


In 2007, Phase 2 Carb Controller was mentioned prominently in two separate chapters of the
medical textbook, Obesity: Epidemiology, Pathophysiology, and Prevention (CRC series in Modern
Nutrition Science), by Harry G. Preuss, M.D., Ph.D., and Debasis Bagchi, Ph.D. The publication
of this book symbolizes the evolution of Phase 2 into a legitimate tool in the battle against weight
gain. The text book recently received a favorable review from the The New England Journal of
Medicine. As a result of this favorable review, physicians who are open to providing more gentle and
effective approaches to weight management will likely be more inclined to recommend Phase 2 to
their patients, who are in effect consumers. They tend to feel that any positive review by NEJM is a
well-grounded endorsement of the particular agent or therapy.

A Breakthrough in Functional Ingredients for Food
Phase 2 (also known as StarchLite™ in the food market) 
is one of the few dietary ingredients to bridge the gap to
foods, beverages and pet foods. It may reduce the enzy-
matic digestion of dietary starches -- without affecting the
taste or texture of food. Based on pilot studies, Phase
2/Starchlite can play a role in regulating blood glucose
already in normal limits when eating starchy foods. Phase
2/Starchlite has a variety of applications including baked
goods, frozen foods, pizza, pasta, soups, beverages, confec-
tions, snacks, pre-packaged meals, functional seasonings
and much more.

Phase 2/Starchlite Does Not Compromise 
the Taste or Texture of Foods:
Recently, research was done at the Center for Human
Nutrition at UCLA to develop varieties of bread, cheese
pizza, coffee cake and muffins that contain Phase
2/Starchlite. The baked goods were then evaluated by an
independent research firm, Tragon, Inc., using sensory
evaluation tests with a sequential monadic balanced
block design. Test results showed that Phase 2/Starchlite
can be successfully incorporated in these baked goods
without affecting the product quality and consumer
acceptance, providing consumers a convenient way to
reap the benefits of the Phase 2/Starchlite extract. “The
consumer taste tests showed that baked goods containing
Phase 2/Starchlite compared favorably to traditional baked
goods....and in some cases, were preferred over the tradi-
tional products,” said head researcher, Kanak Udani, Ph.D.

Pharmachem also invested in research to determine the
stability of Phase 2/StarchLite in processed foods, such
as instant mashed potatoes and develop a method for
monitoring its alpha amylase inhibiting activity. The
study showed that the alpha amylase inhibiting action of Phase 2/Starchlite was not affected during preparation of the
instant mashed potatoes. It also showed that exposure of alpha amylase to Phase 2/Starchlite for 30 minutes resulted in
significant inhibition. Additional research showed that Phase 2/StarchLite survived processing in chewing gums, extruded
foods, and UHT beverage processing.

Wheat bread with Phase 2/Starchlite (Test), compared favorably
with regular wheat bread (control) in consumer taste test.

The alpha amylase inhibiting action of Phase 2/Starchlite was not
affected when it was prepared with instant mashed potatoes (T),
and significantly inhibited alpha amylase compared to mashed
potatoes prepared without Phase 2/Starchlite (UT). Phase
2/Starchlite also significantly inhibited alpha amylase when
added to mashed potatoes after they were prepared (SL + UT).
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To demonstrate the versatility of Phase 2/Starchlite in food, Pharmachem is under-
writing a national media tour by Chef Gerard Viverito, CEC, CHC, culinary
instructor, and frequent celebrity chef on TV talk shows.

Chef Gerard, former executive chef at the critically acclaimed Scalini Restaurant,
San Diego, and operator of his own fine food catering business, feels that
Phase2/StarchLite can help consumers who are watching their weight or blood
glucose levels by helping to ‘slow’ the digestion of carbohydrates. On his tours he
demonstrates the ease at which family-favorite, starchy meals can be made healthi-
er with Phase 2/StarchLite, by adding the ingredient directly to his recipes to
enhance salty and savory flavors without negatively affecting the taste. No modifi-
cations to recipes are needed, which is very important when baking.

A Bright Future for Phase 2
With two permitted structure/function claims and over a
dozen clinical studies showing efficacy and safety, Phase
2 has become the most trusted and best selling carb con-
trol product available today. 

Pharmachem is committed to educating the industry
and consumers about the benefits of Phase 2 in supple-
ments and food. Since 2002, the company has generated
over one billion consumer impressions for Phase 2
through a national consumer publicity campaign.

The campaign employs a team of professional spokespersons, including:

• Pharmacist Sherry Torkos, author of The GI Made Simple, and Winning at Weight Loss

• Cathleen London, M.D., and family practitioner

• Julia Havey, best selling author of The Vice Busting Diet

• Harry Preuss, M.D., Ph.d., Georgetown University, author of The Natural 
Fat Loss Pharmacy

Consumer awareness will undoubtedly be greatly expanded with the publication of Ageless
Face, Ageless Mind, by New York Times best selling author, Nicolas Perricone, MD. In his
book, Perricone describes starch blockers as, “a very important breakthrough.” He specifical-
ly cites Phase 2 as, “the first nutritional ingredient that has been clinically and scientifically
proven to neutralize the starch found in many of our favorite foods such as potatoes, breads,
pasta, rice, corn and crackers.”

Over 1 Billion Media Impressions created since 2002
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For Trade Distribution, only.

Phase 2 Science Dossier FINAL  4/1/08  10:50 AM  Page 7


