Voedingsvezel: chemische structuur en
(bio)functionaliteit

Henk Schols
Laboratory of Food Chemistry

,}"f- .qv— '

2 %’

AGROTECHNOLOLGY &
FOOD SCIENCES GROUP WAGENINGEN UNIVERSITY

WAGENINGENN:E




Official AACC definition of dietary fiber
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Dietary fiber is the edible parts of plants or analogous
carbohydrates that are resistant to digestion and
adsorption in the human small intestine with complete or
partial fermentation in the large intestine. Dietary fiber
Includes polysaccharides, oligosaccharides, lignin and
associated plant substances. Dietary fibers promote
beneficial physiological effects including laxation, and/or
blood cholesterol attenuation, and/or blood glucose
attenuation.
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Prebiotics and dietary fibre
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Resistant starch is not degraded by human
digestive enzymes

A Resistant starch is a dietary fiber
. Four types
A Resistance to enzymatic degradation is due to:
being:
. Physically entrapped (type I)
. Uncooked (type Il) (raw banana and potato starch)

. Retrograded (type IlI)
. Chemically modified (type V)
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Dietary fibre

PLANT CELL WALL

Gums, alga polysaccharides
Modified Celluloses, inulin
Resistant starch...

alfa-galactosides
fructo-oligosaccharides,....

model for the primary plant cell wall

galacto-oligosaccharides McCann and Roberts (1991)
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Most of our dietary fibre comes from cell walls of fruits,
vegetables, pulses and cereal products



~ Variation in cell wall composition
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Pectin is a complex polysaccharide,
predominantly present in fruit and vegetables
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