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  Abstract
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 Non-infectious diseases such as CHD and certain cancers have become major causes of death and disability in affluent countries. Probiotics (principally lactic acid bacteria; LAB) may assist in lowering the risk of these diseases. Experimental studies with probiotics have given generally inconclusive outcomes for infectious disease and for biomarkers for non-infectious disease. In part this situation may reflect their inability to colonise the adult human gut effectively. Prebiotics can assist in promoting colonisation, and resistant starch (RS), as a high-amylose starch, is a prebiotic and synbiotic. This starch exerts its synbiotic action through adhesion of the bacteria to the granule surface. Consumption of RS assists in recovery from infectious diarrhoea in man and animals. A rice porridge, high in RS, appears to modify the autochthonous porcine large-bowel microflora favourably through lowering Escherichia coli and coliform numbers. Many of the beneficial effects of RS on large-bowel function appear to beexerted through short-chain fatty acids (SCFA) formed by bacterial fermentation. In man LAB are found in relatively highest numbers in milk-fed infants where theprofile of fermentation products differs quite markedly from that in adults. It appearsunlikely that ingestion of current probiotics will alter either total SCFA or the proportions of the major acids. More emphasis needs to be given to the investigation of the effects of complex carbohydrates, including RS, on the autochthonous microflora of the human large bowel.


 


   
  Keywords
 Resistant starchPrebioticsProbioticsSynbiotics
 

  
	
Type

	Session: Nutrients contributing to the fibre effect


 	
Information

	Proceedings of the Nutrition Society
  
,
Volume 62
  
,
Issue 1
  , February 2003  , pp. 171 - 176 
 DOI: https://doi.org/10.1079/PNS2002224
 [Opens in a new window]
 
  


   	
Copyright

	
Copyright © The Nutrition Society 2003




     
 References
  
 

 Asp, N-G (1992) Resistant starch. European Journal of Clinical Nutrition 46 S1 Suppl. 2Google ScholarPubMed


 
 

 Baghurst, PA, Baghurst, KI & Record, SJ (1996) Dietary fibre, nonstarch polysaccharides and resistant starch – a review. Food Australia 48, S3–S35 Suppl.Google Scholar


 
 

 Bezkorovainy, A (2001) Probiotics: determinants of survival and growth in the gut. American Journal of Clinical Nutrition 73 399S – 405SGoogle Scholar


 
 

 Bird, AR, Brown, IL & Topping, DL (2000a) Starches, resistant starches, the gut microflora and human health. Current Issues in Intestinal Microbiology 1, 25–37.Google ScholarPubMed


 
 

 Bird, AR, Hayakawa, T, Marsono, Y, Gooden, JM, Correll, RL & Topping, DL (2000b) Coarse brown rice increases fecal and large bowel short-chain fatty acids and starch but lowers calcium in the large bowel of pigs. Journal of Nutrition 130, 1780–1787.CrossRefGoogle Scholar


 
 

 Brown, I, Conway, P & Topping, D (2000) The health potential of resistant starches in foods, an Australian perspective. Scandinavian Journal of Nutrition 44, 53–58.Google Scholar


 
 

 Brown, I, Warhurst, M, Arcot, J, Playne, M, Illman, RJ & Topping, DL (1997) Fecal numbers of Bifidobacteria are higher in pigs fed Bifidobacterium longum with a high amylose cornstarch than with a low amylose cornstarch. Journal of Nutrition 127, 1822–1827.Google Scholar


 
 

 Brown, IL, McNaught, KJ & Moloney, E (1995) Hi-maize (tm): new directions in starch technology and nutrition. Food Australia 47, 272–275.Google Scholar


 
 

 Brown, IL, Wang, X, Topping, DL, Playne, MJ & Conway, PL (1998) High amylose maize starch as a versatile prebiotic for use with probiotic bacteria. Food Australia 50, 602–609.Google Scholar


 
 

 Colonna, P & Mercier, C (1985) Gelatinization and melting of maize starches with normal and high amylose phenotypes. Phytochemistry 24, 1667–1674.CrossRefGoogle Scholar


 
 

 Cummings, JH & Macfarlane, GT (1991) The control and consequences of bacterial fermentation in the human colon. Journal of Applied Bacteriology 70, 443–459.CrossRefGoogle ScholarPubMed


