
Acta Scientific NUTRITIONAL HEALTH (ISSN:2582-1423)

     Volume 9 Issue 5 May 2025
Review Article

Research progress on the glycemic index of baked food

Wenfeng Han1, Po Qiu2* and Songtao Ge1

1Rice Wine College, Zhejiang Industry Polytechnic College, Shaoxing, China 
2Zhejiang Youshan Food Technology Co., Ltd, Shaoxing, China
*Corresponding Author: Po Qiu, Zhejiang Youshan Food Technology Co., Ltd, 
Shaoxing, China. Phone: +86-15039585425, Email: 419668281@qq.com

Received: April 10, 2025

Published: April 30, 2025
© All rights are reserved by Wenfeng Han., 
et al.

DOI: 10.31080/ASNH.2025.09.1524

 
Abstract
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   Baked foods with a low glycemic index (GI) can be beneficial for patients with diabetes. These foods help to reduce postprandial 
blood glucose levels after meals, reduce the amount of insulin requirements, and increase the sense of fullness in individuals with 
diabetes. However, it is important to note that glycemic index values can be influenced by several factors. This paper provides a 
comprehensive review of the impact of bakery processing technology and raw materials on the glycemic index of baked foods. It 
also provides an overview of the many types of low glycemic index baked foods and the latest research developments in this area. 
Furthermore, this study examines the challenges involved in developing these types of foods and discusses the potential future direc-
tions for low glycemic index baked foods.

Introduction

The Glycemic Index (GI) is a physiological indicator that mea-
sures the speed at which the body digests and absorbs food, im-
pacting blood glucose levels [1]. Dr. Jenkins from the University of 
Toronto introduced this concept in 1981. The Food and Agriculture 
Organization of the United Nations (FAO) and the World Health 
Organization (WHO) officially endorsed the GI method for catego-
rizing carbohydrate-rich foods, in 1997. The proposal suggested 
combining the GI of food with its nutritional content to assist in 
making informed dietary choices. The FAO/WHO defines GI as the 
ratio of the area under the postprandial blood glucose response 
curve of food containing 50g of available carbohydrates to that of 
a standard reference food with the same equivalent quantity of 
carbohydrates [2]. Foods are categorized into high GI (above 70), 
medium GI (between 55 and 70), and low GI (55 or lower) based 
on the glycemic index scale [3].

Research indicates that consuming high GI foods can reduce the 
effectiveness of insulin and contribute to insulin resistance, which 
is unfavorable for the management and treatment of type II dia-
betes [4]. Conversely, long-term consumption of low GI foods has 
been shown to have a positive impact on regulating blood sugar 
levels and improving the management of type II diabetes. A certain 
study demonstrated that consuming low GI foods can effectively re-
duce both fasting and postprandial blood glucose levels in patients 
with type II diabetes [5]. Wang., et al. (2015) analysis revealed that 
compared to high GI foods, low GI foods had a significant impact 
on reducing glycosylated hemoglobin levels in diabetic patients [6]. 
On average, these foods resulted in a 9% decrease in glycosylated 
hemoglobin levels, which is comparable to the clinical effect of oral 
hypoglycemic drugs. Botero., et al. (2009) discovered that consum-
ing low GI foods can increase the overall antioxidant capacity of 
diabetic patients, and potentially slow down the progression of 
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diabetes and other related metabolic conditions [7]. Furthermore, 
low GI foods have demonstrated beneficial outcomes in the pre-
vention and treatment of conditions such as obesity, cardiovascu-
lar disease, cancer, and Alzheimer’s disease [8].

Baked foods are a convenient type of sustenance made from a 
combination of flour, yeast, salt, sugar, and water as basic raw ma-
terials. Additional ingredients such as oil, dairy products, eggs, and 
additives are also used in appropriate quantities. These ingredients 
undergo a series of complex processes to be baked and prepared. 
Baked foods not only provide rich nutritional value but also offer a 
wide variety of options, vibrant colors and complement the taste of 
tea before or after meals. Additionally, baked foods can serve as a 
primary food source or as thoughtful gifts. There is growing inter-
est in the research and development of low GI baked foods in both 
domestic and international companies due to their suitability for 
low GI diets. This indicates positive prospects for the future. This 
paper explores the influence of baked foods processing technology 
and raw materials on the GI. It also outlines methods for reducing 
GI in various baked products. The aim is to provide a theoretical 
reference for the development of low GI baked foods.

The Influence of the bakery process on the GI of food 

Baking is a food processing method that involves dry heat to 
induce starch gelatinization and protein coagulation, resulting in 
the process of ripening. This process triggers Maillard reactions 
between amino acids and reducing sugars in food ingredients, 
leading to the formation of complex aroma compounds and ap-
pealing colors. It is a crucial stage in the production of biscuits, 
bread, cakes, as well as in the processing of potatoes and sweet 
potatoes. Research by Allen., et al. (2012) revealed that the GI of 
sweet potatoes increases significantly after baking [9]. This in-
crease is attributed to starch gelatinization, a process that breaks 
down starch into dextrin and maltose, making the sweet potatoes 
more easily digestible and absorbable by the body. The influence of 
the baking duration on the GI is primarily attributed to changes in 
the structure and digestion rate of starch in the food. Bosnians., et 
al. (2013) conducted a study and found that the duration of baking 
time impacts the level of starch regeneration and network struc-
ture formed during bread baking [10]. They also observed that 
extending baking time can effectively reduce the GI of the bread 
product. In their study on the effect of kneading time and blood 
glucose responses on bread, Yaregal., et al. (2022) found that bread 

kneaded for 15 minutes resulted in lower blood glucose responses 
compared to bread kneaded for 10 minutes [11]. This suggests that 
modifying the processing conditions can improve the bread’s effect 
related to blood glucose level responses.

The influence of bakery ingredients on the GI of food 

Bakery ingredients commonly include wheat flour, oils and fats, 
sugar, eggs, dairy products, and various additional components. 
Each ingredient is a complex system with various components that 
can impact the formation of resistant starch, the digestibility of 
starch, and ultimately influence the GI of bakery products.

