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Abstract

:

Dairy, as a major component of a high protein diet, is a critical dietary source of branched chain amino acids (BCAA), which are biomarkers of health and diseases. While BCAA are known to be key stimulators of protein synthesis, elevated circulatory BCAA is an independent risk factor for type 2 diabetes mellitus. This study examined the impact of altered dairy intake on plasma BCAA and their potential relationship to insulin sensitivity. Healthy adults (n = 102) were randomized to receive dietary advice to reduce, maintain, or increase habitual dairy intake for 1 month. Food intake was recorded with food frequency questionnaires. Self-reported protein intake from dairy was reported to be reduced (−14.6 ± 3.0 g/day), maintained (−4.0 ± 2.0 g/day) or increased (+13.8 ± 4.1 g/day) according to group allocation. No significant alterations in circulating free amino acids (AA), including BCAA, were measured. Insulin sensitivity, as assessed by homeostatic model assessment-insulin resistance (HOMA-IR), was also unaltered. A significant change in dairy protein intake showed no significant effect on fasting circulatory BCAA and insulin sensitivity in healthy populations.
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1. Introduction


The recommended dietary allowance (RDA) of protein for the general adult population has been established to be 0.8 g protein per kilogram of body weight [1]. At this level of intake, all essential amino acids (EAA) and sufficient amine groups required for adequacy of non-essential amino acids (NEAA) are generally met by a mixture of dietary protein sources in adults at energy balance [1]. However, there is increasing evidence that consumption of protein above the RDA can promote weight regulation, maintenance of muscle mass, with reduced risk for type 2 diabetes mellitus (T2DM) and cardiovascular disease (CVD) [2]. In contrast, other studies demonstrate the capacity for adverse actions of modest to high protein diets (greater than 15% of total energy) on liver function [3], and a graded total cancer risk with increasing protein [4]. Conversely, high protein diets (greater than 24% of total energy intake) during calorie restricted weight loss may be beneficial in attenuating bone loss [5].



To more comprehensively understand the health implications of differing levels of protein intake, studies must address the dynamics and biological functions of proteins at the level of amino acids (AA). This is because increased circulatory free AA, predominantly the branched chain amino acids (BCAA), are present in metabolic disease states, and associated with insulin resistance and T2DM [6,7,8,9]. Additionally, disturbances in circulatory AA are strong metabolic predictors of heightened disease risk [10], as is evident in longitudinal studies where higher circulating concentrations of BCAA are predictive of a 1.3 to 3-fold greater risk of metabolic disease, T2DM [11,12] and stroke [13].



Few studies have investigated whether dietary protein intake is important in the regulation of circulatory AA levels, including those of BCAA. Although most dietary AA are degraded in the liver, BCAA are unique in that catabolism occurs primarily in muscle [14]. Hence, dietary BCAA intake may impact the concentrations of BCAA in plasma [15,16]. Current dietary guidelines for many countries make specific reference for the inclusion of dairy foods as a component of a healthy diet [17,18]. In the western population, the contribution of dairy to protein intake is approximately 16% of total intake [19]. While dairy foods are a rich source of high-quality protein, dairy is particularly rich in BCAA (approximately 20% of total protein) [20,21]. Alterations in dairy intake may therefore result in changes in the circulatory concentrations of BCAA. However, there is limited data from randomized controlled trials measuring the impact of modifying dairy intake on plasma circulating BCAA levels in healthy adults. Thus, the aim of the current study was to determine whether altered dairy intake impacts circulatory AA, including BCAA. Furthermore, we investigated whether this dietary change impacted on insulin sensitivity concurrent with changes in circulatory BCAA concentrations.




2. Materials and Methods


2.1. Subject Selection


This study reports plasma amino acid and insulin sensitivity, from a previously published randomized parallel intervention; the primary outcomes reported the impact of the dietary intervention on cardio-metabolic risk factors [22] and plasma fatty acid profiles [23]. In brief, healthy volunteers (n = 180) living in Auckland, New Zealand regularly consuming dairy and who were willing to modify dairy intake for one month were recruited by advertisement from February 2011 to September 2011. Exclusion criteria included an inability to tolerate dairy food, known diabetes, cardiovascular disease, inflammatory conditions, currently taking any lipid or glucose modifying medication and age ≤18 years. Ethics approval was obtained from the Northern X Ethics Committee and all participants provided written informed consent. This study was registered with the Australian New Zealand Clinical Trials Registry (ID: ACTRN12612000574842).



After the primary analyses were complete [22,23], a secondary analysis was undertaken on samples from 102 individuals (21–80 years) for which remaining pre- and post-intervention plasma samples were identified in storage. Participant screening, enrolment and randomization, including the number of samples available for this analysis, is presented in Figure 1.




2.2. Study Design and Treatments


Following enrolment, subjects were assigned equally across intervention arms using a computer-generated random allocation sequence.



Weight, height, and waist circumference were measured according to the International Standards for Anthropometric Assessment [24] while dietary intake of all dairy sources was recorded during the preceding 3 days at baseline and over the last 3 days of the one month intervention, using the National Cancer Institute Diet History Questionnaire [25], a validated food frequency questionnaire (FFQ). Questions on dairy and meat intake were unchanged but those related to alcohol, fruits, vegetables, grain and sweeteners were not included. This shortened FFQ was not separately validated. The individual frequencies and serving sizes of the dairy foods were converted into absolute intake of high fat milk (mL), low fat milk (mL), or high fat dairy solids (g). From these intakes, mean daily protein intake (g/day) for each subject, was calculated using the Food and Nutrition Database of Food Standards Australia New Zealand [26]. Dairy serving sizes were defined using the United States Department of Agriculture (USDA) criteria [27].



