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RESUMO

Estudos vém apresentando resultados efetivos @dabghcon sobre os Fatores de Risco
Cardiometabdlicos (FRC) e Diabetes Mellitus (DKpjetivo: trata-se de um estudo clinico
randomizado, a fim de verificar os efeitos daz4ifido de 30g de farinha yacon sobre 0s niveis
antropometricos, lipidicos e glicémicos em idosas ®M2, apds aprovacdo pelo Comité de
Etica em Pesquisa da Universidade de Santa Cruguflosob parecer nimero 2.755.356.
Método: os participantes foram distribuidos aleatoriamesite grupo farinha e controle,
monitorados semanalmente. A dosagem de farinhatd¢abyacon foi baseada no estudo de
Schied (2013). Para avaliar as diferencas intrdre grupos, utilizou-se o tesi#ann Whitney,
Wilcoxone Cohenpara verificar o tamanho de efeiResultados:participaram 6 individuos,
composto essencialmente por mulheres, com idaderdéds8,17 + 10,08 DP. O IMC né&o
alterou significativamente com a suplementacaas€d rcardiovascular se manteve alto, tanto
no tempo basal quanto no final, em ambos os grigeos,diferenca significante. Houve uma
reducdo ndo significativa e estabilizacdo dos aigktémicos intra e entre grupos, pré e pos
intervencdo. Constatou-se impacto positivo modergdp56) sobre a circunferéncia da
cintura e a glicemia capilar, quanto a for¢ca gtegiaha exerceu sobre os parametros avaliados.
Consideracoes finaisdessa forma, podemos observar que os pacientgaipo da farinha
apresentaram um efeito benéfico quanto a supleg@mntie farinha yacon em contraste com
0 grupo controle que recebeu apenas orientacoasiondis.
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ABSTRACT

Studies have shown the intake of potato yacon te ledfective results on Cardiometabolic
Risk Factors (CRF) and Diabetes Mellitus (DNDbjective: This is a randomized clinical
study to verify the effects of consuming 30g of g@adlour on anthropometric, lipid and
glycemic levels in elderly patients with DM T2, exftthe approval of the Research Ethics
Committee of the University of Santa Cruz do Sualder report number 2.755.3949ethod:
Participants were randomly assigned to a contrdlfeour group and monitored weekly. The
dosage of yacon potato flour was based on the &¢B@L3) study. To evaluate the intra and
inter-group differences, the Mann Whitney, Wilcoxamd Cohen test was used to verify the
size of the effectResults: the 6 subjects that participated, composed maityomen, had a
mean age of 68.17 £ 10.08 SD. BMI did not changmiBcantly with supplementation.
Cardiovascular risk remained high, both at basedimé at the end, in both groups, with no
significant difference. There was a non-significéaridency to stabilize the intra and inter-
group glycemic levels, pre and post interventionmAderate positive impact (> 0.56) was
observed on waist circumference and capillary ghjeealso the flour intake had impacted the
evaluated parameterBinal considerations: according to the study, we can expect that the
patients in the flour group will have a greater dfemnal effect due to the yacon flour intake
compared to the control group that only receivetlithonal guidance.
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