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OVERVIEW
Health Food Symmetry Pty Ltd (HFS) is a newly formed specialty health & medical food supplier
that manufactures & researches functional ingredients for the global health and food markets, HFS
has recently acquired the assets of KFSU LTD including processing, research, and IP.
Health Food Symmetry claims are backed by University & human clinical studies, Weight loss
lifestyle trials, and anecdotal evidence.
HFS will continue its research designed to demonstrate the health benefits in accordance with food
health claims regulation and complimentary medicine regulation.
HFS claims are based on extensive evidence in respect to its FDA accredited whole of plant dietary
fibre/prebiotic and the health functions it supports:

•

Microbiome changes via insoluble/soluble fibre & prebiotic function

•

Natural anti-inflammatory properties,

•

Assistance to bowel movements and digestive experience,

•

Relief from dietary indigestion & heartburn

•

Weight loss: due to the GI lowering properties, microbiome, satiety - chromium, tricin and
ghrelin hormone changes backed by a 90-person weight loss study.

RESEARCH FOCUS
HFS has a research focus on human microbiome modulation with a several primary areas:
Trials completed

•

Acid Reflux (GERD)

•

Inflammatory Bowel Disease (IBD) & IBS

o

Synbiotic treatments; by co-administration with probiotics to support or
amplify the effects. Significant reductions in Disease Activity Index and CReactive Protein for two animal models (DSS & Winnie)

•

Short Chain Fatty Acid (SCFA) synthesis via fermentation of the dietary
fibre/prebiotic “Kfibre”

•

Weight loss trial comparing use of Kfibre versus control

•

Phytonutrient antioxidants and policosanols

Trials planned

3

•

Human Clinical Trial: “Anti-Nausea
chemotherapy treatment”

•

Wellness study: Weight loss via microbiome modulation & hunger hormone
changes

•

Microbiome potential: Cholesterol modulation effects, “hunger hormone” changes,
and chronic constipation management

and

appetite

improvement

during

CURRENT FOOD – HEALTH RELATIONSHIPS UNDER FSANZ
Food Standards Australia New Zealand provides a mechanism for notified food-health
relationships via systematic reviews of peer reviewed & published support for links between
foods and a health benefit.
Current FSANZ Food – Health Relationship notifications for Kfibre :
Inherent bio-actives, prebiotics & insoluble fibre in virgin sugarcane fibre
1. Contributes to healthy bowel function
2. Supports gut microbiota-microbiome in healthy adults
3. Contributes to the nourishment of good bacteria
4. Contributes to the maintenance of intestinal health
5. Contributes to the natural cleansing processes of the digestive system & gut
6. Contributes to normal stool frequency & regular laxation in healthy adults
7. Contributes to digestive health & wellness
8. Contributes to the maintenance of blood glucose levels
9. Contributes to the enhancement of satiety / feelings of fullness / reduced feelings of
hunger
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FOOD-HEALTH NOTIFICATION LIST IS AVAILABLE ON THE FSANZ WEBSITE :
https://www.foodstandards.gov.au/industry/labelling/fhr/Pages/d efault.aspx
Kfibre notifications as submitted :

The submissions are supported by systematic reviews as per food standard 1.2.7 schedule 6.
Two HFS systematic reviews have been completed in 2020 and form the basis of the above
notifications to FSANZ. There are further systematic reviews underway and this document will be
updated as they are formalised.
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KFIBRE – A UNIQUE PREBIOTIC
The plant cell wall structure of Kfibre is comparable to other fruit and vegetable cellular material but
without the levels of accompanying carbohydrate sugars or lipids that are generally present. Fruits
and vegetables typically have 1.0-1.8 % (dry weight/wet weight) of fibre.
A 3-gram dose of Kfibre has about the same fibre content of 166-300 g of fruit or vegetable.
Application of Kfibre therefore allows manipulation of levels of cellular fibre in the diet independent
of any significant change in energy content.