Participants were provided with detailed dietary instruction on how to alter dietary intake to either increase or decrease dairy intake. Researchers and participants were not blinded to group allocation as this was discussed with participants; however, investigators who assessed the outcomes were blinded until all analyses were completed. Participants randomized to decrease dairy were asked to eliminate all possible sources of dairy; however, alternatives such as rice milk or soya were suggested. Participants randomized to maintain dairy were asked to keep their dairy intake same, whereas the increased dairy intake group was counselled to consume an extra two to three servings of dairy per day. Advice was given to consider all forms of dairy, including full- and skimmed varieties of liquid milk, fermented dairy products, ice-cream and cheeses. Cheese products from cow, sheep and buffalo were included. Chocolate and snack products containing dairy (including cheese snacks) were not included in this advice. The research coordinator conducted a telephone interview at 2 weeks to aid in maintaining compliance. As previously reported, dietary compliance [28] has been reported on the basis of corresponding changes in the plasma concentrations of ruminant-derived pentadecanoic acid (C15:0) and heptadecanoic acid (C17:0) [23].




2.3. Biochemical Analysis


Fasting blood samples were taken from all participants at baseline (pre-intervention) and after 1 month (post-intervention). Blood was collected in plain, heparin, and EDTA tubes. Heparinised blood tubes were centrifuged (2000× g, 10 min, 4 °C) and the separated plasma was analysed for glucose within 60 min. Blood in the plain tubes was allowed to clot, the tubes were then centrifuged (2000× g, 10 min, 4 °C) and the resulting serum stored at −80 °C for later insulin analysis. EDTA tubes were held at 4 °C and centrifuged (2000× g, 10 min, 4 °C) within 20 min of the blood draw; the resulting plasma samples were continuously stored at −80 °C, with no free-thaw cycles prior to free AA analysis.



Fasting plasma glucose and lipids were analysed using a standard Roche Modular analyser (Roche, Mannheim, Germany) with the following methods-glucose: glucose oxidase; total cholesterol (TC): cholesterol oxidase; High-density lipoprotein cholesterol (HDL-c): PEG-modified cholesterol esterase and oxidase, with dextran sulphate; triglyceride (TG): lipoprotein lipase and oxidase. Low-density lipoprotein cholesterol (LDL-c) was calculated using the Friedwald equation. Serum insulin was measured by chemiluminescence immunoassay using an Abbott Architect analyser (Abbott Laboratories, Abbott Park, IL, USA). Insulin sensitivity was measured as HOMA-IR and was calculated from fasting glucose and insulin levels using a standard formula [29]. Plasma free AA were assessed by ultra-high pressure liquid chromatography (UPLC) following a standard protocol [30] with some modification. Briefly, 20 µL of plasma were mixed with sodium tungstate and acid extracted with L-nor-valine as an internal standard. After centrifuging at 4 °C, 10 µL of the supernatant was added to 70 µL borate buffer (0.2 M pH 8.8) and reacted with 10 µL 6-aminoquinolyl-N-hydroxysuccinimidyl carbamate reagent. The mixture was then heated for 10 min at 55 °C before being injected onto a UPLC system and fluorescence detection (Thermo Scientific Dionex Ultimate 3000 pump; Thermo Fisher Scientific, Dornierstrasse, Germany) with a Kinetex EVO C18 1.7 µm 150 × 2.1 mm column. Data capture was for each 36 min chromatographic run using Chromeleon 7.1 software (Thermo Fisher Scientific). Plasma AA concentrations were calculated from standard curves generated for each AA using mixed standards (Sigma Chemical Company, St. Louis, MO, USA). Three plasma samples were included in each batch for quality control. The mean (range) overall coefficient of variation for the amino acids was 6.7% (2.7–13.9%). For some participants, it was not possible to assess the concentration of arginine (n = 3), or lysine (n = 4) accurately because of poor signal saturation of the fluorescence detector in the UPLC; thus, no data were available. No samples had concentrations below the lowest or above the highest standard limit of quantification.




2.4. Statistical Analysis


For the current study, all available samples (33–36 subjects per group) from previously reported analysis [22] were analysed. Baseline characteristics and dietary intake patterns were compared across the three groups using one-factor ANOVA. Two-factor (time and dietary intervention) repeated-measures ANOVA followed by Sidak post hoc tests were used for all multiple comparisons between groups using SPSS Statistics 24 (IBM Corp., Armonk, New York, NY, USA). α was set at 0.05. Statistical outliers were identified and removed using three times the interquartile range (IQR). The heatmap was created with R software (version R i386 3.2.2) using the packages gplots (ggplot2) (R Development Core Team, R Foundation for Statistical Computing, Vienna, Austria). Unless otherwise stated, data are represented as means ± SEMs.





3. Results


There were no significant differences in baseline characteristics by dietary group (Table 1). The mean age of the population was 46 ± 1 years and 70% of the participants were female. The average body mass index (BMI) was 24.8 ± 0.4.



