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Abstract

Dietary fibre means carbohydrate polymers which are not hydrolyzed by the endogenous enzymes
in the small intestine of humans, including cellulose, hemicellulose, lignin, pectin, resistant starch
and oligosaccharide, which was divided into two types as soluble dietary fiber and insoluble die-
tary fiber according to the solubility. This article summarizes the “high fiber”, “fiber source” fruit
and high quality dietary fiber. The research progress of dietary fiber composition in fruits was re-
viewed from the aspects of oligosaccharides, resistant starch and cell wall component. The mono-
saccharide composition of total dietary fiber, soluble dietary fiber and insoluble dietary fiber was
also reviewed.
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[ Hipsley [LIWIBEI EreF4e e “LF4e. LARERNARE” UK, L LA S ILmRE,
BRI — BRI, (R 2P 0 PR AR AR B 2R 5238 0 R Ay AR50 A O B 2 7
e TN I, ATl 8 R A R TR T PR PR 5 —— B (b A 2 K00
YIRS . R ARE. BB SR, SRS (2] [3]. ENAE B LRERE
I B F 4 A R T U IR K BTS2, IR Y00 A 2 i BERR 4] [5] [6]-

SO A KR (AP AR TR TR R — . MV A R SRS £ 2P 44 (TDF) 5 N 2
T VA I £ 2744 (SDF) AR 33 I 2 27 4E (IDF), 7T V3 I £ 27 40 B0 SER2K . Bk BB A SR
RPN P £ R AR FRRARE, B 1 FR, TR9R B PR
PEF4ER . AR . AR Z SIS AL A (028 3 e SRS P 4 LR R B R,
B S P 444 (OB ST IR KRR A 28 TR0 % 0 X T RO AN MR 1R 1 0 [ 7], 77 (A5 AR
S e RS 53 K T SRR 31\ VP I P S0 AT 3

2. BEERAH(TOF)
21 “%— ﬁ!! *ﬂ “ﬁﬁ;ﬁ" %gl“'!:

TR R T 2, B E A 4E S BT 3% N2 AR B, i 6%RITHAE N
CELTYE T [8] .« AT 4k Vi B 0 N\ U S (Achras sapota, 10.9%) [9]. 7 414 (Psidium guajava, 8.5%) [9]-
£ B F(Phyllanthus emblica, 7.3%) [9]. A7(Aegle marmelos, 6.40%) [10], FEHF(6%~7%) [11]; TR Uk
% (Castanea sativa, 13.7%) [12], “#F4Eii” & 5 W17 7% 57 (Anona squamosa, 5.5%) [9] Joft R (Ficus carica,
5.0%) [9]. 4% (Rosa roxburghii, 4.2%) [13]. FR % (Zizyphus jujube, 3.8%) [9] ¥HiBk(Syzygium cumini, 3.5%)

[9]. #¥%3E # (Artocarpus heterophyllus, 3.5%) [9]55.

TEREERE CEAdE” frh, DR RARN KRR AR S R SR (23.07%) > ‘YU
(9.69%) > “KEHTE” (7.78%) > “ BRI (6.54%) [14] [15]: HA —FhEF4 1 5 Mangifera pajang A
B e EIA B T i Y 83.50% [16]. ¥4 (Phoenix dactylifera)th & & 4F 48 & B = R, HA
A i A 22 S BOR, A 100 g R SRS TDF & & 7.81~93.46 A45[17] [18] [19] [20].  “Manzanilla”
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Figure 1. Composition of main dietary fibre in fruits
E 1 RNRIERAUEMNERR

1 “Gordal” MRS T FR4E 100 g R IR TDF S 82159, N “LF4E0E” £ iy, 1 “Hojiblanca” i && >
69, N “FLF4E” Bh21]. “KE” . CERET . CESRET . MEE7 R Mk 5 AN R R
S TDF & &0 37.40~50.36 g/hg DW, fffla 2 F B3, LI “KE” M “HRE” & MR mmR22). &
B YRR s, TDF & &4 3.54%~5.08% [15] [23].