LOW FODMAP CERTIFIED
The origin plant for Kfibre is sugarcane. Kfibre removes almost all the sugar content through its
unique manufacturing process. Kfibre has low sucrose content and has been independently
certified as FODMAP Friendly.
Kfibre has been independently analysed and determined to be LOW FODMAP
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INDIGESTION & ACID REFLUX
“This world-first study, ”Anti-heartburn effects of sugar cane fibre: A doubleblind, randomised, placebo-controlled study”, investigating the efficacy of
Kfibre to ameliorate acid reflux/GERD symptoms shows a considerable
clinical benefit in reducing the acid reflux/GERD symptoms compared to a
placebo intervention. This is a pilot study with 40 subjects (20 subjects in
each group) with the treatment group prescribed Kfibre for a period of only
3 weeks. The results clearly show an excellent reduction and trend towards
symptom alleviation in the Kfibre treated subjects compared to the placebo
group. In clinical terms, these results are extremely valuable.”

Acid Reflux or Gastro-Oesophageal Reflux (GOR) is a condition suffered by many individuals at
some point in their lives, with some estimates suggesting 60-70% of the population suffering from
reflux in any 12-month period.
Informal observations of HFS customers indicated that Kfibre was effective in modifying symptoms
in acid reflux/ gastroesophageal reflux. There are no similar reports of insoluble prebiotic fibre being
effective for relief of symptoms. Gastroesophageal reflux disease (GERD) is a condition that affects
around 20% of Australians and causes drastic reduction in quality of life. GERD is symptomatically
referred to as heartburn or reflux disease because the acidic stomach content travels backwards
towards the oesophagus and the feeling of acidity is the major symptom. There is a large body of
evidence to indicate significant morbidity associated with GERD. These include lack of quality
sleep, dysphagia, and oesophageal cancer in severe cases. Current treatment for GERD mainly
consists of proton pump Inhibitors (PPI). While PPI work well in over half of the GERD patients,
there is a refractory group (30%) that needs effective alternative therapies.
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PUBLICATION:
https://www.mdpi.com/2072-6643/12/6/1813
This is the link to the full text and cover page of the trial determining Kfibre’s effectiveness to
ameliorate dietary heartburn and indigestion.
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RESULTS:

At the conclusion of the study the research team analysed the GERD-HRQL questionnaire
data and correlated treatments against symptom scores.

Heartburn score for Kfibre (Pre vs Post treatment)
(Lower is better)

Regurgitation score for Kfibre (Pre vs Post treatment)
(Lower is better)

Data: Placebo vs Kfibre (PSCF)
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This world-first study, ”Anti-heartburn effects of sugar cane fibre: A double-blind, randomised,
placebo-controlled study”, investigating the efficacy of Kfibre to ameliorate acid reflux/GERD
symptoms shows a considerable clinical benefit in reducing the acid reflux/GERD symptoms
compared to a placebo intervention. This is a pilot study with 40 subjects (20 subjects in each
group) with the treatment group prescribed Kfibre for a period of only 3 weeks. The results
clearly show an excellent reduction and trend towards symptom alleviation in the Kfibre treated
subjects compared to the placebo group. In clinical terms, these results are extremely valuable.
PATENT
Patent Application (#2014349787) “Dietary Supplement for the treatment of acid reflux and gastrooesophageal reflux disease (GORD/GERD)”
This is a full nationally granted patent in the USA.
Summary of the invention
According to an aspect of the invention, there is provided a method of treatment of the chronic and
acute effects of Acid reflux or GORD/GERD over an extended period in an individual by feeding to
said individual a food product incorporating dietary fibre material extracted from sugar cane.
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INFLAMMATORY BOWEL DISEASE & COLITIS STUDIES
Prebiotic Kfibre alone or as synbiotic are effective in reducing severity of chemically
induced colitis in mice. Preconditioning of mice with pre-, pro- and Synbiotic treatments
prior to DSS-induction reduced the severity of disease symptoms. “Efficacy of probiotic
and prebiotic combinations for improved gut health and ameliorating gut inflammation” –
University of Tasmania (International Scientific Conference Probiotics, Prebiotics, Gut
Microbiota and Health, 18th-21st June 2018 - Tanvi Shinde, Roger Stanley).