Carbohydrates
Starch

Starch, the primary component in bakery foods, serves as the 
main source of energy for the human body. It can be classified into 
three main groups based on the rate at which it is digested: fast-
digesting starch, slow-digesting starch, and resistant starch. Re-
sistant starch, unlike other types of starch, cannot be digested and 
absorbed in the small intestine of humans. However, it can undergo 
partial fermentation by intestinal microorganisms in the large in-
testine, a process that has the potential to effectively reduce the GI. 
Research results of Zheng., et al. (2020) showed that high resistant 
starch rice tends to reduce blood glucose and glycated hemoglobin 
levels in patients diagnosed with type II diabetes mellitus to a cer-
tain extent [12]. Zhang., et al. (2019) also showed that the strength 
of the hypoglycemic effect of highly resistant starch rice, compared 
to regular rice, after a 2-hour postprandial period was not influ-
enced by factors such as gender, age, body mass index, and admis-
sion glucose levels [13].

Starch can be classified into two types based on its structural 
characteristics: straight-chain starch and branched-chain starch. 
Compared to branched-chain starch, straight-chain starch has a 
lower molecular weight, fewer branches, fewer amylase action 
sites, and a spatial conformation that forms a helix, resulting in a 
denser structure. Due to the need for amylase to bind to the end of 
the starch chain to act on it, branched-chain starch has a greater 
number of endpoints compared to straight-chain starch. As a result, 
branched-chain starch is more likely to be degraded by amylase 
during in vivo digestion, leading to the production of glucose and 
a subsequent increase in blood glucose levels. Researchers found 
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that straight-chain starch has the ability to create anti-digestive 
complexes with lipids, resulting in a decrease in the rate at which 
starch is digested [14]. Zeng., et al. (2015) found that straight-
chain starch can decrease the degree of starch pasting, enhance 
crystallinity, and promote starch aging [15]. Srikaeo., et al. (2014) 
manipulated the ratio of various starch types in rice flour by add-
ing high straight-chain corn starch [16]. The results showed that as 
the content of straight-chain starch in rice powder increased, the 
starch’s ability to regenerate became stronger, leading to a signifi-
cant reduction in the GI of the rice flour. Therefore, the GI of baked 
foods tends to be lower when the content of straight-chain starch 
in the ingredients is higher.

The number, size, and shape of pores and channels present on 
the surface of starch particles can also impact the digestibility of 
starch. This, in turn, determines the level of difficulty and the spe-
cific location where enzymes act upon starch. Gallant., et al. (1997) 

have shown that rice starch possesses peripheral pores connected 
to internal channels, resulting in an “inside-out” digestibility pat-
tern [17]. This pattern facilitates the entry of amylase into the 
pores for enzymatic hydrolysis reactions. In contrast, potato starch 
and high straight-chain starch corn starch exhibit an “outside-in” 
manner of digestibility, which is more challenging. Amylase ex-
hibits limited permeability into the starch granules, resulting in a 
lower starch digestion rate. This characteristic renders it particu-
larly more suitable for diabetes patients. Therefore, when produc-
ing low GI bakery foods, it is advisable to use grain flour that has 
a high content of straight-chain starch, and resistant starch can be 
preferred as raw materials, as this will not negatively impact the 
process performance.

Dietary fiber
Dietary fiber refers to polymers of naturally occurring, ex-

tracted, or synthetic carbohydrates found in plants that cannot 
be digested or absorbed by the human small intestine. It includes 
substances such as cellulose, hemicellulose, pectin, inulin, and 
other dietary fiber monomer components. Dietary fiber improves 
insulin receptor sensitivity, resulting in the regulation of blood 
glucose levels in diabetic patients. There is a critical link between 
the amount of dietary fiber added and the GI of bakery foods. A 
study conducted by Kurek., et al. (2018), found that bread enriched 
with oat, flax, and apple dietary fibers had a GI of 38.58, 25.06, 
and 32.80, respectively, which represents a significant reduction 

in the GI compared to conventional bread [18]. Ng., et al. (2017) 

found that incorporating mushroom powder, which is high in di-
etary fiber, into cookies at a concentration of 8% of the total wheat 
flour resulted in a GI of 49 [19]. This addition improved the cook-
ies’ postprandial glycemic response. Regand., et al. (2011) found 
that dietary fiber increased the viscosity of the digestive system, 
decreased starch mobility, lowered the rate of digestion of starch, 
and decelerated the release of glucose [20]. Consequently, this led 
to a reduction in the GI of bakery foods. Oh., et al. (2014) conducted 
a comparative study on the effect of the solubility of dietary fiber 
on the digestive properties of bread and found that insoluble di-
etary fiber reduced the digestibility of starch [21]. Bernabe., et al. 
(2011) found that certain dietary fibers can impact human blood 
glucose levels by influencing insulin sensitivity [22]. Additionally, 
in terms of physical structure, dietary fibers have the ability to form 
spatial network scaffolds that encapsulate starch granules and hin-
der their breakdown by amylase, affecting the process of starch 
hydrolysis [23].

Other carbohydrates
Polysaccharides, oligosaccharides, sugar alcohols, L-arabinose, 

and allulose are additional carbohydrates and have great potential 
in reducing the GI of bakery foods. Wei., et al. (2022) found that 
fucoidan increased the densification of wheat starch granules, lead-
ing to a decrease in fast-digesting starch and an increase in slow-
digesting starch [24]. Liu., et al. (2021) found that red tea, wolf-
berry, and mulberry leaf polysaccharides had hypoglycemic effects, 
resulting in reductions in blood glucose levels of 61.6%, 52.8%, and 
53.8%, respectively [25]. Peng., et al. (2020) used resistant dextrin 
as a partial replacement for low-gluten flour and oligomeric iso-
maltose as a substitute for sucrose in biscuit production, achiev-
ing a GI of 39.6, which was significantly lower than that of regular 
biscuits [26]. Zhang., et al. (2020) added inulin and xylitol with low 
gluten wheat flour to produce insulin biscuits, which have a me-
dium GI [27]. Seri., et al. (1996) found that L-arabinose can signifi-
cantly inhibit the increase in blood glucose and insulin levels in rats 
after sucrose consumption, At a dosage of 100mg/kg, L-arabinose 
may suppress 64% of the increase in plasma insulin levels within 
15 minutes of ingestion [28]. D-psicose has been shown to reduce 
postprandial blood sugar levels by inhibiting the activity of glu-
cosidase and α-amylase [29]. Iida., et al. (2008) found that when 
healthy subjects consumed 75g of maltodextrin along with at least 
5g or more D-psicose could reduce plasma glucose and insulin con-
centrations [30].
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Protein
Protein is a key component of bakery food ingredients. The pres-