2.2. EFEEM

AFEIFPE RS TDF SpE A sz R K. b7 7 MoK R 2] 8 Aok, AR, ifs. SR Bk,
A AL FURERERR N ¥, BLCABTRAORE 32, SRteh 2 ZURE R IR 5 BT hb & &k 24 [24] . AJIN(Chaenomeles
speciosa) ¢ 9 FhEAWE, IrRINEANE. AR, BTRAARE. AHE. HEERE. CLRLBE. 4RI
LA R ENE . LILPEIERR, O Phep s AT XA A1 0E & B, 1 100 g TDF & 474k = i % b5 28.6
g, HUONKEAMERERR 25.3 9, AP S ERIC, 1 0.6 9. HAAKJK(Chaenomeles japonica) 5 A< /I L 4
A, HE “NV1944” | “NV1410”7 Al “NV1527 3 FhFE e B gL e & B m T R 585
WE[25]0 WA R 6 Rl bE, DU S S (2 9/100g TDF), HUCONAKE. LFbE. BTHiAamE,
BR 2 b4 B 1% {%(0.06 g/100g TDF), 45 £:(3.63 g/100g TDF) Kk T4 2 25 & £:(2.04 g/100g TDF) [17].
TR 4 FhERE, DO B S E R K(0.59%), FLUGR LA, EIUBE . R Z2E8E(0.07%) [14].

3. AIiB M RER AT 4E(SDF)
3.1 EmRERLTH

SDF & & /e UG B 2T 4E /L BE D) R B 2R 3K, ey il D IR (41 4E 808 3 SDF & & > 10%1 23K, SDF
5 IDF &AE#h 1:3 [26]. w4 1 Fion, 456 Ramulu F1 Udayasekhara Rao [91%fENfRE 25 Fpiisi,
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Table 1. SDF/IDF in ripen flesh of different fruit species (%)
1. TRIMERIHARAPANAMEERFYE(SDF) R E(%)

TR Fp SDF/TDF SR
I ZE (Castanea sativa) 7.09 [12]
AT %8 £ (Physalis peruviana) 12.20 [27]
A JIK(Chaenomeles speciosa) 23.26 [25]
Bt | M A5 (Citrus reticulata) 23.26 [28]
Hli(Citrus grandis) 25.00 [28]
F7 45 (Citrus Limon) 29.41 [28]
BxI: Bk (Actinidia chinensis) 30.30 [29] [30]
7124 (Rosa roxburghii) 3151 [13]
%32 (Durio zibethinus) 33.33 [31]
<k J. 5% (Hylocereus polyrhizus) 34.48 [32]
A (Aegle marmelos) 55.56 [10]
37 (Phoexix dactylifera) 1.17 - 43.48 [9][17] [18] [19] [20]
H#s (Canarium album) 14.71 - 27.03 [22]
728 (Mangifera indica) 14.71 - 66.67 [9] [15] [33]
Z4(Pyrus communis) 16.39 - 28.57 [34]
7% B (Ananas comosus) 17.86 - 25.00 [9] [35]
fit#% (Citrus sinensis) 23.81-52.63 [9] [28]
3 B (Malus domestica) 25.00 - 66.67 [36] [37] [38]
i iz S (Salacca edulis) 28.57 - 32.26 [29] [31]
T A 1% (Psidium guajava) 3.58 - 16.39 [9] [39]
11147 (Garcinia mangostana) 33.33-50.00 [31] [40]
Z=(Prunus domestica) 38.46 - 55.56 [9] [41]

B R SE[24T0H 0 7 UK SRR, BRARSEFAEU UM A, JUT BT S S 2 m b i g
AR ER, Hrb SDF fE T2 AR R s f = vl (5 31 66.67%,  1LL4#& 75.0%, #k 86.3%.
3.2. EFEXMMMEER

K F e SR A R B A SRR 2R 2 90 grkg [42] 0 BEE R R TERE , 43 A8 BE SR = HH(40 polg FW),
FRHYTPE (10 po/g FW), T SRS pg/g FW), kestopentaose (5645 #9—#, 3 ug/g FW) [43]. #Hk il
ME 2 A0 SR SR N R SR R R SR DU B 44 SE R RS SRR T HERK TS 0E, KT R SE
BIE, MR HES EI%, BAERLR TR REEAAE45]. PRV - & A 1 HH[46]
[47]. PUPEVER EEAFEE T HFEMBCEF, MEFELLAIKE, PUEEN SERHL LB, BiEE
50 d, HLlEVER & Bk BRI, N 402.96 mg/g FW [48]. AEMREEHLIETER &8N 27.44%, 5 RIER
[ L 451 Ay 68.93% [49] .
3.3. BPELERL

