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Abstract: The glycemic response produced by a food depends on both the glycemic index of the food
itself, and on how the body reacts to the food as it is consumed and digested, in turn dependent on
sensory cues. Research suggests that taste stimulation can induce the cephalic phase insulin response
before food has reached the digestion, priming the body for an incoming glucose load. This glycemic
response can consequently affect the amount of food consumed in a subsequent meal. The aim of
this study was to investigate the effects on satiety of four preloads that differed in caloric content
and sensory properties, in a small group of female and male participants (n = 10). Water, sucrose,
sucralose, and maltodextrin were used to represent 4 different conditions of the preload, with or
without energy, and with or without sweet taste. Individual plasma glucose concentrations were
sampled at baseline, 45 min after consuming the preload, and after consuming an ad-libitum test
meal. Hunger, fullness, desire to eat, and thoughts of food feeling were assessed every 15 min using
visual analog scales. Results in male participants when comparing two solutions of equal caloric
content, maltodextrin and sucrose, showed that plasma glucose concentration spiked in the absence
of taste input (p = 0.011). Maltodextrin, while providing calories does not have the sweet taste
that can serve to trigger cephalic phase insulin release to attenuate an incoming glucose load, and
was accompanied by significantly greater change in feelings of satiety than with the other preloads.
Despite the difference in postprandial blood glucose, the energy consumed in the test meal across the
treatments was not significantly different in either males or females. Results highlight the importance
of taste in stimulating the body for the efficient and effective glucose homeostasis.
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1. Introduction

As obesity is linked to multiple health problems, including an increase in the risk of heart disease,
type 2 diabetes, stroke, and certain cancers, it is important to understand the factors that control
appetite and satiety. Energy intake is partially determined by the satiating properties of foods, which
in turn are associated with protein, fat, and fiber content [1], sugar [2], food viscosity [3], volume [4],
and in some circumstances, the resting blood glucose levels of the consumer [5]. The glycemic index
(GI) of a food is a measure of the blood glucose raising potential of the food compared to a reference,
pure glucose. The carbohydrate-content of foods is often classified into 3 groups; low GI foods such as
soybean and apples, moderate GI foods such as bananas, and high GI foods such as white bread.

Consumption of high-GI foods can cause a spike in postprandial blood glucose, which when
declining can drop below the initial baseline, promoting hunger, and encouraging overeating [6].
Conversely, the consumption of low-GI foods can lower fluctuation in blood glucose levels [7]. Thus,
high GI diets are associated with behaviors that promote weight gain, where low GI diets have been
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proposed to affect a decrease in hunger and food intake, inducing satiety, and are recommended for
weight management in type 2 diabetes patients [8,9].

In general, high blood glucose levels trigger insulin release to uptake glucose into muscles and
adipose tissues [10]. This release of insulin can occur before food has reached the stomach, and thus
before glucose from the meal has been liberated from foods to raise blood glucose levels, termed the
cephalic-phase insulin release (CPIR). The CPIR can enhance our tolerance to glucose [11], preparing
the body for an upcoming increase in plasma glucose content [12], and can be triggered by several
modes of stimuli, including visual cues, food smell or taste, and the processes of mastication and
swallowing [13].

Taste stimuli experienced as appetitive can stimulate ingestive motivation [14]. In humans and in
rodents, when food is tasted, it induces the CPIR and increases plasma insulin levels. This mechanism
occurs in rodents within the first five minutes of oral ingestion of sweet stimuli [11], acting through
pathways including the TIR2+T1R3 taste receptors, the subunits that make up the sweet taste
receptor [14] and a second pathway that seemingly does not require interaction with T1R3, as knockout
mice that do not show an appetitive response to sucrose or glucose solutions still display CPIR
responses [11].

A study from Just et al. [15] in humans confirmed that sweet taste arising from nutritive and
non-nutritive sweeteners (sucrose and saccharin) activates the CPIR independent of an increase in blood
glucose. Further, when isolating taste input through intragastric infusions of glucose in subjects tasting
or not tasting during infusions, insulin was higher and blood glucose lower if sweetness was tasted
while infusions took place, indicating that taste plays an important role in glucose homeostasis [16,17].
Taste is also linked to obesity, whereby the abundance of taste buds and taste papillae in both
humans [18] and rodents [19] are reduced with weight gain.

Sucrose is a relatively high GI sweetener (although by no means the highest), which the body can
easily digest, and is considered as the prototypic nutritive sweetener, providing 4 kcal of energy per
gram. Even though the synthetic sweetener sucralose (branded as Splenda®, Heartland Food Products
Group, Indianapolis, IN, USA) is marketed as being made from sucrose, by substituting 3 hydroxyl
groups with chlorine our body cannot process it in the same manner as table sugar, to extract the
chemical energy stored within. Therefore, sucralose provides negligible digestible calories and so is
considered a non-nutritive sweetener [20], while still being experienced as sweet tasting. Digestible
maltodextrins are short chain polymers of D-glucose units, and can be obtained by hydrolysis of edible
starches. Maltodextrins have a high glycemic index, and can provide approximately 4 kcal per gram,
similar to sucrose [21]. Maltodextrins, while caloric in nature, are experienced as almost tasteless,
and thus if dosed at equivalent calories per gram to sucrose, can be employed as a tool to separate
taste from caloric intake [22].