 
 

 de Roos, NM & Katan, MB (2000) Effects of probiotic bacteria on diarrhea, lipid metabolism, and carcinogenesis: a review of papers published between 1988 and 1998. American Journal of Clinical Nutrition 71, 405–411.CrossRefGoogle ScholarPubMed


 
 

 Edwards, CA, Parrett, AM, Balmer, SE & Wharton, BA (1994) Faecal short chain fatty acids in breast-fed and formula-fed infants. Acta Paediatrica 83, 459–462.CrossRefGoogle Scholar


 
 

 Gibson, GR & Roberfroid, MB (1995) Dietary modulation of the human colonic microbiota: introducing the concept of prebiotics. Journal of Nutrition 125, 1401–1412.CrossRefGoogle ScholarPubMed


 
 

 Govers, MJ, Gannon, NJ, Dunshea, FR, Gibson, PR & Muir, JG (1999) Wheat bran affects the site of fermentation of resistant starch and luminal indexes related to colon cancer risk: a study in pigs. Gut 45, 840–847.CrossRefGoogle Scholar


 
 

 Hampson, DJ, Robertson, ID, La, T, Oxberry, SL & Pethick, DW (2000) Influences of diet and vaccination on colonisation of pigs by the intestinal spirochaete. Brachyspira (Serpulina) pilosicoli. Veterinary Microbiology 73, 75–84.CrossRefGoogle ScholarPubMed


 
 

 Hansen, LT, Allan-Wojtas, PM, Jin, YL & Paulson, AT (2002) Survival of Ca-alginate microencapsulated Bifidobacterium spp. in milk and simulated gastrointestinal conditions. Food Microbiology 19, 35–45.CrossRefGoogle Scholar


 
 

 McBurney, MI (1991) Starch malabsorption and stool excretion are influenced by the menstrual cycle in women consuming lowfibre Western diets. Scandinavian Journal of Gastroenterology 26, 880–886.CrossRefGoogle ScholarPubMed


 
 

 Marsono, Y, Illman, RJ, Clarke, JM, Trimble, RP & Topping, DL (1993) Plasma lipids and large bowel volatile fatty acids in pigs fed white rice, brown rice and rice bran. British Journal of Nutrition 70, 503–513.CrossRefGoogle Scholar


 
 

 Metchnikoff, E (1907) The Prolongation of Life: Optimistic Studies. [ Chalmers Mitchell, P Editor]. London: Heinemann.Google Scholar


 
 

 Naidu, AS, Bidlack, WR & Clemens, RA (1999) Probiotic spectra of lactic acid bacteria (LAB). Critical Reviews in Food Science 39, 13–126.Google Scholar


 
 

 Nase, L, Hatakka, K, Savilahti, E, Saxelin, M, Ponka, A, Poussa, T, Korpela, R & Meurman, JH (2001) Effect of long-term consumption of a probiotic bacterium, Lactobacillus rhamnosus GG, in milk on dental caries and caries risk in children. Caries Research 35, 412–420.Google Scholar


 
 

 Rabbani, GH, Teka, T, Zaman, B, Majid, N, Khatun, M & Fuchs, GJ (2001) Clinical studies in persistent diarrhea: dietary management with green banana or pectin in Bangladeshi children. Gastroenterology 121, 554–560.Google Scholar


 
 

 Ramakrishna, BS, Venkataraman, S, Srinivasan, P, Dash, P, Young, GP & Binder, HJ (2000) Amylase-resistant starch plus oral rehydration solution for cholera. New England Journal of Medicine 342, 308–313.Google Scholar


 
 

 Schiffrin, EJ, Brassart, D, Servin, AL, Rochat, F, Donnet-Hughes, A (1997) Immune modulation of blood leukocytes in humans by lactic acid bacteria: criteria for strain selection. American Journal of Clinical Nutrition 66 515S – 520SCrossRefGoogle ScholarPubMed


 
 

 Topping, DL & Clifton, PM (2001) Short-chain fatty acids and human colonic function: roles of resistant starch and nonstarch polysaccharides. Physiological Reviews 81, 1031–1064.Google Scholar


 
 

