Chickpea flour bread, made from Amethyst-type desi 0.15.30 45
2199  chickpeas (JK International Pty Ltd, Rocklea, Australia 2004 55+9 8 Normal, 11 50 104 Bread, 2h Yes 6;0 9’ 0 1’2 0’ Venous, plasma Enzymatic 159
Australia)!s T
2200  Chickpea flour bread, made from extruded chickpea Australia 2004 6815 10  Normal, 11 50 114 Bread,2h  Yes O304 G ous, plasma Enzymatic 159
flour's 60,90,120
English Muffin
English muffin (Home Oven, Corporate Foods Ltd, 1984- Type 1 & 0,30,60,90, Capillary,
d 614 50 117.0 Bread, 3h Yes YSI 130
2201 Eiobicoke, Canada) Canada 1992 ? 2,8 reacs ® 120,150,180  whole blood S
Fruit bread
0,15,30,60 ill
2202 Fruit loaf, Continental, wheat bread with dried fruit Australia 1994 47+6 7 Normal,8 50 NS Bread,2h  Yes 0120 C;lp;rizy’ Enzymatic 131
Gluten-free breads
Gluten-free buckwheat bread, made with buckwheat .
. . . . 0,15,30,45, Capillary,
2203 meal & rice flour (Naturis Organic Bread, NSW, Australia 2006 7245 11 Normal, 8 50 139.3 Glucose, 2h Yes HemoCue Uos
. 60,90,120 whole blood
Australia)
2004 Cluten-free bread, made from 100% anthocyanin-rich 4o 5099 694 10 Normal, 16 50 1282 Glucose,3h  Yes 06090, Venous, Enzymatic 160
Riceberry rice flour!¢ 120,150,180 plasma/serum
luten-free bread de fi 100% Hom Mali 105 0,30,60,90 \% S
2p05  Cluten-free bread, made from 100% Hom Mali Thailand 2020  131x8 20  Normal, 16 50 1157  Glucose,3h  Yes ,30.60.90, enous, Enzymatic 160
rice flour!® 120,150,180 plasma/serum
200 Cluten-free white bread, unsliced (gluten-free wheat UK 2000  72¢16 11 Type2.,8 50 119 Bread, 3h No  0R06020. o s plasma Enzymatic 161
starch) 150,180
2p07  Cluten-free white bread, sliced (gluten-free wheat UK 2000  81x15 12 Type2,8 50 101 Bread, 3h No  0R06020. g s plasma Enzymatic 161
starch) 150,180
luten-free fiber-enriched, unsliced (gluten-fi heat 0,30,60,120
2p0g  Sluten-free fiber-enriched, unsliced (gluten-free whea UK 2000 7089 11 Type2,8 50 119 Bread, 3h No PO Venous,plasma Enzymatic 161
starch, soya bran) 150,180
2009  Cluten-free fiber-enriched, sliced (gluten-free wheat UK 2000 779 12 Type2.8 50 119 Bread, 3h No  0R060020. o s plasma Enzymatic 161
starch, soya bran) 150,180
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2210  Gluten free bread (rice flour and potato starch) Brazil 2011 71£3 11 Normal, 10 25 NS Bread, 2h Yes 0,15,30.45, Capillary, Glucometer 162
60,90,120 whole blood
Gluten-free bread with 12% inulin-type fructans (rice . 0,15,30,45, Capillary,
Brazil 2011 48+3 N 1,10 25 N Bread, 2h Yes 1
2 flour and potato starch) o - 7 ormat S reacs ®  6090,120 whole blood ~ Clucometer 162
Hamburger buns/Rolls
1984- Type 1 & 0,30,60.90, Capillary,
Hamb 'S + . S
2212 amburger bun (Loblaw's, Toronto, Canada) Canada 1992 62+4 9 2.12 50 100.6 Bread, 3h Yes 120.150.180 whole blood YSI 130
. 1984- Type 1 & 0,30,60.90, Capillary,
Kais 11s (Loblaw's d d T4+4 50 100.6 Bread, 3h Yes YSI 130
2213 aiser rolls (Loblaw's, Canada) Canada 1992 11 2.12 read, es 120,150,180 whole blood S
th 0,15,30,60 \% S
2214  White bread roll, soft Sou 2018 56x11 8  Normal, 10 50 1035  Glucose,2h  Yes A enous, Enzymatic 135
Korea 90,120 plasma/serum
Oat breads
2215  Oat bread!? Finland 2012 3248 5 Normal,8 50 1492 Glucose,2h  Yes 123045, Capillary, Enzymatic 163
60,90,120 plasma/serum
Oat bread, with added lingonberry fiber (Kiantama . 0,15,3045, Capillary, .
Finland 2012 47+14 N 1,6 50 138.5 lucose, 2h Yes Ei
2216 Ltd, Suomussalmi, Finland)!? tlan * 7 ormat, Glucose, e 60,90,120 plasma/serum nzymatie 163
2217  Oat and buckwheat bread!” Finland 2012 58«15 9 Normal,8 50 1565  Glucose,2h  Yes 123045, Capillary, Enzymatic 163
60,90,120 plasma/serum
Coarse oat kernel bread, 80% intact oat kernels and 0,30,45,70, Capillary, .
d 1991 66+8 N 1,10 50 15 Bread, 2h N e
2218 0% white wheat flour!! Sweden 9 * 10 ormat, ? read, ® 95,120,180  whole blood Enzymatic 152
Bread, long oat (50% wholemeal wheat, 20% rye, New " 0,15,30,45, Capillary, A
2219 10% oatmeal, 20% white wheat) Zealand 2010 68 10 Normal, 8 50 116 Glucose, 2h Yes 60.90.120 plasma Enzymatic 31
QOat bran bread
2220  50% oat bran and 50% wheat flour bread Australia 1992 4547 7 Normal,8 50 NS Bread, 2h Yes  013:3045, Capillary, Enzymatic 153
60,90,120 plasma
2221  45% oat bran and 50% wheat flour bread Sweden 1991 517 8 Normal, 10 50 NS Bread, 1.5h NS NS NS NS 164
Rice bread
2222 Rice bread South 2018 73+8 11 Normal, 11 50 1165  Glucose,2h  Yes  13:3060. Venous, Enzymatic 135
Korea 90,120 plasma/serum
Roti, finger millet
223  Roti,made from industrially-milled finger millet SriLanka 2013 59+7 9 Normal, 11 50 1014 Glucose,2h  Ns 0304360, Capillary, Enzymatic 165
(Eucenea coracana) flour 90,120 plasma
204 ROt made from stone-ground finger millet (Eucenea g0y, 0 9013 445 7 Normal, 11 50 1021 Glucose,2h  Ns 0304360, Capillary, Enzymatic 165
coracana) flour 90,120 plasma
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Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu =100) number) (Test (® period food method*
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Roti, maize flour
. 0,15,30,45, .
2225  Roti, made from Azam maize (Zea mays L.) flour Pakistan 2018 69+2 10 Normal,5 50 NS White wheat 60,90,120, Capillary, NS 166
flour roti, 3h 130 whole blood
0,15,30,45
‘White wheat S ill
2226  Roti, made from Babar maize (Zea mays L.) flour Pakistan 2018 63+3 9  Normal,5 50 NS tewheat - No 60.90,120, Capillary, NS 166
flour roti, 3h 130 whole blood
White wheat 0,15,30,45, Capilla
2227  Roti, made from CHT1W maize (Zea mays L.) flour Pakistan 2018 714 11 Normal,5 50 NS e whe No 60.90,120, priaty, NS 166
flour roti, 3h 130 whole blood
White wheat 0,15,30.45, Capilla
2228  Roti, made from CHT3W maize (Zea mays L.) flour Pakistan 2018 62+3 9 Normal, 5 50 NS ¢ . © No 60,90,120, prary, NS 166
flour roti, 3h 10 whole blood
Roti, made from CZP132011 maize (Zea mays L.) White wheat 0,15,3045, Capilla
2229 i s L Pakistan 2018 64+3 10 Normal, 5 50 NS . No 60,90,120, priary, NS 166
flour flour roti, 3h 130 whole blood
. 0,15,30,45, .
2230  Roti, made from Iqbal maize (Zea mays L.) flour Pakistan 2018 57+2 9  Normal,5 50 NS White wheat =) 60.90,120, Capillary, NS 166
flour roti, 3h 130 whole blood
. 0,15,30,45, .
2231 Roti, made from Jalal maize (Zea mays L.) flour Pakistan 2018 611 9  Normal,5 50 NS White wheat 60.,90,120, Capillary, NS 166
flour roti, 3h 130 whole blood
‘White wheat 0,15,30,45, Capill
2232 Roti, made from Pahari maize (Zea mays L.) flour Pakistan 2018 67+2 10 Normal,5 50 NS Hewieat  No 60.90,120, apriary, NS 166