The objective of this study was to compare the effect of 4 preloads; water, maltodextrin, sucrose,
and sucralose, on satiation, hunger and blood glucose response. Water provides neither taste stimulation
nor glucose. Maltodextrin has no sweet taste but is a polymer of glucose molecules, which are readily
digested. Sucrose provides both glucose and taste, and sucralose, taste but no digestible glucose. Thus,
our study seeks to isolate the role of taste stimulation on the control of blood glucose, and subsequent
feelings of hunger and satiety. Our hypothesis was that the sweet taste provided by sucrose would be
vital in controlling feeding and feelings of hunger when compared to a preload providing glucose with
no taste.

2. Materials and Methods

2.1. Subjects

The study was reviewed and approved by the Cornell University Institutional Review Board for
Human Subject Research (protocol #1903008663). Ten healthy subjects (5 men, 5 women), 19-36 years
old, with body mass index (BMI) from 19 to 37 kg/m?) were recruited from the Cornell sensory
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listserv. Participants were tested with over a 4 week period using RedJade sensory evaluation software
(RedJade Sensory Solutions, LLC, Martinez, CA, USA), after a pre-screening questionnaire to select
those fitting demographics and availability. Inclusion criteria included no self-reported smoking
behavior, no reported food allergies, no aversion to artificial sweeteners, liking of the test food,
acceptance of sucralose, not diabetic, and not currently seeking to control their weight. Additional
panel demographics are provided in Supplemental Table S1.

2.2. Study Design

Participants provided written consent, were asked to complete 4 sessions with at least 7-days
between each test day, and were instructed to restrain from eating for 10 h prior to each test. During the
fasting period, participants were only allowed to drink water, and were not precluded from cleaning
their teeth on the morning of testing. Each session was conducted from 10 a.m. to 12 p.m. at the
Cornell Sensory Evaluation Center. On each day of testing, individuals were given a 300 mL preload
(see Figure 1), in a counterbalanced design. Five sets of questionnaires were given to rate hunger,
fullness, desire to eat, and preoccupation with thought of food on visual analog scales (VAS) throughout
the course of the study [23]. It was evident from the ratings of fullness that panelists may not have
understood the scaling completely, as net change in fullness was not positive in several panelists after
the test meal. This measure is presented for completeness, but nothing should be inferred from these
results. Following the consumption of preload and first 4 questionnaires, an ad-libitum meal of toasted
ham and cheese sandwiches was consumed, where participants were asked to eat until comfortably
full. Small (5 oz) water cups were provided to avoid excessive water intake during the test meal.
Finger stick capillary blood draws were performed by a licensed technician 3 times on each testing
day; before and after the pre-load, and after test meal, to assay blood glucose level.
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Figure 1. Schematic of study design on each test day.
2.3. Pre-Loads

The four preload solutions used in the study were water, a moderately sweet sucrose solution
(4.5% wfv: 54 kcal; Wholesale Grocers Inc., Keene, NH, USA), an equi-sweet (according to a study from
Wiet & Beyts (1992) [24]) solution of the non-caloric sweetener sucralose (0.007% w/v: 0 kcal; VWR
International, Radnor, PA, USA), and a solution of maltodextrin (4.68% w/v: 54 kcal; Eisen-Golden
Laboratories, Dublin, CA, USA [25]) containing the same number of calories as the sucrose preload.
All solutions were prepared one day ahead of testing and kept overnight in the refrigerator, then allowed
to equilibrate to room temperature (20 °C) for at least an hour. Participants were also asked to rate
the sweetness of each solution on the generalized labeled magnitude scale (gLMS), to confirm no
sweetness from maltodextrin, and equal sweetness from sucrose and sucralose.

2.4. Test Meal

Participants should be familiar with the food served in a test meal, to avoid provoking a neophobic
response resulting in reluctance to eat until satiation in the manner they usually would [26]. The test
meal should also ideally be easily reproducible and have a reliable measure of energy intake [27],
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and be appropriate within the context of the timing of the meal, for example, breakfast food for a
morning trial [28]. Therefore, toasted ham and cheese sandwiches were chosen as the test meal, as they
are widely recognized for most people in the US, easily reproducible, and appropriate for the time of
the study. Serving meals ad libitum means there should always be more food than participants can
consume, to minimize the risk of plate cleaning, that may influence when a panelist ceases eating [29].
The sandwiches were served in an excessively large portion, toasted to ensure that participants did not
deconstruct the samples, and panelists were instructed to refrain from selectively eating, for example
leaving crusts unconsumed.

Toasted sandwiches were freshly made in the Sensory Evaluation kitchen during each day of
the study. Each sandwich consisted of two sliced of Stroehmann® King white bread (Stroehmann
Bakeries, L.C., Horsham Township, PA, USA), two Kraft® Singles American cheeses (Kraft Heinz Food
Company, Chicago, IL, USA), and one slice of Great Value® water added cooked ham (Wal-Mart Stores,
Inc., Bentonville, AR, USA). This provided approximately 2.37 kilocalories per gram. Each sandwich
was cut into four pieces. Approximately 500 g of sandwiches were served to each panelist, on an
8 x 8 x 15/8 inch aluminum tray, with panelists monitored, and another tray provided if the panelist
came close to finishing the first. Total food consumed to fullness was recorded by weighing the trays
before and after the meal.

