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Extraction and Analysis of Inulin from Jerusalem Artichoke
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UAIE e 202 A ek o] FgelA AAH &
= Aol Aol Ea4 Bl iekEE o] AE o ske
A WAL AR oJTRS Blod RS dlel= F3}
= 7PX%QEF— Oﬂﬁlﬁﬂrﬂ B (14, 15). FHellA
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a3}

O]—;(] 3) 2=

Aol rEQtoIU TGS o] £ F 7 ATH(12). FTES oslal 26 F FolA diERlAE i A

olgdS FE9 AN Askaie] sty A St lﬂl‘“ ol=d, &S] (fructooligosaccha
el ©] 5 80% ool thgel Egsle] AUl nAlE rides), H¥l(pectin)S ZHt 73T Folslls W 46Y 5
o] 7R olgH T A At Atk Al Al oF FoFo] A WS AEs Aotk ARS AT F
o= 40071A] o <] tekst wheglort EASY (13). gt Rt T4k WA o] §43] S7Is v olEd
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Property or target function

Supportive evidence

Dietary fiber

Bowel functions

Stool production

Colonic microflora

Bioavailability of Ca and Mg

Lipid homeostasis

Cancer development

Oligo/polysaccharide

Resistant to digestion

Fermentation

Bulking effect

Regulation of stool production

Improved stool consistency

Substrates for anaerobic saccharolytic fermentation
Selective stimulation of growth of health-promoting
bacteria(e.g., bifidobacteria)

Increased absorption of CalMg

Increased bone mineral content/density

Reduction of triglyceridemia

Reduced cholesterolemia

Reduction of lipid pool in obese rats

Slowing of tumor growth

Reduction of risk of metastasis

Improved efficacy of cancer therapies
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Al & ershE s ek, Sl ek D-
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52. 9F& % = 2vlE 19 (Thin layer
chromatographic: TLC)

Sk S A=rkE Y= Ael7H(slicagel), o]
322 © X(ion exchange cellulose) 9} 7-& 744 ¢
oA o5 del ofall EjtEe] o)F T W EHES o]FAL
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M= QG o R GF254 patess, o5 SMiEs
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Sk S S BAE YA B 79 o]
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o T olEAL BH T 5 3
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Ak wEbA gk T ARRKETIHIE 1 AAEA
MO R o) g3 Hrke HPLCE Agsly] 1 dAe]
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71, 2F o] 7o} Uk
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