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Different features between soluble and insoluble dietary fibersand
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ABSTRACT: Dietary fiber is a plant ingredient, which cannot be digested by the stomach enzymes. It is also
the seventh major nutrients humans needed. Dietary fiber can be divided into two categories according to their
solubility: soluble and insoluble dietary fiber. Generally soluble dietary has strong adsorption properties of bile
acids, cholesterol and harmful substances, as well as free radical scavenging ability; the main study of insoluble
dietary fiber is about the effects of diameter, temperature and other factors on the expansive force, water
holding capacity, oil hydraulic force and binding water ability of dietary fiber. There are differences in
preparation method, yield and other physical and chemical characteristics of soluble and insoluble dietary fiber.
This article also describes many domestic and foreign advances in applied research about different types and
sources of dietary fiber, which were added into meat (sausage, ham, recombinant meat, meat gel and Hamburg).
At present, about the nature of the different solubility dietary fiber there is not exactly scientific conclusions. If

there is study to explain what physicochemical properties or structural features of dietary fiber linking with the
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functional properties in different functional foods with dietary fiber, commerce and researches will know how
to make the suitable selection and preparation from varieties dietary fiber. That will provide very great
convenience.
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