ence of protein not only improves the nutritional value of the food 
but also contributes to various processing properties and helps 
reduce the GI of the food. Studies have shown that protein and cer-
tain amino acids can slow down the gastric emptying rate, reduce 
postprandial glucose variability, and maintain lower glucose levels 
in the body [31]. Singh., et al. (2010) found that the in vitro digest-
ibility of both maize and wheat flours, after removing the protein, 
was significantly higher compared to the digestibility of raw grain 
flours [32]. Ye., et al. (2018) investigated the changes in the diges-
tive properties of rice flour by deproteinizing and found that the 
GI of the protein-removed rice flour was significantly higher [33]. 
The proteins in the food formed a cohesive structure with starch, 
wrapping around the surface of starch, and the glutenin, albumin, 
and globulin blocked the catalytic binding of amylase to starch 
granules, thereby alleviating starch hydrolysis and reducing the 
GI of the food [34]. In their study, Zhang., et al. (2012) found that 
in deproteinized wheat flour, the interaction between starch and 
amylase was facilitated, greatly improving the digestive proper-
ties of the wheat flour [35]. Grace., et al. (2020) demonstrated that 
the GI of bread with added yogurt and curd cheese was reduced in 
comparison to that of normal bread [36]. 

Fat
Fat is a collective term used to describe glycerides composed of 

glycerol and fatty acids. Substances that have a liquid state at room 
temperature are generally referred to as oils, whereas substances 
that have a solid state at room temperature are known as greases. 
The addition or removal of fat in bakery foods or the reduction of 
fat content in ingredients both affect the GI of the final product. 
According to Annor., et al. (2013) found that in vitro digestibility 
was ranked as follows: millet starch > defatted millet flour > mil-
let flour, with the GI of defatted millet flour being significantly 
higher [14]. A study conducted by Srikanlaya., et al. (2017) found 
that the GI of bread decreased sequentially to 83.10, 80.27, and 
76.80 when butter was added to the bread in a sequential trend 
of 10%, 20%, and 30% of the flour, respectively [37]. Chen., et al. 
(2022) also found that the addition of a complex combination of 
fat and corn straight-chain starch into cookies reduced the in vitro 
digestibility and the postprandial blood glucose values of the cook-
ies [38]. Although the addition of fat can reduce the GI of bakery 

foods to some extent, it is important to note that high-fat foods are 
not recommended for people with diabetes. Excessive amounts of 
fat intake might reduce insulin sensitivity, which is detrimental to 
maintaining healthy long-term blood glucose levels.

Other components
In addition to these basic components, the presence of polyphe-

nols, glycoproteins, and minerals in bakery food ingredients also 
impacts the GI. Yiling et al.(2021) found that lignans, polyphenols 
from sweet potato stems, and isoquercetin significantly inhibited 
α-glucosidase and α-amylase activities, resulting in a reduction 
of the GI of bakery foods [39]. In their study, Tormo., et al. (2004) 
found that white kidney bean glycoprotein exhibits hypoglycemic 
effects on Wistar rats, obese rats, and diabetes model mice [40]. 
Furthermore, it has the potential to mitigate the damaging effects 
of type II diabetes on the pancreas, kidneys, and liver. Ma., et al. 
(2018) added white kidney bean glycoprotein at a 30% additive 
level to four different convenience porridges, resulting in a re-
duction of the GI of all porridges to less than 55 [41]. In addition, 
relevant studies have shown that minerals such as chromium and 
zinc can influence the synthesis and secretion of insulin, as well as 
its concentration in the body. This, in turn, has a significant role in 
regulating blood glucose levels in humans [42,43].

Biscuits
Biscuits are bakery foods made primarily from wheat flour as 

the main raw material, supplemented with sugar, oil, eggs, and 
dairy products. They have low water content and high nutritional 
value, making them suitable for consumption by all social classes. 
However, the biscuits consumed on a daily basis typically have a 
high GI, which is not beneficial for managing blood glucose levels 
in humans. Currently, the primary procedure for producing low-
GI biscuits involves incorporating resistant starch or dietary fiber 
into wheat flour to reduce GI. In a study conducted by Maria., et al. 
(2017), it was found that cookies with a high fiber content from 
type 4 resistant starch can reduce the area under the postprandial 
blood glucose response curve (0-120 minutes) by 44% in healthy 
adults [44]. Additionally, these cookies were found to decrease se-
rum insulin levels by 46%. Bakar., et al. (2020) added unripe banana 
peel powder into the biscuits, resulting in a significant increase in 
dietary fiber content and a significant decrease in starch digestion 
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rate and GI [45]. Naseer., et al. (2021) developed a low GI rice pow-
der biscuit by modifying the baking conditions and composition 
of ingredients, utilizing high straight-chain starch rice powder and 
carboxymethyl cellulose as the primary raw materials [46]. 

Incorporating whole wheat flour or mixed grain flour into 
biscuit recipes can also reduce the GI. Klunklin., et al. (2018) uti-
lized a mixture of wheat flour and purple rice powder, along with 
galangal and green-lipped mussel powder, to make wheat-purple 
rice biscuits. This biscuit exhibited a reduction in in vitro starch 
digestibility and GI by 18.95% and 6.18% respectively, compared 
to regular cookies [47]. Jariya., et al. (2018) investigated the effect 
of Pedada flour in the production of biscuits and found that when 
the ratio of Pedada powder to taro starch was 2:8, the GI of the bis-
cuits was 48.83 [48]. Li (2020) enhanced the nutritional quality of 
potato cookies by adding oat bran and inulin, resulting in a low GI 
of 44.64, which led to a better organoleptic evaluation [49]. Vujic., 
et al. (2014) added amaranth and soybean powder to wheat flour 
into the biscuit preparation, resulting in a GI of 44.9 and 52.5, indi-
cating that they are both classified as low GI foods [50]. Zhu., et al. 
(2024) found that adding Cyperus esculentus and Pueraria thom-
sonii to crispy biscuits resulted in a hypoglycemic effect, and the 
sensory evaluation of these biscuits was favorable [51]. Hussain., 
et al. (2020) mixed water chestnut powder and barley powder in a 
70:30 ratio to create low-GI cookies [52].

