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Background:  Root crops and legumes are cultivated in the Philippines as agricultural
products and are good sources of protein, dietary fiber, minerals and vitamins.  Interest
in dietary fiber relative to its role in the prevention for risk of chronic diseases such as
diabetes mellitus, cardiovascular diseases and cancer is increasing.  This may be
attributed to its fibrous or viscose structures and its fermentability in the colon producing
short chain fatty acids shown to contribute in the prevention for risk of the above chronic
diseases.  Objective:  To determine the glycemic index (GI) of local root crops and
legumes in normal and diabetic subjects.  Materials and Methods:  Five root crops (5),
camote, gabi, tugi, cassava and ube,  and 8 legumes, cowpea, mung bean, pole sitao,
chickpeas, green peas, peanut, pigeon pea and kidney beans were investigated in the
study.  Using a randomized crossover design, 50-gram available carbohydrates of the
control (white bread) and test foods were fed in random order on separate occasions
after an overnight fast.  Blood samples were collected through finger prick before and
after feeding and were analyzed for glucose in a clinical chemistry analyzer.  The GI
was calculated by measuring the incremental area under the curve (IAUC) of the
glucose response of the test food divided by the IAUC of the glucose response of the
control food multiplied by 100.  Results:  Both root crops and legumes have low GIs
(<60) with ube having the lowest (GI=39) and cassava the highest (GI=54) among the
root crops, while chickpeas (GI=5) and mungbean (GI=13) have the lowest and highest
GI, respectively among the legumes.  Legumes have significantly lower GIs than root
crops (P<0.05).  The low GIs of the test foods may be due to the high dietary fiber
content of both root crops and legumes (4.6 - 46.9 g/100 g Sample).  Significant
differences were observed between GIs of normal and diabetic subjects (P<0.05).  For
root crops, the GIs of tugi and ube were significantly different between normal and
diabetic subjects (P<0.05) while for legumes, the GIs of cowpea, mungbean, pole sitao,
peanut, and abitsuelas were found to be significantly different between the two groups
of subjects (P<0.05).  Conclusion:   Both root crops and legumes are considered low
GI foods, legumes with significantly lower GIs than root crops (P<0.05).  The results of
the study showed that root crops and legumes might have a significant role in the
proper control and management of type II diabetes mellitus.  This study may form a
scientific basis for considering root crops and legumes as functional foods.
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