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ABSTRACT
Four s~mples of dietary fiber (Dephytinized wheat bran, citrus pectin, debittered lupine seed

ftour, and germinated mung bean flour) were investigated to evaluate the effed of this certain
diets on glycemia and serum lipids. 200 patients of non-insulin dependent diabetes (NIOO), were
divided into tour groups. The patients of each group were aIIow8d to receive one of these powders
4 gm daily for 4 months. For ellCh group patients run history of clinical examinations were done to
fulfill the selective criteria (Blood sugar, serum lipids, blood urea) were measured before 8nd after
the given powder and were analysis chemically and statistic8lly. The data revealed that the best
hypoglycemia affect and improvement in lipid (Total cholesterol. HOlC, and LOlC) were obtained
with the use of germinated muhg bean flour.

Abbreviation:
BU =Blood Urea, BS =Blood Sugar, CP • Citrus Pectin, OF • Diabetes Mellitus,
OWB = Dephytinlzed Wheat Bran, GMPF • Genninated Mung Bean Flour, HDLC •
High Density Lipoprotein Cholesterol, 100M = insulin Dependant Diabetes
Mellitus, LOLC = Low Density LIpoproteIn Cholesterol, LF • LupIne Seeds Flour,
NFDOM I: Non Insulin Dependant Diabetes Mellitus.

INTRODUCTION
Human food Contains a variety of carbohydrates including monosaccharides

(glucose, fructose), disaccharide (maltose, sucrose), trisaccharides (trehalose,
raffinose), devtrins and other short chain sugars, and potyeaccharides such as
starch, cellulose, hemicellulose and pectines. Nutrionally, trnase compounds are
subdivided into available and unavailable carbohydretet (Mc Cance 'Snd
Lawrence, 1929) and Southgate, 1969 (a and b) dependings on their breakdown
in, and "absorption" for energy metabolism. The majority of food carbohydrate is
thought to be available for absorption, only a small fradion(about 8% in diet)
beings unavailable. This fraction, now called diRItY fibre, comprises
polysaccharides (with glycosidic links not usually susoe,ttble to hydrolysis by
human digestive enzymes and lignin.

There is increasing evidence that the amount and type of dietary before in the
human diet is important in determining susceptibility to a wide variety of
diseases such as gall-stones, obesity, diabetes most large bowel disorders, and
coronary heart diseases (CHD) (Southgate, 1995).
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