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Inulin and oligofructose are naturally occurring resistant carbohydrates that have
avariety of uses as functional food ingredients. In addition to their role as
prebiotics that selectively stimulate the growth of beneficial bacteriain the
intestines, these inulin-type fructans act as dietary fiber in the digestive system
and have applications as a sugar substitute and fat replacer.

Written by one of the leading researchersin the field, Inulin-Type Fructans:
Functional Food | ngredients describes inulin-type fructans and explains how
they can be analyzed, quantified, and used in a wide variety of food products.
The text evaluates the nutritional properties of inulin-type fructans, focusing on
their behavior in the upper gastrointestinal tract that have led to their
classification as dietary fiber and low calorie carbohydrates. Following a review
of the selective and beneficial modification of the intestinal microflora that led to
the discovery of prebiotics, the book concentrates on the relationship of inulin
and oligofructose to lipid metabolism, carcinogenesis, mineral absorption, and
the immune system. The text concludes with a general discussion of the
classification of inulin-type fructans as functional food ingredients.

Each chapter begins with background information on the physiology and
biochemistry of the particular function covered as well as on the methodol ogy
used to assess these functions, and concludes with a summary of the results and
perspectives on future development. The combination of authoritative research
data and insightful perspectives provides a comprehensive overview of this
growing field.
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Inulin and oligofructose are naturally occurring resistant carbohydrates that have a variety of uses as
functional food ingredients. In addition to their role as prebiotics that selectively stimulate the growth of
beneficia bacteriain the intestines, these inulin-type fructans act as dietary fiber in the digestive system and
have applications as a sugar substitute and fat replacer.

Written by one of the leading researchersin the field, I nulin-Type Fructans: Functional Food I ngredients
describes inulin-type fructans and explains how they can be analyzed, quantified, and used in a wide variety
of food products. The text evaluates the nutritional properties of inulin-type fructans, focusing on their
behavior in the upper gastrointestinal tract that have led to their classification as dietary fiber and low
calorie carbohydrates. Following a review of the selective and beneficial modification of the intestinal
microflora that led to the discovery of prebiotics, the book concentrates on the relationship of inulin and
oligofructose to lipid metabolism, carcinogenesis, mineral absorption, and the immune system. The text
concludes with a general discussion of the classification of inulin-type fructans as functional food
ingredients.

Each chapter begins with background information on the physiology and biochemistry of the particular
function covered as well as on the methodol ogy used to assess these functions, and concludes with a
summary of the results and perspectives on future development. The combination of authoritative research
data and insightful perspectives provides a comprehensive overview of this growing field.
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Editorial Review
Users Review
From reader reviews:
Manuel Jett:

What do you concerning book? It is hot important with you? Or just adding material if you want something
to explain what the ones you have problem? How about your spare time? Or are you busy person? If you
don't have spare time to perform others business, it is make one feel bored faster. And you have time? What
did you do? Everybody has many questions above. They should answer that question because just their can
do this. It said that about book. Book isfamiliar in each person. Yes, it is suitable. Because start from on
kindergarten until university need this specific Inulin-Type Fructans: Functional Food Ingredients (Modern
Nutrition) to read.

Shirley Daniels:

Playing with family in the park, coming to see the marine world or hanging out with close friends is thing
that usually you may have done when you have spare time, in that case why you don't try thing that really
opposite from that. 1 activity that make you not sense tired but still relaxing, trilling like on roller coaster you
already been ride on and with addition of information. Even you love Inulin-Type Fructans: Functional Food
Ingredients (Modern Nutrition), you may enjoy both. It is very good combination right, you still desire to
miss it? What kind of hang-out type isit? Oh can happen its mind hangout men. What? Still don't have it, oh
come on itsidentified as reading friends.

Beth Johnson:

This Inulin-Type Fructans. Functional Food Ingredients (Modern Nutrition) is completely new way for you
who has curiosity to look for some information since it relief your hunger associated with. Getting deeper
you upon it getting knowledge more you know otherwise you who still having small amount of digest in
reading this Inulin-Type Fructans: Functional Food Ingredients (Modern Nutrition) can be the light food for
you personally because the information inside this kind of book is easy to get by anyone. These books
acquireitself in the form and that is reachable by anyone, that's why | mean in the e-book application form.
People who think that in guide form make them feel sleepy even dizzy this publication is the answer. So
thereis no in reading a guide especially this one. Y ou can find what you are looking for. It should be here for
you actually. So, don't misstheitem! Just read this e-book type for your better life aswell as knowledge.

Dawn Nelson:

Reading areserve make you to get more knowledge from it. Y ou can take knowledge and information from a



book. Book is composed or printed or illustrated from each source that will filled update of news. On this
modern eralike right now, many ways to get information are available for a person. From media social just
like newspaper, magazines, science publication, encyclopedia, reference book, story and comic. Y ou can add
your understanding by that book. Ready to spend your spare time to open your book? Or just seeking the
Inulin-Type Fructans: Functional Food Ingredients (Modern Nutrition) when you essential it?
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