UAUINEAT o (o) : I&-86 (lb&EE) KHON KAEN AGRIC. 34 (2) : 85-91 (2006)

AUURU : 15 AY MSU _anrnluniuaziu
Inulin : Non-digestable cabohydrate as
soluable fiber from Kaentawan
for human health
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Abstract

Inulin or oligo-fructan is a form of carbohydrate with intermediate molecular weight (DP>10). Inulin, as
soluble fiber, is not digested in digesteric system, but it is a good source of carbon for useful bifidobacteria in
excretion system. Inulin is beneficial to human health because it can prevent obesity, enhances immunity and
reduces blood cholesterol and the risk of insulin-dependent diabetes mellitus (type 2) and heart disease. Innulin is
a common substrate in many vegetables such as leak, onion, garlic, tulip, chicory and kaentawan (or Jerusalem
artichoke). Kaentawan is a promising candidate for inulin production because of low input, short crop cycle and
high yield (3-6 tons/rai). Tubers of kaentawan can be used as fresh or cooked vegetable for humans, ingredient

substitute for antibiotic in animal feed and raw material for sugar, inulin and ethanol production.
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Crop Edible portion Fructan content Fructan storage tissue
Alliaceae
Bulbing onion Bulb H Bulb
(Allium cepa)
Green onion Leaves M Leaf base
(A. cepa)
Leek Leaves M Leaf base
(A. ampeloprasum)
Garlic Cloves H Cloves
(A. sativum)
Chive Leaves L Leaf base
(A. schoenoprasum)
Spanish onion Bulb H Bulb
(A. fistulosum)
Liliaceae
Asparagus Spears L Root

(Asparagus officinalis)
Compositae (Asteraceae)
Lettuce Leaves L Root
(Lactuca sativa)
Endive Leaves L Root

(Cicorium endivia)

Chicory Leaves L Root
(C. intibus)
Jerusalem artichoke Tuber H Tuber

(Helianthus tuberosus)
Goboh (edible burdock) Root H Root
(Arctium lappa)

Yacon Tuber H Tuber
(Polymnia sonchifolia)

NB. Fructan content of the edible portion ; H, high (>20% of DW.) ; M, medium (5 to 20% of DW.);
L, low (<5% of DW.)
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