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INTRODUCTION éaé ebaixeras@uma.es

ﬂl’he use of added sugars or non-nutritive sweeteners in processed foods\
and soft drinks are being blamed for multiple complications associated
with obesity and diabetes [1-3]. High fructose content contributes to
obesity and liver steatosis, and excessive consumption of non-nutritive /Carob Syrup: (InnoSweet®) manufactured by Euronutra SL (Malaga, Spain)
sweeteners can generate gut dysbiosis complicating the metabolic control containing 45.6% glucose, 47.3% fructose, 0.5% sucrose, and 3.2% D-Pinitol.
exerted by the liver [1,4-5]. Beyond its evolutionary significance in the Agave Syrup: 75% fructose (control syrup)
selection of foods with a high glucose content as an energy source, the Human Volunteers: healthy adult women and men were recruited.
fact is that the consumption of sweets produces a hedonic pleasure in our Studies were done under fasting conditions. Bt Ph CAROB-POD SYRUP
brain. Then, the challenge stands at: how do we control the use of added WISTAR rats, 4-5 week-old male, fasted overnight.
sugars while providing a safe, palatable, sweet flavour to foods?. The Real-Time gPCR RNA was extracted from rat liver sections (50—-80 mg) using the a Trizol’method. PCR reactions
present work explores an alternative approach, in humans and rodents, for were carried out in a CFX96TM Real-Time PCR Detection System (Bio-Rad, CA, USA) for each cDNA template
sweetening through the use of a simple carob-pod-derived syrup which containing the corresponding primer.
contains the inositol D-Pinitol. This inositol is known as an insulin sensitizer Glucose Tolerance Tests (GTT). Rat blood samples were collected from the tail vein at different time points after
in muscle capable of keeping glycaemia while avoiding both unnecessary D-glucose injection. Glucose concentrations were measured with a glucometer (AccuCheck, Roche, Germany).
insulin secretion and the conversion of carbohydrates into fat depots (6). Statistical Analysis. Graph-Pad Prism 8.0 software was used to analyze the data.

W,

EXPERIMENTAL PROCEDURES IN HUMANS

RESULTS

1: calculate glycemic index for syrups
2: analyse glucose homeostasis

CONCLUSIONS

Glycemic index and effects on plasma levels of hormones controling glucose
homeostasis after acute administration of carob and AGAVE syrups in humans

Aims {

The acute intake of the carob syrup
containing glucose, fructose and D-
Pinitol, keeping sweet palatability
and the corresponding caloric
value, produces shorter In time
glucose excursions than those
observed for glucose intake alone.
Also, both the percentage of
change over basal glucose levels
and the insulin release induced by
the intake of the carob syrup had
less intense and shorter durations
than those observed for glucose
alone. It indicates that the glycemic

index of glucose/fructose syrup can
be modifyed by adding Pinitol.
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RESULTS

PLASMA GLUCOSE AFTER Effects of repeated administration for 10 days of carob syrup on the gene expression of

ACUTE ORAL ADMINISTRATION the enzymes of the beta-oxidation (A) lipogenesis (B) and gluconeogenic (C) pathways.
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