Bread
Bread is a type of bakery food produced primarily from wheat 

flour as the main raw material, along with yeast, eggs, oil, sugar, 
salt, and other supplementary ingredients. The dough is prepared 
by mixing these ingredients with water, followed by processes such 
as modulation into the dough, dividing, forming, rising, baking, and 
cooling. Consumers choose this kind of convenience food item due 
to its mild-flavored taste and portability. However, bread’s GI is ele-
vated due to the specificity of raw materials and production meth-
ods. Recently, there has been a growing interest in the concept of 
combining coarse and fine grains to make low GI bread, making it 
a prominent area of focus in food research. Yan (2020) added 20% 
potato flour, 9% inulin, 4% erythritol, and 2% sugarcane extract 
to the flour during the bread-making process, resulting in bread 
with a GI of 31.08 [53]. Zhang., et al. (2014) added kelp and black 
rice to the flour mixture, achieving a GI of 47.4 for the bread [54]. 
Xu (2020) used chickpea starch to replace the high-gluten wheat 

flour, producing bread with a GI of 45.9 [55]. Yang (2020) replaced 
part of the high-gluten wheat flour with oat flour, soybean powder, 
and almond powder to create bread with a low GI below 55 [56]. 
Li., et al. (2021) developed a low-GI bread flour suitable for house-
hold use, consisting of 49.68% gluten flour, 16.93% chickpea flour, 
7.90% oat fiber, 7.00% wheat fiber, 5.98% pea protein flour, and 
3.39% flaxseed flour. Digestion modeling estimated the GI of this 
bread to be 47.6 [57]. Although these production methods have the 
potential to reduce the GI of bread, they also present the challenge 
of compromising the texture and taste of the final product.

Cake
Cake is a traditional Western pastry, prepared by combining 

eggs, sugar, and wheat flour as the main ingredients through the 
process of beating and baking. Cake is a confectionary food type 
with a high sugar content, making it unsuitable for diabetic pa-
tients. Consequently, the development of low-GI cake has been a 
prominent area of focus in current research on low-GI bakery 
products. Jun., et al. (2014) conducted a study where they added 
dietary fiber-rich apple peels into the cake. They found that adding 
3% apple peels to the cake mixture resulted in a decrease in its GI 
[58]. A Chinese invention patent revealed a method for substituting 
gluten and buckwheat for a portion of wheat flour and used xylitol 
and maltitol to replace sucrose in cake production. This method not 
only enhances the nutritional value of the product but also reduces 
the GI [59]. A recent Chinese invention patent disclosed a method 
of replacing sugar with yogurt and a variety of low-GI fruit juices. 
This approach also involves using various low-GI raw materials, 
such as unsweetened skimmed milk powder, to create cakes with 
an improved texture and reduced GI levels [60]. Zhou., et al. (2018) 
found that adding figs, papaya, and dragon fruit to the cake can re-
sult in a low-GI cake due to their sugar-lowering properties [61]. 
According to Wang., et al. (2022), cakes made with xylitol instead 
of white sugar, buckwheat flour, and soybean flour instead of wheat 
flour, exhibited a blood glucose generation index of 33.1 as deter-
mined by a fingertip blood sampling [62].

Problems and prospects
Diabetic patients must adhere to strict dietary restrictions for 

an extended period to regulate their blood glucose levels. However, 
prolonged food avoidance can result in nutritional imbalances and 
increase the risk of developing new diseases. Low-GI bakery foods 
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offer a more balanced dietary approach for diabetic patients, aid-
ing in the management of diabetes. Consequently, these foods hold 
great potential for future development. However, the current low-
GI bakery products still have some shortcomings.

Primarily, while changing the related process can help in re-
ducing the GI of bakery products to some degree, at present, the 
main method to reduce the GI still relies on incorporating low-GI 
food ingredients to change the formula. However, the method of 
producing low-GI bakery products remains limited. The raw ma-
terials used in low-GI bakery meals, such as buckwheat, beans, 
and other grains. The processing of these ingredients is relatively 
challenging, resulting in a final product with a poor taste. Given 
these problems, it is imperative that we conduct further in-depth 
research on the mechanism of GI reduction. At the same time, there 
is a requirement for increased investment in the exploration of ad-
ditional low-GI food ingredients. With the availability of improved 
methods for reducing the GI of food and a wider range of low-GI 
food ingredients, there is a potential for a greater variety of low-GI 
bakery food. This could lead to further development in the stan-
dardization and popularization of low GI bakery foods.

Funding
This work was funded by the integrated construction of profes-

sional and disciplinary research project for the year 2023 of Zheji-
ang Industry Polytechnic College (XKC202311006), the science and 
technology plan project of Zhejiang Industry Polytechnic College 
(112709010921621040), and the high education institution vis-
iting engineer school-enterprise cooperation project for the year 
2023 of Zhejiang province education department (FG2023186). 
The authors express their gratitude and acknowledge the support 
received from the projects mentioned above.

Conflict of Interest
All authors declare that they have no conflict of interest.

Ethical Approval
This paper does not contain any studies with human partici-

pants or animals performed by any of the authors.

Informed Consent
Not applicable.

Bibliography

1.	 Zhong XT., et al. “The latest application and research progress 
of Glycemic Index”. Science and Technology of Cereals, Oils and 
Foods 28.2 (2020): 66-72.

2.	 Chen JR., et al. “Research progress and regulation status of low 
glycemic index grain and its products”. Science and Technology 
of Food Industry 41.18 (2020): 338-343.