Inflammatory Bowel Disease (IBD) is the collective condition label given to a number of
gastrointestinal (GI) disorders that result in colitis of the GI tract, or chronic gut inflammation.
IBD is now considered an emerging global disease with increasing prevalence, severity, and
complexity especially in western societies.
The baseline treatment and avoidance of inflammatory events can be approached from a dietary
perspective and studies demonstrate a role for prebiotics, probiotics, and the synergistic
combination administration, labelled synbiotics.
Kfibre is a unique prebiotic phytonutrient fibre extract from sugarcane, manufactured to preserve
the cell wall components and phytonutrient bioactives providing a representative cellular fibre
component from plant dietary sources. These components target the normalisation of gut
microbiota, the production of beneficial by-products of microbial digestion (such as short chain fatty
acids) and the delivery of plant antioxidants to the colon.
RESEARCH PARTNER - UNIVERSITY OF TASMANIA (UTAS) & UNIVERSITY OF
QUEENSLAND
Health Food Symmetry‘s University research partner (UTAS) holds a provisional patent for the
prophylaxis and treatment of Inflammatory Bowel Disease using sugarcane cellular complex
(Kfibre), and KFSU Ltd has exclusive global rights for commercialisation.
Evidence supporting the patent comes from a scientific animal trial whereby Kfibre, as both a
standalone treatment, and as a synbiotic (combination of Kfibre and a probiotic bacterial strain),
significantly reduced or prevented gut inflammation (colitis).
Two models for anti-inflammatory effect have been used, DSS (a chemical trigger) and Winnie
mouse model (a genetic variant that develops spontaneous colitis).
Use of both an environmental trigger and a genetic dysfunction provides the highest confidence
that these results will be replicated in humans supporting the existing anecdotal evidence.
Both models resulted in significant reductions in inflammation on the Disease Activity Index (DAI).
Pathology performed on the subjects also demonstrated large reductions in inflammation as
measured by C-Reactive Protein (CRP) biomarkers. These inflammation marker reductions were
also noted from the pathology performed during the 90 person Kfibre weight loss study.
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PUBLICATION
The full paper to the published results in the journal “Nutrients” can be found at the following link:
1. Synbiotic Supplementation Containing Whole Plant Sugar Cane Fibre and Probiotic
Spores Potentiates Protective Synergistic Effects in Mouse Model of IBD o Nutrients
2019, 11, 818; doi:10.3390/nu11040818
a. https://www.ncbi.nlm.nih.gov/pubmed/?term=Synbiotic+Supplementation+Con
taining+Whole+Plant+Sugar+Cane+Fibre+and+Probiotic+Spores+Potentiates
+Protective +Synergistic+Effects+in+Mouse+Model+of+IBD
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RESULTS
Disease Activity Index (DAI) data are presented below:
DSS Colitis model: Prebiotic Kfibre vs Control - efficacy to reduce DSS induced
inflammation

The above graph represents the changes of the DAI in response to the chemical induction of colitis
and the ability for the sample feed to reduce the inflammatory state. Mice fed normal chow and
water presented no change from baseline on the DAI scale.
In all instances the effect of the DSS chemical colitis inducer raised the inflammation to a DAI
average of 5.8, a significantly inflamed state that would be both symptomatic and chronically
harmful. The subjects that were administered DSS + probiotic spores reduced the inflammation
state to a DAI average of 3.1 (47% reduction in inflammation), a significant reduction.
The subjects that were administered DSS + prebiotic Kfibre also reduced the inflammation state to
a DAI of 2.7 (53% reduction in inflammation, a significant reduction.
The subjects that were administered the synbiotic, combination of both the probiotic and the
prebiotic reduced the inflammation state to a DAI of 1.6, a profoundly significant result equivalent
to a 72% reduction in inflammation compared to the DSS only group.
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Winnie model vs Prebiotic (Kfibre), Probiotic (B.Coagulans), Synbiotic (Kfibre +
B.Coagulans)