RS SDF HUBEAL M ABE RISV T, AP SR SIAE h PERE RO AL B e iR k. b5 7 Bk
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5 SDF ¥ LA L BEmE R Ny 32 [24]. AT (Chaenomeles speciosa) sz SDF & 8 Fifpl, LI BEREIR & &
B, 100 g SDF & 71.6 g - FUMERENR, HUCABTHAAME 9.9 g, HEEHE 8.0 g, FIANE 4T g, WA
229, W% 159, AW 11g, HEMEERIC L 0.3g. HAAKIK(Chaenomeles japonica) 5 A /K SDF
PR AR — B, XN ZATE TR A S RS 2, HAKR N &0 & =8, miAK A RZE
S B [25]. BPAE T3 Mangifera pajang SDF &5 8 Rt el (KN H B ME(1.51%) FidifpsE.
B BRZSHE . ARGERE(0.14%) . - FUHE . AHE . 25755 (0.01%), BEFRZE 7 5 (5.83%) KT A PEFE & 5:(3.02%).
RBERE A IR A B OB R URR 2E [ 15] o Y R S A TP B 6 PR, DL 4 B 2 & 5= (0.41 g/100g SDF),
B, 25 -4 8 5% 115(0.03 g/100g SDF), M2+ £ (1.80 g/100g SDF) kT ritk 4 & £:(0.84 g/100g SDF) [14].
SR SDF Hf 6 FheehE, DLV FLMERERG & i 51(42.3%), HUCNBTRAAME(25.7%), & REARIINE
FEE(L.9%), ARSI 2 H FE b AN 2 [37].

4, NEHERAYE(DF)
4.1. YApmEXELA Sy

B IR S R 2T R LUR AL, JCHGR KR TERBON ., FUCON A ez BRI, AR S BRIk
FEFTRRS. Al REAR . BPRE. IRJN AT, ST RS, SRR, AKIEERE . ZRER AR SR DT R
ERE, R URMN EM P B R [28]. WP BLAHERON T, HUONFLF4ER[35]. RIBIRSLL
ez nE, HUOPRAAER. AR KRR, KEMRIR S ERIK[18]. #ACRKURRE VE, H
UONETHER L P YER[37]. MR SER KT RS, KEHRREER BIHEaY, SraaRik. 3t
WEEG R Yz FL YR 2T B [50]. MARLAERSREPAYER., FAERTEEEMEK
A A TG B A, R R S RS E R, KA VIR IR B [51] . MR IR B W A5 A
&R, AAERGEIEETHRA4ER, RO oS & RIRRERES, AE RIS IR, £
HEFM LT YRR B B FRAR[S1]. RS FRREF, KPP R 4R BAFIC, AR TERES B
hn[s3].

4.2. EAPEEARR

RS IDF HOEA R LA R A, K2 DRI & s, AFEFE R SER 2 ROk, 67 7 Fok
AR 8 FhE o, AR, LA, SER. Bk, ALDCRASERERONE, FLCARRAR N, S
PR IR 5 BT 0 B B AE 2 [24] 0 pkrP I RIS 2 08 32 BN AURERE IR - FUREFIBTHARE, 4R 2 E
BONAKERNFURE, 214K 020 12 BRI R A0 A FUBE[54] . A VA T SR 2 P Bpp 4L ol 3 B A 2 L
BERR, HONARE . BRI BE[55]. AR (Chaenomeles speciosa) 17 9 Fhhl, HAME S &
AL iEEs 5 TOF AHIE, Ho a4 mmabd & 8hnm, HUOEIMRERR . KW, SRR nsg &
B HAARC G A AR R FEA 5, X “NVI597 7 SRSz b ACHE & B T2 AU RS IR & B[25]. W&
R 6 FhEkE, DU & RS B (1.57 /1009 IDF), SR ZERE & B f£(0.03 g/100g IDF), H:pE& &
(3.02 g/100g TDF)it k TR 225 2 #:(0.14 g/100g TDF) [14]. BF4: 7+ B Mangifera pajang SDF & 7 Fh B b,
AR A7 B 5 B 2 (18.47%), FLUXCNI & FE(4.46%) H FEHE(3.15%), ‘& FEHE(0.01%) & B ik, itk
o 5(30.18%) 2 N EE IR 28 7 5(15.51%) I 2 £ [15] . SF 5 IDF th & 8 M, DL %) 15 5 5 =1 (33.5%)
RIS R (27.1%) « BURLAFIBE (16.5%), & & B AR K95 %6 (1.2%) [37].