At baseline, no differences in dairy intake (servings/day) and dairy protein intake (g/day) in any of the intervention groups (p > 0.05) were observed as assessed by FFQ; however, a significant change was observed in dairy intake (p < 0.001) and dairy protein intake (p < 0.001) during the course of the intervention (Table 2). When compared between the groups, both dairy intake and dairy protein intake were higher in the increased dairy intake group than the reduced dairy intake group (p < 0.05 each, respectively) only. Compared to their respective baseline intake, significant differences in dairy intake and dairy protein intake were achieved in the increased dairy intake group and reduced dairy intake group (p < 0.01). However, for dairy intake, the amount change (servings/day) achieved in the increased dairy intake group was found to be significantly different from the other two groups (p ≤ 0.01) though the difference between reduced dairy intake group and maintained dairy intake group was not significant (p > 0.05). Likewise, for dairy protein intake, the amount change (g/day) achieved in the increased dairy intake group was found to be significantly different from other two groups (p ≤ 0.01) and also the difference between reduced dairy intake group and maintained dairy intake group was significant (p < 0.05). Participants were not insulin resistant with HOMA-IR of 1.41 ± 0.10 with no baseline differences between the groups (p > 0.05), and also after the month-long intervention, there were no significant differences in HOMA-IR between the groups (p > 0.05; Table 3).



Similarly, there were no alterations in plasma total amino acids (TAA), BCAA, EAA or leucine concentrations, at the completion of the intervention (p > 0.05 each, respectively; Figure 2).



No individual free AA concentrations were altered by the intervention (p > 0.05 each, respectively); these non-significant changes are shown in Figure 3, details of the changes in amino acid concentrations of the three dairy intake groups are presented in the Table S1.




4. Discussion


Dairy food is a major dietary source of protein and BCAAs [31]. Recent studies have demonstrated an adverse relationship between increased circulatory BCAAs and measures of insulin sensitivity [6,32,33]. However, little data exist on whether increased dairy protein (and BCAA) intake may impact circulatory plasma BCAA concentrations and whether this may in turn influence insulin sensitivity in healthy adults. Consistent with the dairy intake of the New Zealand adult population [18], the cohort in this study had a baseline average dairy food intake of 2.6 servings per day. A difference of 3.9 servings per day was reported between those advised to restrict dairy intake and those who were given dietary advice to increase intake which resulted in an additional intake of 28.4 g dairy protein in the ‘increased dairy intake’ group relative to the ‘reduced dairy intake’ group. These results suggest the absence of a major effect of dairy protein intake on circulatory BCAA levels in free-living healthy adults in response to altered dairy intake for one month.



The ingestion of dairy foods has been shown to result in a postprandial rise in plasma free AAs, including the BCAAs, and the kinetics of this response is dependent upon the constituent proteins within the dairy foods [34,35]. Despite the transient nature of postprandial AA dynamics, notable changes in circulating AAs have been described following short-term dietary increases in BCAA-rich foods in young children [36]. However, no effect of dietary BCAA changes on circulating concentrations has likewise been reported [37], consistent with the current study. Furthermore, while a causative effect of BCAAs on metabolic alterations has been proposed [7,38], more recent research has instead suggested that the altered BCAA profiles associated with metabolic dysfunction are rather symptomatic of the alterations in BCAA catabolism observed in insulin resistant states [39]. Indeed, catabolic intermediates of BCAA metabolism were recently found to correlate with improvements in insulin sensitivity, rather than changes in circulating BCAA [40]. Therefore, consistent with other studies [37,40,41], the modifications in dairy protein intake achieved in the current study may have had no impact on the homeostatic regulation of circulating AA during post-absorptive periods.



While this study addressed the impacts of alterations in dairy foods, unique differences between differing protein-rich foods exist in relation to satiety [42], rate of digestion [43] and impact on microbial function [44]. Thus, it is also possible that other major protein sources, such as red meat or plant-based proteins may exert differential actions on circulating BCAA and insulin sensitivity. Arguing against this is the observation that circulatory AAs, including BCAAs, has been shown to not be altered in a differing patterns of protein intake, including meat-eaters, fish-eaters, vegetarians and vegans [45].



This study was conducted using healthy subjects, predominantly female, with a self-directed change in dietary intake. While dairy intake was reported to be different between groups, self-reported dietary recall has known shortcomings [46]. Previous analysis from this study has reported correlations between plasma odd-chain fatty acids and self-reported dairy intake, supporting intervention compliance [23]. While this study did not quantify the intake of all other possible sources of dietary BCAAs, it was demonstrated that other major protein sources, such as red meat, were not altered [22]. The study evaluated healthy volunteers in part to reduce confounding effects of disease and treatments which influence metabolic risk, yet female predominance may limit the generalizability of the findings to the general population.




5. Conclusions


A substantial change in habitual BCAA intake from dairy foods, approximately equivalent to the amount of BCAAs found in 1.5 to 2 servings of milk per day, for 1 month did not affect circulating BCAA plasma concentrations or insulin sensitivity in healthy individuals. This suggests that among healthy adults, variation in dairy intake is not a major determinant of circulating BCAA levels. Further studies examining the impact of dietary protein intake, including dairy ingestion, on circulatory AAs and metabolic health in individuals with pre-existing insulin sensitivity, with evidence of altered fasting plasma amino acids, may be warranted.