flour roti, 3h 130 whole blood
Roti, made from Sarhad white maize (Zea mays L.) White wheat 0,15,3045, Capilla
233 o madelro eamays L. Pakistan 2018 562 8  Normal,5 50 NS ¢ whe No  60.90,120, piLary, NS 166
flour flour roti, 3h 130 whole blood
White wheat 0,15,30,45, Capilla
2234  Roti, made from ZM309 (Zea mays L.) flour Pakistan 2018 662 10 Normal, 5 50 NS ¢ . ¢ No 60,90,120, priary, NS 166
flour roti, 3h 130 whole blood
Roti, wheat flour
Roti, made from Amin 2008 wheat (Tritic White wheat 0,15,3045, Capilla
2035 onmadedro ricum Pakistan 2018 65+3 10 Normal,5 50 NS ¢ whe No 60,90,120, prary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
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production (Glu =100) number) (Test (® period food method*
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Roti de fi B t 2010 wheat (Tritic ‘White wheat 0,15,30.45, Capill
2236 - On madefrom Barsd wheat (Lriieum Pakistan 2018 6542 10 Normal,5 50 NS fewneat  No 60.90,120, apLary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti de fi Bath heat (Tritic iti ‘White wheat 0,15,30.45, Capill
2037 o madefrom Bathoorwheal Liriicum aesitvirm Pakistan 2018 671 10 Normal,5 50 NS Hewieat  No 60.90,120, apitiary. NS 166
L.) flour flour roti, 3h 130 whole blood
Roti, made from Fakhr-e-Sarhadwheat (Triticum White wheat 0,15,3045, Capilla
2238 . ¢ Pakistan 2018 673 10 Normal, 5 50 NS . No 60,90,120, priary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti, made from Faisalabad wheat (Triticum aesitivum White wheat 0,15,3045, Capilla
2239 o made fomTan cat riicum aesiivi Pakistan 2018  69+2 10  Normal,5 50 NS ¢ whe No 60,90,120, piLary, NS 166
L.) flour flour roti, 3h 130 whole blood
Roti, made from Hashim wheat (Triticum aesitivu White wheat 0,15,3045, Capilla
2240 O madefrom Has cat Lriicum aesttvum Pakistan 2018 63+2 9  Normal,5 50 NS e whe No 60.90,120, prary, NS 166
L.) flour flour roti, 3h 130 whole blood
Roti de fi Insaf wheat (Tritic iti L. ‘White wheat 0,15,30,45, Capill
2041 o madetrominsat wheat (inicum aestivim L. Pakistan 2018 7123 11 Normal,5 50 NS tewieat  No 60.90,120, apitiary. NS 166
flour flour roti, 3h 130 whole blood
Roti, made from KPK 2015 wheat (Triticum aesitivu. White wheat 0,15,3045, Capilla
24y o madelro cat Liriicum aestivim— payistan 2018 642 10 Normal,5 50 NS e whe No 60.90,120, piLaty, NS 166
L.) flour flour roti, 3h 130 whole blood
Roti, made from Millat wheat (Triticum aesitivum L.) White wheat 0,15,3045, Capilla
2243 O mace o cat Lriicum aestttyum L. Pakistan 2018 654 10 Normal,5 50 NS ¢ whe No 60.90,120, prary, NS 166
flour flour roti, 3h 130 whole blood
Roti de fi Pirsabaq 2004 wheat (Tritic ‘White wheat 0,15,30,45, Capill
2244 - OU madefrom Hirsabaq SUEE wheat (hriieum Pakistan 2018 662 10 Normal,5 50 NS Hewieat  No 60.90,120, apitiary. NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti, made from Pirsabaq 2005 wheat (Triticu. White wheat 0,15,3045, Capilla
2045 oo made rom Hisabag ¢ reum Pakistan 2018 704 11  Normal,5 50 NS ¢ whe No 60,90,120, piLary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti, made from Pirsabaq 2008 wheat (Triticu. White wheat 0,15,3045, Capilla
2246 - On madefrom fusabag © reum Pakistan 2018 654 10 Normal,5 50 NS ¢ whe No 60.90,120, prary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti de fi Pirsabaq 2013 wheat (Tritic ‘White wheat 0,15,30,45, Capill
2047 OU, madefrom Firsabaq “UES wheat (hriieum Pakistan 2018 691 10 Normal,5 50 NS Hewieat  No 60.90,120, apitiary. NS 166
aesitivum L.) flour flour roti, 3h 10 whole blood
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Roti de fi Pirsabaq 2015 wheat (Tritic White wheat 0,15,3045, Capill
224g Ot madefrom Fusabaq UL wheat Lrieum Pakistan 2018 653 10  Normal,5 50 NS tewheat - No 60.90,120, ApLLaty, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti, made from Saleem 2000 wheat (Triticum White wheat 0,15,3045, Capilla
2049 Ot MmACe oM Satee Heu Pakistan 2018  67+4 10  Normal,5 50 NS e whe No 60.90,120, piLary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti, made from Shahkar 2013 wheat (Triticum White wheat 0,15,3045, Capilla
2250 ¢ Pakistan 2018 70+2 11 Normal, 5 50 NS . No 60,90,120, piary, NS 166
aesitivum L.) flour flour roti, 3h 130 whole blood
Roti, made from Tatara 96 wheat (Triticum aesiti White wheat 0,15,3045, Capilla
2051 o madelio © reum aestitvum Pakistan 2018 662 10  Normal,s 50 NS e whe No 60.90,120, priaty, NS 166
L.) flour flour roti, 3h 130 whole blood
Roti, other
. . 0,15,30,45, Capillary,
2252  Roti/chapatti Fiji 2004 59+5 9 Normal, 8 50 111.1 Glucose, 2h Yes 60.90.120 whole blood Glucometer 136
2253 Roti, made from 75% rice flour and 25% soy flour SriLanka 2014 3612 5 Normal, 13 50 2441  Glucose,2n  Ns 0133045, Capillary, Glucometer 167
60,90,120 whole blood
2254 Sadha roti (leavened wheat-based bread) Trinidad 2003 65+9 10 Normal,8 50 1173 Bread, 2h Yes 0153045 Capillary, Enzymatic 116
,60,90,120 plasma
Rye bread, kernel or pumpernickel
Diabetic Glucose 0,30.60,90,
2255  Rye kernel bread (Pumpernickel) Germany 1980 41 6 eue, 25 NS R 08¢ NS 120,150,180, NS NS 168
number NS time NS
210,240
Coarse rye kernel bread, 80% intact kernels and 20% 0,30,45,70, Capillary, .
2256 white wheat flour!! Sweden 1991 41+5 6 Normal, 10 50 146 Bread, 2h No 95.120.180 whole blood Enzymatic 152
Wholegrain pumpernickel (Holtzheuser Brothers Ltd., 1984- Type 1 & 0,30,60,90, Capillary,
d 4745 50 1320 Bread, 3h Yes YSI 130
2257 Toronto, Canada) Canada 1992 7 ) read, ® 120,150,180  whole blood S
‘Wholemeal rye bread (75% rye flour with 25% 0,15,30,45,
2258  cracked rye grains) (Schilstad bread, Aarhus, Denmark 1990 55+6 8 Type 1,7 50 127 Bread, 3h No 60,90,120, NS, Plasma Enzymatic 169
Denmark) 180
Rye kernel bread, Pumpernickel (80% kernels, 20% Type 1, 5; 0,30,60,90, Capillary,
d 1985 55+2 50 110 Bread, 3h Yes YSI 170
2259 fioun) Canada ? * 8 Type2,9 read, ® 120,150,180  whole blood S
Pumpernickel bread, Cocktail, sliced (Kasselar Food 0,30,60,90, Capillary,
2260 Products, Toronto, Canada)!s Canada 1985 562 8 Type 2,9 50 110 Bread, 3h Yes 120.150.180 whole blood YSI 171
Pumpernickel bread, Cocktail, sliced (Kasselar Food 0,30,60,90, Capillary,
2261 Products, Canada) Canada 1985 62+9 9 Type 1,6 50 110 Bread, 3h Yes 120.150.180 whole blood YSI 171
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2262 Pumpernickel bread Canada 1984 57 9 Ty;l‘;z’ 50 NS Bread, 3h NS 102’(3)?1’(5’8 :?g(’) NS NS 172
0,15,30,45,
