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ABSTRACT: Functional oligosaccharide is a new low-calorie sweetener, which has a variety of physiological
functions beneficial to human health. This paper described the physicochemical properties and physiological
function of several types of functional oligosaccharides, which had a lot of applications in food, such as xyloo-
ligosaccharides, fructooligosaccharides, galactooligosaccharides, somaltooligosaccharide, and chitin oligosac-
charides. Their preparation, detection methods, applications in food industry and future development prospects
were also reviewed in this paper.
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