Supplementary Materials


The following is available at http://www.mdpi.com/2072-6643/10/10/1510/s1, Table S1: Plasma concentrations of amino acids by dairy intake groups throughout the intervention period.





Author Contributions


J.R.B., R.A.H.S., A.M.M. and D.C.-S. conceived and designed the study, U.K.P. coordinated, managed and carried out laboratory analysis and data interpretation and drafted the manuscript. E.B.T. contributed reagents, materials, and analysis tools. J.R.B., R.A.H.S., A.M.M., M.P.G.B. and D.C.-S. revised the manuscript critically for intellectual content. All authors approved the final version of the manuscript for submission.




Funding


This research was funded by AgResearch Limited through the Strategic Science Investment Fund (Contracts A19079 and A21246: Nutritional strategies for an ageing population), the ADHB Charitable Trust and the Green Lane Research and Educational Fund. U.K.P receives scholarship support from Education New Zealand through International Doctoral Research Scholarship (NZIDRS).




Acknowledgments


We appreciate the dedication of our study participants and the support of the Liggins Institute.




Conflicts of Interest


The authors declare no conflict of interest. The founding sponsors had no role in the design of the study; in the collection, analyses, or interpretation of data, in the writing of the manuscript, and in the decision to publish the results.




References


	



WHO/FAO/UNU Expert Consultation. Protein and Amino Acid Requirements in Human Nutrition: Report of a Joint FAO/WHO/UNU Expert Consultation; Technical Report Series 935; World Health Organization: Geneva, Switzerland, 2007; Available online: http://www.who.int/iris/handle/10665/43411 (accessed on 11 July 2017).

	



Rodriguez, N.R.; Garlick, P.J. Introduction to Protein Summit 2007: Exploring the impact of high-quality protein on optimal health. Am. J. Clin. Nutr. 2008, 87, 1551S–1553S. [Google Scholar] [CrossRef] [PubMed]

	



Wang, E.T.; de Koning, L.; Kanaya, A.M. Higher protein intake is associated with diabetes risk in South Asian Indians: The Metabolic Syndrome and Atherosclerosis in South Asians Living in America (MASALA) study. J. Am. Coll. Nutr. 2010, 29, 130–135. [Google Scholar] [CrossRef] [PubMed]

	



Levine, M.E.; Suarez, J.A.; Brandhorst, S.; Balasubramanian, P.; Cheng, C.-W.; Madia, F.; Fontana, L.; Mirisola, M.G.; Guevara-Aguirre, J.; Wan, J.; et al. Low protein intake is associated with a major reduction in IGF-1, cancer, and overall mortality in the 65 and younger but not older population. Cell Metab. 2014, 19, 407–417. [Google Scholar] [CrossRef] [PubMed]

	



Sukumar, D.; Ambia-Sobhan, H.; Zurfluh, R.; Schlussel, Y.; Stahl, T.J.; Gordon, C.L.; Shapses, S.A. Areal and volumetric bone mineral density and geometry at two levels of protein intake during caloric restriction: A randomized, controlled trial. J. Bone Miner. Res. 2011, 26, 1339–1348. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Zhang, S.; Zeng, X.; Ren, M.; Mao, X.; Qiao, S. Novel metabolic and physiological functions of branched chain amino acids: A review. J. Anim. Sci. Biotechnol. 2017, 8, 10. [Google Scholar] [CrossRef] [PubMed]

	



Lynch, C.J.; Adams, S.H. Branched-chain amino acids in metabolic signalling and insulin resistance. Nat. Rev. Endocrinol. 2014, 10, 723–736. [Google Scholar] [CrossRef] [PubMed]

	



Würtz, P.; Mäkinen, V.-P.; Soininen, P.; Kangas, A.J.; Tukiainen, T.; Kettunen, J.; Savolainen, M.J.; Tammelin, T.; Viikari, J.S.; Rönnemaa, T.; et al. Metabolic signatures of insulin resistance in 7098 young adults. Diabetes 2012, 61, 1372–1380. [Google Scholar] [CrossRef] [PubMed]

	



Würtz, P.; Soininen, P.; Kangas, A.J.; Rönnemaa, T.; Lehtimäki, T.; Kähönen, M.; Viikari, J.S.; Raitakari, O.T.; Ala-Korpela, M. Branched-chain and aromatic amino acids are predictors of insulin resistance in young adults. Diabetes Care 2013, 36, 648–655. [Google Scholar] [CrossRef] [PubMed]

	



Wang, T.J.; Larson, M.G.; Vasan, R.S.; Cheng, S.; Rhee, E.P.; McCabe, E.; Lewis, G.D.; Fox, C.S.; Jacques, P.F.; Fernandez, C.; et al. Metabolite profiles and the risk of developing diabetes. Nat. Med. 2011, 17, 448–453. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Yamakado, M.; Nagao, K.; Imaizumi, A.; Tani, M.; Toda, A.; Tanaka, T.; Jinzu, H.; Miyano, H.; Yamamoto, H.; Daimon, T.; et al. Plasma Free Amino Acid Profiles Predict Four-Year Risk of Developing Diabetes, Metabolic Syndrome, Dyslipidemia, and Hypertension in Japanese Population. Sci. Rep. 2015, 5, 11918. [Google Scholar] [CrossRef] [PubMed]

	