Pumpernickel Rye bread (Prunte Marken " 60,90,120, Capillary,
2263 Pumpernickle, Northrine-Westphalia, Germany) Germany 2013 38 ? Type 2,10 0 196 Bread, 4.5h No 150,180,210, whole blood HemoCue 173
240,270
0,15,30,45
Whole-kernel rye bread, 60% whol kernels and Y
2264 oe-emnet Iy bread, b whole tye keriels an Finland 2000 58 9  Normal,20 50 135 Bread,3h*  Yes  6090,120,  Venous,plasma  Enzymatic 174
40% rye flour?
150,180
Rye bread, wholemeal rye bread
Bread, rye, made from whole grain rye flour
(Lantminnen R&D, Jarna, Sweden) with lactic acid 0,15,30,45, Capilla
2265 o . N . Sweden 2007 45+5 7 Normal, 10 50 1584 Bread, 4.5h No 60,90,120, piiary, HemoCue 175
(88-92% extra purity, Riedel-de Haén, Morris 180 240270 whole blood
Township, NJ, USA), frozen and thawed =
Bread, rye, made from 75% whole grain rye flour 0,7.5,15.30, Capilla
2266 (Lantminnen R&D, Jdrna, Sweden) and 25% wheat Sweden 2005 50+7 8 Normal, 11 40 1234 Bread, 3h No 45,7095, priary, HemoCue 176
whole blood
flour, frozen and thawed 120,180
Bread, rye, made from 75% whole grain rye flour 07.5.15.30
Lantmi R&D, Ja den), 25 heat fl Yoo i
2067 (Lantmannen R&D, Jima, Sweden), 25% wheat flour g g0 505 5347 8§  Normal,11 40 122.6 Bread,3h  No 4577095, Capillary, HemoCue 176
and lactic acid (88-92% extra purity, Riedel-de Haén, 120.180 whole blood
Morris Township, NJ, USA), frozen and thawed ’
Bread, rye, made from whole grain rye flour 0,15,3045, Capill
2268  (Lantminnen R&D, Jirna, Sweden), frozen and Sweden 2007  56¢10 8  Normal,9 50 1634  Bread,45h  No 60,90,120, ApLaty, HemoCue 175
whole blood
thawed 180,240,270
2269  Wholemeal rye bread German 1977 42 6 Type 2, 50 NS Glucose, NS NS NS NS 177
Y Y number NS time NS
. Type 1, 5; 0,30,60,90, Capillary,
2270  Wholemeal rye bread, made from milled flour Canada 1985 63+4 9 Type 2,9 50 NS Bread, 3h Yes 120.150.180 whole blood YSI 170
0,30,60,90, Capillary,
2271  Wholemeal rye bread Canada 1985 64+5 10 Type 2,9 50 NS Bread, 3h Yes 120.150.180 whole blood YSI 171
0,30,60,90, Capillary,
Whol 1 rye bread d 1985 67+7 Type 1,6 50 N Bread, 3h Yes YSI 171
2272 olemeal rye brea Canada 9 + 10 ype 1, S read, es 120.150.180 whole blood S
Wholemeal rye, Klosterbrot (Dimpflemeier Bakery 1984- Type 1 & 0,30,60,90, Capillary,
2273 Ltd., Canada) Canada 1992 67+4 10 2.10 50 113.5 Bread, 3h Yes 120.150.180 whole blood YSI 130
Wholemeal rye bread, Volkornbrot (Dimpflemeier 1984- Type 1 & 0,30,60,90, Capillary,
d 57+4 50 113.5 Bread, 3h Yes YSI 130
2274 Bakery Lid., Canada) Canada 1992 ? 2,10 read, ® 120,150,180  whole blood S
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‘Wholemeal rye bread (75% rye flour with 25% 0,15,30,45,
2275  cracked rye grains), with dried figs (Schilstad bread, Denmark 1990 54+5 8 Type 1,7 50 80 Bread, 3h No 60,90,120, NS, Plasma Enzymatic 169
Aarhus, Denmark) 180
Other specialty rye breads
2076 Blackbread, Riga (Berzin's Specialty Bakery, Sydney.  Gaiia 1989 76214 11 Normal,7 50 124 Glucose,2n ~ Ns 0133045, Capillary, Enzymatic 178
Australia) 60,90,120 plasma
Bread, rye and whole wheat flours, enriched with 2% 0,15,3045, Venous
277 G e wheat Tours, © ¢ Greece 2015 2744 4 Normal, 12 50 166 Bread, 2h No 60.90,120, enous, Enzymatic 179
oat B-glucan plasma/serum
180
Bread, rye, made from 75% endosperm rye flour 0,7.5,15.30, Capilla
2278 (Lantminnen R&D, Jdrna, Sweden) and 25% wheat Sweden 2005 45+5 7 Normal, 11 40 106.2 Bread, 3h No 45,7095, priary, HemoCue 176
whole blood
flour, frozen and thawed 120,180
Bread, rye, made from endosperm rye flour
(Lantminnen R&D, Jarna, Sweden) with lactic acid 0,15,3045, Capilla
2279 ¢ .’ . ¢ . . Sweden 2007 45+6 7 Normal, 10 50 133.1 Bread, 4.5h No 60,90,120, priary, HemoCue 175
(88-92% extra purity, Riedel-de Haén, Morris 180 240270 whole blood
Township, NJ, USA), frozen and thawed =
Bread, rye made from endosperm rye flour 0,15,30,45, Capilla
2280 (Lantminnen R&D, Jdrna, Sweden), frozen and Sweden 2007 55+6 8 Normal, 10 50 134.8 Bread, 4.5h No 60,90,120, priary, HemoCue 175
whole blood
thawed 180,240,270
Dark rye bread, Schinkenbrot, Riga, (Berzin's . 0,15,30,45, Capillary, .
2281 Specialty Bakery, Sydney, Australia) Australia 1989 86x15 13 Normal, 7 50 124 Glucose, 2h NS 60.90.120 plasma Enzymatic 178
. - ™ .
208y Dark/Swisstye, Biirgen™ (Tip Top Bakeries, Australia 2000 5512 8  Normal,9 50 NS Glucose,2h  Yes 123045 o ous,plasma Enzymatic 27
Australia) 60,90,120
0,15,30,45
. . ™ . 15,5045,
2pg3  Dark/Swisstye, Biirgen™ (Tip Top Bakeries. Australia 2000 7446 11 Type2, 14 50 NS Glucose,3h  Yes  6090,120,  Venous,plasma  Enzymatic 27
Australia)
150,180
2284  Light rye (Silverstein's Bakery, Toronto, Canada) Canada 1199%2' 694 10 Ty; © 112& 50 98.4 Bread, 3h Yes 102’(3)?1’(5’8 fg 5 W(}:]Z‘l’:groyo’ | YSI 130
Linseed rye bread (Rudolph's Specialty Bakery Ltd., 1984- Type 1 & 0,30,60,90, Capillary,
2285 Toronto, Canada) Canada 1992 %6 8 2,9 30 1190 Bread.3h — Yes 150,150,180 whole blood s 130
Rye bread, Roggenbrot, Vogel's (Stevns & Co, . 0,15,30,45, Capillary, .
2286 Sydney, NSW, Australia) Australia 1995 59+5 9 Normal, 8 50 NS Bread, 2h Yes 60.90.120 plasma Enzymatic 151
2287  Rye bread (50% rye flour + 50% wheat flour)!s Turkey 1998 S51+4 8  Normal, 10 50 1087 Bread, 2h Yes  030:6090. Capillary, Enzymatic 180
120 whole blood
0,15,30,45
9 - 15,5045,
2288 fgrfcgjjjt;i?% rye flour +20% oat B-glucan Finland 2000 67 10 Normal, 20 50 169 Bread,3h¢  Yes  6090,120,  Venous,plasma  Enzymatic 174
150,180
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. Avail
Countryof ¢ oor GI* x Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu =100) number) (Test (® period food method*
portion)
Rye bread, made from 65% wheat flour and 35% r; 0.7.5,15,30, Capilla
289 > made Trom Hovo wheat o orye Sweden 2005 625 9  Normal,11 40 1417 Bread, 3h No 45,7095, prary, HemoCue 176
bran (Lantmédnnen R&D, Jiarna, Sweden) whole blood
120,180
2290  Rye bread South 2018  65+18 10  Normal, 10 50 1094  Glucose,2h  Yes  013:3060. Venous, Enzymatic 135
Korea 90,120 plasma/serum
2291  Sourdough rye bread Canada 1984 59 9 Tysple32, 50 NS Bread, 3h NS 102801’(5)8 Z?go NS NS 172
Wheat and rye bread (75% wheat flour + 10% rye 0,30,60.,90, . .
2292 flour + 15% wheat bran)!6 Turkey 1998 40+3 6 Normal, 10 50 104.2 Bread, 2h Yes 120 Capillary, NS Enzymatic 180
Wheat breads
Cracked wheat kernel (bulgur) bread
0,30,60,90, Capillary, .
2293 50% cracked wheat kernel Canada 1988 59+3 9 Type 2,6 50 NS Bread, 3h Yes 120,150,180 whole blood Enzymatic 147
0,30,60,90, Capillary, .