2.5. Statistics

Sweetness intensities of the four preloads were analyzed with one-way repeated measures
ANOVAs and post hoc Tukey’s tests for normally distributed data, and Friedman’s tests for non-normal,
using GraphPad Prism 5 (GraphPad Software, San Diego, CA, USA), while the relationship between
preloads, plasma glucose concentration, energy consumed, and VAS ratings of satiety were analyzed
using 2-way ANOVAs with sex as a term in the analysis, and using a linear mixed model built with
SPSS 26 statistical analysis software (IBM, Armonk, NY, USA), where effects tested below p < 0.05
were considered statistically significant. Each rating related to satiety (hunger, fullness, desire to eat,
and thoughts of food) was subtracted from baseline ratings at the start of the test to represent change
in these ratings as the test progressed.

3. Results

3.1. Maltodextrin Preload Were Perceived No Sweeter than Water, Sucralose as Sweet as Sucrose

All preload solutions were tested for sweetness, using the gLMS. The sweetness of water versus
maltodextrin was not significantly different (p = 0.668; Figure 2). For sucrose and sucralose solutions,
there was also no statistically difference between these two solutions (p = 0.342), although sucrose
was sweeter than both water (p = 0.003) and maltodextrin (p = 0.037), and sucralose was sweeter than
water and maltodextrin, but only significantly sweeter than water (p = 0.010). Thus we can say that
sucrose and sucralose were no sweeter than one another, nor were water and maltodextrin.
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Figure 2. Sweetness intensity of water, maltodextrin, sucrose and sucralose, measured on the generalized
labeled magnitude scale (gLMS). Box represents median, upper and lower quartiles, whiskers show
min and max. Stars denote statistical significance, * p < 0.05; ** p < 0.01.

3.2. Consuming Caloric Preload Did Not Reduce Energy Consumption in Test Meal

As unsurprisingly men consumed a significantly greater number of calories than women, and male
versus female responses to foods have been noted to differ considerably [30], results were separated by
sex. Within sex, no significant difference was found between how much food was consumed following
any preload, in either male or female panelists (Figure 3). While we also tested the effect of body
weight on energy consumption, in our panel neither body weight (p = 0.777), nor the interaction
between body weight and preload (p = 0.826) were significant predictors of energy consumption.
Finally, variation in macronutrient intake were also tested, with no differences between treatments
evident (see Supplemental Table 52, Supplemental Figure S1).
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Figure 3. Energy consumed (kcal) during the test meal in male and female panelists. Bars represent
mean plus SEM.
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3.3. Plasma Glucose Concentration Spiked after Tasteless Maltodextrin Preload in Males, but Not after an Equal
Amount of Calories from Sucrose

Both time and the interaction between time and preload had a significant effect on blood glucose
concentration in males. In analyzing each time point individually (Figure 4A), both preload (p = 0.016,
2-way repeated measures ANOVA) and the interaction between sex and preload (p = 0.007) significantly
differed in the testing, with differences seemingly more evident in males than females. A significant
increase in blood glucose occurred after the preload for maltodextrin, when compared to sucrose
(p = 0.011, Friedman’s test with post-hoc Dunn’s multiple comparisons test). The maltodextrin preload
represents a liberation of glucose into the bloodstream without the protective effects of sweet taste
triggering the CPIR. No significant difference in glucose response to any of the preloads was found in

females (Figure 4B).
A Male B Female
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Figure 4. Blood glucose concentration (mg/dL) at baseline (0 min), after the pre load (45 min), and after
the test meal (65 min) for water, maltodextrin, sucrose and sucralose preloads, in male (A) and female
(B) panelists. Bars represent mean plus SEM. Stars denote statistical significance, * p < 0.05.

3.4. Satiety Ratings in Males Reflect Trends from Blood Glucose Measurement

Significant differences in satiety ratings between the preloads were evident again in male
participants, with differences less apparent in females, where blood glucose did not seem to
vary (Figure 5). After maltodextrin consumption, male subjects’ change in hunger, desire to eat,
and preoccupation with thoughts of food significantly differed from those after other preloads, both at
the 30-min and at the 45-min time point. Results were in general agreement with data on blood glucose,
whereby the maltodextrin preload triggered a blood glucose spike not present after the other preloads.
In general, results seemed to support that a change in satiety that would usually be accompanied by a
blood sugar increase such as that after a meal occurred earlier with the maltodextrin preload, where no
taste input acted as a prelude to the bolus of glucose the body received, although this did not affect
amount of food eaten in the test meal.
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Figure 5. Difference from baseline (A) of hunger, desire to eat, thoughts of food and fullness in male
(A,CE,G) and female (B,D,F,H) panelists respectively. Bars represent mean plus SEM. Stars denote
statistical significance, * p < 0.05.

