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Acceptability of Soy Meat Dishes and Its Effects on Vietnamese T2DM Patients
TATHINGOC 4 F dwv¥

Background: Type 2 diabetes mellitus (T2DM) has been increasing rapidly in Vietham. One of the
major dietary factors is low fiber intake. It is difficult to consume a sufficient amount of fiber with
common Vietnamese meals. Vegetables are a main source of fiber but the intake is not sufficient to
supply enough fiber. Recently, soybean-based meat (soy meat) has become commonly available. It
is rich in fiber (13.6g/100g). Substituting soy meat for meat in diet is expected to add adequate fiber,
resulting in beneficial effects for lifestyle-related diseases.
Objectives: The study aims to assess the acceptability of soy meat dishes and observe the
improvement of soy meat consumption on blood glucose, lipid concentration in T2DM patients.
Method: We recruited 47 subjects with T2DM. At first we made about 50 menus and selected the 10
rated best for sensory tests (using a five-point scoring method, with 5 as the highest score) in subjects.
We made matched pair groups by gender, age, T2DM status and divided them into 2 groups (control
group=23 subjects, soy meat group=24 subjects). The study was conducted for 4 weeks by randomized
control trial methods. The soy meat group consumed 40g soy meat/day from two dishes. The control
group continued their usual diet. Fasting blood samples were drawn before and after the study period
for measuring plasma glucose (FPG), fructosamine, total-, low density and high density cholesterol
concentrations (T-C, LDL-C and HDL-C, respectively and triglycerides (TG). A 3-day nutrition survey
was conducted one week before (baseline) and in the last week (final) of the study period. After the
study, subjects were surveyed by a questionnaire about their satisfaction for using soy meat dishes.
Results: The average evaluations of the 10 soy meat dishes and control (regular) dishes were 3.9 and
4.2 points for overall taste. Acceptability of soy meat dishes were close to those of control dishes, with
no significant difference in terms of appearance, aroma, taste, texture and overall taste. After the 4-
week study period, in the soy meat group, there was a significant decrease in fructosamine (p=0.03),
T-C (p=0.02) and TG (p=0.02). Total energy intake did not change in either group (p>0.05). Daily
fiber intake increased about 6g (p<0.001) and lipid intake decreased about 10g (p=0.001). The results
from the questionnaire indicated that 75% of the subjects well accepted the amount of 40g soy meat
(20g protein) in 2 dishes a day and serving 3-4 times per week were adequate and no one experienced
uncomfortable digestive status.
Conclusion: 40g of soy meat dishes daily were well accepted by Vietnamese with T2DM, dietary
fiber intake increased by about 6g, lipid intake decreased by about 10g, and blood glucose and lipid

serum status were improved.



