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Nutritional Role of Dietary Fiber - Recent Knowledge
on Dietary Fiber
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ABSTRACT — Non-absorbable substances in foods, for instance dietary fiber had been previously
known as a non-nutritive part of foods. Recently, such a category has been gradually changed
to as one of nutrients. As a main reason, dietary fibers includes many poly- or oligo-saccharides,
which are resistant to alimentary hydrolyzing enzyme. However, parts of them are fermented by
intestinal micro-organism to produce short chain fatty acids and so on. They are absorbed and
utilized by human being. Now, it may be naturally accepted that dietary fiber is a kind of nutrients.

Dietary fiber exerts many useful functions on body. They are classified into three large functions,
physicochemical function, physiological function and biological function. The last function of dietary

fiber will be presented in the symphosium.

Dietary fiber has several kinds of nutritional properties. One is energy source. Short chain fatty
acids (SCFA) are oxidized and produced energy in body. Dietary fiber has not high energy, but
not zero kilocalories. Another one is to be a constitutional component of higher animals’ tissue.
Last but most important one is physiological functions of dietary fiber.
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Table 1.Functions of dietary fiber

1. Physicochemical function.
1) Water holding capacities
2) Viscosity
3) Binding capacities
Cation, Anion, lon-exchange capacities
2. Physiological function
1) Chewing and salivation
2) Satiation and satiety
3) Gastic emptying
4) Digestion and absorption of nutrient
5) Entero-hepatic circulation
6) Transit time
7) Intestinal morphology
8) Intestinal cell proliferation
3. Biological function
1) Microflora
2) Vitamin production
3) Short chain fatty acids production
4) Gas production
5) Changes of pH

Table 2. Nutritional role of dietary fiber

1. Energy source via fermentation
2. Constitutional component of organ or tissue
3. Physiological functions
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