This graph closely replicates the inflammation state reduction in the Winnie mouse model. The
Winnie mouse model represents an animal gut that has a genetic dysfunction and therefore has
negligible ability to recover from its inflammation state. All three treatments of Kfibre, Probiotic, and
Synbiotic reduced the inflammation state significantly and prevented severe colitis. In this study
the Kfibre appears to confer increased initial inflammation prophylaxis.
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The below and images note the direct changes to the colon of the mouse models representing
close correlation and overlap between Kfibre and the Healthy Control regarding the maintenance
of normal size, structure, and macroscopic appearance.

This is a detailed study highlighting the site-specific inflammatory and SCFA changes in a mice
model of IBD as a result of synbiotic supplementation of the normal diet with prebiotic whole plant
fibre and probiotic spores. The synbiotic pre-supplementation resulted in a substantial antiinflammatory effect, reducing disease severity, colonic damage, and inflammatory mediators while
modulating the metabolite and SCFA profiles of DSS-induced gut damage. The research has
clearly demonstrated that the supplementation of whole plant PSCF and B. coagulans spores
produced a synergistic combination that protected mice against acute damage induced by DSS in
mice.
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The results underscore the significant efficacy of synbiotic applications to increase the beneficial
and preventive effects on the host by targeting different mechanistic approaches to resolve
inflammation cycle. However, the differences in the evolved biology of humans compared to mice
requires caution in translation of the results to impacts on human disease [81]. While mice models
do allow the changes in gut microbiota, as a result of pre- and probiotic combinations to be studied
in a controlled experiment direct human trials will be needed.

The delineation of the synergistic biological actions of probiotic B. coagulans spores and prebiotic
PSCF in mouse model of IBD provides support for investigating their therapeutic and preventive
effects in human IBD. However, the ability to reduce the severity of DSS-induced colitis was
demonstrated using pre-supplementation. Human trials will be aimed at proactive prevention or
after partial control of inflammatory disease, such as in association with drug treatment.

ADDITIONAL DATA
A human weight loss study also recorded reductions in inflammation markers; CRP (supporting
animal model conclusions) & Erythrocyte Sedimentation Rate (ESR) specifically dropped to normal
levels over an 8-week diet program for the Kfibre group.
A porcine model in vitro study of short chain fatty acids (SCFAs) produced from feed containing
Kfibre vs barley, rye and wheat by the University of Queensland, revealed that the Kfibre was
fermented at a more uniform rate and produced much higher proportions of butyric acid, which is
associated with reduced inflammation, weight loss, and is noted as a promising therapy for IBD.
Given the increasing understanding of the role of the microbiome on gut health, Health Food
Symmetry feels that Kfibre can be positioned at the forefront of the prevention and treatment of
microbiome associated lifestyle diseases. Patented treatment formats cover both functional foods
and pharmaceutical approaches.
PATENT APPLICATION – PCT STATUS (PCT2018902145)
The invention relates to the field of food supplement manufacture and therapeutic manufacture. In
particular, the invention relates to use of a prebiotic whole plant fibre extract from sugarcane in the
diet of an individual for the prophylaxis and/or treatment of Inflammatory Bowel Disease.
The invention also relates to a combination of the prebiotic whole plant fibre extract from sugarcane
and probiotic strains, the synbiotic use of said combination in the diet of an individual, and the
improved outcomes of the synbiotic approach in the prophylaxis and/or treatment of Inflammatory
Bowel Disease.