Guh, D.P.; Zhang, W.; Bansback, N.; Amarsi, Z.; Birmingham, C.L.; Anis, A.H. The incidence of co-morbidities related to obesity and overweight: A systematic review and meta-analysis. BMC Public Health 2009, 9, 1–20. [Google Scholar] [CrossRef] [PubMed]

	



Ruiz-Canela, M.; Toledo, E.; Clish, C.B.; Hruby, A.; Liang, L.; Salas-Salvado, J.; Razquin, C.; Corella, D.; Estruch, R.; Ros, E.; et al. Plasma branched-chain amino acids and incident cardiovascular disease in the PREDIMED Trial. Clin. Chem. 2016, 62, 582–592. [Google Scholar] [CrossRef] [PubMed]

	



Cole, J.T. Metabolism of BCAAs. In Branched Chain Amino Acids in Clinical Nutrition; Rajkumar, R., Preedy, V.R., Patel, V.B., Eds.; Humana Press: New York, NY, USA, 2015; Volume 1, pp. 13–25. ISBN 978-1-4939-1922-2. [Google Scholar]

	



Layman, D.K.; Shiue, H.; Sather, C.; Erickson, D.J.; Baum, J. Increased Dietary Protein Modifies Glucose and Insulin Homeostasis in Adult Women during Weight Loss. J. Nutr. 2003, 133, 405–410. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



López, A.M.; Noriega, L.G.; Diaz, M.; Torres, N.; Tovar, A.R. Plasma branched-chain and aromatic amino acid concentration after ingestion of an urban or rural diet in rural Mexican women. BMC Obes. 2015, 2, 8. [Google Scholar] [CrossRef] [PubMed]

	



Rice, B.H.; Quann, E.E.; Miller, G.D. Meeting and exceeding dairy recommendations: Effects of dairy consumption on nutrient intakes and risk of chronic disease. Nutr. Rev. 2013, 71, 209–223. [Google Scholar] [CrossRef] [PubMed]

	



Australian Government Department of Health and Ageing, New Zealand Ministry of Health. Nutrient Reference Values for Australia and New Zealand Including Recommended Dietary Intakes; National Health and Medical Research Council, NHMRC: Canberra, Australia, 2006. Available online: https://www.nhmrc.gov.au/guidelines-publications/n35-n36-n37 (accessed on 10 November 2017).

	



Pasiakos, S.M.; Agarwal, S.; Lieberman, H.R.; Fulgoni Iii, V.L. Sources and Amounts of Animal, Dairy, and Plant Protein Intake of US Adults in 2007–2010. Nutrients 2015, 7, 7058–7069. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Fekete, Á.A.; Givens, D.I.; Lovegrove, J.A. Can milk proteins be a useful tool in the management of cardiometabolic health? An updated review of human intervention trials. Proc. Nutr. Soc. 2016, 75, 328–341. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Layman, D.K.; Boileau, R.A.; Erickson, D.J.; Painter, J.E.; Shiue, H.; Sather, C.; Christou, D.D. A reduced ratio of dietary carbohydrate to protein improves body composition and blood lipid profiles during weight loss in adult women. J. Nutr. 2003, 133, 411–417. [Google Scholar] [CrossRef] [PubMed]

	



Benatar, J.R.; Jones, E.; White, H.; Stewart, R.A.H. A randomized trial evaluating the effects of change in dairy food consumption on cardio-metabolic risk factors. Eur. J. Prev. Cardiol. 2014, 21, 1376–1386. [Google Scholar] [CrossRef] [PubMed]

	



Benatar, J.R.; Stewart, R.A.H. The effects of changing dairy intake on trans and saturated fatty acid levels—Results from a randomized controlled study. Nutr. J. 2014, 13, 1–10. [Google Scholar] [CrossRef] [PubMed]

	



International Society for the Advancement of Kinanthropometry. International Standards for Anthropometric Assessment; ISAK: Underdale, Australia, 2001; Available online: http://www.ceap.br/material/MAT17032011184632.pdf (accessed on 15 November 2017).

	



National Cancer Institute. Diet History Questionnaire II and Canadian Diet History Questionnaire II (C-DHQII). 2010. Available online: https://epi.grants.cancer.gov/dhq2/ (accessed on 13 November 2017).

	



Food Standards Australia New Zealand. Nutrient Tables for Use in Australia: NUTTAB 2010—Online Searchable Database; FSANZ: Canberra, Australia, 2015. Available online: http://www.foodstandards.gov.au/science/monitoringnutrients/nutrientables/nuttab/Pages/default.aspx (accessed on 20 November 2017).

	



Gebhardt, S.E.; Thomas, R.G. Nutritive Value of Foods; U.S. Department of Agriculture, Agricultural Research Service: Beltsville, MD, USA, 2002. Available online: https://www.ars.usda.gov/is/np/NutritiveValueofFoods/NutritiveValueofFoods.pdf (accessed on 14 November 2017).

