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Figure 1. Comparison of Blood sugar levels -

Test & Control groups
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m .e 1 - Diabetic Friendly Clinical Proven Soups

Clinical Proven Soups — Starch Gl 30 First to Study Impact of Sugar with Soups
Watch in this link https://youtu.be/d7XQkgK7rVI
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Figure 2. Comparison of Blood sugar levels -
Baseline(OHD) and Day 1(SOUP)
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e nge 1 - Product Developed Base
other Diabetic associated diseas
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see video for preparation of soup powder
https://youtu.be/d7XQkgK7rVI



Tasting Study completed with MSc
Food Tech students

* Food Tech College
* Malla reddy university
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