4. Discussion

4.1. Plasma Glucose Is Influenced by Cephalic Phase Responses

Men and women’s blood glucose concentration responded to the preloads in a notably different
manner (Figure 4). At 45 min after maltodextrin ingestion, plasma glucose concentration in males
spiked, but this was not observed in females, which may be due to differences in body compositions
in men and women. A study from Geer and Shen pointed out that men and women have different
amounts of adipose tissue and sex hormones, where men have more visceral and hepatic fat and
women have more peripheral and subcutaneous fat. The higher amount of hepatic and visceral
adipose tissue in men has been linked to higher insulin resistance, with women more sensitive to
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insulin partially due to estrogen [31]. When insulin resistant, the body responds less to an elevation
of insulin, impairing the body’s ability to take up glucose [32]. It is possible that males in our study
were more resistant than females to insulin released through cephalic phase responses other than taste
(the act of swallowing, mouthfeel, visual cues), resulting in a more prominent blood glucose spike
after maltodextrin.

Water, as a control solution, did not provide calories or sweet taste, thus should have elicited
minimal CPIR. Within the first 45-min from water preload, after the preload but before subjects
consumed the test meal, plasma glucose concentration remained stable, as seen in Figure 4. Sucrose
provided both calories and sweet taste, which should elicit the CPIR, thus attenuating an increase
in blood glucose arising from sucrose. Just et al. (2008) reported that an increase in plasma insulin
was found within the first 5 min after oral stimulation from sucrose [15]. In this study, blood glucose
sampling was at 45 min after ingestion, and thus represents a snapshot, where both glucose and
insulin have affected blood glucose. Results are reminiscent of those from a similar crossover designed
study from Smeets et al. (2005), where 5 male panelists were given water, glucose, aspartame or
maltodextrin [33]. In agreement with our hypothesis, an early insulin spike was observed with
glucose, but not with maltodextrin. No difference in calories consumed was evident for sucrose versus
water, or for any other preload. In a study by Anderson and Woodend (2003), sucrose reduced the
amount consumed in a subsequent meal. Both a low (25 g sucrose/300 mL) and a high dose (135 g
sucrose/300 mL) reduced subsequent meal intake and suppressed hunger [34]. In our study, we used
a 4.5% w/v sucrose solution, which was around half of the lowest concentration in Anderson and
Woodend’s study. It is possible that any effect of sucrose on satiety was too small to measure in our
study. The sucralose solution provided sweet taste but not calories. The sweet taste from sucralose
may still elicit a CPIR response to cause an insulin spike [35], but without digestible glucose, sucralose
should not have a significant effect on the postprandial glycemia [36]. In this study, we did not see any
distinct drop in blood glucose after either sweet solution. This may also be explained by our infrequent
blood sampling time, which may have missed the specific time when glucose dropped.

4.2. Tasteless Versus Sweet-Tasting Preloads

Maltodextrin provided calories but no sweet taste. Maltodextrin is a starch derived product,
consisting of a number of D-glucose molecules, but should not directly elicit the CPIR from taste,
instead having to be digested to release glucose by amylases and alpha-glucosidases, leading to an
insulin response later in consumption [37]. In this study, we found a blood glucose spike in male
panelists after subjects consumed maltodextrin, but not after water, sucrose or sucralose. Participants
also reported larger drops in hunger, desire to eat, and thoughts of food after receiving maltodextrin.
This indicates that the increase in blood glucose elicited by maltodextrin may have led to reduced
hunger with this treatment. Blood glucose is the best known biomarker for hunger [38]. Another
possible explanation could lie in the natural properties of maltodextrin as a thickening agent, which
forms gels and creates viscosity in solutions [37]. Maltodextrin is widely used in the food industry as a
bulking agent, stabilizer, or thickening agent [39]. In this study, maltodextrin may also have provided
a slightly thicker mouthfeel, promoting a feeling of greater satiety than the other preloads. Evidence
suggests that increasing the viscosity or texture of a solution may lead to increased feelings [40-42] or
expectations [43,44] of satiety, or lead to lower consumption to reach the same satiety [45]. Zijlstra
et al. (2008) found that subjects consumed more when receiving low viscosity liquid, and less when
receiving high viscosity liquid, likely due to a slower eating rate [3]. Another study reported that
consuming high viscosity food led to a slower eating rate and a delay of gastric emptying, with lower
hunger and desire to eat [46]. Nonetheless, the only results we are aware of suggesting that viscosity
can affect blood glucose levels concern varying viscous fiber constituents to alter thickness [47,48],
thus our interpretation remains the most likely.

The mean rating of maltodextrin’s sweetness were slightly higher than water, although not
significantly, which may be explained by the dumping effect. Dumping is when a restricted response is
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offered in a questionnaire, causing people to report their feeling on a sensation on an inappropriate
scale, even when attributes are not related to one another [49]. In this case, we only asked participants
to rate the sweetness of the preloads, without any other attributes provided to rate. It is possible that
subjects may have detected that the preload was something other than water (for example a slight
viscosity change), but since there was only sweetness to report on the ballot, subjects may have dumped
their ratings into the sweetness scale. Nonetheless, the effects recorded were negligible.