	



Brevik, A.; Veierød, M.B.; Drevon, C.A.; Andersen, L.F. Evaluation of the odd fatty acids 15:0 and 17:0 in serum and adipose tissue as markers of intake of milk and dairy fat. Eur. J. Clin. Nutr. 2005, 59, 1417–1422. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Matthews, D.R.; Hosker, J.P.; Rudenski, A.S.; Naylor, B.A.; Treacher, D.F.; Turner, R.C. Homeostasis model assessment: Insulin resistance and β-cell function from fasting plasma glucose and insulin concentrations in man. Diabetologia 1985, 28, 412–419. [Google Scholar] [CrossRef] [PubMed]

	



Milan, A.M.; D’Souza, R.F.; Pundir, S.; Pileggi, C.A.; Barnett, M.P.G.; Markworth, J.F.; Cameron-Smith, D.; Mitchell, C. Older adults have delayed amino acid absorption after a high protein mixed breakfast meal. J. Nutr. Health Aging 2015, 19, 839–845. [Google Scholar] [CrossRef] [PubMed]

	



McGregor, R.A.; Poppitt, S.D.; Gleeson, B.; Beelen, M.; Meijer, K.; Savelberg, H. Milk protein for improved metabolic health: A review of the evidence. Nutr. Metab. (Lond.) 2013, 10, 46. [Google Scholar] [CrossRef] [PubMed]

	



Newgard, C.B.; An, J.; Bain, J.R.; Muehlbauer, M.J.; Stevens, R.D.; Lien, L.F.; Haqq, A.M.; Shah, S.H.; Arlotto, M.; Slentz, C.A.; et al. A branched-chain amino acid-related metabolic signature that differentiates obese and lean humans and contributes to insulin resistance. Cell Metab. 2009, 9, 311–326. [Google Scholar] [CrossRef] [PubMed]

	



Nagao, K.; Yamakado, M. The role of amino acid profiles in diabetes risk assessment. Curr. Opin. Clin. Nutr. Metab. Care 2016, 19, 328–335. [Google Scholar] [CrossRef] [PubMed]

	



Sun, L.; Tan, K.W.J.; Siow, P.C.; Henry, C.J. Soya milk exerts different effects on plasma amino acid responses and incretin hormone secretion compared with cows’ milk in healthy, young men. Br. J. Nutr. 2016, 116, 1216–1221. [Google Scholar] [CrossRef] [PubMed]

	



Dangin, M.; Boirie, Y.; Garcia-rodenas, C.; Gachon, P.; Fauquant, J.; Callier, P.; Ball Vre, O.; Beaufr, B.R.; Garcia-Rodenas, C. The digestion rate of protein is an independent regulating factor of postprandial protein retention. Am. J. Physiol. Endocrinol. Metab. 2001, 280, E340–E348. [Google Scholar] [CrossRef] [PubMed]

	



Hoppe, C.; Mølgaard, C.; Vaag, A.; Barkholt, V.; Michaelsen, K.F. High intakes of milk, but not meat, increase s-insulin and insulin resistance in 8-year-old boys. Eur. J. Clin. Nutr. 2005, 59, 393–398. [Google Scholar] [CrossRef] [PubMed]

	



Piccolo, B.D.; Comerford, K.B.; Karakas, S.E.; Knotts, T.A.; Fiehn, O.; Adams, S.H. Whey protein supplementation does not alter plasma branched-chained amino acid profiles but results in unique metabolomics patterns in obese women enrolled in an 8-week weight loss trial. J. Nutr. 2015, 145, 691–700. [Google Scholar] [CrossRef] [PubMed]

	



Gannon, N.P.; Schnuck, J.K.; Vaughan, R.A. BCAA Metabolism and Insulin Sensitivity—Dysregulated by Metabolic Status? Mol. Nutr. Food Res. 2018, 1700756. [Google Scholar] [CrossRef] [PubMed]

	



Michèle Boulet, M.; Chevrier, G.; Grenier-Larouche, T.; Pelletier, M.; Nadeau, M.; Scarpa, J.; Prehn, C.; Marette, A.; Adamski, J.; Tchernof, A. Alterations of plasma metabolite profiles related to adipose tissue distribution and cardiometabolic risk. Am. J. Physiol. Endocrinol. Metab. 2015, 309, 736–746. [Google Scholar] [CrossRef] [PubMed]

	



Haufe, S.; Witt, H.; Engeli, S.; Kaminski, J.; Utz, W.; Fuhrmann, J.C.; Rein, D.; Schulz-Menger, J.; Luft, F.C.; Boschmann, M.; et al. Branched-chain and aromatic amino acids, insulin resistance and liver specific ectopic fat storage in overweight to obese subjects. Nutr. Metab. Cardiovasc. Dis. 2016, 26, 637–642. [Google Scholar] [CrossRef] [PubMed]

	



Jennings, A.; MacGregor, A.; Pallister, T.; Spector, T.; Cassidy, A. Associations between branched chain amino acid intake and biomarkers of adiposity and cardiometabolic health independent of genetic factors: A twin study. Int. J. Cardiol. 2016, 223, 992–998. [Google Scholar] [CrossRef] [PubMed]

	



Greco, E.; Andrew, W.; Lee, T.J.; Collins, S.; Lebovic, Z.; Zerbe-Kessinger, T.; Alireza, J.M. The role of source of protein in regulation of food intake, satiety, body weight and body composition. J. Nutr. Health Food Eng. 2017, 6. [Google Scholar] [CrossRef]

	



Jahan-Mihan, A.; Luhovyy, B.L.; El Khoury, D.; Anderson, G.H. Dietary proteins as determinants of metabolic and physiologic functions of the gastrointestinal tract. Nutrients 2011, 3, 574–603. [Google Scholar] [CrossRef] [PubMed]

