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An overview on the importance of inulin dietary fiber
extraction from plant sources
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Abstract. Inulin is a natural storage biopolymer consisting of fructose units which are linked together by B (2—1)
glycosidic bonds and typically have a terminal D-glucose. Because of configuration and arrangement of fructose
monomers, inulin is not digested in the human alimentary system and does not increase blood sugar levels. The main
reasons for attention to the inulin are publication of the results that show beneficial effects on the composition of the
intestinal flora, mineral absorption and combination of blood fat and prevent colon cancer. Inulin belong to the water-
soluble dietary fibers and due to prebiotic and bifidogenic properties be used as a functional ingredient. Also, inulin can
improve the rheological, textural and sensory properties of foods that be processed. Inulin is used in various food
industries such as dairy, bakery and confectionery. The amount of inulin is varied in the different plants from 1% in
banana to more than 15% in chicory root. Inulin-type fructan mainly be found in kinds of dicotyledonous plants belong
to the Asteraceae family include chicory, Jerusalem artichoke, artichoke, dandelion and Dahlia. Increasing the use of
inulin in food industry and its multiple functional effects need the introduction of new plant sources for isolation and
production of this important compound. The present study is introduced therapeutic and health-giving effects,
technological and prebiotic properties as well as plant sources containing inulin dietary fiber.

Keywords: Blood fat, Dietary fiber, Inulin, Prebiotic, Therapeutic effects
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