
   

 !"#$%&'()*+",-./.+01"2345,467.2%014189.#.!#59. 
 

 

 

 

 

 

 

 

 

 

 

 

 

1.:*.;1"<.1.=     >%13+(>.+?;%@1( 
1.:*.;;",!           1"!A.$+&( 

 

 

 

 

 

 

 

 

 

 

 

B6+:C.+148)DE1*7;1/1F5:G-:C.+<FCH.#.,/!%C*I#+ 
D+"JJ.)$*%0<.*#+K%&'"# 

6&L)$*%0<.*#+( ,/.;"3A.!%A,/"2! 

M.<. 2547 



   

LOW GLYCEMIC INDEXED FOOD SUPPLEMENT 

 

 

 

 

 

 

 

 

MISS NISANART  CHANJARUWAT 

MISS WIMON  NINYAPORN 

 

 

 

 

 

 

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT  

OF THE REQUIREMENT FOR 

THE BACHELOR DEGREE OF SCIENCE IN PHARMACY 

FACULTY OF PHARMACY 

MAHIDOL UNIVERSITY 

2004   

 



   

 !"#$%"&'()* 

("+,-# ./'012345(6"'7-%8%"9:';<=,7= Glycemic index 0,>% 

 

 

 

…………………………… 

( !"#!$ %&! !' () *+,(!+-$). ,) 
 

…………………………… 

( !"#!$$%/0  %01!2+3,) 
  

…………………………… 

(4&.$)00! 5)6"+)78!#)51,) 
9!(!+1,*:;<+=78! 

 

…………………………... 

(+&.$%/0 &+:&->) 

9!(!+1,*:;<+=78!+?$/ 

 

 

 

 

 

 

 

 

 

 



   

?<!2;@A- 

./'012345(6"'7-%8%"9:';<=,7= Glycemic index 0,>% 

 

 !"# #$ %& '()%#(*+&, ), +!-.  !./#0(1) 

-.>.+A(345D+FCH.: +&..# 2&34(&56#7&2/), +!-. "(8"*9 

0#:+!;#<#=#(>:-8 :1?>07&;"#72() -=#+!'/#.&/-=!@. 

69.*9.6%J: @&; 8 3A#2#., Granola bar, 5#(B(?>-! @C+/B(?7#'7&-D&7 

 

 7!+@+%A2B9!C!+B!+,A@DEFG+5*:;/:B?!G)H : 6I!5!0#J"*I!KCL/:<+%/!3 6I!5!070JAB#M0N
9% OJ0% K F0P9G#J">=6  O=;"7!++)@<+N*! F<Q <+N(I!(N*I!KCL9)5+!F#:;1"K 7!+F<Q A+BF+P69+)" FH?  

A+B9L$ , A+BC)$K(M0NC09GF0P9G M0NA+BF@!C$! #J">=6  7!+&=78! :6F<Q 7!+R). !40%52)3S,
F#+%/9!C!+K +J<M@@ Granola bar AG1F0P97KHL#?$ <+N79@*:;/:B?!G)H : 6I!5!05;I! AG1#J5+ 
Granola bar *:;R). !DGL*)6" 3 #J5+ #J5+*:; 1 <+N79@GL$1 >L!$A9T5 >L!$R9" "!>!$ ');$F>:1$O:7 

M0N');$0%#" #J5+*:; 2 <+N79@GL$1 >L!$A9T5 >L!$R9" M0NM9<F<UV0 #J5+*:; 3 <+N79@GL$1 >L!$A9T5 

>L!$R9" M0N0J7R+-  M0N Liquid part BP9 glycerine, hydrogenated vegetable oil, isomalt 

M0N lecithin K <+%/!3*:;F*?!7) *-7#J5+BP9+L910N 8.95, 3.58, 31.32 M0N 0.22 AG1 6I!C )7
5!/0I!G)@ F/P;9 I!40%52)3S,*)6" 3 #J5+/!<+NF/% GL$1<+N#!*#)/4)#AG1KHL$%W: 9-point Hedonic 

scale KHL4JL<+NF/%  30 B  R@$?!BNM  B$!/H9@FX0:;1>9"#J5+*:; 1 #J5+*:; 2 M0N#J5+*:; 3 F*?!7)@ 

6.60, 6.77 M0N 6.43 (“H9@F0Y7 L91” '=" “H9@<! 70!"”) 5!/0I!G)@ O=;"*)6" 3 #J5+DGL+)@BNM  
B$!/H9@FX0:;1D/?M575?!"7)  

 

 

 

 

 

 

 

 

 



   

Abstract 

Low glycemic indexed food supplement 

 

Nisanart Chanjaruwat, Wimon Ninyaporn 

Project advisor: Walla Tungrugsasat, Vimol Srisukh 

Department of Food Chemistry, Faculty of Pharmacy, Mahidol University 

Keyword: Glycemic indexed, Glycemic load, Granola bar, Sensory evaluation 

 

 Carbohydrates with high glycemic indexes and high glycemic loads produce 

substantial increases in blood glucose and insulin levels after ingestion. The continued 

intake of high glycemic load meals associated with an increased risk of chronic 

diseases such as obesity, cardiovascular disease and diabetes. This study aims to 

develop low glycemic index food supplements.Three formulae of granola bar were 

developed. Formula 1 contained oat, crispy rice, sesame, mung bean and peanut, 

Formula 2 contained oat, crispy rice and apple, Formula 3 contained oat, crispy rice and 

prune. The liquid part of the three formulae consisted of glycerine (8.95%w/w), 

hydrogenated vegetable oil (3.58%w/w), isomalt (31.32%w/w) and lecithin (0.22%w/w). 

Sensory evaluations of the granola bars were carried out among 30 panelists, using 9-

point Hedonic scale method. The mean scores obtained for Formula 1, 2 and 3 were 

6.60, 6.77 and 6.43 (“Like slightly” to “Like moderately”), respectively and there was no 

significant difference.   

 

 

 

 

 

 

 

 




