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Department of Human Nutrition
212 Justin Hall
Manhattan, KS 66506 -1407

August 15, 2007

Ody Maningat, Ph.D, Vice President
Applications Technology and Technical Services
MGP Ingredients, Inc.

Cray Business Plaza

100 Commercial Street

Atchison, KS 66002

Dear Dr. Maningat:

Thank you again for the opportunity and support to conduct research using your resistant starch
products. Attached you should find a copy of the approval letter from the Institutional Review
Board and our recently submitted article to the Journal of Food Science (in review). Shortly, I
will be sending a report of the most recent clinical trial completed this summer.

Thank you again for your support and interest in conducting clinical research.

Appreciatively,

Mark D. Haub, Ph.D.
Assistant Department Head
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ABSTRACT:
Background: Decreased postprandial glycemia decreases risk for several chronic

diseases.

Aim: The purpose of this study was to determine the glycemic response of energy bars
containing resistant starch (type 4; RS4) in healthy older adults (age = 68+6 yr).
Methods: Volunteers (n=9; BMI=25+4 kg/m?) consumed a glucose reference beverage
(GLUC), a wheat bar control (CB), and a RS4 bar (RSB) in portions containing 50 g of
carbohydrates, with the only differing ingredient between bars being RS4 or puffed
wheat. Volunteers consumed each item twice. Blood samples were collected at baseline
and at 15, 30, 45, 60, 90, and 120 min after consumption and measured for glucose
concentration. Area under the curve (AUC) for blood glucose was calculated and used to
determine the glycemic index (GI).

Results: The two bars had significantly (p < 0.05) lower AUC values (151+58, and
102+26 for WB and RSB, respectively) than the GLUC (284+95). The AUC for RSB
was significantly (p < 0.05) lower than WB.

Conclusion: Bars made from RS4 had a low GI and this was less than a bar made from
the same conventional carbohydrate ingredients with only one ingredient differing. These
data suggest that foods made from RS4 may be an appropriate dietary means to help

control blood glucose and improve glycemia-related health outcomes.

Keywords: Low glycemic foods, resistant starch type 4, postprandial glucose response,

older adults, glycemic load
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