5. &5
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R SUAR KRR AT 2 T T FC B A IR T A R BE A OG0, WIDRUE BN R . 4R KR
R RS T ERE R YE, XN RIR ) TR RN E R AT TR A . SR RS
BRI FURAEThRE B A BT, BE R AP R4 AR RS IR LR &5 05 T A5 B 2 AR

£ E&WA
R AR IS IR SRE AR R4 p . R AL 1) 4 7 A2 21 EE At (31660549) -

SE3#k (References)

[1] Hipsley, E.H. (1953) Dietary “Fibre” and Pregnancy Toxaemia. British Medical Journal, 2, 420.
https://doi.org/10.1136/bmj.2.4833.420

[21 ZE, BHR BEEAYEe U iEm e gt R[], & fEl, 2007, 28(2): 350-355.

[3] Zielinski, G. and Rozema, B. (2013) Review of Fiber Methods and Applicability to Fortified Foods and Supplements:
Choosing the Correct Method and Interpreting Results. Analytical and Bioanalytical Chemistry, 405, 4359-4372.
https://doi.org/10.1007/s00216-013-6711-x

[4] Kendall, C.W., Esfahani, A. and Jenkins, D.J. (2010) The Link between Dietary Fibre and Human Health. Food Hy-
drocolloids, 24, 42-48. https://doi.org/10.1016/j.foodhyd.2009.08.002

[5] Brownlee, I.A. (2011) The Physiological Roles of Dietary Fibre. Food Hydrocolloids, 25, 238-250.
https://doi.org/10.1016/j.foodhyd.2009.11.013

[6] EWetly, KZME, My BEE LT 4EBR AR EE B L RO RORTE Sk R [J]. A%k 24K, 2013, 27(9): 1324-1330.
[71 ®=Ug, WRH, WIS, 40 EEL 4> A5 1h 5 JE SRR I 96 R 7T b R [0). & dh Rk, 2012(12): 29-33.

[8] European Commission (2006) Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20
December 2006 on Nutrition and Health Claims Made on Foods. Official Journal of the European Union, L404, 9-25.

[9] Ramulu, P. and Udayasekhara Rao, P. (2003) Total, Insoluble and Soluble Dietary Fiber Contents of Indian Fruits.
Journal of Food Composition and Analysis, 16, 677-685. https://doi.org/10.1016/S0889-1575(03)00095-4

[10] Charoensiddhi, S. and Anprung, P. (2008) Bioactive Compounds and Volatile Compounds of Thai Bael Fruit (Aegle
Marmelos (L.) Correa) as a Valuable Source for Functional Food Ingredients. International Food Research Journal, 15,
1-9.

[11] Fatimi, A., Ralet, M., Crepeau, M.J., Rashidi, S. and Thibault, J.-F. (2007) Dietary Fibre Content and Cell Wall Poly-
saccharides in Prunes. Sciences des Aliments, 27, 423-429. https://doi.org/10.3166/sda.27.423-430

[12] Gongalves, B., Borges, O., Costa, H.S., et al. (2010) Metabolite Composition of Chestnut (Castanea sativa, Mill.) upon
Cooking: Proximate Analysis, Fibre, Organic Acids and Phenolics. Food Chemistry, 122, 154-160.
https://doi.org/10.1016/j.foodchem.2010.02.032

[13] XIEAH, FhAER, S, e, RZLRLFRE SN S 5 2] 8775, 2015(3): 303-305.
[14] BRZW, CZ, bk, 2% ST RE R R REPREEF4ERN AT ] &SR, 2016, 37(8): 9-14.

[15] Arumugam, R. and Manikandan, M. (2011) Fermentation of Pretreated Hydrolyzates of Banana and Mango Fruit
Wastes for Ethanol Production. Asian Journal of Experimental Biological Sciences, 2, 246-256.

