
 
 

 

Holista CollTech Collaborates with Nobel Prize Nominee To 
File Patent For World’s First Low-GI Sugar With All-Natural 

Ingredients 
 
Perth/ Kuala Lumpur; 6 January 2017 – Holista CollTech Limited ("Holista" or the “Group”) 

announced today that it has collaborated with 2017 Nobel Prize Nominee and emerging thought 

leader in carbohydrate chemistry, Mr. Daryl Thompson, to file a patent for the world’s first low-

Glycemic Index (“GI”) sugar made out of all-natural ingredients. 

 

Thompson, a U.S. national who was nominated for the 2015 and 2016 Nobel Prize, and Rajen 

Manicka, CEO of Holista, have a longstanding working partnership. Both are listed as co-inventors 

of the patent. 

 

The low-GI sugar is the newest addition to Australia Securities Exchange-listed Holista’s low-GI 

suite of products. High-GI foods are rapidly and easily converted to sugar, causing spikes in blood 

sugar levels that can lead to heart disease, diabetes and obesity over time.  

 

Unlike other alternatives which can only be used in beverages, such as artificial sweeteners, 

Holista’s natural low-GI sugar can be melted, baked and caramelized for use in all cooking 

applications. When consumed, it reduces the rate that glucose is digested throughout the body.  

 

A 2012 study in the highly acclaimed scientific journal Nature, suggested that sugar – including 

sucrose and high fructose corn syrup – should be considered as toxic as other substances harmful 

to public health, such as with alcohol or tobacco. The authors urged government regulation to 

curb consumption, including taxes, advertisement restrictions, and even age requirements for 

purchase of sugary foods. 

 

The low-GI sugar formula is being refined before testing at the world renowned GI Labs in Toronto 

for final validation. As the product is made from natural ingredients, it is unlikely to face regulatory 

hurdles. Holista expects to launch the product before June 2017. 

 

Holista has already seen successes in its other low-GI products. On 12 January 2016, it 

announced that it had partnered VERIPAN AG, a Swiss supplier of speciality bakery ingredients, 

to combine its low-GI formula with the latter’s natural sourdough to create the clean-label 

PANATURA®GI. When incorporated into flour-based products, PANATURA®GI significantly 

reduces the GI impact on the human body. 
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The product was tested at the University of Sydney where it recorded the world’s lowest GI reading 

of white bread, 53. Since then, Holista and four of Asia Pacific’s top flour and bread manufacturers 

have begun research trials to produce healthier baked products using this GI reducer. Holista 

recently partnered Wing’s, a major North American noodle manufacturer, to develop the world’s 

first low-GI noodles. The formula has also been used successfully to produce low-GI muffins. 

 

Rajen Manicka, Chairman and CEO of Holista, said: “The low-GI sugar mimics how nature adds 

sugars found in fruits and vegetables. Sugar in nature is low-GI and our formula is based on this 

insight. It satisfies all the sensory requirements of sugar. It also can replace sugar in its many 

industrial applications with minimal formulation challenges.” 

 

Daryl Thompson, Director of the Global Research and Discovery Group in Florida, said: “"In 

today's day and age we have an urgent need to create smarter foods. The low-GI Sugar 

formulation incorporates key strategies that have been developed by nature to deliver a more 

biologically sound and health conscience sweetener. The potential impact on the food industry 

could be significant.” 

 

Thompson also created Emulin®, the world’s first physiological carbohydrate manager, which 

Holista has exclusive Asia Pacific rights to. 

 

Nadja Piatka, CEO of Holista Foods, a U.S. subsidiary of the Group, said: “In survey after survey, 

a growing number of consumers are saying that they do not want to see “sugar” on the label. The 

industry gets it. The challenge is that the only alternatives out there are either chemical-based, 

which consumers reject, or are difficult to formulate in terms of taste and mouth feel as with intense 

sweeteners like stevia or monk fruit. This formula should solve this.” 

 

 

– End of Press Release – 

 

 

About Holista CollTech Ltd (HCT) 

Holista CollTech Ltd (“Holista”) is a research-driven biotech company and is the result of the 

merger of Holista Biotech Sdn. Bhd. and CollTech Australia Ltd. Headquartered in Perth with 

extensive operations in Malaysia, Holista is dedicated to delivering first-class natural ingredients 

and wellness products and leads in research on herbs and food ingredients 

 

Holista, listed on the Australia Securities Exchange, researches, develops, manufactures and 

markets “health-style” products to address the unmet and growing needs of natural medicine. It is 
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the only company to produce sheep (ovine) collagen using patented extraction methods, and is 

on track in nanonising and encapsulating liposomes for the ovine collagen. Holista has suite of 

ingredients that is capable of serving the industry to provide low-GI baked products, low sodium 

salt, low fat fried foods and low calories sugar without compromise in taste, odor and mouth feel.  

 

For more information on Holista: www.holistaco.com.  

 

For further information, please contact: 

 

Corporate Affairs & Business Opportunities 

Dato’ Dr. Rajen M: rajen.m@holistaco.com 

General Enquiries: enquiries@holistaco.com 

 

Australia  

283 Rokeby Road 

Subiaco WA 6008 

P: +61 8 6141 3500     F: +61 8 6141 3599 

 

Malaysia 

12th Floor, Amcorp Trade Centre, PJ Tower 

No. 18, Persiaran Barat off Jalan Timur 

46000 Petaling Jaya, Malaysia 

P: +603 7965 2828; F: + 603 7965 277 

 

Media and Investor Relations Enquiries 

WeR1 Consultants Pte Ltd 

3 Phillip Street #12-01 

Singapore 048693 

Ms Rachael De Foe; rachaeldefoe@wer1.net   

P: + 65 6737 4244 

Ms Sophia Halim; sophiahalim@wer1.net 

P: + 603 2731 9244 
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