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EUROSTARCH is a European research project that aims to elucidate and optimise
the health-related properties of different starchy foods. Starch is a major
component of our diet. Choosing the right type of starchy foods might contribute
to the prevention and treatment of obesity and type 2 diabetes.
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Relevance to society In recent decades a dramatic increase in the
prevalence and incidence of obesity, type 2 diabetes and cardiovascular disease
has occurred in many parts of the world; these are currently major societal
problems in Europe. Risk factors include physical inactivity and an energy dense
diet, high in saturated fatty acids and low in dietary fibre. It is also possible that
the type of starch consumed can contribute to the development of obesity and
type 2 diabetes.
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