[16] Al-Sheraji, S.H., Ismail, A., Manap, M.Y., et al. (2011) Functional Properties and Characterization of Dietary Fiber
from Mangifera pajang Kort. Fruit Pulp. Journal of Agricultural & Food Chemistry, 59, 3980-3985.
https://doi.org/10.1021/jf10395649

[17] Elleuch, M., Besbes, S., Roiseux, O., et al. (2008) Date Flesh: Chemical Composition and Characteristics of the Dieta-
ry Fibre. Food Chemistry, 111, 676-682. https://doi.org/10.1016/j.foodchem.2008.04.036

[18] Borchani, C., Besbes, S., Masmoudi, M., et al. (2011) Effect of Drying Methods on Physico-Chemical and Antioxidant
Properties of Date Fibre Concentrates. Food Chemistry, 125, 1194-1201.
https://doi.org/10.1016/j.foodchem.2010.10.030

[19] Borchani, C., Beshes, S., Masmoudi, M., et al. (2011) Influence of Oven-Drying Temperature on Physicochemical and
Functional Properties of Date Fibre Concentrates. Food & Bioprocess Technology, 5, 1541-1551.
https://doi.org/10.1007/s11947-011-0549-z

[20] Elhoumaizi, A.H., Borchani, C., Attia, H., et al. (2012) Physicochemical Characterization and Associated Antioxidant



https://doi.org/10.1136/bmj.2.4833.420
https://doi.org/10.1007/s00216-013-6711-x
https://doi.org/10.1016/j.foodhyd.2009.08.002
https://doi.org/10.1016/j.foodhyd.2009.11.013
https://doi.org/10.1016/S0889-1575(03)00095-4
https://doi.org/10.3166/sda.27.423-430
https://doi.org/10.1016/j.foodchem.2010.02.032
https://doi.org/10.1021/jf103956g
https://doi.org/10.1016/j.foodchem.2008.04.036
https://doi.org/10.1016/j.foodchem.2010.10.030
https://doi.org/10.1007/s11947-011-0549-z

R, B

[21]

[22]
[23]

[24]
[25]

[26]
[27]

[28]
[29]

[30]

[31]

[32]

[33]

[34]

[35]
[36]

[37]

[38]

[39]

[40]

[41]

[42]

Capacity of Fiber Concentrates from Moroccan Date Flesh. Indian Journal of Food Science and Technology, 5,
2954-2960.

Galanakis, C.M. (2011) Olive Fruit Dietary Fiber: Components, Recovery and Applications. Trends in Food Science &
Technology, 22, 175-184. https://doi.org/10.1016/j.tifs.2010.12.006

BRI, BRIE V. BIOMESR SR R ar 2 5 & K AR 7T []. ARkl ar4ik, 2009, 24(1): 64-67.

Thaiphanit, S. and Anprung, P. (2010) Physicochemical and Flavor Changes of Fragrant Banana (Musa acuminata
AAA Group “Gross Michel”) during Ripening. Journal of Food Processing & Preservation, 34, 366-382.
https://doi.org/10.1111/j.1745-4549.2008.00314.x

SR, 0k, KK, L SR GREE ML T R P R AR 4R SRR AL R[] h AR, 2012, 12(2):
213-218.

Thomas, M. and Thibault, J.F. (2003) Dietary Fibre and Cell-Wall Polysaccharides in Chaenomeles Fruits. Japanese
Quince: Potential fruit crop for Northern Europe, 99-126.

e, KR, e, & BeaEgEtEEARm RN &R 5K, 2016, 37(10): 207-210.

Vegagalvez, A., Zurabravo, L., Lemusmondaca, R., et al. (2015) Influence of Drying Temperature on Dietary Fibre,
Rehydration Properties, Texture and Microstructure of Cape Gooseberry (Physalis peruviana L.). Journal of Food
Science & Technology, 52, 1-8.

PO, B0, BHPEEE. AR SR A4 AI]. SR 253, 2003, 20(4): 256-260.

Gorinstein, S., Haruenkit, R., Poovarodom, S., et al. (2009) The Comparative Characteristics of Snake and Kiwi Fruits.
Food & Chemical Toxicology, 47, 1884-1891. https://doi.org/10.1016/j.fct.2009.04.047

Park, Y.S., Leontowicz, H., Leontowicz, M., et al. (2011) Comparison of the Contents of Bioactive Compounds and
the Level of Antioxidant Activity in Different Kiwifruit Cultivars. Journal of Food Composition & Analysis, 24,
963-970. https://doi.org/10.1016/j.jfca.2010.08.010

Haruenkit, R., Poovarodom, S., Leontowicz, H., et al. (2007) Comparative Study of Health Properties and Nutritional
Value of Durian, Mangosteen, and Snhake Fruit: Experiments in Vitro and in Vivo. Journal of Agricultural & Food
Chemistry, 55, 5842-5849. https://doi.org/10.1021/jf070475a

Kunnika, S. and Pranee, A. (2011) Influence of Enzyme Treatment on Bioactive Compounds and Colour Stability of
Betacyanin in Flesh and Peel of Red Dragon Fruit Hylocereus polyrhizus (Weber) Britton and Rose. International
Food Research Journal, 18, 1437-1448.

