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Type 2 diabetes accounts for 90 to 95% of all diagnosed cases of diabetes. According 
to the CDC, in 2007, 23.7 million people (10% of American adults) in the U.S. had 

diabetes and by 2050 the number of Americans with diabetes will jump to 33%. Diabetes 
cost Americans $174 billion to manage in 2007 - a fi gure that is expected to skyrocket 
with the CDC’s latest estimates. It is important to recognize that optimal diet-induced 
prevention of type 2 diabetes onset is critical to reducing the attendant morbidity and 
cost associated with treatment of diabetes. To this extend, food companies need to 
develop functional foods specifi cally tailored for the prevention of type 2 diabetes either 
by retarding glucose absorption in the GI track or by stimulating glucose absorption in fat 
and muscle cells via insulin sensitizing eff ect. In this presentation we will present an outline 
of the research eff orts that need to be performed for the development or defi nition of 
such natural products/ingredients/compounds, which include product characterization, 
in vitro screening, bioavailability studies, “active” compound characterization, animal 
trials and clinical trials. Finally, suitable strategies will be suggested, to incorporate these 
ingredients into the food matrix and eventually design functional foods tailored for type 
2 diabetes prevention. 
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