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a beneficial blood glucose profile. Nutrition Journal, 2009, 8, 42

Effect of cereal test breakfasts differing in glycemic index and content of indigestible
carbohydrates on daylong glucose tolerance in healthy subjects. American Journal of Clinical 7 134
Nutrition, 2008, 87, 645-54

Including indigestible carbohydrates in the evening meal of healthy subjects improves glucose
tolerance, lowers inflammatory markers, and increases satiety after a subsequent standardized
breakfast. Journal of Nutrition, 2008, 138, 732-9

Glucose and insulin responses in healthy men to barley bread with different levels of
(1-B;1-8)-Eglucans; predictions using fluidity measurements of in vitro enzyme digests. Journal of 3.8 72
Cereal Science, 2006, 43, 230-235

A dietary exchange of common bread for tailored bread of low glycaemic index and rich in dietary
fibre improved insulin economy in young women with impaired glucose tolerance. European Journal
of Clinical Nutrition, 2006, 60, 334-41

Vinegar supplementation lowers glucose and insulin responses and increases satiety after a bread L
meal in healthy subjects. European Journal of Clinical Nutrition, 2005, 59, 983-8 52 57

Vinegar dressing and cold storage of potatoes lowers postprandial glycaemic and insulinaemic
responses in healthy subjects. European Journal of Clinical Nutrition, 2005, 59, 1266-71

A diet based on wheat bread baked with lactic acid improves glucose tolerance in

hyperinsulinaemic Zucker (fa/fa) rats. Journal of Cereal Science, 2005, 42, 300-308 38 6

Barley bread containing lactic acid improves glucose tolerance at a subsequent meal in healthy men
and women. Journal of Nutrition, 2002, 132, 1173-5

On the Effect of Lactic Acid on Blood Glucose and Insulin Responses to Cereal Products:
Mechanistic Studies in Healthy Subjects and In Vitro. Journal of Cereal Science, 2002, 36, 339-346

Measurements of the gastric emptying rate by use of ultrasonography: studies in humans using
bread with added sodium propionate. American Journal of Clinical Nutrition, 2001, 74, 254-8

Inconsistency between glycemic and insulinemic responses to regular and fermented milk

products. American Journal of Clinical Nutrition, 2001, 74, 96-100 7 181

Low glycaemic-index Foods. British Journal of Nutrition, 2000, 83 Suppl 1, S149-55

Modulating Glycemia with Cereal Products177-184 5