Aziz, N., Wong, L., Bhat, R. and Cheng, L. (2012) Evaluation of Processed Green and Ripe Mango Peel and Pulp
Flours (Mangifera indica, var. Chokanan) in Terms of Chemical Composition, Antioxidant Compounds and Functional
Properties. Journal of the Science of Food & Agriculture, 92, 557-563. https://doi.org/10.1002/jsfa.4606

Barroca, M.J., Guiné, R.P.F., Pinto, A., Gongalves, F.M. and Ferreira, D.M.S. (2006) Chemical and Microbiological
Characterization of Portuguese Varieties of Pears. Food & Bioproducts Processing, 84, 109-113.
https://doi.org/10.1205/fbp.05200

SR, KIS, FhOGEE. EE RSEREE A4 AN T ARKIEE, 2010, 37(11): 110-111.

Bailoni, L., Schiavon, S., Pagnin, G., Tagliapietra, F. and Bonsembiante, M. (2005) Quanti-Qualitative Evaluation of
Pectins in the Dietary Fibre of 24 Foods. Italian Journal of Animal Science, 4, 49-58.
https://doi.org/10.4081/ijas.2005.49

Colin-Henrion, M., Mehinagic, E., Renard, C., Richomme, P. and Jourjon, F. (2009) From Apple to Applesauce:
Processing Effects on Dietary Fibres and Cell Wall Polysaccharides. Food Chemistry, 117, 254-260.
https://doi.ora/10.1016/j.foodchem.2009.03.109

Guiné, R., Sousa, R., Alves, A,, et al. (2010) Phenolic, Dietetic Fibre and Sensorial Analyses of Apples from Regional
Varieties Produced in Conventional and Biological Mode. Agricultural Engineering International, 12, 70-78.

Jiménezescrig, A., Rincon, M., Pulido, R. and Saura-Calixto, F. (2001) Guava Fruit (Psidium guajava L.) as a New
Source of Antioxidant Dietary Fiber. Journal of Agricultural & Food Chemistry, 49, 5489-5493.
https://doi.org/10.1021/jf010147p

Anprung, P. and Sangthawan, S. (2012) Prebiotic Activity and Bioactive Compounds of the Enzymatically Depolyme-
rized Thailand-Grown Mangosteen Aril. Journal of Food Research, 1, 268-276. https://doi.org/10.5539/jfr.vin1p268

Kosmala, M., Milala, J., Kolodziejczyk, K., et al. (2013) Dietary Fiber and Cell Wall Polysaccharides from Plum
(Prunus domestica, L.) Fruit, Juice and Pomace: Comparison of Composition and Functional Properties for Three Plum
Varieties. Food Research International, 54, 1787-1794. https://doi.org/10.1016/j.foodres.2013.10.022

Wichienchot, S., Jatupornpipat, M. and Rastall, R.A. (2010) Oligosaccharides of Pitaya (Dragon Fruit) Flesh and Their
Prebiotic Properties. Food Chemistry, 120, 850-857. https://doi.org/10.1016/j.foodchem.2009.11.026



https://doi.org/10.1016/j.tifs.2010.12.006
https://doi.org/10.1111/j.1745-4549.2008.00314.x
https://doi.org/10.1016/j.fct.2009.04.047
https://doi.org/10.1016/j.jfca.2010.08.010
https://doi.org/10.1021/jf070475a
https://doi.org/10.1002/jsfa.4606
https://doi.org/10.1205/fbp.05200
https://doi.org/10.4081/ijas.2005.49
https://doi.org/10.1016/j.foodchem.2009.03.109
https://doi.org/10.1021/jf010147p
https://doi.org/10.5539/jfr.v1n1p268
https://doi.org/10.1016/j.foodres.2013.10.022
https://doi.org/10.1016/j.foodchem.2009.11.026

iKik, B

[43]

[44]

[45]

[46]

[47]

(48]

[49]
[50]

[51]

[52]

[53]

[54]

[55]

Blanch, M., Goflii, O., Sanchez-Ballesta, M.T., Escribano, M.I. and Merodio, C. (2012) Characterisation and Functio-
nality of Fructo-Oligosaccharides Affecting Water Status of Strawberry Fruit (Fragraria vesca, cv. Mara de Bois) dur-
ing Postharvest Storage. Food Chemistry, 134, 912-919. https://doi.org/10.1016/j.foodchem.2012.02.203