2294 75% cracked wheat kernels Canada 1988 49+3 7 Type 2,6 50 NS Bread, 3h Yes 120,150,180 whole blood Enzymatic 147
Coarse wheat kernel bread, 80% intact kernels and 0,30,45,70, Capillary, .
2295 20% white wheat flour!! Sweden 1991 52+5 8 Normal, 10 50 143 Bread, 2h No 95.120.180 whole blood Enzymatic 152
White wheat flour bread
2296  White bread Canada 2011 6311 9  Normal,9 50 107 Glucose,2h  Yes 123045, Venous, Enzymatic 181
60,90,120 plasma/serum
2297  White bread Spain 2009  64+10 10  Normal,$8 50 113 Glucose,2h  Yes Oéé?éé?éff Ve“‘;'ll;’);h"le Enzymatic 8
. . 0,15,30,45, Capillary,
2298  White bread China 2013 673 10 Normal, 10 50 125.8 Glucose, 2h Yes 60.90.120 whole blood Glucometer 182
. . . Glucose, 0,30,60,90, Capillary,
16
2299  White bread, refined India 2012 68 10 Normal, 10 50 90.7 2.5h NS 120.150 whole blood Glucometer 183
2300 White bread!s Thailand 2020  69+4 10  Normal, 16 50 1281  Glucose,3h  Yes 0006090, Verous, Enzymatic 160
120,150,180 plasma/serum
. 0,15,30,45, Capillary,
2301  White bread Canada 1981 69+5 10 Normal, 10 50 NS Glucose, 2h Yes 60.90120 whole blood YSI 132
. High fast 0,15,30,45, Venous, .
2302  White bread Canada 2011 70+6 11 insulin, 12 50 107 Glucose, 2h Yes 60.90.120 plasma/serum Enzymatic 181
2303  White bread USA 1980 70 1 Ti(p}eT?f; 50 102 Bread, 3hS NS 2 (’)lj ’23()()’;;5(; Venous, plasma  Enzymatic 184
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
2304  White bread Canada 2011 716 11 Type2,10 50 107 Glucose,3h  Yes  °-0:6090. Venous, Enzymatic 181
120,180 plasma/serum
White bread (Dempster's Corporate Foods Ltd., 1984- Type 1 & 0,30,60,90, Capillary,
d 7216 50 105.0 Bread, 3h Yes YSI 130
2305 Canada) Canada 1992 * 1 2,12 reacs ® 120,150,180  whole blood S
South Normal Venous. whol Glucometer
2306  White bread e 1984 717 11 youngadult 50 120 Glucose,2h  Yes  030.60,120 ¢ 11;;0 | oe and 185
17-18 y),7 Enzymatic
2307 White bread South 2018 71x11 11  Normal, 10 50 1166 Glucose,2h  Yes  13:3060. Venous, Enzymatic 135
Korea 90,120 plasma/serum
. 0,30,60.,90, . .
2308  White bread Canada 1983 7244 11 Type 2,6 50 170 Bread, 3h Yes 120.150.180 Capillary, NS Enzymatic 186
0,15,30,45,
2309  White bread Italy 2006 72 11 Normal, 15 50 NS Glucose, 2h Yes 60,75.90, Capillary, NS Enzymatic 187
105,120
. 0,15,3045, Capillary,
2310  White bread Italy 2007 76 11 Normal, 15 75 144 Glucose, 2h No 60.75.90.120 whole blood Glucometer 188
2311  White bread, commercially-manufactured!s Srilanka 2009 7716 12 Normal, 10 50 1142 Glucose,2h NS 0’39%":52’3 0, Calpluary’ Enzymatic 189
, plasma
0,30,60,90 i
2312 White bread Israel 1988  78+5 12 GDM,8 50 100 Glucose,2h NS 30.60.90. Capillary, Glucometer 190
120 whole blood
2313 White bread!s Srilanka 2009 804 12 Normal, 10 50 1196  Glucose,2h  Ns 0204360, Capillary, Enzymatic 189
90,120 plasma
White bread (Hovis Classic, British Bakeries Ltd, 0,15,30,45, Capillary,
2314 K 2006 87 N 1,10 50 123.4 lucose, 2h° Yes 1 t 191
UKo U 13 ormal Glucose es 60.90.120 whole blood Glucometer 9
. 0,153045 Capillary,
16 9
2315  White bread, homemade UK 2006 89 13 Normal, 10 50 1139 Glucose, 2h' Yes 60.90.120 whole blood Glucometer 191
. 0,15,3045, Capillary,
2316  White bread Italy 2001 89+12 13 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 whole blood YSI 148
. Czech Every 5 min -
2317  White bread . 2007 93+7 14 Normal, 20 50 NS Glucose, 2h Yes K Interstitial CGMS 192
Republic for 120 min
. o Normal, 0,30,60,90, Capillary,
White bread + S
2318 ite brea Nigeria 2017 94+0 14 250 50 90 Glucose, 2h NS 120 whole blood Glucometer 193
White bread, with added fat in the dough
0,15,30,45, Capill
2319  White bread with butter incorporated into dough Singapore  2015% 59 9  Normal, 15 50 115 Bread, 3h° NS 60.90,120, wh?)Il):: ;royo | HemoCue 194
150,180
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
0,15,30,45, Capilla
2320  White bread with coconut oil incorporated into dough Singapore 2015% 52 8 Normal, 15 50 110 Bread, 3h¢ NS 60,90,120, piLaty, HemoCue 194
whole blood
150,180
0,15,30,45
White bread with seed oil i ted int PN i
2321 tie bread with grapeseec OLL incorporated mio Singapore  2015* 59 9  Normal, 15 50 111 Bread,3h¢ NS 60.90,120, Capillary, HemoCue 194
dough whole blood
150,180
0,15,30,45, Capilla
2322  White bread with olive oil incorporated into dough Singapore 2015* 55 8 Normal, 15 50 114 Bread, 3h¢ NS 60,90,120, piLaty, HemoCue 194
whole blood
150,180
White wheat flour bread, with different processing
conditions
White bread, fi d defrosted (British Bakeries 0,15,30
323 | df ;Kr)elf »frozen and defrosted (British Bakeries UK 2006 75 11 Normal, 10 50 1234 Glucose, 20 Yes /o 1’;(5)’ Capillary Glucometer 191
. 0,15,30,45, .
2324  White bread, homemade, frozen and defrosted!® UK 2006 62 9 Normal, 10 50 1139 Glucose, 2h? Yes 60.90.120 Capillary Glucometer 191
Bread, made from 100% white wheat flour, frozen and 0,15,3045, Capillary,
Ital 2011 83+7 N 1 50 N lucose, 2h Yes
2325 thawed aly + 12 ormal, 9 S Glucose, es 60.90.120 whole blood YSI 195
‘White wheat bread, frozen, defrosted and toasted 0,15,30.45
s s 5 15,3045, .
2326 (British Bakeries Ltd, UK)16 UK 2006 64 10 Normal, 10 50 123.4 Glucose, 2h Yes 60.90.120 Capillary Glucometer 191
‘White bread, homemade, frozen, defrosted and 0,15,30,45
s s s 9 15,5045, .
2327 toasted!6 UK 2006 54 8 Normal, 10 50 1139 Glucose, 2h Yes 60.90.120 Capillary Glucometer 191
2328  Bread, made from wheat flour, steamed China 2013 8610 13 Normal, 10 50 119.7 Glucose, 2h Yes 0,15,30.45, Capillary, Glucometer 182
60,90,120 whole blood
Bread, made from mixed white wheat flour (50% 0.15.30.45 v
2329  Shi4185 and 50% Shixin733 flours), steamed for 20 China 2012 93x3 14 Normal, 10 50 NS Glucose,2h  No P cnous, Enzymatic 196
. 60,120 plasma/serum
min
‘White bread, fresh, toasted (British Bakeries Ltd, 0,15,30,45, Capillary,
UK 2006 63 N 1,10 50 1234 lucose, 2h® Yes 1 1 191
2330 UK)16 9 ormal Glucose es 60.90.120 whole blood Glucometer 9
0,15,30,45 ill
2331 White bread, homemade, fresh, toasted!s UK 2006 66 10 Normal, 10 50 1139 Glucose,2h?  Yes e Capillary, Glucometer 191
60,90,120 whole blood
. 0,30,60.,90, .
2332 White wheat flour bread, hard, toasted Italy 1999 T4+4 11 Type 2,9 50 60 Bread, 3h NS 120.150.180 NS, plasma Enzymatic 197
White bread with different added flours
White bread with cassava flour
N 1 0,30,60,90 ill
2333  Bread, made from wheat flour and 10% cassava flour Nigeria 2017 93+0 14 ormat, 50 879 Glucose, 2h NS 30,60,90, Capillary, Glucometer 193
250 120 whole blood

