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Abstract:

Abstract: Flakes are a type of instant food product commonly consumed as a
breakfast alternative, especially those labelled “low-glycaemic index” can be
suitable for individuals with diabetes. Taro tubers (Colocasia esculenta L.)
containing high fibre and low fat are among the raw materials that can be
processed into instant food. Therefore, this study aimed to develop and determine
the glycaemic index (GI) of Taro tuber flakes as an alternative processed food
product for individuals with diabetes. Three distinct formulas, namely F1, F2, and
F3, were developed with varying drying temperatures of 40 °C, 60 °C, and 80 °C.
These were comprehensively evaluated through sensory testing (hedonic and
scoring), followed by the analysis of moisture content, ash content, microbial
examination, and glycaemic index. The results showed that all three developed
formulas F1, F2, and F3 xhibited low glycaemic index values (below 55), along
with acceptable moisture and ash content, and were free from Escherichia coli and
Salmonella typhi contamination. Among them, F2, which was dried at 60 °C,
showed the lowest glycaemic index value of 15.1, indicating its potential to
produce a minimal postprandial blood glucose response. Furthermore, F2 received
an average hedonic score of 6, which indicates favorable sensory acceptance in
terms of taste, color, texture, and aroma. Therefore, F2 was selected as the most
suitable formula that can be consumed as an alternative food product to help
manage diabetes through low-Gl dietary strategies.

Affiliation: Department of Pharmacy, Faculty of Mathematics
and Natural Sciences, Tadulako University, Palu, Central
Sulawesi, Indonesia.

Contribution: Data Curation, Writing - Review & Editing.

Affiliation: Department of Pharmacy, Faculty of Mathematics

and Natural Sciences, Tadulako University, Palu, Central

Sulawesi, Indonesia.

Contribution: Conceptualization, Data Curation, Writing -

Review & Editing.

Rinaldi Rinaldi

Akhmad Khumaidi

Affiliation: Department of Pharmacy, Faculty of Mathematics
and Natural Sciences, Tadulako University, Palu, Central
Sulawesi, Indonesia.

Contribution: Conceptualization, Project administration.

Zulhaerana Bahar

Affiliation: Department of Pharmacy, Faculty of Mathematics
and Natural Sciences, Tadulako University, Palu, Central
Sulawesi, Indonesia.

Contribution: Investigation, Project administration,
Visualization, Writing - Original Draft.

Sri Sulistiana Sulaiman

Affiliation: Department of Pharmacy, Faculty of Mathematics
and Natural Sciences, Tadulako University, Palu, Central
Sulawesi, Indonesia.

Contribution: Formal analysis, Resources.

Nuur Aanisah

Affiliation: Faculty of Pharmacy, Mulawarman University,
Samarinda, East Kalimantan, Indonesia.
Contribution: Conceptualization, Supervision.

Armini Syamsidi &

Corresponding Author

Affiliation: Department of Pharmacy, Faculty of Mathematics
and Natural Sciences, Tadulako University, Palu, Central
Sulawesi, Indonesia.

Contribution: Conceptualization, Validation, Writing - Review
& Editing.

Sciences of Pharmacy - DOI 10.58920/etflin000000 (pending update)

Page 1


https://crossmark.crossref.org/dialog/?doi=&domain=pdf&date_stamp=-0001-11-30
https://orcid.org/0000-0003-4763-2382
https://orcid.org/0000-0002-0900-9154
https://orcid.org/0000-0003-3376-4122
https://orcid.org/0009-0003-4532-4463
https://orcid.org/0000-0002-2511-8879
mailto:armini.syamsidi@gmail.com
http://creativecommons.org/licenses/by/4.0/
mailto:armini.syamsidi@gmail.com
https://etflin.com/sciphar

Sultan, A. et al. (-0001)

Acknowledgment

Acknowledgments were conveyed to the Department of
Pharmacy, Faculty of Mathematics and Natural Sciences,
Tadulako University, which has facilitated the administration
of this research, as well as to friends and students who have
helped a lot in the research process until this research was
published.

Conflict of Interest
Not applicable

Data Availability
Not applicable

Ethics Statement

The animal research protocol has been approved by the
Institutional Review Board or Ethics Committee (Faculty of
Medicine, Tadulako University) (2667/UN28.1.30/KL/2022 and
date of approval on 27th April 2022).

Funding Information
Research grant funded through the Featured Research
Scheme under the National Budget Allocation (DIPA)

References

Additional Information

How to Cite

Asriana Sultan, Rinaldi Rinaldi, Sri Sulistiana Sulaiman, Nuur Aanisah,
Akhmad Khumaidi, Zulhaerana Bahar, Armini Syamsidi. . Sciences of
Pharmacy. -0001;4(3):0-0

Publisher's Note

All claims expressed in this article are solely those of the authors and do
not necessarily reflect the views of the publisher, the editors, or the
reviewers. Any product that may be evaluated in this article, or claim
made by its manufacturer, is not guaranteed or endorsed by the
publisher. The publisher remains neutral with regard to jurisdictional
claims in published maps and institutional affiliations.

Open Access

This article is licensed under a Creative Commons Attribution 4.0
International License. You may share and adapt the material with proper
credit to the original author(s) and source, include a link to the license,
and indicate if changes were made.

Sciences of Pharmacy - DOI 10.58920/etflin000000 (pending update)

Page 2


http://creativecommons.org/licenses/by/4.0/
https://etflin.com/sciphar

	Low Glycemic Index Taro Tuber (Colocasia esculenta L.) Flakes as Alternative Food Product for Diabetes Management