 Topping, DL, Gooden, JM, Brown, IL, Biebrick, DA, McGrath, L, Trimble, RP, Choct, M & Illman, RJ (1997) A high amylose (amylomaize) starch raises proximal large bowel starch and increases colon length in pigs. Journal of Nutrition 127, 615–622.CrossRefGoogle ScholarPubMed


 
 

 Tuohy, KM, Kolida, S, Lustenberger, AM & Gibson, GR (2001) The prebiotic effects of biscuits containing partially hydrolysed guar gum and fructo-oligosaccharides: a human volunteer study. British Journal of Nutrition 86, 341–348.CrossRefGoogle ScholarPubMed


 
 

 van Niel, CW, Feudtner, C, Garrison, MM & Christakis, DA (2002) Lactobacillus therapy for acute infectious diarrhea in children: a meta-analysis. Pediatrics 109, 678–684.CrossRefGoogle ScholarPubMed


 
 

 Williams, EA, Coxhead, JM & Mathers, JC (2003) Anti-cancer effects of butyrate: use of micro-array technology to investigate mechanisms. Proceedings of the Nutrition Society 62, 107–115.CrossRefGoogle ScholarPubMed


 
 

 Wolin, MJ, Yerry, S, Miller, TL, Zhang, Y & Bank, S (1998a) Changes in production of ethanol, acids and H 2 from glucose by the fecal flora of a 16- to 158-d-old breast-fed infant. Journal of Nutrition 128, 85–90.Google Scholar


 
 

 Wolin, MJ, Zhang, Y, Bank, S, Yerry, S & Miller, TL (1998b) NMR Detection of 13CH313COOH from 3–13C-glucose: a signature for bifidobacterium fermentation in the intestinal tract. Journal of Nutrition 128, 91–96.CrossRefGoogle ScholarPubMed




 

           



 
  
 
 



 You have 
Access
 
 	205
	Cited by


 

   




 Cited by

 
 Loading...


    


 













Cited by





	



205




	


















Crossref Citations










This article has been cited by the following publications. This list is generated based on data provided by
Crossref.









Morrison, Douglas J.
Cooper, Karen
Waldron, Susan
Slater, Christine
Weaver, Lawrence T.
and
Preston, Tom
2004.
A streamlined approach to the analysis of volatile fatty acids and its application to the measurement of whole‐body flux.
Rapid Communications in Mass Spectrometry,
Vol. 18,
Issue. 21,
p.
2593.


	CrossRef
	Google Scholar






Laurentin, A.
and
Edwards, C.A.
2005.
Encyclopedia of Human Nutrition.
p.
322.


	CrossRef
	Google Scholar






Bengmark, Stig
and
Martindale, Robert
2005.
Prebiotics and Synbiotics in Clinical Medicine.
Nutrition in Clinical Practice,
Vol. 20,
Issue. 2,
p.
244.


	CrossRef
	Google Scholar






Gancz, Hanan
Niderman-Meyer, Orly
Broza, Meir
Kashi, Yechezkel
and
Shimoni, Eyal
2005.

Adhesion of
Vibrio cholerae
to Granular Starches
.
Applied and Environmental Microbiology,
Vol. 71,
Issue. 8,
p.
4850.


	CrossRef
	Google Scholar






McOrist, A
Veuilett, G
Vuaran, M
Bird, A
Noakes, M
and
Topping, D
2005.
Population and virulence factor dynamics in fecalEscherichia colifrom healthy adults consuming weight control diets.
Canadian Journal of Microbiology,
Vol. 51,
Issue. 6,
p.
467.


	CrossRef
	Google Scholar






Nugent, A. P.
2005.
Health properties of resistant starch.
Nutrition Bulletin,
Vol. 30,
Issue. 1,
p.
27.


	CrossRef
	Google Scholar






Scheiwiller, Judith
Arrigoni, Eva
Brouns, Fred
and
Amadò, Renato
2006.
Human Faecal Microbiota Develops the Ability to Degrade Type 3 Resistant Starch During Weaning.
Journal of Pediatric Gastroenterology and Nutrition,
Vol. 43,
Issue. 5,
p.
584.


