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Outputs:

Results of the project were reported at the annual Experimental Biology Conference held in Washington, D.C.
April 9-13. Two journal articles and three abstracts were published.

Outcomes/Impacts:

Our research group has demonstrated increased fermentation and reduced abdominal fat with resistant starch
included in a low-fat diet in rodents. Recently, a rat study was completed using resistant starch in both a low-
and high-fat diet. The study was analyzed as a factorial and the presence of resistant starch versus the absence
demonstrated that inclusion of resistant starch in both a low- and high-fat diet increased fermentation and
reduced abdominal fat. However, the effects of inclusion of resistant starch in a high-fat diet were attenuated
compared to the effects in a low-fat diet. For example, abdominal fat was reduced by 23% in rats fed resistant
starch in a low-fat diet, but abdominal fat was only reduced 9% with resistant starch included in a high-fat diet.
This attenuated effect on abdominal fat by a high-fat diet appears to be influenced by an attenuated effect on
fermentation in the cecum, the first part of the large intestine. Typical markers of fermentation included the
weight of the cecal contents, the weight of the empty cecum, the pH of the cecal contents, and measurements of
short chain fatty acids. These resuits indicate that individuals that consume high-fat diets can still have benefits
of fermentation of resistant starch. However, dietary advice should still include diets low or moderate in fat as
high-fat diets attenuated beneficial effects. Benefits of fermentation of fermentable carbohydrates like resistant
starch generally include a healthier Gl tract and possible metabolic factors based on interaction of the gut with
other organ systems of the body.
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