Satiety induction with novel food grade methyl cellulose
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Overweight and obesity and the consequent cardiovascular disease are primarily driven by over-availability of food and an increasingly sedentary lifestyle.  One approach to treatment is to manipulate appetite and reduce food intake through control of satiety.  It is believed that reduction of casual snacking between meals and the size of meal ingested by control of appetite will have a major impact on prevention and reduction of obesity.
Materials which form a gel mass in the stomach, such as alginate and pectin, have been shown to enhance satiety1, it is thought by distending the stomach wall.  However these require an external chemical trigger such as divalent metal ions or pH which complicates formulation of foodstuffs. 

We have a developed a modified, food grade, methyl cellulose which gels reversibly at temperatures below body temperature but which is unaffected by pH.  We will report a trial with healthy human volunteers which demonstrates not only clear perception of greater satiety, but a significant reduction in energy intake which might be explained by the gelation of the methyl cellulose in the stomach.  The satiety effect has been shown to last for at least two hours after ingestion of the product, suggesting a role in control of snacking and meal size.
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