	CrossRef
	Google Scholar






Zhao, Guohua
Nyman, Margareta
and
Åke Jönsson, Jan
2006.
Rapid determination of short-chain fatty acids in colonic contents and faeces of humans and rats by acidified water-extraction and direct-injection gas chromatography.
Biomedical Chromatography,
Vol. 20,
Issue. 8,
p.
674.


	CrossRef
	Google Scholar






Fässler, Caroline
Arrigoni, Eva
Venema, Koen
Brouns, Fred
and
Amadò, Renato
2006.
In vitro fermentability of differently digested resistant starch preparations.
Molecular Nutrition & Food Research,
Vol. 50,
Issue. 12,
p.
1220.


	CrossRef
	Google Scholar






Brink, M.
Todorov, S.D.
Martin, J.H.
Senekal, M.
and
Dicks, L.M.T.
2006.
The effect of prebiotics on production of antimicrobial compounds, resistance to growth at low pH and in the presence of bile, and adhesion of probiotic cells to intestinal mucus.
Journal of Applied Microbiology,
Vol. 100,
Issue. 4,
p.
813.


	CrossRef
	Google Scholar






Bajka, Balázs H.
Topping, David L.
Cobiac, Lynne
and
Clarke, Julie M.
2006.
Butyrylated starch is less susceptible to enzymic hydrolysis and increases large-bowel butyrate more than high-amylose maize starch in the rat.
British Journal of Nutrition,
Vol. 96,
Issue. 2,
p.
276.


	CrossRef
	Google Scholar






Crittenden, Ross
and
Playne, Martin
2006.
Gastrointestinal Microbiology.
p.
285.


	CrossRef
	Google Scholar






Edwards, Christine
Parrett, Alison
and
Khanna, Sheila
2006.
Carbohydrates in Food, Second Edition.
p.
273.


	CrossRef
	Google Scholar






Lunn, J.
and
Buttriss, J. L.
2007.
Carbohydrates and dietary fibre.
Nutrition Bulletin,
Vol. 32,
Issue. 1,
p.
21.


	CrossRef
	Google Scholar






Rochfort, Simone
and
Panozzo, Joe
2007.
Phytochemicals for Health, the Role of Pulses.
Journal of Agricultural and Food Chemistry,
Vol. 55,
Issue. 20,
p.
7981.


	CrossRef
	Google Scholar






De Preter, Vicky
cloetens, Lieselotte
Rutgeerts, Paul
and
Verbeke, Kristin
2007.
Influence of resistant starch alone or combined with wheat bran on gastric emptying and protein digestion in healthy volunteers.
Scandinavian Journal of Gastroenterology,
Vol. 42,
Issue. 10,
p.
1187.


	CrossRef
	Google Scholar






Scholz-Ahrens, Katharina E.
Ade, Peter
Marten, Berit
Weber, Petra
Timm, Wolfram
Asil, Yahya
Glüer, Claus-C.
and
Schrezenmeir, Jürgen
2007.
Prebiotics, Probiotics, and Synbiotics Affect Mineral Absorption, Bone Mineral Content, and Bone Structure1, ,.
The Journal of Nutrition,
Vol. 137,
Issue. 3,
p.
838S.


	CrossRef
	Google Scholar






Toden, Shusuke
Bird, Anthony R.
Topping, David L.
and
Conlon, Michael A.
2007.
Differential effects of dietary whey, casein and soya on colonic DNA damage and large bowel SCFA in rats fed diets low and high in resistant starch.
British Journal of Nutrition,
Vol. 97,
Issue. 3,
p.
535.


	CrossRef
	Google Scholar






Onyango, Calvin
and
Mutungi, Christopher
2008.
Synthesis and in vitro digestion of resistant starch type III from enzymatically hydrolysed cassava starch.
International Journal of Food Science & Technology,
Vol. 43,
Issue. 10,
p.
1860.


	CrossRef
	Google Scholar






Bird, Anthony R.
Vuaran, Michelle S.
King, Roger A.
Noakes, Manny
Keogh, Jennifer
Morell, Matthew K.
and
Topping, David L.
2008.
Wholegrain foods made from a novel high-amylose barley variety (Himalaya 292) improve indices of bowel health in human subjects.
British Journal of Nutrition,
Vol. 99,
Issue. 5,
p.
1032.