	



Madsen, L.; Myrmel, L.S.; Fjære, E.; Liaset, B.; Kristiansen, K. Links between dietary protein sources, the gut microbiota, and obesity. Front. Physiol. 2017, 8, 1047. [Google Scholar] [CrossRef] [PubMed]

	



Schmidt, J.A.; Rinaldi, S.; Scalbert, A.; Ferrari, P.; Achaintre, D.; Gunter, M.J.; Appleby, P.N.; Key, T.J.; Travis, R.C. Plasma concentrations and intakes of amino acids in male meat-eaters, fish-eaters, vegetarians and vegans: A cross-sectional analysis in the EPIC-Oxford cohort. Eur. J. Clin. Nutr. 2016, 70, 306–312. [Google Scholar] [CrossRef] [PubMed]

	



Kristal, A.R.; Peters, U.; Potter, J.D. Is it time to abandon the food frequency questionnaire? Cancer Epidemiol. Biomark. Prev. 2005, 14, 2826–2828. [Google Scholar] [CrossRef] [PubMed]








[image: Nutrients 10 01510 g001 550] 





Figure 1. Flow diagram of the study participants from eligibility criteria screening to study completion. 
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Figure 2. Plasma free amino acid concentrations of the three dairy intake groups ( [image: Nutrients 10 01510 i001]: Reduced,  [image: Nutrients 10 01510 i002]: Maintained, and  [image: Nutrients 10 01510 i003]: Increased) across the intervention period. Values are presented as mean ± SEM of (A) total amino acids (TAA), (B) essential amino acids (EAA), (C) branched chain amino acids (BCAA) and (D) leucine concentrations (µmol/L). Comparisons between dairy intake groups and interactions (time x dietary intervention group) analyzed by two-factor repeated-measures ANOVA. None of the changes were significant (p > 0.05). 
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Figure 3. The influence of altered dairy intake on amino acid concentrations as fold change observed in all the three dairy intake groups compared to their baseline for the branched chain amino acids (BCAA), essential amino acids (EAA), non-essential amino acids (NEAA) and non-proteogenic amino acids (AA). Values are presented as mean ± SEM. Comparisons between dairy intake groups and interactions (time × dietary intervention group) analyzed by two-factor repeated-measures ANOVA. None of the changes was significant (p > 0.05 each, respectively). 
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Table 1. Baseline subject characteristics.






Table 1. Baseline subject characteristics.











	
	Reduced Dairy Intake
	Maintained Dairy Intake
	Increased Dairy Intake





	N
	36
	33
	33



	Female (%)
	75
	72
	64



	Age (Years)
	47 ± 2
	46 ± 2
	47 ± 2



	Systolic Blood Pressure (mmHg)
	116 ± 2
	115 ± 2
	114 ± 3



	Diastolic Blood Pressure (mmHg)
	70 ± 2
	70 ± 2
	72 ± 2



	BMI
	24.4 ± 0.9
	23.3 ± 0.9
	25.5 ± 0.9



	TC (mmol/L)
	5.43 ± 0.17
	5.24 ± 0.17
	5.18 ± 0.17



	HDL (mmol/L)
	1.79 ± 0.08
	1.71 ± 0.09
	1.69 ± 0.09



	LDL (mmol/L)
	3.08 ± 0.15
	3.04 ± 0.16
	2.98 ± 0.16



	TG (mmol/L)
	1.09 ± 0.13
	1.11 ± 0.13
	1.12 ± 0.13



	Glucose (mmol/L)
	5.34 ± 0.08
	5.29 ± 0.08
	5.32 ± 0.09



	Insulin (mU/L)
	5.7 ± 0.8
	5.9 ± 0.7
	6.6 ± 0.8







Values represent mean ± SEM. BMI: body mass index; TC: total cholesterol; HDL: high-density lipoprotein; LDL: low-density lipoprotein; TG: triglyceride; TC, HDL, LDL, TG and glucose were measured from plasma whereas insulin was measured from serum; p > 0.05 for all.
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Table 2. Changes in dairy intake and dairy protein intake for each randomized group throughout the intervention period.
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Reduced Dairy Intake

	
Maintained Dairy Intake

	
Increased Dairy Intake

	
p-Value






	
Dairy intake (servings/day)

	




	
Baseline

	
3.0 ± 0.4

	
2.6 ± 0.3

	
2.1 ± 0.2

	
0.218 a




	
Post intervention

	
1.2 ± 0.4 †

	
2.1 ± 0.2

	
4.4 ± 0.8 *†

	
<0.001 b




	
Change

	
−1.6 ± 0.4

	
−0.5 ± 0.2

	
+2.3 ± 0.8 #

	
<0.001 c




	
Dairy protein intake (g/day)

	




	
Baseline

	
24.6 ± 3.3

	
22.0 ± 2.3

	
18.0 ± 1.9

	
0.208 a




	
Post intervention

	
9.9 ± 3.1 †

	
18.0 ± 1.9

	
31.8 ± 3.9 *†

	
<0.001 b




	
Change

	
−14.6 ± 3.0 ф

	
−4.0 ± 2.0

	
+13.8 ± 4.1 #

	
<0.001 c








Values represent mean ± SEM. a Changes between dairy intake groups at baseline analyzed by one-factor ANOVA; b comparisons between dairy intake groups and interactions (time × dietary intervention group) analyzed by two-factor repeated-measures ANOVA; c comparisons between three dairy intake groups performed with baseline adjusted one-factor ANOVA. * Indicates a significant difference (p < 0.05) relative to the reduced dairy intake group; # indicates a significant difference (p ≤ 0.01) relative to both the reduced dairy intake and maintained dairy intake groups; ф indicates a significant difference (p < 0.05) between the reduced dairy intake and maintained dairy intake groups; † indicates significant difference (p < 0.01) relative to baseline.
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Table 3. Changes in HOMA-IR for each randomized group after the intervention period.
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Reduced Dairy Intake