16

SHORT CHAIN FATTY ACID SYNTHESIS & FERMENTATION

“This study reveals that the Kfibre was fermented at a more
uniform rate and produced much higher proportions of
butyric acid compared to the standard (Arabinoxylan), which
is associated with reduced inflammation, weight loss, and is
noted as a promising therapy for IBD”.

SCFA’s are produced when dietary fibres are fermented in the colon. SCFA’s have diverse
physiological roles and functions in the body. One specific SCFA, butyric acid is important for the
colon as it is the primary energy source of colonic cells and linked to its normal function.
Fermentation trials to understand the digestion and fermentability of Kfibre were carried out by the
University of QLD.
When compared with barley, rye, and wheat, Kfibre produced much higher proportions of butyric
acid (Comino, Williams, & Gidley, 2018).
Invitro fermentation characteristics of Kfibre suggest the potential for nutritional benefits. The
relative insensitivity of fermentation outcomes to particle size and the uniform fermentation rate of
Kfibre are presumably conferred by its intrinsic polymeric and cellular microstructure, with potential
implications for calorific availability, satiety, glucose metabolism, and transit rates along the
gastrointestinal tract.
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PUBLICATION
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/ijfs.14069
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WEIGHT MANAGEMENT & APPETITE CONTROL
HFS Pty Ltd. has completed a 90 subject weight loss study that demonstrates significantly
improved outcomes for a weight loss program that included Kfibre compared to a control group.
On an 8-week program the weight loss recorded for females in the control group was 5.7 kgs, and
for the Kfibre group it was 10.06kg.
This represented a 76% increase in weight loss and exceeded the performance of many
pharmaceutical options for obesity weight loss. Males demonstrated a 56% improvement in weight
loss with Kfibre compared to the control (6.41kg vs 9.97kg).
“Outcome of the use of Kfibre against not using Kfibre and comparing weight loss” by Marissa Pilla
– Pharmacist N.H.A.A / P.S.A / A.A.C.P / S.M.A. Published 14 Feb 2014.
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Impact of Kfibre on weight loss over 8 weeks (kg)
10.06

9.97

10
8

6.41

Kg

6

5.7

4
2
0
Female
Kfibre - Avg. weight loss

Male
Control - Avg. weight loss

There are both simple and complex implications for the amplification of the weight loss compared
to the control ranging from microbiome modulation to metabolic changes in the host. The number
of subjects in this study and the weight loss demonstrates statistically valid conclusions.
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RESEARCH PAPER
Kfibre Weight Management Study - Full Text Link
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FURTHER WEIGHT MANAGEMENT ANALYTICAL RESULTS
1. Through recent analytical results from Southern Cross University, Kfibre has confirmed
levels of Tricin which is tied to -amylase inhibition, a key enzyme involved in the
breakdown of carbohydrates in food. This inhibition can effectively lower the glycaemic
index (GI) of any carbohydrate containing meal. Peer reviewed research proposes that amylase inhibitors display potential therapeutic uses for managing obesity, diabetes, and
inflammatory conditions.
2. Kfibre contains 34 % of the Adequate Daily Intake levels of the essential micronutrient
Chromium, which is known to enhance the action of insulin. Uncontrolled glucose levels in
the body, which is generally seen in conjunction with carbohydrate heavy diets can lead to
type II diabetes and obesity. By enhancing the action of insulin with bioavailable chromium
the body will more efficiently process glucose and affect feelings of satiety.
3. Ghrelin Hunger hormones which resides in the gut and governs functions such as
stimulatory effects on food intake, fat deposition and growth hormone release. In addition
to Ghrelin’s effects on appetite and obesity, ghrelin signalling also play crucial roles in
glucose and energy homeostasis.
4. From the Kfibre Acid Reflux management patent; By lowering the GI of a meal the fibre will
have the potential to reduce the volume of food an individual will consume in a single
sitting, thereby reducing the occupied volume in their stomach and reduce gastric
pressures against the oesophageal sphincter. The outcome being a reduction in feelings of
hunger and benefits to digestive comfort.
The phytochemistry and secondary metabolites of sugarcane are preserved via the unique low
temperature processing of Kfibre which demonstrates significant practical outcomes in the weight
management space including the inhibition of carbohydrate digestion, benefits to glucose and
insulin metabolism, and gut hormone effects on hunger.
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KFIBRE NUTRITIONAL INFORMATION

