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Barley holds a promise as a functional food due to its content of several health-enhancing components that have demonstrated 
positive physiological effects such as β-glucan. In addition, it is now available in a diverse array of compositions and 

types such as normal and waxy barley, hulled and hulless barley, low and high β-glucan barley. Such diverse compositions 
and characteristics allow the development of assorted functional foods. Two barley functional foods (e.g. partially pearled or 
wholegrain barley as rice substitute and barley pasta) were developed and used to investigate nutritional properties and health 
benefits of barley. Nine barley cultivars varying in starch-type and β-glucan content were processed and used in 3 experiments 
in separate groups of ten health participants. These studies showed that GI of barley varies by cultivar, degree of pearling and 
food form. The GI of barley was significantly correlated with dietary fiber but not with starch nutritional fractions. In addition, 
viscosity and molecular weight of β-glucan were also significantly correlated with blood glucose response. In a separate study, 
barleys were found to significantly vary in their viscosity and textural properties. Differences in viscosity were significantly and 
positively correlated with GI. For instance, viscosity at 37ºC of two barley foods exhibiting distinct GI values (29.9% versus 
50.2%) was significantly different. Another study showed significant differences between barley fractions in polyphenols and 
ability to inhibit human LDL oxidation in vitro. Overall, the developed barley foods are considered good sources of β-glucan, 
dietary fiber and phenolic antioxidants with proved health benefits as functional foods.
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