3.	 Jenkins DJ., et al. “Glycemic index of foods: a physiological ba-
sis for carbohydrate exchange”. The American Journal of Clini-
cal Nutrition 34.3 (1981): 362-366.

4.	 Fan GS., et al. “Research progress of glycemic index”. China 
Food Additives 10 (2016): 56-68. 

5.	 Zhang H., et al. “Starch digestibility and the influence factors 
in three grain flours”. Food and Fermentation Industries 38.11 
(2012): 26-31.

6.	 Wang Q., et al. “Effects comparison between low glycemic 
index diets and high glycemic index diets on HbAlc and fruc-
tosamine for patients with diabete: a systematic review and 
meta-analysis”. Primary Care Diabetes 9.5 (2015): 362-369.

7.	 Botero D., et al. “Acute effects of dietary glycemie index on an-
tioxidant capacity in a nutrient-controlled feeding study”. Obe-
sity 17.9 (2009): 1664-1670. 

8.	 Liu, J., et al. “Food glycemic index and blood glucose load for 
the prevention and treatment of chronic diseases”. Chinese 
Remedies and Clinics 14.8 (2014): 1062-1064.

9.	 Allen JC., et al. “Glycemic index of sweet potato as affected by 
cooking methods”. The Open Nutrition Journal 6.1 (2018): 1-11.

10.	 Bosnians GM., et al. “The impact of baking time and bread stor-
age temperature on bread crumb properties”. Food Chemistry 
141.4 (2013): 3301-3308. 

11.	 Yaregal Z., et al. “The influence of dough kneading time and 
flour particle size distribution on white bread structure, glyce-
mic response and aspects of appetite”. Clinical Nutrition Espen 
52 (2022): 68-77.

Citation: Wenfeng Han., et al. “Research progress on the glycemic index of baked food". Acta Scientific Nutritional Health 9.5 (2025): 85-93. 

file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.16210/j.cnki.1007-7561.2020.02.011
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.16210/j.cnki.1007-7561.2020.02.011
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.16210/j.cnki.1007-7561.2020.02.011
https://doi.org/10.13386/j.issn1002-0306.2020.18.053
https://doi.org/10.13386/j.issn1002-0306.2020.18.053
https://doi.org/10.13386/j.issn1002-0306.2020.18.053
https://doi.org/10.1093/ajcn/34.3.362
https://doi.org/10.1093/ajcn/34.3.362
https://doi.org/10.1093/ajcn/34.3.362
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.3969/j.issn.1006-2513.2016.10.003
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.3969/j.issn.1006-2513.2016.10.003
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.13995/j.cnki.11-1802/ts.2012.11.020
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.13995/j.cnki.11-1802/ts.2012.11.020
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.13995/j.cnki.11-1802/ts.2012.11.020
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.pcd.2014.10.008
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.pcd.2014.10.008
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.pcd.2014.10.008
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.pcd.2014.10.008
https://doi.org/10.1038/oby.2009.203
https://doi.org/10.1038/oby.2009.203
https://doi.org/10.1038/oby.2009.203
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.11655/zgywylc2014.08.023
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.11655/zgywylc2014.08.023
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.11655/zgywylc2014.08.023
https://doi.org/10.2174/1874288201206010001
https://doi.org/10.2174/1874288201206010001
https://doi.org/10.1016/j.foodchem.2013.06.031
https://doi.org/10.1016/j.foodchem.2013.06.031
https://doi.org/10.1016/j.foodchem.2013.06.031
https://doi.org/10.1016/j.clnesp.2022.10.002
https://doi.org/10.1016/j.clnesp.2022.10.002
https://doi.org/10.1016/j.clnesp.2022.10.002
https://doi.org/10.1016/j.clnesp.2022.10.002


91

Research progress on the glycemic index of baked food

12.	 Zheng J., et al. “Effects of high resistant starch rice on blood 
glucose of type 2 diabetes patients”. Chongqing Medical 49.18 
(2020): 3033-3036.

13.	 Zhang H., et al. “Effect of high resistant starch rice on post-
prandial blood glucose fluctuation in patients with type 2 
diabetes mellitus”. Chinese General Practice Nursing 27.24 
(2019): 3008-3010.l

14.	 Annor GA., et al. “In vitro starch digestibility and expected gly-
cemic index of kodo millet (paspalum scrobiculatum) as af-
fected by starch-protein-lipid interactions”. Cereal Chemistry 
90.3 (2013): 211-217. 

15.	 Zeng F., et al. “Physicochemical properties and digestibility of 
hydrothermally treated waxy rice starch”. Food Chemistry 172 
(2015): 92-98.

16.	 Srikaeo K and Sangkhiaw J. “Effects of amylose and resistant 
starch on glycemic index of rice noodles”. LWT-Food Science 
and Technology 59.2 (2014): 1129-1135.

17.	 Gallant DJ., et al. “Microscopy of starch: evidence of a new 
level of granule organization”. Carbohydrate Polymers 32.3-4 
(1997): 177-191.

18.	 Kurek MA., et al. “Effect of fiber sources on fatty acids profile, 
glycemic index, and phenolic compound content of in vitro 
digested fortified wheat bread”. Journal of Food Science and 
Technology Mysore 55.5 (2018): 1632-1640.

19.	 Ng SH., et al. “Incorporation of dietary fibre-rich oyster mush-
room (Pleuro-tus.sajor-caju) powder improves postprandial 
glycaemic response by interfering with starch granule struc-
ture and starch digestibility of biscuit”. Food Chemistry 227.15 
(2017): 358-368.

20.	 Regand A., et al. “The molecular weight, solubility and vis-
cosity of oat beta-glucan affect human glycemic response by 
modifying starch digestibility”. Food Chemistry 129.2 (2011): 
297-304.

21.	 Oh IK., et al. “In vitro starch digestion and cake quality: Impact 
of the ratio of soluble and insoluble dietary fiber”. Interna-
tional Journal of Biological Macromolecules 63 (2014): 98-103.

22.	 Bernabe AM., et al. “Resistant starch content, starch digest-
ibility and the fermentation of some tropical starches in vitro”. 
Food Digestion 2 (2011): 37-42.