Emanuel, M.A., Benkeblia, N. and Lopez, M.G. (2013) Variation of Saccharides and Fructo-Oligosaccharides (FOS) in
Carambola (Averrhoa carambola) and June Plum (Spondias dulcis) during Ripening Stages. Acta Horticulturae, 1012,
77-82. https://doi.org/10.17660/ActaHortic.2013.1012.3

Guerriero, G., Giorno, F., Folgado, R., et al. (2013) Callose and Cellulose Synthase Gene Expression Analysis from
the Tight Cluster to the Full Bloom Stage and during Early Fruit Development in Malus x domestica. Journal of Plant
Research, 127, 173-183. https://doi.org/10.1007/s10265-013-0586-y

Lombardo, V.A., Osorio, S., Borsani, J., et al. (2011) Metabolic Profiling during Peach Fruit Development and Ripen-
ing Reveals the Metabolic Networks That Underpin Each Developmental Stage. Plant Physiology, 157, 1696-1710.
https://doi.org/10.1104/pp.111.186064

Simona, N., Boldingh, H.L., Sonia, O., et al. (2013) Metabolic Analysis of Kiwifruit (Actinidia deliciosa) Berries from
Extreme Genotypes Reveals Hallmarks for Fruit Starch Metabolism. Journal of Experimental Botany, 64, 5049-5063.
https://doi.org/10.1093/jxb/ert293

HALEE, &, X%, & FERD RS S A RE S BRI A SCIE[]. M A AR B A
2013(8): 743-748.

g, BIT4, EXCF. B BOKAS I SSRBTE L], & Bk, 2010, 31(21): 191-194.

MR, BB, M3, SRR ARNE S AR STR B AR T R A A BE L 4 R 7T D). AR, 2012, 2(4):
5-10.

R, R, BRIELE, SKINFS, MK, BRI KRR R A R RE RO AR A o BT[], BT AR AR, 2013,
44(11): 1861-1865.

FFER, B, BRI, My AR SRR M K E A S A B R A R LR R R 1 06 R D). BB R,
2015(6): 91-96.

R, To55, FAE, & ARLRR ARG POKBA R E ] T ER AR, 2013, 46(21):
4558-4568.

WA, XU, B, W BT SRk SR T R A FR P A L RE 2 W B AR A M R FL A DGR RT AL [T]. B R,
2011, 32(4): 268-274.

Missang, C.E., Maingonnat, J.F., Renard, C. and Audergon, J. (2012) Apricot Cell Wall Composition: Relation with
the Intra-Fruit Texture Heterogeneity and Impact of Cooking. Food Chemistry, 133, 45-54.
https://doi.org/10.1016/j.foodchem.2011.12.059

Hans iXlth

BT BRE R ER T RS

Befanr RS (QQ. ffA . MEAE & )
NIV HC f5 4538 1 1 T

24 /INIRF DL Y AR 2 S5 FR) P A B ]
FHFHIAE LB T

B R AT P

FIPAE R

40 2% 78 s oA A IR

Noakowpr

AEE S http://www.hanspub.org/Submission.aspx
HATFIMEAE: hjas@hanspub.org



https://doi.org/10.1016/j.foodchem.2012.02.203
https://doi.org/10.17660/ActaHortic.2013.1012.3
https://doi.org/10.1007/s10265-013-0586-y
https://doi.org/10.1104/pp.111.186064
https://doi.org/10.1093/jxb/ert293
https://doi.org/10.1016/j.foodchem.2011.12.059
http://www.hanspub.org/Submission.aspx
mailto:hjas@hanspub.org

	Advances in Research on the Composition of Dietary Fiber in Fruits
	Abstract
	Keywords
	果实膳食纤维组成研究进展
	摘  要
	关键词
	1. 引言
	2. 总膳食纤维(TDF)
	2.1. “高纤维”和“纤维源”果实
	2.2. 单糖组成

	3. 可溶性膳食纤维(SDF)
	3.1. 高品质膳食纤维
	3.2. 寡糖类和抗性淀粉
	3.3. 单糖组成

	4. 不溶性膳食纤维(IDF)
	4.1. 细胞壁组分 
	4.2. 单糖组成

	5. 结语
	基金项目
	参考文献 (References)

