
Choosing the Right Insulin Pump

Is a pump right for you?
Many people think insulin pumps are only for type 1 diabetes, but a pump may also be a useful tool for patients
with type 2 diabetes. If you’re struggling to achieve better blood glucose control, a pump may be the answer.

Pump basics
Depending on the brand, a pump holds between 180 and 315 units of insulin. A pump simulates the pancreas’
steady release of insulin by programming the pump to automatically give small amounts of rapid-acting insulin
around the clock based on your body’s needs. In addition to meeting basal insulin requirements, pump users also
need to administer insulin to cover the food they eat, which is known as a bolus amount.

When you first begin using a pump you’ll work with your care team and pump trainer to determine basal rates.
Finding your basal rates involves monitoring your blood glucose levels around the clock. Your care team will 
determine at what time and by how much the basal rates will be raised or lowered. Most people use several 
different basal rates throughout the day and night.

It’s generally recommended that users change their infusion set every two or three days to reduce the risk of an 
infection. For most sets, the tubing disconnects from the hub, allowing you to go pumpless when bathing, 
swimming, etc.

The cost of a pump and pump supplies can be an obstacle. A portion of the cost of both pump and supplies is 
usually covered by health insurance. Adding up the costs of your drug therapy can help you make an informed,
cost-effective choice between oral therapy and an insulin pump. Check your insurance policy. If it doesn’t 
specifically prohibit insulin pumps, it should cover one for you. Be sure to keep careful records of your 
conversations with the insurance company.  

Simply using an insulin pump is no guarantee of tight blood glucose control but studies have shown that pumps
can help to achieve control that’s at least comparable to (and possibly better than) that of people using insulin 
injections. Talk to your health care team and work together on what the best path is for you.  

UMass Memorial Medical Center offers pump classes. Information: Contact your doctor.

Visit these websites to learn more about pumps:
• www.medtronic.com
• www.myomnipod.com
• www.animas.com
• www.tandemdiabetes.com
• www.snappump.com
• www.accu-chek.com

Be sure to check out http://tallygear.com for pump gear and other supplies.
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November Is National Diabetes Awareness Month

Nearly 30 million children and adults in the United States have diabetes and many 
more are living with prediabetes, a condition that can lead to type 2 diabetes. During
National Diabetes Awareness Month, recognize the seriousness of diabetes and steps
you can take to prevent and manage the disease. You can keep your blood glucose 
levels on target and make good food choices to feel good every day, lose weight if

needed, and lower your risk for heart disease, kidney failure, blindness and other 
problems caused by diabetes.

Our Recipe of the Month: Cinnamon Nutmeg Custard
Courtesy of Diabetes Self Management – www.diabetesselfmanagement.com

Serves: 6. Prep time: 10 minutes. Baking time: 65 to 75 minutes.

Directions

Heat oven to 325°F. 

Combine egg substitute, milk, sugar, vanilla and salt, blending until smooth. 

Arrange six 6-ounce custard cups in a 9 x 13-inch baking pan. Pour custard mixture evenly into cups. 

Combine cinnamon and nutmeg and sprinkle over individual custards. 

Place baking pan on the oven rack. Pour boiling water into pan to a depth of 1 inch. 

Bake custard until knife inserted in center comes out clean, about 65 to 75 minutes. 

Allow custard to cool. Serve warm or chilled.

Nutritional information (one serving = one custard cup): Calories 100, carbohydrate 13g, protein 8g, fat
2g, saturated fat <1g, sodium 213mg, fiber <1g, calcium 125mg.

Have You Had a Flu Shot?

Having the flu can be dangerous for anyone, but it’s especially risky for people with diabetes
or other chronic health problems. Protect your health during flu season and talk with your
doctor about having a flu shot. Find a location in your area by visiting www.flu.gov.
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1 cup liquid egg substitute
2 cups skim milk
1/2 cup granulated sugar
1 teaspoon vanilla

1/4 teaspoon salt
1/2 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
4 cups boiling water
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