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Available online 9 November 2019, 110637

Consumption of a meal containing refined barley flour bread
isassociated with a lower postprandial blood glucose
concentrationfollowing a second meal than one containing refined
wheat flourbread in healthy Japanese: a randomized control trial

Tsubasa MatsuokaAsuka TsuchiyaAyako Yamayji, et al.
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(2017) 42, 1-6.
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https://www.sciencedirect.com/science/journal/08999007/42/supp/C

WBLILHAABREBMUE T (A7 F 1 R)

MEEHOE EH
(95%CI) (%)

Tabesh, F. (2014) -0.20 (-2.35, 1.95) 3.72
Cugnet-Anceau, C. (2010) -0.18 (-2.12, 1.76) 4.60
Shimizu, C. (2008) 030 (-1.96,136) 6.8
Birklund, M. (2008) 0.00 (-1.83, 1.83) 5.13
Reyna-Villasmil, N. (2007) -0.80 (-1.31,-0.29)  66.77
Aoe, S. (2017) 040 (-153,073) 1350
Overall (I-squared = 0.0%, p = 0.907) -0.62 (-1.04,-0.21) ~ 100.00

NOTE: Weights are from random effects analysis

B =T IWAVIFEKELBMIZIETEE D,
Rahmani, J. et al.. Complement Ther Med. 43:131-139 (2019).
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Effects of dietary fibre type on blood pressure: a
systematic review and meta-analysis of randomized

controlled trials of healthy individuals.

Evans CE, Greenwood DC, Threapleton DE, Cleghorn CL, Nykjaer C, Woodhead CE, Gale
CP, Burley VJ.
| Hypertens. 2015, 33(5):897-911
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