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ABSTRACT

Introduction

Prebiotics are indigestible substances in the upper gastrointestinal tract that
have a positive effect on the health host improvement due to the stimulation of
growth and activity of a group of beneficial bacteria in the colon (probiotics).
Short-chain fructooligosaccharides such as B-glucan fibre, resistant starch,
pectin, inulin and many indigestible carbohydrates are examples of prebiotic
compounds. Inulin is a storage biological polymer composed of D-fructose
molecules with B (1—» 2) bonds, which at the end has a D-glucose molecule
with o (2 —»1) bond. Inulin configuration and arrangement of fructose
monomers causes inulin to be indigestible in the human gastrointestinal tract
and Inulin doesn't increase blood sugar levels. Also, inulin has beneficial
effects on the composition of the intestinal flora, minerals absorption, the
combination of blood lipids and the prevention of colon cancer. Inulin
stimulates the growth of health beneficial microorganisms while inhibiting
enteropathogenic bacteria. The beneficial microorganisms ferment inulin and
produce acids including short-chain fatty acids that lower the pH in the colon
and inhibit pathogens. The amount of inulin in different plants varies from 1%
in bananas to more than 15% in chicory root. Fructan-type inulin is found
mainly in a variety of dicotyledonous plants belonging to the genus Astrases,
including chicory, Jerusalem artichoke, artichoke, dandelions and dahlia. The
present study introduces the most common of salutary prebiotic combinations,
especially inulin.
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