4.3. Energy Consumption

Though serum glucose concentration was differentially affected by the preloads, the energy
consumed to satiate male or female panelists was not significantly different among the four solutions.
This result is in agreement with a study from Kendall et al. (2018), which investigated the effects
of sucrose and isomaltulose, that differentially affect glycemic response, on subsequent meal intake.
Results showed that subsequent energy intake and satiety did not vary significantly, compared to
differing plasma glucose concentrations [5]. This result is in line with multiple reports noting a lack of
caloric compensation after sweetener consumption, such as with aspartame versus sucrose sweetened
lemonade, served during, or 30 or 60 min before, a test meal [50], water versus low or high aspartame
beverages one hour before a test meal [51], or treatments with water, aspartame or encapsulated
aspartame [52], none of which resulted in changes in energy intake, or caloric compensation after
consumption of these sweeteners.

There were several limitations in this study that should be noted. First, we tested only ten
panelists in this study, which does not represent a large sampling, and may have influenced our
interpretation. Secondly, blood was not drawn as frequently as in some studies, so fine details on the
temporal response were also not assessed. Finally, a direct measure of plasma insulin would have
further strengthened the conclusions that could be drawn in this set of experiments. Future studies
addressing these issues may elucidate more details on this topic.

5. Conclusions

Sweet taste acts on taste receptors in the mouth, which are linked to cephalic phase insulin release.
Maltodextrin does not provide taste to elicit the CPIR, while still being readily digested into glucose.
Our results suggest maltodextrin produced a blood glucose spike after consuming the preload in male
participants, which occurred alongside an increased change in ratings of satiety. Despite these results,
average energy consumption during the test meal was similar between the preloads. Our results
further support an important role for taste input in glucose homeostasis and satiety.

Supplementary Materials: The following are available online at http://www.mdpi.com/2304-8158/9/11/1578/s1,
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Author Contributions: T.S.i. and R.D. conceived the study, T.S.i. carried out experiments, T.S.i. and R.D. analyzed
data, T.S.i. and R.D. wrote the report. All authors have read and agreed to the published version of the manuscript.

Funding: This research received no external funding.

Acknowledgments: The authors would like to thanks Erica Bender CNM, NP-Ob/Gyn from the Cornell Human
Metabolic Research Unit for help performing blood draws.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  Chambers, L.; McCrickerd, K.; Yeomans, M.R. Optimising foods for satiety. Trends Food Sci. Technol. 2015, 41,
149-160. [CrossRef]

2. Shearrer, G.E.; O'Reilly, G.A.; Belcher, B.R.; Daniels, M.].; Goran, M.L; Spruijt-Metz, D.; Davis, ].N. The impact
of sugar sweetened beverage intake on hunger and satiety in minority adolescents. Appetite 2016, 97, 43—48.
[CrossRef]


http://www.mdpi.com/2304-8158/9/11/1578/s1
http://dx.doi.org/10.1016/j.tifs.2014.10.007
http://dx.doi.org/10.1016/j.appet.2015.11.015

Foods 2020, 9, 1578 10 of 12

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Zijlstra, N.; Mars, M.; De Wijk, R.A.; Westerterp-Plantenga, M.S.; De Graaf, C. The effect of viscosity on ad
libitum food intake. Int. J. Obes. 2008, 32, 676—683. [CrossRef] [PubMed]

Rolls, B.J.; Castellanos, V.H.; Halford, J.C.; Kilara, A.; Panyam, D.; Pelkman, C.L.; Smith, G.P,; Thorwart, M.L.
Volume of food consumed affects satiety in men. Am. J. Clin. Nutr. 1998, 67, 1170-1177. [CrossRef] [PubMed]
Kendall, FE.; Marchand, O.; Haszard, J.J.; Venn, B.]. The Comparative Effect on Satiety and Subsequent
Energy Intake of Ingesting Sucrose or Isomaltulose Sweetened Trifle: A Randomized Crossover Trial.
Nutrients 2018, 10, 1504. [CrossRef] [PubMed]

Ludwig, D.S.; Majzoub, J.A.; Al-Zahrani, A.; Dallal, G.E.; Blanco, I.; Roberts, S.B. High glycemic index foods,
overeating, and obesity. Pediatrics 1999, 103, E26. [CrossRef]

Kaur, B.; Chin, R.Q.Y.; Camps, S.; Henry, C.J. The impact of a low glycaemic index (GI) diet on simultaneous
measurements of blood glucose and fat oxidation: A whole body calorimetric study. J. Clin. Transl. Endocrinol.
2016, 4, 45-52. [CrossRef]

Augustin, L.S.A.; Kendall, CW.C.; Jenkins, D.J.A.; Willett, W.C.; Astrup, A. Nutrition, Metabolism &
Cardiovascular Diseases Glycemic index, glycemic load and glycemic response: An International Scienti
fi ¢ Consensus Summit from the International Carbohydrate Quality Consortium (ICQC). Nutr. Metab.
Cardiovasc. Dis. 2015, 25, 795-815.

