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ABSTRACT: With the continuous changes in lifestyle and diet, sub-health and chronic diseases tend to be younger
and normalized, the number of diabetics and obese people have increased significantly. The sharp blood sugar
fluctuations caused by high-sugar foods are an important cause of obesity and chronic diseases, and diet therapy is the
main auxiliary treatment method for diabetes, and diet based on low glycemic index (GI) diet can reduce the risk of
chronic diseases such as diabetes, and effectively improve the blood sugar level of diabetics. Therefore, the research
and development of low GI foods has attracted much attention. This paper reviewed the key technologies of low GI

food processing and the development status of low GI products at home and abroad, analyzed the mechanism of
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different processing methods leading to the interaction of different components in food and causes the change of GI

value, clarified the future development trend, so as to provide an effective basis for the selection of low GI food

processing methods, consumers can choose corresponding products according to their own requirements, aiming to

provide a reference for the development of low GI foods in the future.
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Fig.1 Blood glucose level of high and low GI foods'*!
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Table 1 Effects of processing methods on food GI value
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