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MATERIAL AND METHODS

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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The general profile of carob syrup is that of a safe short-term sweetener; It is capable of
favoring the rapid uptake of glucose as well as enhancing the actions of glucagon,
seriously compromised in the reduction of hepatic steatosis. Indeed, animals exposed to
carob syrup for 10 days show a clear decrease in liver fat and glycogen content, probably
as a consequence of a reorientation of hepatic metabolism towards glucose export and
lipid oxidation.
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The 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
sweeteners can generate gut dysbiosis complicating the metabolic control
exerted by the liver [1,4-5]. Beyond its evolutionary significance in the
selection of foods with a high glucose content as an energy source, the
fact is that the consumption of sweets produces a hedonic pleasure in our
brain. Then, the challenge stands at: how do we control the use of added
sugars while providing a safe, palatable, sweet flavour to foods?. The
present work explores an alternative approach, in humans and rodents, for
sweetening through the use of a simple carob-pod-derived syrup which
contains the inositol D-Pinitol. This inositol is known as an insulin sensitizer
in muscle capable of keeping glycaemia while avoiding both unnecessary
insulin secretion and the conversion of carbohydrates into fat depots (6).
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