Campbell, G.J.; Belobrajdic, D.P,; Bell-anderson, K.S. Determining the Glycaemic Index of Standard and
High-Sugar Rodent Diets in C57BL/6 Mice. Nutrients 2018, 10, 856. [CrossRef] [PubMed]

Roder, P.V,; Wu, B; Liu, Y.; Han, W. Pancreatic regulation of glucose homeostasis. Exp. Mol. Med. 2016, 48,
€219. [CrossRef] [PubMed]

Glendinning, J.L; Stano, S.; Holter, M.; Azenkot, T.; Goldman, O.; Margolskee, R.E,; Vasselli, ].R.; Sclafani, A.
Sugar-induced cephalic-phase insulin release is mediated by a T1r2+T1r3-independent taste transduction
pathway in mice. Am. J. Physiol. Regul. Integr. Comp. Physiol. 2015, 309, R552-R560. [CrossRef]

Gtiemes, A.; Herrero, P.; Bondia, J.; Georgiou, P. Modeling the effect of the cephalic phase of insulin secretion
on glucose metabolism. Med. Biol. Eng. Comput. 2019, 57, 1173-1186. [CrossRef] [PubMed]

Veedfald, S.; Plamboeck, A.; Deacon, C.F,; Hartmann, B.; Knop, FK; Vilsbell, T.; Holst, ].J. Cephalic phase
secretion of insulin and other enteropancreatic hormones in humans. Am. ]. Physiol. Gastrointest. Liver
Physiol. 2016, 310, G43-G51. [CrossRef]

Spector, A.; Glendinning, J. Linking Peripheral Taste Processes to Behavior. Natl. Inst. Health 2009, 19,
370-377. [CrossRef] [PubMed]

Just, T.; Pau, HW.,; Engel, U.; Hummel, T. Cephalic phase insulin release in healthy humans after taste
stimulation? Appetite 2008, 51, 622-627. [CrossRef]

Teff, K.L.; Engelman, K. Oral sensory stimulation improves glucose tolerance in humans: Effects on insulin,
C-peptide, and glucagon. Am. J. Physiol. Regul. Integr. Comp. Physiol. 1996, 270, R1371-R1379. [CrossRef]
Abdallah, L.; Chabert, M.; Louis-Sylvestre, ]. Phase Responses to Sweet. Am. ]. Clin. Nutr. 1997, 65, 737-743.
[CrossRef] [PubMed]

Kaufman, A.; Kim, J.; Noel, C.; Dando, R. Taste loss with obesity in mice and men. Int. ]. Obes. 2020, 44,
739-743. [CrossRef] [PubMed]

Kaufman, A.; Choo, E.; Koh, A.; Dando, R. Inflammation arising from obesity reduces taste bud abundance
and inhibits renewal. PLoS Biol. 2018, 16, €2001959. [CrossRef]

Chattopadhyay, S.; Raychaudhuri, U.; Chakraborty, R. Artificial sweeteners—A review. J. Food Sci. Technol.
2014, 51, 611-621. [CrossRef] [PubMed]

Hofman, D.L.; Van Buul, VJ.; Brouns, EJ.P.H. Nutrition, Health, and Regulatory Aspects of Digestible
Maltodextrins. Crit. Rev. Food Sci. Nutr. 2016, 56, 2091-2100. [CrossRef]

Veldhuizen, M.G.; Babbs, R.K; Patel, B.; Fobbs, W.; Kroemer, N.B.; Garcia, E.; Yeomans, M.R.; Small, D.M.
Integration of sweet taste and metabolism determines carbohydrate reward. Curr. Biol. 2017, 27, 2476-2485.e6.
[CrossRef] [PubMed]

Forde, C.G. Method in Consumer Research; Woodhead Publishing: Cambridge, UK, 2018; Volume 2, pp. 151-182.
Wiet, G.; Beyts, K. Sensory Characteristics of Sucralose Intensity Sweeteners. |. Food Sci. 1992, 57, 1014-1019.
[CrossRef]

Kendig, M.D.; Lin, C.S.; Beilharz, ].E.; Rooney, K.B.; Boakes, R.A. Maltodextrin can produce similar metabolic
and cognitive effects to those of sucrose in the rat. Appetite 2014, 77, 1-12. [CrossRef] [PubMed]


http://dx.doi.org/10.1038/sj.ijo.0803776
http://www.ncbi.nlm.nih.gov/pubmed/18071342
http://dx.doi.org/10.1093/ajcn/67.6.1170
http://www.ncbi.nlm.nih.gov/pubmed/9625090
http://dx.doi.org/10.3390/nu10101504
http://www.ncbi.nlm.nih.gov/pubmed/30326587
http://dx.doi.org/10.1542/peds.103.3.e26
http://dx.doi.org/10.1016/j.jcte.2016.04.003
http://dx.doi.org/10.3390/nu10070856
http://www.ncbi.nlm.nih.gov/pubmed/29966395
http://dx.doi.org/10.1038/emm.2016.6
http://www.ncbi.nlm.nih.gov/pubmed/26964835
http://dx.doi.org/10.1152/ajpregu.00056.2015
http://dx.doi.org/10.1007/s11517-019-01950-x
http://www.ncbi.nlm.nih.gov/pubmed/30685858
http://dx.doi.org/10.1152/ajpgi.00222.2015
http://dx.doi.org/10.1016/j.conb.2009.07.014
http://www.ncbi.nlm.nih.gov/pubmed/19674892
http://dx.doi.org/10.1016/j.appet.2008.04.271
http://dx.doi.org/10.1152/ajpregu.1996.270.6.R1371
http://dx.doi.org/10.1093/ajcn/65.3.737
http://www.ncbi.nlm.nih.gov/pubmed/9062523
http://dx.doi.org/10.1038/s41366-019-0429-6
http://www.ncbi.nlm.nih.gov/pubmed/31388094
http://dx.doi.org/10.1371/journal.pbio.2001959
http://dx.doi.org/10.1007/s13197-011-0571-1
http://www.ncbi.nlm.nih.gov/pubmed/24741154
http://dx.doi.org/10.1080/10408398.2014.940415
http://dx.doi.org/10.1016/j.cub.2017.07.018
http://www.ncbi.nlm.nih.gov/pubmed/28803868
http://dx.doi.org/10.1111/j.1365-2621.1992.tb14345.x
http://dx.doi.org/10.1016/j.appet.2014.02.011
http://www.ncbi.nlm.nih.gov/pubmed/24582585

