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Appendix Table 1. Description of studies used for inclusion of their glycemic index (GI) values in the GI database of the ATBC Study. 
	 Reference
	Tested foods included in the database
	Subjects, n
	ACHO1, g
	Reference food2 
	Measurements3,n
	Blood sample

	Bahado-Singh et al. 2006 (1) 
	pumpkin
	10
	50
	glucose
	3
	capillary

	Bornet et al. 1990 (2) 
	spaghetti
	12
	50
	glucose
	1
	vena

	Brand et al. 1985 (3) 
	sweet corn, cornflakes5, rice bubbles5, rice, potato, potato crisps5
	6
	505
	glucose
	1
	capillary

	Brand-Miller et al. 1992 (4) 
	barley
	8
	505
	bread
	1
	capillary

	Brand-Miller et al. 1995 (5)
	cake, cookie, chocolate, yoghurt, peach, apricot, sultanas, chocolate milk, honey, soft drink, orange juice
	7-8
	50
	bread
	1
	capillary

	Brand-Miller et al. 2003 (6)
	puffed rice, chocolate, ice cream, chocolate milk
	10
	50
	glucose
	2
	capillary

	Bukar et al. 1990 (7) 
	ice cream
	12
	50
	glucose
	1
	vena

	Ciok et al. 2004 (8) 
	biscuits, shortbreads
	11
	50
	glucose
	3
	vena

	Englyst et al. 2003 (9) 
	cornflakes, muesli, biscuit
	11-14
	50
	glucose
	3
	- 4

	Fernandes et al. 2005 (10) 
	potatoes
	12
	50
	bread
	3
	capillary

	Garsetti et al. 2005 (11)
	biscuits
	12
	50
	glucose
	1
	capillary

	Giacco et al. 2001 (12) 
	pizza
	9
	505
	bread
	1
	vena

	Granfeldt et al. 1991 (13) 
	spaghetti
	9
	505
	bread
	1
	vena

	Gregersen et al. 1992 (14) 
	apple, orange
	8
	25
	bread
	1
	- 4

	Guevarra & Panlasigui 2000 (15)
	pineapple
	10
	25
	bread
	1
	capillary

	Ha et al. 1992 (16) 
	pear
	15
	25
	glucose
	1
	vena

	Hätönen et al. 2006 (17) 
	rye bread, white wheat bread, oatmeal porridge
	11
	50
	glucose
	3
	capillary

	Henry et al. 2005 (18) 
	barley, muesli, pasta, milk, yoghurt, pea, bean, nut, sultana, apricot, pear, peach
	8-10
	25, 50
	glucose
	2-3
	capillary

	Henry et al. 2005 (19) 
	potato
	10
	50
	glucose
	3
	capillary

	Hoyt et al. 2005 (20) 
	milk
	8-9
	25
	glucose
	1
	vena

	Ischayek & Kern 2006 (21) 
	honey
	12
	50
	glucose
	3
	capillary

	Jenkins et al. 1981 (22)
	biscuits, pea, bean, potato, apple, banana, orange, orange juice, raisins, milk, honey, Mars bar, potato crisps 
	6-8
	505
	glucose
	2-3
	capillary

	Lee & Wolever 1998 (23) 
	sucrose, fructose
	7-8
	50
	bread
	1
	vena

	Leeman et al. 2005 (24)
	potato
	13
	50
	bread
	1
	capillary

	Leeman et al. 2007 (25)
	potato
	14
	50
	bread
	1
	capillary

	Liljeberg et al. 1992 (26)
	barley bread
	10
	50
	bread
	1
	capillary

	Lunetta et al. 1995 (27)
	apple, orange, banana, pear, plum, grapes, peach, apricot
	7-9
	50
	bread
	1
	- 4

	Miller et al. 2003 (28)
	date
	11
	50
	glucose
	3
	capillary

	Östman et al. 2001 (29)
	milk, sour milk, ropy milk
	10
	25
	bread
	1
	capillary

	Perry et al. 2000 (30)
	sweet corn, cornflakes, muesli, rice, potato
	8-14
	50
	glucose
	≥3
	vena

	Rasmussen et al. 1988 (31)
	spaghetti, potato
	9
	50
	bread
	1
	vena

	Rasmussen et al. 1992 (32)
	rice
	7
	50
	bread
	1
	vena

	Ross et al. 1987 (33)
	water biscuit, crispbread, biscuits
	8
	50
	glucose
	1
	capillary

	Skrabanja et al. 2001 (34)
	buckwheat
	10
	50
	bread
	1
	capillary

	Soh & Brand-Miller 1999 (35)
	potato
	9-10
	50
	bread
	2
	capillary

	Tahvonen et al. 2006 (36)
	potato
	11
	50
	glucose
	1
	capillary

	Tapola et al. 2005 (37)
	oat bran6
	12
	12.5
	glucose
	1
	capillary

	Wolever et al. 2003 (38)
	spaghetti, rice
	68
	50
	glucose
	2-3
	capillary / vena

	GI values from Sydney University published in the International table of glycemic index and glycemic load values 2002 (39)
	crispbread, rice bubbles, muesli, spaghetti, rice, pizza, popcorn, honey, marmalade, jam, milk, yoghurt, soft drink, juice (carrot, tomato, apple), carrot, nut, grapes, prune, fig, apple, strawberry
	8-12
	- 4
	bread/

glucose
	- 4
	- 4

	GI values from the Finnish manufacturer (unpublished)
	milk, sour milk, yoghurt
	≥10
	25
	glucose/

bread
	3
	capillary / vena

	GI values from own laboratory (unpublished)
	breads (rye, brown wheat), porridges (rye, rice, semolina), pastries (wheat bun, berry pie, Karelian pasty, Danish pastry), potato (boiled, mashed), macaroni, ice cream, soft drink, beer, carrot, strawberry, berry soup
	6-12
	25, 50
	glucose
	2-3
	capillary


1 Amount of available carbohydrate (ACHO) of the test and reference foods; 2 Bread = white bread; 3 Number of measurements of the reference food per person; 4 Not described in the article; 5 Minor additional ACHO from milk/tomato/onion; 6 GI value calculated ratio of the mean area under glucose response curve (AUC) for the test food and the mean AUC for the reference food
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