100% NATURAL WHOLE PLANT FIBRE
Kfibre is a functional and prebiotic fibre for gut health management and microbiome support
containing active phytonutrients and antioxidants.
Ingredients: 100% Sugarcane (sucrose reduced). Kfibre contains NO artificial colours,
flavours, preservatives, or chemical stimulants.

22

MINERALS TABLE
All minerals a naturally present in Kfibre’s source plant, Sugarcane - 95% of the sugar is
removed, leaving almost no sugar calories per serve.

Minerals
Minerals

Chromium

Analytical
result

10.2 mg/kg

%
RDI/ADI
per
serve

Analysis

68%

Benefit

Nutrient
Literature

Symbio Labs
B902965-1
[R00]

Essential to blood glucose
management and insulin
sensitivity, Stabilisation of
BGLs/GI lowering

Link

Link

Silicon (Bioavailable)

16.3 g/kg

65%

Southern
Cross Uni
ARL2003637

Essential for bone and
connective tissue
development. Aids in the
absorption of other minerals.
*There is no RDI for silica, this
value represents an estimate
of healthy adult diets.

Selenium

2.4 mg/kg

7%

Symbio Labs
287091-G

Antioxidant, essential to
enzyme function

Link

Iron

22 mg/100g

6%

Symbio Labs
B902965-1
[R00]

Essential to haemoglobin
function

Link

Zinc

5.35 mg/kg

0.14%

Symbio Labs
B902965-1
[R00]

Essential to immune
system and enzymatic
function

Link

0.34%

Symbio Labs
287091-G

Multiple functions
including sugar
metabolism and insulin
sensitivity, muscle, and
enzyme function

Link

11.5 mg/kg

0.46%

Symbio Labs
B902965-1
[R00]

Essential for bone
formation and the
metabolism of
carbohydrate and amino
acids

Link

62 mg/kg

0.15%

Symbio Labs
B902965-1
[R00]

Essential for bone
development. Important
for enzymatic function

Link

0.31%

Symbio Labs
B902965-1
[R00]

Essential for Iron
utilisation, connective
tissue and the immune
system

Link

Magnesium

Manganese

Calcium

Copper

620 mg/kg

2.36 mg/kg

All ingredients are tested for purity and presence of nutrients with each production run to
guarantee efficacy.
Recommended Daily Intake / Adequate intake values are the average of male and female NHMRC
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TRACE VITAMINS AND ANTIOXIDANTS
Kfibre contains many trace minerals and antioxidants

Trace Vitamins - Symbio
Laboratories

Vitamin B1 (Thiamine)
Vitamin B2 (Riboflavin)
Vitamin B3 (Total)
VitaminB5 (Pantothenic
acid)
Vitamin B6 (Pyridoxine)

mcg/100
g

mcg/k
g

per
serve
2g

80

800

1.60

µ
g

9.6

96

0.19

µ
g

180

1800

3.60

µ
g

85

850

1.70

µ
g

25

250

0.50

µ
g

Antioxidants (Not RDI,* no values reported) Southern Cross University
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Polyphenolics (CE) - µg

323.4

Polyphenolics (GAE) - µg

259.6

While these are trace level values, Kfibre is
a whole of plant source, with minimal
processing that retains micronutrients
rather than stripping or reducing the
whole plant value to a single constituent
food additive.
Additionally, the bioavailable forms and
full colon digestive presence will increase
the absorption of the micronutrients in
the body.

