
GMP AMINO ACIDS

Protein Source Natural intact protein Synthetic amino acids

Absorption 

Slower absorption1,2

• Greater satiety suggesting improved compliance
• Lower ghrelin levels (hunger hormone) after meal 

consumption vs AAs
• Improved protein retention, Phe utilization

• lower serum BUN, higher Insulin levels, and  
increased circulating AA levels

• Phe stabilization
• Less Phe variation throughout the day 

Faster absorption1,2

• Amino acids are in their readily available form 
making them easier to absorb, suggesting:
• Reduced satiety
• Lower protein retention
• Phe level fluctuations 

Large Neutral 
Amino Acids (LNAA)

Naturally high levels of LNAA: threonine, isoleucine, valine
• Competes with phe at blood brain barrier and reduces  

intestinal absorption of Phe

Synthetic amino acids source

pH Neutral pH does not contribute to dental erosion3 Amino acids based formulas typically have an acidic pH 
which may contribute to dental erosion3

Osmolality Lower osmolality improves GI tolerance4 High osmolality may cause GI distress

Taste Delicious, non-bitter taste preferred by 91% of patients over amino 
acids in a published study2

Acidic, bitter, metallic taste

Phenylalanine Naturally contains a small amount of Phenylalanine (1.5mg/g of 
protein) which needs to be calculated into patients daily allowance

Phenylalanine free
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