Atkinson FS, Brand-Miller JC, Foster-Powell K, Buyken AE, Goletzke J. International tables of glycemic index and glycemic load values 2021.



. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pf::i’f,;) ) period food method*
2334  Bread, made from wheat flour and 15% cassava flour Nigeria 2017 910 14 Normal, 50 88.9 Glucose, 2h NS 0,30,60.90, Capillary, Glucometer 193
250 120 whole blood
2335 Bread, made from wheat flour and 20% cassava flour Nigeria 2017 92+0 14 Normal, 50 88.5 Glucose, 2h NS 0,30,60.90, Capillary, Glucometer 193
250 120 whole blood
White bread enriched with Chia/ Salba (Salvia
Hispanica L)
. . 0,15,30,45, Capillary,
9
2336  White bread containing 7 g whole Salba Canada 2013 63 9 Normal, 13 50 110 Bread, 2h' Yes 60.90.120 whole blood YSI 198
. . 0,15,30,45, Capillary,
9
2337  White bread containing 15 g whole Salba Canada 2013 56 8 Normal, 13 50 117 Bread, 2h Yes 60.90.120 whole blood YSI 198
. . 0,15,30,45, Capillary,
9
2338  White bread containing 24 g whole Salba Canada 2013 54 8 Normal, 13 50 126 Bread, 2h' Yes 60.90.120 whole blood YSI 198
. . 0,15,30,45, Capillary,
9
2339  White bread containing 7 g ground Salba Canada 2013 63 9 Normal, 13 50 110 Bread, 2h Yes 60.90.120 whole blood YSI 198
. . 0,15,30,45, Capillary,
9
2340  White bread containing 15 g ground Salba Canada 2013 59 9 Normal, 13 50 117 Bread, 2h' Yes 60.90.120 whole blood YSI 198
. . 0,15,30,45, Capillary,
9
2341  White bread containing 24 g ground Salba Canada 2013 56 8 Normal, 13 50 126 Bread, 2h Yes 60.90.120 whole blood YSI 198
White bread with jatoba-do-cerrado flour
Bread, made from 90% wheat flour and 10% jatoba- . 0,15,30,45, Capillary,
2342 do-cerrado (Hymenaea stigonocarpa Mart.) flour Brazil 2018 63+7 9 Normal, 11 42 NS Bread, 2h Yes 60.90.120 whole blood Glucometer 199
Bread, made from 80% wheat flour and 20% jatoba- . 0,15,3045, Capillary,
Brazil 2018 54+3 N 1,11 42 N Bread, 2h Yes 1 1 1
2343 do-cerrado (Hymenaea stigonocarpa Matrt.) flour ran 8 ormat, S read, e 60.,90,120 whole blood Glucometer 9
Bread, made from 70% wheat flour and 30% jatoba- . 0,15,30,45, Capillary,
2344 do-cerrado (Hymenaea stigonocarpa Mart.) flour Brazil 2018 57+5 9 Normal, 11 42 NS Bread, 2h Yes 60.90.120 whole blood Glucometer 199
White bread with millet flour
Bread made from 30% finger millet (VL-146) flour . Glucose, 0,30,60,90, Capillary,
2345 and 70% refined wheat flour!s India 2012 41 6 Normal, 10 50 106.9 2.5h NS 120150 whole blood Glucometer 183
Bread made from 30% finger millet (PRM-601) flour . Glucose, 0,30,60,90, Capillary,
2346 and 70% refined wheat flour!s India 2012 43 6 Normal, 10 50 110.2 2.5h NS 120150 whole blood Glucometer 183
Bread made from 30% foxtail millet flour and 70% . Glucose, 0,30,60,90, Capillary,
Ind 2012 50 N 1,10 50 112.6 N 1 1 183
2347 efined wheat flour's na 8 ormat, 2.5h S 120,150 whole blood  Crucometer
White bread with enzyme inhibitors
2345 Vv hite bread roll + 3 mg trestatin (pancreatic alpha- Switzerland 1990 48 7 Type2.6 75 NS Bread,4h2t  No 0000120 G s, plasma Enzymatic 200
amylase inhibitor) 180,240
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Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu =100) number) (Test (® period food method*
portion)
. . . 0,30,60,120, .
2349  White bread roll + 6 mg trestatin Switzerland 1990 29 4 Type 2,6 75 NS Bread, 4h?! No 180,240 Venous, plasma Enzymatic 200
2350 v hite bread roll + 3 mg trestatin (pancreatic alpha- Switzerland 1990 40 6  Normal,6 75 NS Bread,4h2t  No 0000120y s, plasma Enzymatic 200
amylase inhibitor) 180,240
. . . 0,30,60,120, .
2351  White bread roll + 6 mg trestatin Switzerland 1990 42 6 Normal, 6 75 NS Bread, 4h?! No 180240 Venous, plasma Enzymatic 200
White bread, enriched with fiber
White bread, enriched with 9 g lupin kernel fiber 0.15.3045
2352  (viscous insoluble fiber) (Australasian Natural Australia 2002 7510 11 Normal, 21 50 146 Bread, 2h No 6;0 9’ 0 1’2 0’ Venous, plasma Enzymatic 201
Ingredients Pty Ltd, Perth, Australia)?? o
‘Wonderwhite™ , resistant starch-enriched bread . 0,15,30,45, Capillary, A
2353 (Buttercup Bakeries, Australia) Australia 1995 80+8 12 Normal, 8 50 NS Bread, 2h Yes 60.90.120 plasma Enzymatic 151
2354  White bread with added wheatgerm and fiber UK 2006  49+12 7  Normal, 10 50 1202 Glucose,2h  Yes  12:3045. Capillary, Glucometer 30
60,90,120 whole blood
Bread, made with 50% wheat flour, 6% added 0.15.3045 Venous. whol
2355  resistant starch (ActiStar 11700, Cargill, France) and Spain 2009 60+7 9  Normal,8 50 129 Glucose,2h  Yes 6050.120. ¢ ‘;l o %€ Enzymatic 8
3% dextrins (Nutriose FB076, Roquette, France) T 00
White, high-fiber (Dempster's Corporate Foods Ltd., 1984- Type 1 & 0,30,60,90, Capillary,
2356 Canada) Canada 1992 68+4 10 2.13 50 1190 Bread, 3h Yes 120.150.180 whole blood YSI 130
. . . 1984- Type 1 & 0,30,60,90, Capillary,
White, high-fiber (Weston's Bak T t d d 70+4 50 1204 Bread, 3h Yes YSI 130
2357 ite, high-fiber (Weston's Bakery, Toronto, Canada) Canada 1992 + 11 2.12 read, es 120.150.180 whole blood S
Bread, made from wheat flour and freeze-dried okara, . 0,15,30,45, Capillary,
2358 a by-product of soy beans (Glycine max L.) China 2013 49+8 7 Normal, 10 50 142.1 Glucose, 2h Yes 60.90.120 whole blood Glucometer 182
Bread, steamed, made from wheat flour and freeze- . 0,15,3045, Capillary,
2359 dried okara, a soy bean by-product (Glycine max L.) China 2013 54+2 8 Normal, 10 50 1339 Glucose, 2h Yes 60.90.120 whole blood Glucometer 182
Bread, white, enriched with fiber blend (70% inulin, 0,15,30,45, Capillary,
Ttal 2007 60 N 1,15 75 157 lucose, 2h N 1 t 188
2360 20% guar gum, 5% glucomannan and 5% wheat fiber) ay ? ormat, Glucose, ° 60,75,90,120 whole blood Glucometer
Bread, made from wheat flour with 2.25 g oat 8- .
. . . . 0,15,30,45, Capillary,
2361  glucan incorporated into the test portion (5 g oat - China 2016* 53 8 Normal, 10 25 NS Bread, 2h° No Glucometer 202
60,90,120 whole blood
glucan/100 g wheat flour), steamed
White bread, enriched with soluble fiber
‘White bread, enriched with 12 g Arabinoxylan fiber . 0,15,3045, .
Austral 1 4245 N 1,14 75 147 Bread, 2h N \Y s, plas E t 203
2362 (soluble fiber), lightly toasted!s ustralia 999 6 ormal, read, o 60.75.90.120 enous, plasma nzymatic
‘White bread, enriched with 6 g Arabinoxylan fiber . 0,15,30,45, .
Austral 1 5745 N 1,14 75 123 Bread, 2h N \Y s, plas E t 203
2363 (soluble fiber), lightly toasted!s ustralia 999 9 ormal, read, [} 60.75.90.120 enous, plasma nzymatic
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Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pggi‘m @® period food method*
. . ) B . 0,30,60,90,
2364  White bread + 15 g psyllium fiber (Plantago psyllium) Mexico 1998 66+17 10 Normal, 10 50 90 Bread, 3h No 120.150.180 Serum NS 204
. . ) B . 0,30,60,90,
2365  White bread + 15 g psyllium fiber (Plantago psyllium) Mexico 1998 42+7 6 Type 2,12 50 90 Bread, 3h No 120.150.180 Serum NS 204
Bread, made with 40% B-glucan-enriched barley flour .
s 195
2366  (Priora hull-less, 11.2% B-glucan, high amylose) and Ttaly 2011 57+8 9  Normal,9 50 NS Glucose,2h  Yes 133045, Capillary, YSI
. 60,90,120 whole blood
60% white wheat flour, frozen and thawed
Bread, made with 40% B-glucan-enriched barley waxy
flour (CDC Alamo, hull-less and waxy, 15.6% B- 0,15,30,45, Capillary, 195
2367 glucan, low amylose) and 60% white wheat flour, Ttaly 201 709 1 Normal, 9 0 NS Glucose, 2h Yes 60.,90,120 whole blood YSI
frozen and thawed
Bread, white, wheat, enriched with barley dietary fiber 0,15,30,45, Capillary,
d 2007 66x11 N 1,12 50 5.3 Bread, 2h N H 205
2368 (Lyckeby Starkelsen, Kristianstad, Sweden) Sweden 10~ Normal, o reacs © 60,90,120 whole blood emoCue
Bread, made from Hi-Maize® whole grain corn flour
(Ingredion, Bridgewater, NJ, USA), white wheat flour
and 3% added medium molecular weight guar gum 0,15,30.45, Capillary
0 14 ’
2369 (MEYPRODOR®50, Danisco A/S, Denmark), Sweden 2010 62+8 9 Normal, 10 37 123.8 Bread, 3h NS 60 91(;,(: 20, whole blood HemoCue 206
prepared in an automatic bread machine, frozen and
thawed
Bread, made from Hi-Maize® wholegrain corn flour
(Ingredion, Bridgewater, NJ, USA), white wheat flour
and 6% added medium molecular weight guar gum 0,15,30,45, Capillary
0 14 ’
2370 (MEYPRODOR®50, Danisco A/S, Denmark). Sweden 2010 42+7 6 Normal, 10 37 150.0 Bread, 3h NS 60 91(23 ,(: 20, whole blood HemoCue 206
prepared in an automatic bread machine, frozen and
thawed
Bread, made from Hi-Maize® wholegrain corn flour
(Ingredion, Bridgewater, NJ, USA), white wheat flour
and 9% added medium molecular weight guar gum 0.15,30.45, Capillary
0 14 ’
2371 (MEYPRODOR®50, Danisco A/S, Denmark), Sweden 2010 48+7 7 Normal, 10 37 1742 Bread, 3h NS 60,9108,(: 20, whole blood HemoCue 206
prepared in an automatic bread machine, frozen and
thawed
White bréad V&flth 3g Sunflbre (Indian cluster gua{ . 0.1530.45, Capillary, .
2372  beans), viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 63+4 9 Normal, 11 50 NS Glucose, 2h No Enzymatic 207
. 60,90,120 serum
Mie, Japan)
White br.ead \'?Vlth 5¢g $unf1bre (Indian cluster guz?r . 0.1530.45, Capillary, .
2373  beans, viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 64+5 10 Normal, 11 50 NS Glucose, 2h No 60.90.120 serum Enzymatic 207

