Glycomacropeptide Derived from Cheese Whey: Treating Obesity by
Manipulating Satiety Hormones and the Gut Microbiota
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healthy bacteria in the gut.
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Objective: to evaluate the efiect of a GMP P comprises Protecting bone health in women is key because when the women lose
supplement (130 kcal, 25 g protein) on satiety . A-25mchbieyipoeing _ M
hormones, inflammation, glucose levels and the gut l _ | weight, they often also lose bone density”. Karen Hansen MD collaborator
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Methods: Subjects will consume a premeal low- _ _ _
dose GMP supplement (twice daily) and high-dose R a comprehensive study of obesity and bone health in women fed GMP.

GMP supplement (thrice dalily) for 7 days each.
Subjects well be admitted to the UW Clinical
Research Unit for four, 5-hr visits where they will
consume a SOy (baseline COﬂtrOI) or GMP teSt meal Prebiotics like GMP are fermented by bacteria to produce short chain fatty acids which are
and provide bIOOd, Urine and feCal SampIeS. beneficial as they decrease inflammation and may increase calcium absorption.

» The mechanism(s) behind how a GMP supplement may support weight
loss and promote bone health are unknown.

One theory is that the prebiotic effects of GMP to nourish healthy gut bacteria leads to
GMP increases short chain fatty reduced inflammation, and greater calcium absorption both of which will protect

acids that decrease inflammation. bone health as women lose weight.
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to SCFA in humans & mice.
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GMP may curb hunger and promote satiety leading to lower food intake by reducing
levels of hunger hormones such as ghrelin, as shown in human and mice studies.
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A GMP diet increased fat oxidation, lean body (fat-free) mass, bone mineral content, and J y
femur size compared with a casein diet in mice - especially female mice.
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