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Dear editor,
Nalin et al 2014, in a paper recently published in the JIMD,

tested in vitro digestion of seven different starches in a dy-
namic gastro-small intestine model (TIM-1), and did not find
large differences between different brands of uncooked corn-
starches (UCCS) and of a modified starch (Glycosade®)
(Correia et al 2008). However, the authors found that sweet
polvilho, and the mixture of sweet polvilho and UCCS, seem
to have a slower and extended release of glucose, which looks
promising as an option for the treatment of diseases associated
with fasting intolerance, such as hepatic glycogen storage dis-
eases. We would like to report herein the experiment we per-
formed to determine the percentage of amylose and

amylopectin in the same starch samples analyzed by Nalin
et al 2014.

Starch consists of a mixture of amylose (linear chain) and
amylopectin (branched chain) (Tester et al 2004). The
amylose/amylopectin ratio has an important influence on the
rate and extent of starch digestion (Björck et al 1994), which
may, in turn, influence the treatment of patients with fasting
intolerance.

The amylose/amylopectin ratio was measured using a
commercial kit (Megazyme Co., Wicklow, Ireland), accord-
ing to the manufacturer’s recommendations. For a better
characterization of the sweet polvilho, we also analyzed
two different batches of this product and, in addition, two
samples of the same batch but with different expiration
dates (Table 1).

The different brands of UCCS did not differ regarding the
amylose/amylopectin ratio. As expected, the Glycosade® pre-
sented the highest amylopectin content. The sweet polvilho
was found to present a slightly higher value of amylopectin
compared to the UCCS. Furthermore, little variation was
found between different batches or within the same batch of
sweet polvilho, demonstrating the stability of the composition
of this product (Table 1).

Although the data presented herein supports some of
the findings described by Nalin et al 2014, e.g., different
brands of UCCS present small differences among them-
selves, they did not explain the slower and lower digest-
ibility found for sweet polvilho in the TIM-1 model. This
is not a surprising finding since many other factors, be-
sides the amylose/amylopectin ratio, may be responsible
for the differences in the glucose and insulin responses,
such as the solubility of the starch. Additional studies
using the TIM-2, which includes the large intestine
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model, or even clinical trials, should be performed to bet-
ter characterize the effect of sweet polvilho in the treat-
ment of fasting intolerance.
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Table 1 Amylose/amylopectin ratio in the samples

Samplesa Product Origin Percentage
of amylose

Percentage
of amylopectin

Argo® Cornstarch USA 28.7 71.3

GreatValue® Cornstarch USA 27.6 72.4

Brazilian Maizena
Duryea®

Cornstarch BR 27.8 72.2

Yoki® Cornstarch BR 27.4 72.6

Dutch Maizena
Duryea®

Cornstarch NL 26.6 73.4

Glycosade® Modified starch UK 8.0 92.0

Sweet polvilho* Sweet polvilho BR 23.8 76.2

Sweet polvilho** Sweet polvilho BR 22.2 77.8

Sweet
polvilho***

Sweet polvilho BR 21.9 78.1

a Cornstarches and the modified starch samples are called by the brand;
Sweet Polvilho brand: Fritz e Frida®

BR, Brazil; NL, The Netherlands; UK, United Kingdom; USA, United
States of America

*batch: 00113

**batch: 00114; expiration date: Jun 22, 2016

***batch: 00114; expiration date: Sep 22, 2016
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