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ABSTRACT

A new high potency organic chromium yeast was investigated
for its effect on blood control and serum lipids in a group of
23 normal and diabetic subjects which were sub-divided into
normals, hyperglycemics, insulin-dependent diabeties and non-
insulin dependent diabetics. Each volunteer daily took 100 mg
of yeast containing 218 ug of chromium for a period of six
months. The blood and serum was analyzed before supplementation
and’ periodically throughout the study. Transient improvements
in the various parameters occurred in all of the groups in the
early portion of the study. However, after six months of supple-
mentation, the only group to statistically significantly benefit
. was the hyperglycemic group. This group had improved blood

‘glucose control, lowered serum lipids and a decreased risk of
coronary heart disease,

INTRODUCTION

Chromium has been recognized as an essential trace element
for both animal and human nutrition. Recently, the National
Academy of Sciences/National Research Council suggested that the
daily intake of chromium for adults be between 50 and 200 micro-—
grams (1). The chromium levels in the diet of the United States
and Western Europe are lower than in the Near and Far East
which is at least partly the result of processing (2). Tissue
levels are also lower in the United States than in other coun-
tries (3, 4). .

Inorganic chromium compounds are poorly absorbed in man ,
amounting to 1-3% regardless of dose or dietary chromium status
(5). Organic chromium, such as found in brewer's veast, is much
better absorbed than inorganic chromium (6)., Over half of the
chromium in brewer's yeast is in a volatile, organic form (7).
This form of trivalent chromium, complexed with nicotinic acid
and amino acids, is known as glucose tolerance factor (GTT).
Among foods, brewer's yeast is the richest source of GTF. This
biologically important form of chromium is hypothesized as a
co-factor for the binding of insulin to membrane receptors in
insulin-sensitive tissues (6). GTT has been shown to be a
requirement for normal carbohydrate metabolism (8). When an
animal or human is chromium deficient, the result is an impaired
glucose tolerance. To date, there is but indirect evidence to
support the view that chromium deficiency occurs in normal human
populations. It does appear that older individuals and those con-
suming large amounts of carbohydrates might be deficient. Tissue
chromium levels have been found to dramatically decrease with age
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review standards. Therefore, the results

are not conclusive.






