
Dietary Fiber for Diabetes 

plenty of proactive steps that you 
can take to lower your risk of de-
veloping diabetes or to improve 
your health status if you do have 
diabetes. 

Effects of high blood sugar
When you eat a meal, especial-
ly one high in sugar or carbohy-
drates, your body experiences a 

The 2014 National Diabetes 
Statistics Report put out by the 
Centers for Disease Control and 
Prevention, reported that 29.1 
million people in the United States 
currently have diabetes, repre-
senting 9.3% of the total popula-
tion. What is of greatest concern, 
however, is the fact that 8.1 mil-
lion people, or 27.1% of people 
with diabetes, do not even know 
that they are diabetic.1,2 There are 
an additional 80 million  Amer-
icans (35% of people age 20 or 
older) that have prediabetes and 
are at risk of eventually becom-
ing diabetic, yet only 7.3% have 
been told they are prediabetic.1,2 
Based on these numbers, a new 
person is diagnosed with diabe-
tes every 19 seconds in the unit-
ed states.  Fortunately, there are 

rise in the levels of glucose (sug-
ar) in the blood stream.  Normal-
ly, when blood glucose levels rise, 
the body produces insulin to help 
return the blood glucose levels 
to a normal level.  People with 
diabetes either do not produce 
enough insulin or do not respond 
very well to the insulin, meaning 
their blood glucose levels remain 
elevated.  When your blood glu-
cose is constantly elevated, it has 
many negative effects throughout 
the body, contributing to many of 
the conditions that are frequently 
associated with diabetes includ-
ing slow wound healing, macular 
degeneration, heart disease, neu-
rological problems, kidney dis-
ease, poor circulation, and more.  
Elevated blood glucose levels can 
cause some of these problems di-
rectly, but it can also cause them 
indirectly by altering cellular 



metabolism and increasing pro-
duction of free radicals that con-
tribute to oxidative stress, inflam-
mation, and cellular damage.

Dietary Fiber and              
Diabetes3,4

• People with diabetes have 
an increased risk of heart 
disease and high fiber di-
ets are known to reduce 
cardiovascular risk5,6 

• The fiber used in Small 
Molecule Technologies 
Prebiotic Fiber has been 
shown to help lower tri-
glycerides, bad choles-
terol, and blood sugars 
following a meal and help 
with reducing visceral 
fat.7–10

• Long term use of low-gly-
cemic index fiber-rich 
foods have been shown 
to improve blood glucose 
control and reduce the 
number of hypoglyce-
mic events in people with 
Type-1 diabetes11

• Increasing fiber intake 
has been shown to lower 
levels of C-reactive pro-

tein (CRP), an important 
indicator of inflammation 
and increased cardiac risk, 
both of which are common 
complications of diabe-
tes12,13

Benefits of Small Molecule 
Technologies   Prebiotic 
Fiber 

• Unlike many fiber sup-
plements, Small Molecule 
Technologies Prebiotic 
Fiber has a low-glycemic 
index and is free of sugars 
and artificial sweeteners 
that can contribute to met-
abolic imbalances includ-
ing diabetes.14–16

• Some prebiotic fibers like 
inulin from chicory root 
and fructooligosaccha-
rides (FOS) break down 
into simple high-glycemic 
index sugars when heated 
or exposed to acidic foods. 
Small Molecule Technolo-
gies Prebiotic Fiber uses 
digestion-resistant malto-
dextrin that has been 
shown to remain stable 
without breaking into sim-
ple sugars when heated 
or exposed to acidic foods 
like tomato sauce and or-
ange juice, meaning that 
it keeps it’s low-glycemic 
index when you cook with 
it.16

• Uses a slow-fermenting 
fiber that does not cause 
the gas and bloating com-
monly seen with equiva-
lent doses of rapidly fer-
menting fibers like inulin 

or FOS16,17

• Odorless, flavorless, and 
dissolves completely so it 
can be added to virtual-
ly any recipe – both foods 
and beverages – without 
altering the taste or tex-
ture 

• Free of common allergens 
including gluten, eggs, soy, 
and dairy so can safely be 
used by people with food 
sensitivities 

• Helps promote healthy in-
testinal bacteria that help 
improve digestion, absorp-
tion of nutrients, immune 
health, and inflammatory 
conditions while reducing 
the risk of developing dia-
betes and obesity.3,4,18–20

Small Molecule Technologies Pre-
biotic Fiber makes it easy to boost 
you and your family’s daily fiber 
intake. Start incorporating it into 
your cooking, or simply mix it in 
with your favorite soft foods and 
beverages. This is a simple and 
cost-effective way to help keep 
you and your family healthy.
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Disclaimer:  These statements have 
not been reviewed by the FDA. Small 
Molecule Technologies products are 
dietary supplements and are not in-
tended to treat, cure, or prevent any 
disease. The decision to use these 
products should be discussed with a 
trusted healthcare provider. The au-
thors and the publisher of this work 
have made every effort to use sourc-
es believed to be reliable to provide 
information that is accurate and 
compatible with the standards gen-
erally accepted at the time of publi-
cation. The authors and the publish-
er shall not be liable for any special, 
consequential, or exemplary dam-
ages resulting, in whole or in part, 
from the readers’ use of, or reliance 
on, the information contained in this 
article. The publisher has no respon-
sibility for the persistence or accura-
cy of URLs for external or third party 
Internet websites referred to in this 
publication and does not guarantee 
that any content on such websites is, 
or will remain, accurate or appropri-
ate.
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