23.	 Minemoto Y., et al. “Oxidation of linoleic acid encapsulated 
with soluble soybean polysaccharide by spray-drying”. Biosci-
ence Biotechnology and Biochemistry 66.9 (2002): 1829-1834.

24.	 Wei Z., et al. “Structure-digestibility relationships in the effect 
of fucoidan on A-and B-wheat starch”. International Journal of 
Biological Macromolecules 215.8 (2022): 235-242.

25.	 Liu DQ., et al. “Comparative studies on the hypoglycemic activi-
ty of several plant polysaccharides”. Journal of Chinese Institute 
of Food Science and Technology 21.1 (2021): 81-89.

26.	 Peng H., et al. “Development and determination of glycemic in-
dex value of a resistant dextrin biscuit”. Journal of Food Safety 
and Quality 11.21 (2022): 7821-7828.

27.	 Zhang C., et al. “Quality improvement and digestion rate re-
duction of inulin biscuit”. Modern Food Science and Technology 
36.2 (2020): 166-171.

28.	 Seri KJ., et al. “L-Arabinose selectively inhibits intestinal su-
crase in an uncompetitive manner and suppresses glycemic 
response after sucrose ingestion in animals”. Metabolism 45.11 
(1996): 1368-1374.

29.	 Matsuo T and Izumori K. “D-psicose inhibits intestinal 
α-glucosidase and suppresses the glycemic response after in-
gestion of carbohydrates in rats”. Journal of Clinical Biochemis-
try and Nutrition 54.3 (2014): 219.

30.	 Iida T., et al. “Acute D-psicose administration decreases the 
glycemic responses to an oral maltodextrin tolerance test in 
normal adults”. Journal of Nutritional Science and Vitaminology 
54.6 (2008): 511-514.

31.	 Odenigbo A., et al. “Starch digestibility and predicted glyce-
mic index of fried sweet potato cultivars”. Functional Foods in 
Health and Disease 2.7 (2012): 280.

32.	 Singh J., et al. “Starch digestibility in food matrix: a review”. 
Trends in Food Science and Technology 21.4 (2010): 168-180. 

Citation: Wenfeng Han., et al. “Research progress on the glycemic index of baked food". Acta Scientific Nutritional Health 9.5 (2025): 85-93. 

https://doi.org/10.3969/j.issn.1671-8348.2020.18.013
https://doi.org/10.3969/j.issn.1671-8348.2020.18.013
https://doi.org/10.3969/j.issn.1671-8348.2020.18.013
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.12104/j.issn.1674-4748.2019.24.024
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.12104/j.issn.1674-4748.2019.24.024
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.12104/j.issn.1674-4748.2019.24.024
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.12104/j.issn.1674-4748.2019.24.024
https://doi.org/10.1094/cchem-06-12-0074-r
https://doi.org/10.1094/cchem-06-12-0074-r
https://doi.org/10.1094/cchem-06-12-0074-r
https://doi.org/10.1094/cchem-06-12-0074-r
https://doi.org/10.1016/j.foodchem.2014.09.020
https://doi.org/10.1016/j.foodchem.2014.09.020
https://doi.org/10.1016/j.foodchem.2014.09.020
https://doi.org/10.1016/j.lwt.2014.06.012
https://doi.org/10.1016/j.lwt.2014.06.012
https://doi.org/10.1016/j.lwt.2014.06.012
https://doi.org/10.1016/s0144-8617%20(97)00008-8
https://doi.org/10.1016/s0144-8617%20(97)00008-8
https://doi.org/10.1016/s0144-8617%20(97)00008-8
https://doi.org/10.1007/s13197-018-3061-x
https://doi.org/10.1007/s13197-018-3061-x
https://doi.org/10.1007/s13197-018-3061-x
https://doi.org/10.1007/s13197-018-3061-x
https://doi.org/10.1016/j.foodchem.2017.01.108
https://doi.org/10.1016/j.foodchem.2017.01.108
https://doi.org/10.1016/j.foodchem.2017.01.108
https://doi.org/10.1016/j.foodchem.2017.01.108
https://doi.org/10.1016/j.foodchem.2017.01.108
https://doi.org/10.1016/j.foodchem.2011.04.053
https://doi.org/10.1016/j.foodchem.2011.04.053
https://doi.org/10.1016/j.foodchem.2011.04.053
https://doi.org/10.1016/j.foodchem.2011.04.053
https://doi.org/10.1016/j.ijbiomac.2013.10.038
https://doi.org/10.1016/j.ijbiomac.2013.10.038
https://doi.org/10.1016/j.ijbiomac.2013.10.038
https://doi.org/10.1007/s13228-011-0013-6
https://doi.org/10.1007/s13228-011-0013-6
https://doi.org/10.1007/s13228-011-0013-6
https://doi.org/10.1271/bbb.66.1829
https://doi.org/10.1271/bbb.66.1829
https://doi.org/10.1271/bbb.66.1829
https://doi.org/10.1016/j.ijbiomac.2022.06.063
https://doi.org/10.1016/j.ijbiomac.2022.06.063
https://doi.org/10.1016/j.ijbiomac.2022.06.063
https://doi.org/10.16429/j.1009-7848.2021.01.010
https://doi.org/10.16429/j.1009-7848.2021.01.010
https://doi.org/10.16429/j.1009-7848.2021.01.010
https://doi.org/10.19812/j.cnki.jfsq11-5956/ts.2020.21.029
https://doi.org/10.19812/j.cnki.jfsq11-5956/ts.2020.21.029
https://doi.org/10.19812/j.cnki.jfsq11-5956/ts.2020.21.029
https://doi.org/10.13982/j.mfst.1673-9078.2020.2.024
https://doi.org/10.13982/j.mfst.1673-9078.2020.2.024
https://doi.org/10.13982/j.mfst.1673-9078.2020.2.024
https://doi.org/10.1016/s0026-0495%20(96)90117-1
https://doi.org/10.1016/s0026-0495%20(96)90117-1
https://doi.org/10.1016/s0026-0495%20(96)90117-1
https://doi.org/10.1016/s0026-0495%20(96)90117-1
https://doi.org/10.3164/jcbn.54-3-r1
https://doi.org/10.3164/jcbn.54-3-r1
https://doi.org/10.3164/jcbn.54-3-r1
https://doi.org/10.3164/jcbn.54-3-r1
https://doi.org/10.3177/jnsv.54.511
https://doi.org/10.3177/jnsv.54.511
https://doi.org/10.3177/jnsv.54.511
https://doi.org/10.3177/jnsv.54.511
https://doi.org/10.31989/ffhd.v2i7.83
https://doi.org/10.31989/ffhd.v2i7.83
https://doi.org/10.31989/ffhd.v2i7.83
https://doi.org/10.1016/j.tifs.2009.12.001
https://doi.org/10.1016/j.tifs.2009.12.001