CHROMIUM
Kfibre contains 65 % of the Adequate Daily Intake levels of the essential micronutrient Chromium
which is known to enhance the action of insulin. Uncontrolled glucose levels in the body, which is
generally seen in conjunction with carbohydrate heavy diets can lead to type II diabetes and
obesity.
By enhancing the action of insulin with bioavailable chromium the body will more efficiently
process glucose and affect feelings of satiety.
The diagram adjacent reflects the interaction of the chromium complex and insulin to improve
glucose uptake.
Image source – [Improved glucose control associated with i.v. chromium administration in two
patients receiving enteral nutrition. O. J. Phung, R. A. Quercia, +4 authors C. I. Coleman
American journal of health-system pharmacy : AJHP : official journal of the American Society of
Health-System Pharmacists]
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SILICON – PLANT SOURCE
Silicon is essential for bone health and connective tissue development and aids in the absorption
of other minerals.
Sugarcane is known to absorb more Silicon than any other mineral nutrient and the table beside
presents Kfibre ‘s analytical results of Bioavailable silicon.
SILICON AND BONE HEALTH
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC2658806/
J Nutr Health Aging. 2007 Mar-Apr; 11(2): 99–110.

26

FLAVONOID ANTIOXIDANTS
Flavonoids are natural substances found in fruits, vegetables and other types of plants.
Flavonoids are linked to positive health effects due to their antioxidant properties, antiinflammatory, and protective cellular & DNA effects over long-term consumption.
Most of the interest in Flavonoids is focussed on their ability to reduce free radical formation and
scavenge free radicals. The diagram below represents a comprehensive list of the biological
functions that are positively impacted or governed by flavonoid activity in the body.

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5465813/

The research would still be considered as developing, however much of the work is focussed on
isolation, characterisation and efficacy for supplements versus dietary sources.
Analysis of Kfibre returns a result of robust levels of total Flavonoids inherently present in the
fresh whole sugarcane fibre. This analysis was carried out by Southern Cross University, on the
final powdered product, therefore it is the same as what the consumer receives in each bag of
Kfibre and available as digestion takes place.
The result of total flavonoids is 0.608 % w/w of the retail powder.
This represents that per 100 g (monthly usage at 2 serves per day),
there is 600 mg of 100% natural plant flavonoids.
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POLICOSANOLS
Policosanols, and specifically Octacosanol, have been linked to health benefits for many years.
While the absolute benefits and research are still under debate a recent review of 22 studies
involving nearly 1,900 people published in 2017, reported that sugar cane policosanol could
significantly reduce total cholesterol and LDL cholesterol and increase HDL "good" cholesterol.
Kfibre is still carrying out research on the value of the policosanol content before making any
health claims in this area.
“Efficacy and safety of sugarcane policosanol on dyslipidemia: A meta‐analysis of randomized
controlled trials”
Jing Gong Xin Qin Fen Yuan Meilin Hu Guang Chen Ke Fang Dingkun Wang Shujun
Jiang Jingbin Li Yan Zhao Zhaoyi Huang Hui Dong Fuer Lu
Molecular Nutrition and Food Research - https://doi.org/10.1002/mnfr.201700280
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TRICIN - GLYCAEMIC INDEX LOWERING PHYTOCHEMISTRY &
POLYPHENOLS
Through recent analytical results from Southern Cross University, Kfibre has confirmed levels of
Tricin which is tied to -amylase inhibition, a key enzyme involved in the breakdown of
carbohydrates in food. This inhibition can effectively lower the glycaemic index (GI) of any
carbohydrate containing meal. Peer reviewed research proposes that -amylase inhibitors display
many potential health uses.
The polyphenol profile of the Kfibre retail product below presents the whole plant origin and
preservation of the polyphenols through processing and in the context of weight management via
the lowering of glycaemic index and modulation of blood glucose levels.
There are strong peaks at 5 & 7 representing flavonoid glycoside – tricin diglycoside, which is tied
-amylase inhibition, thus slowing, or restricting the digestion of starch to available
carbohydrates.
The simple benefit is :
•
•
•
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Lowering of Glycaemic Index (GI)
Reduction in post prandial Blood Glucose Levels (BGLs)
Promotion of healthy gut bacteria & digestion

