
Glycaemic index to slow carbs...

... a natural evolution
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“Slow Carbs” are carbohydrates that when
ingested release energy into the bloodstream
more slowly than rapidly digested carbohydrates. 

Carbohydrates that pass into the large intestine
are fermented by colonic bacteria, producing
short chain fatty acids (SCFA’ s) over a prolonged
period which the body also uses for energy.

Measurement of short chain
fatty acids is typically 
very difficult, so breath 
hydrogen is measured 
as a marker for colonic
fermentation.
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