	CrossRef
	Google Scholar





Download full list
















Google Scholar Citations

View all Google Scholar citations
for this article.














 

×






	Librarians
	Authors
	Publishing partners
	Agents
	Corporates








	

Additional Information











	Accessibility
	Our blog
	News
	Contact and help
	Cambridge Core legal notices
	Feedback
	Sitemap



Select your country preference




Afghanistan
Aland Islands
Albania
Algeria
American Samoa
Andorra
Angola
Anguilla
Antarctica
Antigua and Barbuda
Argentina
Armenia
Aruba
Australia
Austria
Azerbaijan
Bahamas
Bahrain
Bangladesh
Barbados
Belarus
Belgium
Belize
Benin
Bermuda
Bhutan
Bolivia
Bosnia and Herzegovina
Botswana
Bouvet Island
Brazil
British Indian Ocean Territory
Brunei Darussalam
Bulgaria
Burkina Faso
Burundi
Cambodia
Cameroon
Canada
Cape Verde
Cayman Islands
Central African Republic
Chad
Channel Islands, Isle of Man
Chile
China
Christmas Island
Cocos (Keeling) Islands
Colombia
Comoros
Congo
Congo, The Democratic Republic of the
Cook Islands
Costa Rica
Cote D'Ivoire
Croatia
Cuba
Cyprus
Czech Republic
Denmark
Djibouti
Dominica
Dominican Republic
East Timor
Ecuador
Egypt
El Salvador
Equatorial Guinea
Eritrea
Estonia
Ethiopia
Falkland Islands (Malvinas)
Faroe Islands
Fiji
Finland
France
French Guiana
French Polynesia
French Southern Territories
Gabon
Gambia
Georgia
Germany
Ghana
Gibraltar
Greece
Greenland
Grenada
Guadeloupe
Guam
Guatemala
Guernsey
Guinea
Guinea-bissau
Guyana
Haiti
Heard and Mc Donald Islands
Honduras
Hong Kong
Hungary
Iceland
India
Indonesia
Iran, Islamic Republic of
Iraq
Ireland
Israel
Italy
Jamaica
Japan
Jersey
Jordan
Kazakhstan
Kenya
Kiribati
Korea, Democratic People's Republic of
Korea, Republic of
Kuwait
Kyrgyzstan
Lao People's Democratic Republic
Latvia
Lebanon
Lesotho
Liberia
Libyan Arab Jamahiriya
Liechtenstein
Lithuania
Luxembourg
Macau
Macedonia
Madagascar
Malawi
Malaysia
Maldives
Mali
Malta
Marshall Islands
Martinique
Mauritania
Mauritius
Mayotte
Mexico
Micronesia, Federated States of
Moldova, Republic of
Monaco
Mongolia
Montenegro
Montserrat
Morocco
Mozambique
Myanmar
Namibia
Nauru
Nepal
Netherlands
Netherlands Antilles
New Caledonia
New Zealand
Nicaragua
Niger
Nigeria
Niue
Norfolk Island
Northern Mariana Islands
Norway
Oman
Pakistan
Palau
Palestinian Territory, Occupied
Panama
Papua New Guinea
Paraguay
Peru
Philippines
Pitcairn
Poland
Portugal
Puerto Rico
Qatar
Reunion
Romania
Russian Federation
Rwanda
Saint Kitts and Nevis
Saint Lucia
Saint Vincent and the Grenadines
Samoa
San Marino
Sao Tome and Principe
Saudi Arabia
Senegal
Serbia
Seychelles
Sierra Leone
Singapore
Slovakia
Slovenia
Solomon Islands
Somalia
South Africa
South Georgia and the South Sandwich Islands
Spain
Sri Lanka
St. Helena
St. Pierre and Miquelon
Sudan
Suriname
Svalbard and Jan Mayen Islands
Swaziland
Sweden
Switzerland
Syrian Arab Republic
Taiwan
Tajikistan
Tanzania, United Republic of
Thailand
Togo
Tokelau
Tonga
Trinidad and Tobago
Tunisia
Turkey
Turkmenistan
Turks and Caicos Islands
Tuvalu
Uganda
Ukraine
United Arab Emirates
United Kingdom
United States
United States Minor Outlying Islands
United States Virgin Islands
Uruguay
Uzbekistan
Vanuatu
Vatican City
Venezuela
Vietnam
Virgin Islands (British)
Wallis and Futuna Islands
Western Sahara
Yemen
Zambia
Zimbabwe









