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International Multi-Center Study finds compelling 
evidence for oat beta-glucan
A new study on oat beta-glucan & its viscosity effect published at 
American Journal of Clinical Nutrition 

Confirmed, with up-to-date data, that 3g/day bioactive beta-glucan from OatWell® oat bran is  
effective to significantly lower LDL-cholesterol levels. Men and women from Canada, Australia and 
the United Kingdom consumed 2 servings of OatWell® cereal per day for 4 weeks and, at the end of 
the 4 weeks, participants demonstrated a 5.5% average decrease in their LDL-cholesterol levels. This 
is beneficial for human health since 1% reduction in LDL-C reduces CHD risk by 2%. 
3g/d of bioactive oat beta-glucan could reduce CHD by 10−12%. (1) 

Proved that beta-glucan affects LDL-cholesterol levels by increasing the viscosity of the gut contents. 
Researchers observed that when subjects consumed the cereal which produced the lowest gut vis-
cosity there was no significant reduction in LDL-cholesterol. Thus, highlighting that development of 
viscosity in the upper gut (small intestines) was related to bioactivity. (2) 

Discovered that the extrusion process used to make OatWell® cereals makes the beta-glucan more 
soluble and, as a result, produces higher viscosity in the gut. Previously, there had been concern that 
processing – high temperature and pressure – would breakdown the beta-glucan molecules so much 
so that they would lose their effectiveness.

CreaNutrition is an international producer and marketer of OatWell® oat bran ingredients and 
offers oat beta-glucan solutions that has been scientifically proven in numerous clinical studies to com-
bat life style diseases. By closely following the development of the regulation we can illustrate how 
OatWell® products, can benefit your sales by using health claims in your communication all over the 
market.

For more information please visit www.oatwell.com or contact
adrian.meyer@creanutrition-sof.com 
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