Glycemic Index

and Glycemic Load of FiberPasta

The glycemic index of pasta Fiberpasta (spaghetti) has been studied in healthy volunteers (n =20), using 50g
anhydrous glucose as reference food. The increase of glycemic levels has been evaluated for different times
(0-120min). As shown in Figure 1, an increase in postprandial glycemia has been observed after intake of
reference food and pasta. The incremental area under the glucose response curve (AUC) has been calculated
by using the trapezoid role. The Glycemic Index of pasta has been expressed as the ratio between AUC of
pasta and AUC of the reference food (glucose).

Glycemic Index (Gl) = (AUC pasta / AUC glucose) * 100

Results of the study
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