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Research progress of effects of inulin on intestinal health
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ABSTRACT: In recent years, the applications of inulin in intestinal health have been widely concerned by

researchers. As a high-quality probiotics, inulin can effectively improve intestinal microecology, improve intestinal

physiological function, promote intestinal absorption of minerals and other nutrients and discharge of harmful

residues. Inulin can play an important role in the health of the intestines and the prevention of chronic diseases. This

paper reviewed the properties, sources, nutritional value and application status of inulin, expounded the importance of

intestinal health from the perspective of human body's 3 major disease-resistance barriers and intestinal

microecological environment, mainly discussed how inulin can enhance gastrointestinal function and its application

in intestinal health, and prospected the future development of inulin.
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