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Insulin resistance, a _major factor in the pathogenesis of type 2 diabetes,
is associated with a disturbance in the relationship between IgA, a major antibody in gut, and
commensal gut bacteria. In this study, we searched for food materials that eliminate the disturbance

and verified the effect on prevention of insulin resistance. As a result, while high intake of
animal fat causes a disturbance in the relationship between IgA and gut bacteria, replacing the
fatty acid composition of animal fat with medium-chain fatty acids alleviated the disturbance and
also alleviated the symptoms of insulin resistance. It was also found that consumption of a dietary
fiber together with animal fat improved the disturbance in the relationship between IgA and gut

bacteria, as well as insulin resistance.
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