Mie, Japan)
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production (Glu=100) number) pggi‘m @® period food method*
White br.ead \'?Vlth 10 g Sunfibre (Indian cluster gl?ar. 0.1530.45, Capillary, .
2374  beans, viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 68+5 10 Normal, 11 50 NS Glucose, 2h No Enzymatic 207
. 60,90,120 serum
Mie, Japan)
White br.ead \'?Vlth 15 g Sunfibre (Indian cluster ggar. 0.1530.45, Capillary, .
2375  beans, viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 56x1 8 Normal, 11 50 NS Glucose, 2h No 60.90.120 serum Enzymatic 207
Mie, Japan) 20, S
White br.ead \'?Vlth 5¢g $unf1bre (Indian cluster guz?r . 0.1530.45, Capillary, .
2376  beans, viscosity 2 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 5542 8 Normal, 11 50 NS Glucose, 2h No Enzymatic 207
. 60,90,120 serum
Mie, Japan)
White bread with 3 g Sunfibre, viscosity 1 (Taiyo 0,30,60,90, Capillary, .
2003 53+6 Type 2 50 N Bread, 3h Yes E t 207
277 Ragaku Co., Ltd, Yokaichi Mie, Japan) Japan 8 ype 2.9 S read, 120,150,180 serum nzymatie
White br.ead \'?Vlth 5¢g $unf1bre (Indian cluster guz?r . 030.60.90, Capillary, .
2378  beans, viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 50+5 8 Type 2,9 50 NS Bread, 3h Yes Enzymatic 207
. 120,150,180 serum
Mie, Japan)
White br.ead \'?Vlth 10 g Sunfibre (Indian cluster gl?ar. 030.60.90, Capillary, .
2379  beans, viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 48+5 7 Type 2,9 50 NS Bread, 3h Yes Enzymatic 207
. 120,150,180 serum
Mie, Japan)
White br.ead \'?Vlth 15 g Sunfibre (Indian cluster ggar. 030.60.90, Capillary, .
2380  beans, viscosity 1 (Taiyo Kagaku Co., Ltd, Yokaichi Japan 2003 37+4 6 Type 2,9 50 NS Bread, 3h Yes Enzymatic 207
. 120,150,180 serum
Mie, Japan)
White bread with 5 g Sunfibre (Indian cluster guar 0,30,60,90, Capillary, .
2381 beans, viscosity 2 (Taiyo Kagaku Co., Ltd, Japan) Japan 2003 39+4 6 Type 2,9 50 NS Bread, 3h Yes 120.150.180 serum Enzymatic 207
Wholemeal (whole wheat) wheat flour bread
0,30,60,90, Capillary,
18
2382  Wholemeal bread Canada 1983 75+5 11 Type 2,9 50 NS Bread, 3h No 120.150.180 whole blood YSI 208
0,30,60,90, Capillary, .
2383  Wholemeal bread Canada 1988 65+8 10 Type 2,6 50 NS Bread, 3h Yes 120.150.180 whole blood Enzymatic 147
Diabetic Glucose 0,30,60,90,
2384  Wholemeal bread Germany 1980 66 10 eue, 25 NS . 08¢ NS 120,150,180, NS NS 168
number NS time NS
210,240
0,30,60,90, Capillary,
2385  Wholemeal bread Canada 1985 675 10 Type 2,11 50 NS Bread, 3h Yes 120.150.180 whole blood YSI 171
Type 1,4; 0,30,60,90, Capillary,
Whol 1 bread d 1985 68+4 50 N Bread, 3h Yes YSI 170
2386 olemeal brea Canada 9 + 10 Type 2, 11 S read, es 120.150.180 whole blood S
0,30,60,90, Capillary,
2387  Wholemeal bread Canada 1985 70+4 11 Type 1,5 50 NS Bread, 3h Yes 120.150.180 whole blood YSI 171
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu =100) number) (Test (® period food method*
portion)
0,30,60,90, Capillary, .
Whol 1 bread d 1983 70+4 Type 2,6 50 N Bread, 3h Yes
2388 olemeal brea Canada 9 +: 11 ype 2, S read, es 120,150,180 whole blood Enzymatic 209
Whol 1 bread, Helga's™ Traditional i i
2389 olemeal bread, Helga's™ Traditional (Quality Australia 2001 70+l14 11  Normal,8 50 NS Glucose,2h  Yes 123045, Capillary, Enzymatic  UOS
Bakers, Australia) 60,90,120 plasma
0,30,60,90, . .
2390 Wholemeal flour bread Canada 1983 7244 11 Type 2,6 50 121 Bread, 3h Yes 120.150.180 Capillary, NS Enzymatic 186
0,15,30,45,
2391  Wholemeal bread Denmark 1990 7246 11 Type 1,7 50 110 Bread, 3h No 60,90,120, NS, plasma Enzymatic 169
180
0,30,60,120 Venous
6 »20,60,120, ) .
2392  Wholemeal flour/100% whole wheat bread USA 1987 73 11 Type 2,8 50 120 Glucose, 5h NS 180,240 300 plasma/serum Enzymatic 133
2393 Wholemeal bread Australia 1981 75 11 Normal,7 50 NS Glucose,2h  Ns 133045, Capillary, Enzymatic 210
60.,90,120 plasma
0,15,30,45
Whol 1 bread (Barilla G.eR. Fratelli S.p.A., Y illary,
2394 olemeal bread (Barilla G.¢R. Fratelli $.p Italy 2009% 75 11 Normal, 10 50 1463 Bread, 3h No 60.90,120, Capillary HemoCue 211
Parma, Italy)? whole blood
150,180
South Venous, whol Glucometer
2395  Wholemeal bread, tested in young adults (17-18 y) e 1984  75¢9 11  Normal,8 50 120 Glucose,2h  Yes  03060,120  '° ‘Ll‘ o o and 185
00 Enzymatic
2396  Wholemeal bread, commercially-manufactured!® Sri Lanka 2009 776 12 Normal, 10 50 128.5 Glucose, 2h NS 0’39(())’152’(?0’ ngiigy’ Enzymatic 189
0,15,30,60, Capilla
2397  Wholemeal bread (Tip Top Bakeries, Australia) Australia 1986 77+9 12 Normal, 8 50 156 Glucose, 2h Yes 90,120,150, lp Ty Enzymatic 212
180 plasma
2398 Wholemeal bread (Tip Top Bakeries, Australia) Australia 1989 7816 12 Normal,7 50 137 Glucose,2h  Ns 193045, Capillary, Enzymatic 178
60,90,120 plasma
Normal, 9 0,15,30,45,
2399  Wholemeal loaf, high fiber France 2005 85+27 13 ’ 50 98.6 Glucose, 3h No 60,90,120, Venous, plasma Enzymatic 146
men 180
0,30,60,90, . .
2400  Wholemeal bread Kenya 1996 88+29 13 Type 2,9 50 NS Bread, 2.5h?* Yes 120.150 Capillary, NS Enzymatic 213
‘White and wholemeal bread (ratio 1:1), fermented by 0,15,30,45,
2401  sourdough lactobacilli (A pH 1.5) and fiber-enriched Italy 2006 54 8 Normal, 15 50 NS Glucose, 2h Yes 60,75.90, Capillary, NS Enzymatic 187
with oat fiber 105,120
Wholemeal stoneground bread (Dempster’s, Corporate 1984- Type 1 & 0,30,60,90, Capillary,
2402 d 62+3 50 119.6 Bread, 3h Yes YSI 130
Foods Ltd, Etobicoke, Canada) Canada 1992 ’ 2,14 ? reacs ® 120,150,180  whole blood S
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. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu=100) number) pggi‘m @® period food method*
0,15,30,60,
2403  Whole wheat bread Canada 2007 96 14 Obese, 10 50 138 Bread, 3h¢ No 90.120.180 Venous, NS YSI 150
0,15,30,45,
Wheaten wholegrain bread, Brennans Wholegrain " 60,90,120, Capillary,
2404 Sliced Loaf (Brennans Bakeries Ltd, Ireland) Ireland 2013 & I Type2,10 30 140 Bread, 4.5h No  150.180210,  whole blood HemoCue 173
240,270
Other specialty wheat breads
2405  100% Whole Grain™ bread (Natural Ovens, USA) USA 1999 Slxl1 8  Normal,10 50 1420 Bread,2h  Yes 0103045, Capillary, Enzymatic ~ UOS
60,90,120 plasma
Aproten® bread roll, protein-free, enriched with 4.56 g 0,30,60,90, Capillary,
Ital 2016 8315 Type 2, 14 50 Bread, 3h Yes 1 1 214
2406 Sluble fiber (50% psyllium and 50% inulin) d 12 ype s, read, es 120,180 whole blood ~ Clucometer
2407 Biobread, made from Whok.: wheat flour, wheat bran, UK 2007 5046 3 Normal, 8 50 NS Bread. 2h Yes 0,30,60,90, Capillary, Enzymatic 215
rye flour, soy powder and linseed powder 120 plasma/serum
Bread, made from Hi-Maize® whole grain corn flour
(Ingredion, Bridgewater, NJ, USA) and white wheat 0,15,3045, Capilla
2408 o nerctom Bhcgewater, A jewhe Sweden 2010 7611 11  Normal, 10 37 1146 Bread,3h* NS 60.90.120, prary, HemoCue 206
flour, prepared in an automatic bread machine, frozen 130 whole blood
and thawed
2409  Bread, made from purple-grain wheat flour (Jizi439 China 2012 75+3 11 Normal, 10 50 NS Glucose,2h  No 0133045, Verous, Enzymatic 196
wheat variety), steamed for 20 min 60,120 plasma/serum
Bread, made fi le-grain wheat fl hu20 0,15,30,45 \Y s
2419  Dread.made from purple-grain wheat flour (Chu China 2012 84+3 13 Normal, 10 50 NS Glucose,2h  No DNV enous, Enzymatic 196
wheat variety), steamed for 20 min 60,120 plasma/serum
Bread stuffing, Paxo (Campbell Soup Co Ltd., 1984- Type 1 & 0,30,60,90, Capillary,
2411 Toronto, Canada) Canada 1992 ¥ 2,10 30 700 Bread.3h —Yes 150,150,180 whole blood s 130
0,15,3045, Venous
2412  Bread, white wheat, with chromium-enriched yeast Greece 2015 24+8 4 Normal, 12 50 100 Bread, 2h No 60,90,120, enous, Enzymatic 179
plasma/serum
180
0,15,30,45, Venous
2413  Bread, whole wheat, with chromium-enriched yeast Greece 2015 4448 7 Normal, 12 50 141 Bread, 2h No 60,90,120, enous, Enzymatic 179
plasma/serum
180
. Normal, 0,15,30,45, Capillary, A
2414  Brioche France 2002 70+18 11 11-14 50 101 Glucose, 2h Yes 60.90.120 plasma Enzymatic 53
2415  Castella, bread enriched with egg and milk South 2018 60x13 9 Normal, 10 50 1142 Glucose,2h  Yes ~ 13:3060. Venous, Enzymatic 135
Korea 90,120 plasma/serum
. 1984- Type 1 & 0,30,60,90, Capillary,
Fibread (Weston’s Bak T t d d 614 50 197.0 Bread, 3h Yes YSI 130
2416 ibread (Weston’s Bakery, Toronto, Canada) Canada 1992 +: 9 2.10 9 read, es 120.150.180 whole blood S