92

Research progress on the glycemic index of baked food

33.	 Ye J., et al. “Effect of endogenous proteins and lipids on starch 
digestibility in rice flour”. Food Research International 106 
(2018): 404-409.

34.	 Wang S., et al. “Alkali-induced changes in functional properties 
and in vitro digestibility of wheat starch: The role of surface 
proteins and lipids”. Journal of Agricultural and Food Chemis-
try 62.16 (2014): 3636-3643.

35.	 Zhang Q., et al. “Application of low glycemic index diet in dia-
betes and its effect on biochemical indicators”. Chinese Gen-
eral Practice 15.12 (2012): 1319-1321.

36.	 Graca C., et al. “Yoghurt and curd cheese addition to wheat 
bread dough: Impact on in vitro starch digestibility and esti-
mated glycemic index”. Food Chemistry 339 (2022): 127887.

37.	 Srikanlaya C., et al. “Effect of butter content and baking condi-
tion on characteristics of the gluten-free dough and bread”. In-
ternational Journal of Food Science and Technology 52 (2017): 
1904-1913.

38.	 Chen XH., et al. “Effect of maize starch-lipid complexes on in 
vitro digestion and glycemic index of cookies”. Journal of Food 
Safety and Quality 13.8 (2022): 2680-2686.

39.	 Yiling Z., et al. “The mechanism of delaying starch digestion 
by luteolin”. Food and Function 12.23 (2021): 11862-11871.

40.	 Tormo MA., et al. “Hypoglycaemic and anorexigenic activi-
ties of an alpha-amylase inhibitor from white kidney beans 
(Phaseolus vulgaris) in wistar rats”. British Journal of Nutrition 
92.5 (2004): 785-790. 

41.	 Ma Y., et al. “Effect of white kidney bean extracts on estimated 
glycemic index of different kinds of porridge”. LWT-Food Sci-
ence and Technology 96 (2018): 576- 582. 

42.	 Sandhu K and Sachdeva R. “Efficacy of chromium supplemen-
tation and nutrition counseling on glycemic index and lipid 
profile in male NIDDM patients”. Journal of Human Ecology 
35.3 (2011): 181-187.

43.	 Oh HM and Yoon JS. “Glycemic control of type 2 diabetic pa-
tients after short-term zinc supplementation”. Nutrition Re-
search and Practice 2.4 (2008): 283-288.

44.	 Maria L., et al. “A high fiber cookie made with resistant starch 
type 4 reduces post-prandial glucose and insulin responses in 
healthy adults”. Nutrients 9 (2017): 237.

45.	 Bakar SKSA., et al. “In vitro starch hydrolysis and estimated 
glycaemic index of biscuits from unripe banana peel flour”. 
Journal of Nutritional Science and Vitaminology 66 (2020): 
234-238.

46.	 Naseer B., et al. “Effect of carboxymethyl cellulose and baking 
conditions on in-vitro starch digestibility and physico-textural 
characteristics of low glycemic index gluten-free rice cookies”. 
LWT-Food Science and Technology 141.11 (2021): 110885.

47.	 Klunklin W and Savage G. “Addition of defatted green-lipped 
mussel powder and mixed spices to wheat-purple rice flour 
biscuits: Physicochemical, in vitro digestibility and sensory 
evaluation”. Food Science and Nutrition 6.7 (2018): 1839-1847.

48.	 Jariya H., et al. “Glycemic index biscuits formulation of Pedada 
flour (sonneratia caseolaris) with tubers starch”. Journal of 
Physics Conference Series 953 (2018): 1-6.

49.	 Li N. “Research on development of low GI potato biscuits and 
its hypoglycemic mechanism”. Beijing: Chinese academic of Ag-
ricultural Sciences (2020).

50.	 Vujic L., et al. “Effects of pseudocereals, legumes and inulin ad-
dition on selected nutritional properties and glycemic index of 
whole grain wheat-based biscuits”. Journal of Food and Nutri-
tion Research 53.2 (2014): 152-161.

51.	 Zhu S., et al. “Preparation of A Kind of Cyperus esculentus and 
Pueraria thomsonii Crispy Biscuit with Low GI”. Food and Nu-
trition in China 5 (2024): 1-8.

52.	 Hussain SZ., et al. “Development of low glycemic index crack-
ers from water chestnut and barley flour”. British Food Journal 
122.4 (2022): 1156-1169.

53.	 Yan CM. “Study on technology and quality of low GI potato 
bread. Handan: Hebei University of Engineering (2020).

54.	 Zhang YH., et al. “A study on a low glycemic index bread. Chi-
nese Nutrition Society”. Compilation of papers from the China 
Summit on Aging and Health (2014).