	
Maintained Dairy Intake

	
Increased Dairy Intake

	
p-Value






	
Insulin Resistance (HOMA-IR)




	
Baseline

	
1.36 ± 0.14

	
1.41 ± 0.18

	
1.57 ± 0.21

	
0.734 a




	
Post intervention

	
1.38 ± 0.14

	
1.62 ± 0.16

	
1.58 ± 0.18

	
0.390 b




	
Change

	
−0.14 ± 0.10

	
+0.17 ± 0.14

	
−0.02 ± 0.22

	
0.398 c








Values represent mean ± SEM. a Changes between dairy intake groups at baseline analyzed by one-factor ANOVA; b comparisons between dairy intake groups and interactions (time × dietary intervention group) analyzed by two-factor repeated-measures ANOVA; c comparisons between three dairy intake groups performed with baseline adjusted one-factor ANOVA.














© 2018 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access article distributed under the terms and conditions of the Creative Commons Attribution (CC BY) license (http://creativecommons.org/licenses/by/4.0/).






media/file4.png





nav.xhtml


  nutrients-10-01510


  
    		
      nutrients-10-01510
    


  




  





media/file8.jpg
Beas

Valine

Ioleucine

Other EAA

Phenyllanine
Methionine
Lysine
Histdine

Threonine

NEAA

Giyane

Aspangine
Aanine
Arginine
Serne
Prline
Tyrosine
Asparicacid
Gltamic acid

Glutamine

Nowproteogenic
A

Tnwine
Hydroxyproline
Onmitine

Gitrline

[ Retuced tiry ke
] Mmooy ke
[ [LSNSp—

0
Ao

B





media/file2.png
[ n=180 Subjects ]

5 o

To eliminate all possible To keep dairy intake To consume an extra
sources of dairy same 2-3 servings/day
« Did not return for * Excluded (diabetic) (n=1)
|| follow up (n=2) * Did not return for follow * Received allocated
* Received allocated ap ("_=1) intervention (n=60)
intervention (n=58) * Received allocated
intervention (n=58)

\ 4 \ 4 v
l n=58 \ | n=58 I n=60 I

* Excluded from the * Excluded from the * Excluded from the
|  analysis as sample was analysis as sample was analysis as sample was
unavailable (n=22) unavailable (n=25) unavailable (n=27)
A 4 v

[ Analysed (n=36) ] [ Analysed (n=33) ] [ Analysed (n=33) ]






media/file7.png
n -
=] o
[ 18
o e
T =
[« A
— I
I 1 1 | L] 1 .__..__.._...... | ] L} ) T T T ] 1]
=] =] = = = L= = = = [T} o [ T3] =] [T} =
[=] I'u] = (T4 [=] [I¥] (=] [Fa} ™ o] - L'r] [}
w ['n} Lir] L4 L4 [ir] Lol ™ — —
{(I/10 ::: WOTIEIJUR2UOD? V¥ ] o {(I/10 Elu UOTJEIJU22UDD 3UIINI2"]
+ e
& o
= L
Hhl
: U
I 11|. _ %
= -9

L]

T T T T ra .__.\ T T 1 s

[=] [ | =] [ ] [ [ | (] [=] L] I L) L] L) L] £ L] L]
o= [T-3 =2 wr = = = ] [Ip] [ ] [In] o u ] ] [ ]
- -3 -] o = 1] L'n] ™ = = L'y 2] o a

™ - — - - m ™~ Ll 4 [ | 4 4 -

:._H.—D_E_.: TOTIEIJU22UO0Y ¥ JEIO T g A—__q:u_.ﬂ._._.,_ WOTIEIIURIUOD VWO





media/file3.jpg
mon =

/NN NN

pm






media/file9.png
BCAA

Valine

Leucine

Isoleucine

. Reduced dairy intake

. Maintained dairy intake

- Increased dairy intake

Other EAA

Phenylalanine
Methionine
Lysine
Histidine

Threonine

NEAA

Glycine
Asparagine
Alanine
Arginine
Serine
Proline
Tyrosine
Aspartic acid
Glutamic acid

Glutamine

"nw“"'w’“]'f'nﬂnﬂnﬂr"mw

Non-proteogenic
AA

Taurine
Hydroxyproline
Ornithine

Citrulline

& """W

0.'9 1 14

p—
o
o
[
—
N
[
W

Fold change





media/file1.jpg
1-180 Subjects

S

Toeliminate il possile | Tokesp daiy iake
sourcesof dary same

o consume an exra
23 servingsldoy

pa

=) ) ()

g aeaton e
[ st i was anys s campevas bt s e was
vt 73 e (25 vt (37

(avestose ] [avmatn ] [ mvatoss ]






media/file5.png





media/file0.png





media/file6.png