Foods 2020, 9, 1578 11 0f12

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

Forde, C.G. Measuring Satiation and Satiety. In Methods in Consumer Research, 1st ed.; Ares, G., Varela, P,
Eds.; Woodhead Publishing: Cambridge, UK, 2018; Volume 2, ISBN 9780081017432.

Gregersen, N.T.; Flint, A.; Bitz, C.; Blundell, J.E.; Raben, A.; Astrup, A. Reproducibility and power of ad
libitum energy intake assessed by repeated single meals. Am. . Clin. Nutr. 2008, 87, 1277-1281. [CrossRef]
Cardello, A.V,; Schutz, H.G. Food appropriateness measures as an adjunct to consumer
preference/acceptability evaluation. Food Qual. Prefer. 1996, 7, 239-249. [CrossRef]

Wansink, B.; Painter, J.E.; North, J. Bottomless bowls: Why visual cues of portion size may influence intake.
Obes. Res. 2005, 13, 93-100. [CrossRef]

Davy, B.M.; Van Walleghen, E.L.; Orr, ].S. Sex differences in acute energy intake regulation. Appetite 2007, 49,
141-147. [CrossRef] [PubMed]

Geer, E.B.; Shen, W. Gender Diffeences in Insulin Resistance, Body Composition, and Energy Balance. Gend
Med. 2009, 6, 60-75. [CrossRef] [PubMed]

Cefalu, W.T. Insulin Resistance: Cellular and Clinical Concepts. Exp. Biol. Med. 2001, 226, 13-26. [CrossRef]
Smeets, P.A.; de Graaf, C.; Stafleu, A.; van Osch, M.].; van der Grond, J. Functional magnetic resonance
imaging of human hypothalamic responses to sweet taste and calories. Am. J. Clin. Nutr. 2005, 82, 1011-1016.
[CrossRef] [PubMed]

Anderson, G.H.; Woodend, D. Consumption of sugars and the regulation of short-term satiety and food
intake. Am. J. Clin. Nutr. 2003, 78, 8435-849S. [CrossRef] [PubMed]

Dhillon, J.; Lee, ].Y.; Mattes, R.D. The cephalic phase insulin response to nutritive and low-calorie sweeteners
in solid and beverage form. Physiol. Behav. 2017, 181, 100-109. [CrossRef] [PubMed]

Grotz, V.L.; Pi-Sunyer, X.; Porte, D.; Roberts, A.; Richard Trout, J. A 12-week randomized clinical trial
investigating the potential for sucralose to affect glucose homeostasis. Regul. Toxicol. Pharm. 2017, 88, 22-33.
[CrossRef]

Dokic-Baucal, L.; Dokic, P.; Jakovljevic, J. Influence of different maltodextrins on properties of O/W emulsions.
Food Hydrocoll. 2004, 18, 233-239. [CrossRef]

Ciampolini, M.; Bianchi, R. Training to estimate blood glucose and to form associations with initial hunger.
Nutr. Metab. 2006, 3, 42. [CrossRef]

Juszczak, L.; Gatkowska, D.; Witczak, T.; Fortuna, T. Effect of maltodextrins on the rheological properties of
potato starch pastes and gels. Int. ]. Food Sci. 2013, 2013, 869362. [CrossRef]

Marciani, L.; Gowland, P.A.; Spiller, R.C.; Manoj, P; Moore, R.J.; Young, P. Effect of meal viscosity and
nutrients on satiety, intragastric dilution, and emptying assessed by MRI. Am. |. Physiol. Gastrointest. Liver
Physiol. 2001, 280, G1227-G1233. [CrossRef]

Hogenkamp, P.S,; Stafleu, A.; Mars, M.; Brunstrom, ].M.; de Graaf, C. Texture, not flavor, determines expected
satiation of dairy products. Appetite 2011, 57, 635-641. [CrossRef]

Camps, G.; Mars, M.; De Graaf, C.; Smeets, P.A. Empty calories and phantom fullness: A randomized trial
studying the relative effects of energy density and viscosity on gastric emptying determined by MRI and
satiety. Am. J. Clin. Nutr. 2016, 104, 73-80. [CrossRef]

McCrickerd, K.; Chambers, L.; Brunstrom, ].M.; Norton, J.E.; Mills, T.; Yeomans, M.R. Subtle changes in the
flavour and texture of a drink enhance expectations of satiety. Appetite 2012, 59, 632. [CrossRef]

