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Fig. 1 Classification of experimental group.
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divided two subgroups of the ordinary egg (O-group)
and the iodine-enriched egg (I-group). Both groups took
an ordinary egg or iodine-enriched egg per a day for 3
months.
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Fig. 2 Change of Blood sugar on OGTT 3 months after intake of egg.

Close circle: before intake of egg. Close triangle: 3 months after intake. Each symbol and bar represents mean +/- SD.
Statistical significance: *p<0.05 as compared to data obtained before intake.
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Fig. 3 Change of IRI on OGTT 3 months after intake of egg.

Close circle: before intake of egg. Close triangle: 3 months after intake. Each symbol and bar represents mean +/- SD.
Statistical significance: *p<0.05 as compared to data obtained before intake.
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Fig. 4-1,2 Increase rate of blood glucose after OGTT.

The data of Fig.4-1 was shown without classification of cut off score of
insulin index. The data divided by cut off score of insulin index were also
shown in Fig. 4-2.

Close circle: Iodine enriched egg. Close triangle: Ordinary egg. Each symbol
and column represents mean +/- SD. Statistical significance: *p<0.05 as
compared to data obtained ordinary egg group.
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Fig. 5 Improvement of insulin index 3 months after feeding of the iodine-enriched eggs.

insulin index =(30min plasma insulin — fasting plasma insulin)/ (30min plasma glucose — fasting plasma
glucose) Each column represents mean +/- SD. Statistical significance: *p<0.05 as compared to data obtained

ordinary egg group.
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