Join us online

	









	









	









	









	


























	

Legal Information










	









	Rights & Permissions
	Copyright
	Privacy Notice
	Terms of use
	Cookies Policy
	
© Cambridge University Press 2024

	Back to top













	
© Cambridge University Press 2024

	Back to top












































Cancel

Confirm





×





















Save article to Kindle






To save this article to your Kindle, first ensure coreplatform@cambridge.org is added to your Approved Personal Document E-mail List under your Personal Document Settings on the Manage Your Content and Devices page of your Amazon account. Then enter the ‘name’ part of your Kindle email address below.
Find out more about saving to your Kindle.



Note you can select to save to either the @free.kindle.com or @kindle.com variations. ‘@free.kindle.com’ emails are free but can only be saved to your device when it is connected to wi-fi. ‘@kindle.com’ emails can be delivered even when you are not connected to wi-fi, but note that service fees apply.



Find out more about the Kindle Personal Document Service.








Resistant starch as a prebiotic and synbiotic: state of the art








	Volume 62, Issue 1
	
David L. Topping (a1), Michihiro Fukushima (a1) (a2) and Anthony R. Bird (a1)

	DOI: https://doi.org/10.1079/PNS2002224





 








Your Kindle email address




Please provide your Kindle email.



@free.kindle.com
@kindle.com (service fees apply)









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×




Save article to Dropbox







To save this article to your Dropbox account, please select one or more formats and confirm that you agree to abide by our usage policies. If this is the first time you used this feature, you will be asked to authorise Cambridge Core to connect with your Dropbox account.
Find out more about saving content to Dropbox.

 





Resistant starch as a prebiotic and synbiotic: state of the art








	Volume 62, Issue 1
	
David L. Topping (a1), Michihiro Fukushima (a1) (a2) and Anthony R. Bird (a1)

	DOI: https://doi.org/10.1079/PNS2002224





 









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×




Save article to Google Drive







To save this article to your Google Drive account, please select one or more formats and confirm that you agree to abide by our usage policies. If this is the first time you used this feature, you will be asked to authorise Cambridge Core to connect with your Google Drive account.
Find out more about saving content to Google Drive.

 





Resistant starch as a prebiotic and synbiotic: state of the art








	Volume 62, Issue 1
	
David L. Topping (a1), Michihiro Fukushima (a1) (a2) and Anthony R. Bird (a1)

	DOI: https://doi.org/10.1079/PNS2002224





 









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×



×



Reply to:

Submit a response













Title *

Please enter a title for your response.







Contents *


Contents help










Close Contents help









 



- No HTML tags allowed
- Web page URLs will display as text only
- Lines and paragraphs break automatically
- Attachments, images or tables are not permitted




Please enter your response.









Your details









First name *

Please enter your first name.




Last name *

Please enter your last name.




Email *


Email help










Close Email help









 



Your email address will be used in order to notify you when your comment has been reviewed by the moderator and in case the author(s) of the article or the moderator need to contact you directly.




Please enter a valid email address.






Occupation

Please enter your occupation.




Affiliation

Please enter any affiliation.















You have entered the maximum number of contributors






Conflicting interests








Do you have any conflicting interests? *

Conflicting interests help











Close Conflicting interests help









 



Please list any fees and grants from, employment by, consultancy for, shared ownership in or any close relationship with, at any time over the preceding 36 months, any organisation whose interests may be affected by the publication of the response. Please also list any non-financial associations or interests (personal, professional, political, institutional, religious or other) that a reasonable reader would want to know about in relation to the submitted work. This pertains to all the authors of the piece, their spouses or partners.





 Yes


 No




More information *

Please enter details of the conflict of interest or select 'No'.









  Please tick the box to confirm you agree to our Terms of use. *


Please accept terms of use.









  Please tick the box to confirm you agree that your name, comment and conflicts of interest (if accepted) will be visible on the website and your comment may be printed in the journal at the Editor’s discretion. *


Please confirm you agree that your details will be displayed.


