2417  Flax bread, made from flax meal & wheat flour Canada 2004 67 10 Normal, 11 50 125 Bread, 2h° Ye 0,15,30,60, Capillary, Glucometer 216
90,120 whole blood
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. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
production (Glu =100) number) (Test (® period food method*
portion)
241 Hloney & Oats bread, Vogel's (Stevns & Co, Sydney, Australia 1995 5545 8  Normal,8 50 NS Bread, 2h Yes  013:3045, Capillary, Enzymatic 151
Australia) 60,90,120 plasma
Melba toast, Old London (Best Foods Canada Inc., 1984- Type 1 & 0,30,60,90, Capillary,
d 71+4 50 78.0 Bread, 3h Yes YSI 130
2419 Brobicoke, Canada) Canada 1992 i 2,11 read: 120,150,180 whole blood S
Mixed Grain, Biirgen™ (Tip Top Bakeries, . 0,15,30,45, .
2420 Chatswood, NSW. Australia) Australia 2000 45+12 7 Normal, 10 50 NS Glucose, 2h Yes 60.90.120 Venous, plasma Enzymatic 27
0,15,3045
. . . ® (T . 15,5045,
24y Mixed Grain, Biirgen® (Tip Top Bakeries, Chatswood, - s 2000 696 10 Type2,13 50 NS Glucose,3h  Yes  6090,120,  Venous,plasma  Enzymatic 27
NSW, Australia)
150,180
Mixed grain bread, Molenberg™ (Goodman Fielder New 0.15,30.45,
2422 ’ ’ 2000 84+8 13 Type 2, 14 50 NS Glucose, 3h Yes 60,90,120, Venous, plasma Enzymatic 27
New Zealand) Zealand
150,180
2423 Multigrain bread, 50% kibbled wheat grains and 50% Australia 1992 4345 6 Normal, 8 50 NS Bread. 2h Yes 0,15,30,45, Capillary, Enzymatic 153
wheat flour bread 60,90,120 plasma
Multigrain loaf, containing wheat flour and coconut s 0,30,60,90, Capillary, .
2424 flour Philippines 2002 66+4 10 Type 2, 10 50 NS Bread, 3h Yes 120.150.180 serum Enzymatic 2
Oat Bran & Honey Loaf with Barley, Biirgen™ (Tip . 0,15,30,45, Capillary, .
Austral 1995 31+3 N 1,8 50 N Bread, 2h Yes E t 151
2425 Top Bakeries, Australia) ustratia 9 5 ormal, S read, e 60,90,120 plasma nzymatie
Wholegrain, Ploughman's™ original recipe (Quality . 0,15,30,45, Capillary, .
2426 Bakers, Australia) Australia 1992 48+3 7 Normal, 8 50 NS Bread, 2h Yes 60.90.120 plasma Enzymatic 153
0,20,40,60 Venous, whole
1 25 H » E ) s s
2427  Semolina bread Australia 1986 65+5 10 Type 2, 10 50 NS Bread, 3h NS 90.120.180 blood YSI 217
0,15,30,60,
2428  Sourdough bread Canada 2007 55 8 Obese, 10 50 109 Bread, 3h¢ No 90.120.180 Venous, NS YSI 150
0,15,3045
Stoneground wholewheat buttermilk/soda bread, 6b 9’0 1’20 ’ Capilla
2429  McCambridge Stoneground Wholewheat Ireland 2013 69 10 Type 2, 10 50 131 Bread, 4.5h!® No 150’1 86 21(’) WhoIl)e blrgo’d HemoCue 173
(McCambridge Ltd, Ireland) 240270
. . Type 2,52; 0,30,60,90, Capillary,
2430  Turkish bread, white Turkey 1998 87 13 Normal, 31 50 89 Glucose, 2h NS 120 whole blood Glucometer 218
2431  Turkish bread, wholemeal Turkey 1998 49 7 Type 2,52; 50 92.5 Glucose, 2h NS 0,30,60.90, Capillary, Glucometer 218
Normal, 31 120 whole blood
. .. 0,15,3045,
243  Wheatbread, Einkorn (Triticum monococcum) wheat, o0 9001 72612 11 Normal, 11 50 129 Bread, 3h No 600,120,  Venous,plasma  Enzymatic 219
leavened with crushed whole grains 130
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
. .. 0,15,30,45,
2433 heatbread, Einkom (Triticum monococcum) wheat, oy 9001 669 10 Normal, 11 50 127 Bread, 3h No 60.90,120,  Venous,plasma  Enzymatic 219
leavened with honey and salt 130
0,15,30,45
Wheat bread, Eink
2434 eat bread, Einkorn (Triticum monococcum) wheat, o0 9001 67+9 10 Normal, 11 50 127 Bread, 3h No 6090120,  Venous,plasma  Enzymatic 219
leavened with yeast
180
0,15,30,45
White bread containing Eurylon® high-amylos i
2435 1le DIeac contaiing Sty off “lgh-ary 0s¢ maize France 1998 4315 6  Normal,8 100 NS Bread,28h  No  607590,105 Venous,plasma  Enzymatic 220
starch (65-75% amylose!s (INRA, Nantes, France) 135. 165
. . 0,15,30,45,
2436  White wheat flour bread, steamed China 2005 88+7 13 Normal, 9 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12
Unleavened Breads
26
2437  Middle Eastern flatbread Lebanon 1997 97+29 15 Normal, 12 50 85.8 Glu;(})lse ’ No 0’301’(2)8’90’ Venous, serum Enzymatic 221
. . 1984- Type | & 0,30,60,90, Capillary,
Pita bread, white, h d d + . S
2438 ita bread, white, homemade Canada 1992 58+7 9 2.7 50 119.0 Bread, 3h Yes 120.150.180 whole blood YSI 130
2439  Pita bread, white (Value, UK) UK 2005  69+20 10  Normal, 10 50 977 Glucose,2h  Yes 133045, Capillary, Glucometer 26
60,90,120 whole blood
. 0,30,60,90, Capillary, .
2440  Flatbread, made from wheat flour Malaysia 2011 T1£2 11 Type 2, 10 25 54 Glucose, 3h Yes 120.150.180 plasma/serum Enzymatic 222
0,15,30,60,
2441  Wheat tortilla Mexico 1999 30+5 5 Normal, 8 50 105.1 Bread, 3.5h NS 90,120,150, Venous, plasma Enzymatic 223
180,210
0,15,30,60,
2442  Wheat tortilla, made from wheat white flour Mexico 2000 38+5 6 Type 2,7 50 105.1 Bread, 3.5h NS 90,120,150,  Venous, plasma Enzymatic 224
180,210
. 0,30,45,70, Capillary, .
White wheat flour flatbread!2 d 1995 80+ N 1 315 582 Bread, 2h N E t 154
2443 ite wheat flour flatbrea Sweden 99 9 12 ormal, 9 read, S 95.120.180 whole blood nzymatic
BREAKFAST CEREALS
Average available carbohydrate portion = 20 g, this value was used to determine the nominal GL for each item in this category.
All-Bran™ (high-fiber, extruded wheat bran
cereal)
2444 All-Bran™ (Kellogg's, Battle Creek, MI, USA) USA 1981 38 8  Normal,8 75 106  Glucose,3he Ns 030 ’1652)(;120’ NS Enzymatic 225
2445  All-Bran™ (Kellogg's Inc., Canada)?’ Canada 1981 515 10 Normal, 6 50 NS Glucose,2h  Yes 0,15,30,45, Capillary, YSI 132
60,90,120 plasma/serum
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
th s
2446  All-Bran™ (Kellogg's Inc., South Korea) Sou 2018 51zl 10  Normal, 11 50 575 Glucose,2h  Yes  12:3060. Venous, Enzymatic 135
Korea 90,120 plasma/serum
All-Bran™ , high-fiber, extruded wheat bran cereal 0,30,60,90, . .
d 1983 51+4 Type 2,6 50 116 Bread, 3h Yes llary, N
2447 (Kellogg's Inc., Etobicoke, Canada) Canada 9 + 10 ype 2, read, es 120,150,180 Capillary, NS Enzymatic 186
0,20,30,60,
2448  All-Bran™ (Kellogg's, Battle Creek, MI, USA) USA 2002 55+7 11 Normal, 6 50 119.2 Glucose, 3h No 90,120,150, Venous, plasma Other 226
180
Barley Flakes
. 0,15,3045,
2449  Barley flakes China 2005 69+3 14 Normal, 7 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12
Barley porridge
Barley flour porridge, made from milled high-amylose 0.30.45.70
2450  (covered) barley kernels (flour:water = 1:3), boiled for Sweden 1993 39+4 8 Normal, 9 50 79.1 Bread, 3h!4 No 9’5 1’2 0 ’1 3 0 Capillary, NS Enzymatic 227
2.5 min T
Barley flour porridge, made from milled dehulled 0,30,45,70, . .
d 1993 46+6 N 1 50 79.1 Bread, 3h'4 N llary, N
251 ey kernels (flourswater = 1:3) boiled for 2.5 min Sweden % * ? ormal, 9 ? reac © 95,120,180 ~ Copillary. NS Enzymatic 227
Barley porridge made from steamed thin (0.5 mm) " 0,30,45,70, . .
2452 dehulled barley flakes Sweden 1999 62+4 12 Normal, 10 50 NS Bread, 3h No 95.120.180 Capillary, NS Enzymatic 228
Barley porridge made from steamed thick (1.0 mm) " 0,30,45,70, . .
2453 dehulled barley flakes Sweden 1999 666 13 Normal, 10 50 NS Bread, 3h No 95.120.180 Capillary, NS Enzymatic 228
Wholemeal high-fiber barley flour porridge (50% 0,30,45,70, Capillary, .
d 1995 55+6 N 1,8 355 327 Bread, 2h N E
2454 arey flour: 50% high-fiber barley flour) Sweden 9 * i ormal, read, S 95120180  whole blood nzymatic 154
Wholemeal barley flour porridge (100% regular 0,30,45,70, Capillary, .
2455 barley) (flour:water = 1:3), boiled 2.5 min2® Sweden 1995 69+11 14 Normal, 8 355 48.3 Bread, 2h NS 95.120.180 whole blood Enzymatic 154
Bran Buds™
1984- Type | & 0,30,60,90, Capillary,
Bran Buds™ (Kellogg's Inc. da)? + . S
2456 ran Buds™ (Kellogg's Inc., Canada) Canada 1992 59+8 12 2.8 50 1104 Bread, 3h Yes 120.150.180 whole blood YSI 130
. . 1984- Type | & 0,30,60,90, Capillary,
Bran Buds with psyll Kellogg's Inc., da) 2 d 48+3 50 1235 Bread, 3h Yes
2457 ran Buds with psyllium (Kellogg's Inc., Canada) Canada 1992 + 10 2.13 rea es 120.150.180 whole blood YSI 130
Cornflakes™
th s
2458  Cornflakes™ (Kellogg's Inc., South Korea) Sou 2018 52+11 10 Normal, 14 50 5622 Glucose,2h  Yes 133060, Venous, Enzymatic 135
Korea 90,120 plasma/serum
2459  Cornflakes™ (Kellogg's, Auckland, New Zealand) New 2000 72+16 14 Normal, 11 50 NS Glucose, 2h Yes 0,15,30.45, Venous, plasma Enzymatic 27
’ Zealand ’ ’ 60,90,120 ’
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Country of G+ Subjects Avail Test Reference Rep . . Sample

Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.

production (Glu =100) number) pf::i’f,;) @ period food method*

2460  Cornflakes China 2005 74+3 15 Normal,9 50 NS Glucose,2h  Yes 06;559’301"2‘(5)’ Venous, NS NS 12

2461  Cornflakes China 2005 794 16  Normal,9 50 NS Glucose,2h  Yes 06;559’301"2‘(5)’ Venous, NS NS 12

2462  Cornflakes™ (Kellogg's, Australia) Australia 1984 77 15 Normal,6 50 59 Glucose,2h  Ns  13:3045, Capillary, Enzymatic 229

60,90,120 plasma
2463  Cornflakes™ (Kellogg's Inc., Canada) 2’ Canada 1981 80+6 16  Normal,6 50 NS Glucose,2h  Yes 123045, Capillary, YSI 132
60,90,120 plasma/serum
0,30,60,90, . .
2464  Cornflakes™ (Kellogg's Inc., Canada) Canada 1983 87+4 17 Type 2,7 50 59 Bread, 3h Yes 120.150.180 Capillary, NS Enzymatic 186
2465  Cornflakes Nigeria 2015  88x14 18  Normal, 16 50 NS Glucose,2h  No  °20:6090. Venous, NS 230
120 plasma/serum
0,30,60,120 Venous

2466 flakes™ (Kellogg's A A 1987 2 T 2 50 5 lucose, 5hé N o 7 ’ E ti 133

Cornflakes™ (Kellogg's, USA) usS 9 9 18 ype 2,9 9 Glucose, S 180,240 300 plasma/serum nzymatic
Normal, 0,15,30,45, Capillary, .
flakes (Kellogg's, F + S S

2467  Cornflakes (Kellogg's, France) France 2002 93+16 19 11-14 50 58 Glucose, 2h Yes 60.90.120 plasma Enzymatic 53

0,20,30,60,

2468  Cornflakes (Kellogg's, MI, USA) USA 2002 132433 26 Normal, 6 50 60.9 Glucose, 3h No 90,120,150, Venous, plasma Other 226

180
Cornflakes, high-fiber (Presidents Choice, Sunfresh 1984- Type 1 & 0,30,60,90, Capillary,
d. 75+4 . S

2469 11d.. Toronto, Canada)® Canada 1992 * 15 2,9 %0 665 Bread.3h —YeS 120150,180  whole blood Y8l 130
Cream of Wheat™

2470  Cream of Wheat™ (Nabisco Brands Ltd., Canada)® Canada 1984- 6743 13 Typel& 50 69.0 Bread, 3h Yes 0,30,60.90, Capillary, YSI 130

1992 2,9 120,150,180 whole blood
Cream of Wheat™ , Instant (Nabisco Brands Ltd., 1984- Type 1 & 0,30,60,90, Capillary,

2471 d 756 50 70.0 Bread, 3h Yes YSI 130
Canada) Canada 1992 15 2,9 read, ® 120,150,180  whole blood S
Grapenuts™
Grapenuts™ (Post, Kraft General Foods Inc., 1984- Type 1 & 0,30,60,90, Capillary,

d. 68+6 50 66.0 Bread, 3h Yes YSI 130

2472 Canada)® Canada 1992 14 2,11 read, ® 120,150,180  whole blood S
Grapenuts™ Flakes (Post, Kraft General Foods Inc., 1984- Type 1 & 0,30,60,90, Capillary,

2473 Canada)® Canada 1992 81+6 16 2.10 50 71.0 Bread, 3h Yes 120.150.180 whole blood YSI 130
Muesli

R . New 0,15,30,45, .
2474  Muesli, Lite (Sanitarium, New Zealand) 2000 54+12 11 Normal, 10 50 NS Glucose, 2h Yes Venous, plasma Enzymatic 27
Zealand 60,90,120
2475  Muesli, fruit and nut UK 2005 5911 12 Normal,8 50 82.9 Glucose,2h  Yes 0,15,30.45, Capillary, Glucometer 26
60,90,120 whole blood
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Country of G+ Subjects Avail Test Reference Rep . . Sample
Food Number and Item food 0}{::;;1 SEM GL (type & carb portion3  food & time ref T"?;Ii)g;ms ciﬁ:;lt)il:n analysis Ref.
production (Glu=100) number) pggi‘m @® period food method*
. 1984- Type 1 & 0,30,60,90, Capillary,
Muesli, No N fresh Ltd., T t da) 2 d 60+ 50 83.0 Bread, 3h Yes YSI
2476 uesli, No Name (Sunfres| , Toronto, Canada) Canada 1992 +9 12 2.9 read, es 120,150,180 whole blood S 130
2477 Muesli Canada 1981 669 13 Normal, 6 50 NS Glucose,2h  Yes 0123045, Capillary, YSI 132
60,90,120 plasma/serum
Oat bran
1984- T 1 0,30,60,90 ill
2478  Oat bran, raw (Quaker Oats Co., Canada)® Canada 199 o 51+4 10 y£e1 | & 50 147.0 Bread, 3h Yes s 0:? o Wii‘)‘l’; ;royo | YSI 130
Type 2, 0,30,60,90,
2479  Oat bran, raw Canada 1984 60 12 <13 50 NS Bread, 3h NS 120.150.180 NS NS 172
Oat Bran cereal (Quaker Oats Co, Peterborough, ON, 0,30,60,90, Capillary,
2480 d 2000 614 Type 2, 16 50 84 Bread, 3h Yes YSI 231
Canada) Canada * 12 ype red ® 120,150,180  whole blood S
Oat bran crisp (Natureal® GI-crisp, Finn Cereal, . 0,15,30,45, Capillary,
Finland 2004 7 Type 2,12 12.5 29.1 lucose, 2h® N
2481 Vantaa, Finland) inlan 9 16 ype 2, 9 Glucose, o 60.90.120 whole blood Glucometer 232
Oat bran flour (Natureal® GI-flour, Finn Cereal, i 5 0,15,30,45, Capillary,
2482 Vantaa, Finland), consumed mixed with cold water Finland 2004 40 8 Type 2,12 125 61.6 Glucose, 2h No 60,90,120 whole blood Glucometer 232
Porridge, instant
. 0,30,60,90, Capillary, .
9
2483  Quick Oats (Quaker Oats Co., Canada) Canada 1985 66 13 Type 2,6 50 754 Bread, 3h No 120.150.180 whole blood Enzymatic 233
. 1984- T 1 0,30,60,90, illary,
2484 One Minute Oats (Quaker Oats Co., Canada)® Canada 19992 67+7 13 y‘z"; & 50 80.5 Bread,3h  Yes i 07? o Wii‘)‘l’; ;royo | YSI 130
. . 0,15,3045,
2485  Instant porridge China 2005 69+3 14 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12
. . 0,15,30,45,
2486  Instant oatmeal porridge, made from packet China 2005 83+7 17 Normal, 8 50 NS Glucose, 2h Yes 60.90.120 Venous, NS NS 12
Porridge made from oat flakes
Oat porridge made from roasted thick (1.0 mm) " 0,30,45,70, . .
2487 dehulled oat flakes Sweden 1999 51+6 10 Normal, 10 50 NS Bread, 3h No 95.120.180 Capillary, NS Enzymatic 228
Oat porridge made from steamed thick (1.0 mm) " 0,30,45,70, . .
2488 dehulled oat flakes Sweden 1999 54+6 11 Normal, 10 50 NS Bread, 3h No 95.120.180 Capillary, NS Enzymatic 228
Oat id de fi thick (1.0 dehulled 0,30,45,70
249 Ot porridge made from raw thick (1.0 mm) dehulle Sweden 1999  55%6 11  Normal, 10 50 NS Bread,3h*  No PUO9 Y Capillary, NS Enzymatic 228
oat flakes 95,120,180
Oat porridge made from roasted thin (0.5 mm) " 0,30,45,70, . .
2490 dehulled oat flakes Sweden 1999 707 14 Normal, 10 50 NS Bread, 3h No 95.120.180 Capillary, NS Enzymatic 228
Oat porridge made from roasted and steamed thin 0,30,45,70, . .
d 1 81+ N 1,10 50 N Bread, 3h!4 N 1l
2491 (0.5 mm) dehulled oat flakes Sweden 999 +9 16 ormal, S read, o 95.120.180 Capillary, NS Enzymatic 228
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. Avail
Countryof  y . G+ Subjects b Test Reference Rep Timepoints Sample Sample Ref.
Food Number and Item food of test! SEM GL (type & car portion3  food & time ref (min) collection analysis
product