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Figure Supplementary 1.

Figure Supplementary 1. Effects of peanut butter viscosity on gastric emptying and 

gastric electrical activity in humans. A: Fullness score. Means of n=3 independent 

experiments are shown with error bars corresponding to the SEM. B: Gastric motion 

waveform of one volunteer. Control was the peanut butter without guar gum addition, 

and HV and LV were the high viscous and low viscous peanut butter groups, 

respectively. a, b, c indicated significant differences in different viscosity groups, 

p<0.05.
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Figure Supplementary 2. 

Figure Supplementary Figure 2. Effect of peanut butter with different viscosity on 

microstructure of chyme in mice. The scale bar in all images is 5 μm. Control was the 

peanut butter without guar gum addition, and HV and LV were high viscous and low 

viscous peanut butter groups, respectively.



Table Supplementary 1.
Table Supplementary 1. Composition and viscosity of peanut butters used for 

test meal. Control was the peanut butter without guar gum addition, and HV a

nd LV were the high viscous and low viscous peanut butter groups, respectivel

y. Means of n=3 independent experiments are shown with error bars correspon

ding to the SEM. a, b, c indicated significant differences in different viscosity 

groups, p<0.05.

Composition (/100 g) Control LV HV

Water/g 79.38±3.40 79.38±3.40 79.38±3.40 

Fat/g 10.96±0.72 10.96±0.72 10.96±0.72 

Protein/g 5.40±0.03 5.40±0.03 5.40±0.03 

Guar gum/g 0.00 0.32 0.80

Carbohydrate/g 3.37±0.06 3.37±0.06 3.37±0.06 

Energy/Kcal 135.52 135.52 135.52 

Viscosity/mPa.s 612.8±381.8 b 1213.7±507.7b 5315.2±1729.5a
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