Citation: Wenfeng Han., et al. “Research progress on the glycemic index of baked food". Acta Scientific Nutritional Health 9.5 (2025): 85-93. 

https://doi.org/10.1016/j.foodres.2018.01.008
https://doi.org/10.1016/j.foodres.2018.01.008
https://doi.org/10.1016/j.foodres.2018.01.008
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1021/jf500249w
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1021/jf500249w
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1021/jf500249w
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1021/jf500249w
https://doi.org/10.3969/j.issn.1007-9572.2012.12.005
https://doi.org/10.3969/j.issn.1007-9572.2012.12.005
https://doi.org/10.3969/j.issn.1007-9572.2012.12.005
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.foodchem.2020.127887
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.foodchem.2020.127887
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.foodchem.2020.127887
https://doi.org/10.1111/ijfs.13467
https://doi.org/10.1111/ijfs.13467
https://doi.org/10.1111/ijfs.13467
https://doi.org/10.1111/ijfs.13467
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.19812/j.cnki.jfsq11-5956/ts.2022.08.045
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.19812/j.cnki.jfsq11-5956/ts.2022.08.045
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.19812/j.cnki.jfsq11-5956/ts.2022.08.045
https://doi.org/10.1039/d1fo02173g
https://doi.org/10.1039/d1fo02173g
https://doi.org/10.1079/bjn20041260
https://doi.org/10.1079/bjn20041260
https://doi.org/10.1079/bjn20041260
https://doi.org/10.1079/bjn20041260
https://doi.org/10.1016/j.lwt.2018.06.018
https://doi.org/10.1016/j.lwt.2018.06.018
https://doi.org/10.1016/j.lwt.2018.06.018
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1080/09709274.2011.11906405
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1080/09709274.2011.11906405
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1080/09709274.2011.11906405
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1080/09709274.2011.11906405
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.4162/nrp.2008.2.4.283
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.4162/nrp.2008.2.4.283
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.4162/nrp.2008.2.4.283
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.3390/nu9030237
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.3390/nu9030237
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.3390/nu9030237
https://doi.org/10.3177/jnsv.66.s234
https://doi.org/10.3177/jnsv.66.s234
https://doi.org/10.3177/jnsv.66.s234
https://doi.org/10.3177/jnsv.66.s234
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.lwt.2021.110885
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.lwt.2021.110885
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.lwt.2021.110885
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1016/j.lwt.2021.110885
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1002/fsn3.675
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1002/fsn3.675
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1002/fsn3.675
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.1002/fsn3.675
https://doi.org/10.1088/1742-6596/953/1/012246
https://doi.org/10.1088/1742-6596/953/1/012246
https://doi.org/10.1088/1742-6596/953/1/012246
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.27630/d.cnki.gznky.2020.000614
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.27630/d.cnki.gznky.2020.000614
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.27630/d.cnki.gznky.2020.000614
https://www.researchgate.net/publication/262801363_Effects_of_pseudocereals_legumes_and_inulin_addition_on_selected_nutritional_properties_and_glycemic_index_of_whole_grain_wheat-based_biscuits
https://www.researchgate.net/publication/262801363_Effects_of_pseudocereals_legumes_and_inulin_addition_on_selected_nutritional_properties_and_glycemic_index_of_whole_grain_wheat-based_biscuits
https://www.researchgate.net/publication/262801363_Effects_of_pseudocereals_legumes_and_inulin_addition_on_selected_nutritional_properties_and_glycemic_index_of_whole_grain_wheat-based_biscuits
https://www.researchgate.net/publication/262801363_Effects_of_pseudocereals_legumes_and_inulin_addition_on_selected_nutritional_properties_and_glycemic_index_of_whole_grain_wheat-based_biscuits
https://doi.org/10.19870/j.cnki.11-3716/ts.20240517.001
https://doi.org/10.19870/j.cnki.11-3716/ts.20240517.001
https://doi.org/10.19870/j.cnki.11-3716/ts.20240517.001
https://doi.org/10.1108/bfj-10-%202019-0788.
https://doi.org/10.1108/bfj-10-%202019-0788.
https://doi.org/10.1108/bfj-10-%202019-0788.
https://doi.org/10.27104/d.cnki.ghbjy.2020.000055
https://doi.org/10.27104/d.cnki.ghbjy.2020.000055


93

Research progress on the glycemic index of baked food

55.	 Xu Q. “Development of low GI bread and determination of gly-
cemic index of its final product. Handan: Hebei University of 
Engineering (2020).

56.	 Yang WJ. “Study on preparation of low GI miscellaneous bean 
bread and its quality characteristics”. Handan: Hebei Univer-
sity of Economics and Trade (2020).

57.	 Li MN., et al. “Development of low GI bread premixed flour”. 
Cereal and Food Industry 28.6 (2021): 33-39.

58.	 Jun Y., et al. “Utilisation of preharvest dropped apple peels as 
a flour substitute for a lower glycemic index and higher fibre 
crake”. International Journal of Food Sciences and Nutrition 
65.1 (2014): 62-68.

59.	 Tianjin Alfa Health Food. “The formula and preparation pro-
cess of tartary buckwheat shaqima suitable for diabetics”. Chi-
nese Invention Patents (2018): CN107927289A. 

60.	 Silang Food (Huaibei). “Low glycemic value baking cake suit-
able for people with diabetes”. Chinese Invention Patents 
(2018): CN108294083A.

61.	 Zhou Y. “A biscuit for relieving diabetes patients and its 
preparation method”. Chinese Invention Patents (2018): 
CN108669158A.

62.	 Wang ZL and Xu ML. “Development of sugar-free and low GI 
sponge cake”. The Food Industry 43.2 (2022): 62-66.

Citation: Wenfeng Han., et al. “Research progress on the glycemic index of baked food". Acta Scientific Nutritional Health 9.5 (2025): 85-93. 

https://doi.org/10.27104/d.cnki.ghbjy.2020.000043
https://doi.org/10.27104/d.cnki.ghbjy.2020.000043
https://doi.org/10.27104/d.cnki.ghbjy.2020.000043
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.27106/d.cnki.ghbju.2020.000731
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.27106/d.cnki.ghbju.2020.000731
file:///C:/Users/SnehaReddy/OneDrive%20-%20Acta%20Scientific%20Publications%20Private%20Limited/Desktop/07-02-2022/Acta%20PDF%2001-06-2023/ASNH/ASNH-25-RW-051/1.%09https:/doi.org/10.27106/d.cnki.ghbju.2020.000731
https://doi.org/10.3969/j.issn.1672-5026.2021.06.011
https://doi.org/10.3969/j.issn.1672-5026.2021.06.011
https://doi.org/10.3109/09637486.2013.830083
https://doi.org/10.3109/09637486.2013.830083
https://doi.org/10.3109/09637486.2013.830083
https://doi.org/10.3109/09637486.2013.830083