TRICIN - GLYCAEMIC INDEX LOWERING PHYTOCHEMISTRY & POLYPHENOLS
(CONTINUED)
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KFIBRE – A COMPLEX TOTAL DIETARY FIBRE VERSUS THE REST….

Inulin

Guar
Gum

Psyllium
Husk
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SUMMARY - MODES OF ACTION
MICROBIOME
As is becoming more widely discussed, the microbiome is made up of trillions of microorganisms
and the genetic material that lives in the intestinal tract.
These bacteria play a key role in the digestion of food, absorption of nutrients, communication of
the gut-brain axis, and significant systemic health benefits.
The factors below contribute to the health functionality of the microbiome and offer explanation for
the efficacy of Kfibre consumption in producing health effects.
PREBIOTIC
Prebiotics are essentially food for gastrointestinal microorganisms resulting in growth of specific
microbial types. This largely takes place at the distal end of the small intestine and in the large
intestine. It involves both direct microorganism growth and the production of degradation and
fermentation products, which can serve for the growth of other microorganisms resulting in diverse
and balanced microbial communities.
The plant cell-based fibre complex of Kfibre has a multitude of different cell wall bound glycans
related to the cell wall complex of many plant materials. Health Food Symmetry has a scientific
study to determine the fermentability and prebiotic capability of Kfibre, with clear indications that it
provides both an effective feed source for the support of and proliferation of advantageous bacteria
with by- product synthesis of nutrients such as Short Chain Fatty Acids (SCFA’s).
SHORT CHAIN FATTY ACIDS
SCFA’s are primarily produced via fermentation by anaerobic bacteria in the lumen of the gut. A
fermentation study demonstrates that Kfibre digestion by these bacteria results in marked
increases in SCFA’s (butyric acid, propionic acid, etc.).
The complex nature of the cell wall bound glycans results in a uniform fermentation and release of
SCFA’s over a long-time during transit in the gastrointestinal tract in the same manner as other
fruit or vegetable cell wall material after digestion by enzymes in the small intestine that remove
accessible forms of starch and related carbohydrates.
EFFECTS ON GENERAL METABOLISM
There is evidence to suggest that butyric acid is the preferred energy source of colonic epithelial
cells. As a prebiotic Kfibre will support microbial synthesis of butyric acid resulting in improvements
to cellular function in the gut.
MODULATION OF THE MICROBIOME
High amounts of SCFA’s positively affect the gut microbiota by lowering the ph. The production of
SCFA’s is part of a feedback loop from the composition of the microbiota and allows steering of
the host digestive health.
Prioritizing or claiming superiority of one form of fibre extract over the other can be a function of
marketing and not ideal nutrition. Ensuring the supply of complex fibre types so that the bodies
digestive juices, enzymes and various species of microbiota can all function effectively, is a
preferable approach.
This reflects how fruit and vegetable consumption contributes to health through the
maintenance of a complex microbiome that aids health outcomes.
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Kfibre provides the same complexity of prebiotic fibres (without available sugars) to support the
balance of fibre digesting bacteria that thrive on soluble fibre and those that can partially break
down insoluble fibre as a fermentation feed source to synthesize critical micronutrients such as
SCFA’s.
The remaining insoluble fibre maintains an important function for feedback signalling from the
foregut to the hind-gut and beneficial stimulatory links to the vagus nerve as part of the gut-brain
axis.

KFIBRE - WHAT PEOPLE SAY...
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