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Scientists create
diabetic-friendly bread

Bread is apopular breakfast option,

. butmost types are unsuitable for

. diabeticsas the bread is digested

- rapidly, causing a sudden spike in

: blood sugar levels. Eating too much
. bread could raise the risk of obesity
: and associated diseases such as

. type Il diabetes fornormal people.

Ateam from the National

. University of Singapore has

: formulated arecipe for healthier

: breadbyadding anatural plant

: pigment, called anthocyanin,

: extractedfromblackrice. Thisnew
. breadisdigested ataslowerrate

: andishighin antioxidants,and

: could prove ahealthier option.

Anthocyanins are naturally

: occurring pigmentsin fruitand
: vegetables such asblueberries,and
. areresponsible for the orange, red,

. violet and blue colours observed in
. nature. Anthocyaninsarerichin

. antioxidant properties and can

: reduce blood glucose levels.

Theresearchers said thisisthe

. first studyin which anthocyanin

. extracthasbeenincorporatedinto
: bread, opening up the possibility of
. creating other diabetic-friendly

: and healthy food products.
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