Pellegrino, R.; Jones, ].D.; Shupe, G.E.; Luckett, C.R. Sensitivity to viscosity changes and subsequent estimates
of satiety across different senses. Appetite 2019, 133, 101-106. [CrossRef] [PubMed]

den Boer, A.; Boesveldt, S.; Lawlor, ].B. How sweetness intensity and thickness of an oral nutritional
supplement affects intake and satiety. Food Qual. Prefer. 2019, 71, 406—414. [CrossRef]

Zhu, Y.; Hsu, WH.; Hollis, ].H. The Impact of Food Viscosity on Eating Rate, Subjective Appetite, Glycemic
Response and Gastric Emptying Rate. PLoS ONE 2013, 8, e67482. [CrossRef]

Topping, D.L.; Oakenfull, D.; Trimble, R.P; Illman, R.J. A viscous fibre (methylcellulose) lowers blood glucose
and plasma triacylglycerols and increases liver glycogen independently of volatile fatty acid production in
the rat. Br. . Nutr. 1988, 59, 21-30. [CrossRef]

Wood, P.; Beer, M.U.; Butler, G. Evaluation of role of concentration and molecular weight of oat 3-glucan in
determining effect of viscosity on plasma glucose and insulin following an oral glucose load. Br. |. Nutr.
2000, 84, 19-23. [CrossRef]

Lawless, H. Sensory Evaluation of Food: Principles and Practices, 2nd ed.; Springer: New York, NY, USA, 2010;
pp- 217-218.


http://dx.doi.org/10.1093/ajcn/87.5.1277
http://dx.doi.org/10.1016/S0950-3293(96)00012-2
http://dx.doi.org/10.1038/oby.2005.12
http://dx.doi.org/10.1016/j.appet.2007.01.010
http://www.ncbi.nlm.nih.gov/pubmed/17368641
http://dx.doi.org/10.1016/j.genm.2009.02.002
http://www.ncbi.nlm.nih.gov/pubmed/19318219
http://dx.doi.org/10.1177/153537020122600103
http://dx.doi.org/10.1093/ajcn/82.5.1011
http://www.ncbi.nlm.nih.gov/pubmed/16280432
http://dx.doi.org/10.1093/ajcn/78.4.843S
http://www.ncbi.nlm.nih.gov/pubmed/14522748
http://dx.doi.org/10.1016/j.physbeh.2017.09.009
http://www.ncbi.nlm.nih.gov/pubmed/28899680
http://dx.doi.org/10.1016/j.yrtph.2017.05.011
http://dx.doi.org/10.1016/S0268-005X(03)00068-7
http://dx.doi.org/10.1186/1743-7075-3-42
http://dx.doi.org/10.1155/2013/869362
http://dx.doi.org/10.1152/ajpgi.2001.280.6.G1227
http://dx.doi.org/10.1016/j.appet.2011.08.008
http://dx.doi.org/10.3945/ajcn.115.129064
http://dx.doi.org/10.1016/j.appet.2012.05.087
http://dx.doi.org/10.1016/j.appet.2018.10.028
http://www.ncbi.nlm.nih.gov/pubmed/30393101
http://dx.doi.org/10.1016/j.foodqual.2018.08.009
http://dx.doi.org/10.1371/journal.pone.0067482
http://dx.doi.org/10.1079/BJN19880006
http://dx.doi.org/10.1017/S0007114500001185

Foods 2020, 9, 1578 12 0of 12

50. Rolls, B.J.; Kim, S.; Fedoroff, I.C. Effects of drinks sweetened with sucrose or aspartame on hunger, thirst and
food intake in men. Physiol. Behav. 1990, 48, 19-26. [CrossRef]

51. Black, RM,; Tanaka, P; Leiter, L.A.; Anderson, G.H. Soft drinks with aspartame: Effect on subjective hunger,
food selection, and food intake of young adult males. Physiol. Behav. 1991, 49, 803-810. [CrossRef]

52.  Black, RM,; Leiter, L.A.; Anderson, G.H. Consuming aspartame with and without taste: Differential effects
on appetite and food intake of young adult males. Physiol. Behav. 1993, 53, 459-466. [CrossRef]

Publisher’s Note: MDPI stays neutral with regard to jurisdictional claims in published maps and institutional
affiliations.

® © 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).



http://dx.doi.org/10.1016/0031-9384(90)90254-2
http://dx.doi.org/10.1016/0031-9384(91)90321-E
http://dx.doi.org/10.1016/0031-9384(93)90139-7
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Subjects 
	Study Design 
	Pre-Loads 
	Test Meal 
	Statistics 

	Results 
	Maltodextrin Preload Were Perceived No Sweeter than Water, Sucralose as Sweet as Sucrose 
	Consuming Caloric Preload Did Not Reduce Energy Consumption in Test Meal 
	Plasma Glucose Concentration Spiked after Tasteless Maltodextrin Preload in Males, but Not after an Equal Amount of Calories from Sucrose 
	Satiety Ratings in Males Reflect Trends from Blood Glucose Measurement 

	Discussion 
	Plasma Glucose Is Influenced by Cephalic Phase Responses 
	Tasteless Versus Sweet-Tasting Preloads 
	Energy Consumption 

	Conclusions 
	References

