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  Consumption of carotenoid-rich  Momordica cochinchinensis  
(Gac) aril improves glycemic control in type 2 diabetic mice 
partially through taste receptor type 1 mediated glucagon-
like peptide 1 secretion  

 Incretin-based therapy eff ectively treats metabolic diseases. 
This study demonstrates that the aril of indigenous 
 Momordica cochinchinensis  (Gac fruit) stimulates glucagon-
like peptide-1 (GLP-1) secretion. Carotenoids, especially 
beta-carotene, appear as the main active components in Gac 
aril, enhancing GLP-1 secretion  via  the sweet taste receptor. 
In a type 2 diabetic mouse model, Gac aril consumption 
signifi cantly improved glycemic control and beta-cell 
function. In conclusion, Gac aril may off er health benefi ts for 
managing type 2 diabetes, partly by boosting endogenous 
GLP-1 levels. 
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 Rui Li, Jie Peng  et al.  
 Pentadecanoic acid (C15:0, PA) induces mild maternal 
glucose intolerance and promotes the growth of the 
off spring partly through up-regulating liver PPARα and 
MAPK signaling pathways 


