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Year Event
1953 Hipsley coins term “dietary fiber.”
1972-1976 Trowell and co-workers define constituent makeup as part of their “dietary fiber hypotheses.” This def-

inition is used to describe the remnants of plant cell wall components that are resistant to hydrolysis by
human alimentary enzymes.

1976 Trowell and co-workers. broaden definition to in-clude all digestion-resistant polysaccharides (mostly
plant storage saccharides), such as gums, modified celluloses, mucilages, oligosaccharides, and pectins.
The broadened definition includes cellulose, hemi-cellulose, lignin, gums, modified celluloses, mucilages,
oligosaccharides, and pectins, and associated minor substances, such as waxes, cutin, and suberin.

1976-1981 Researchers Asp, Schweizer, Furda, Theander, Baker, and Southgate, among others, develop methods
aimed at quantifying food components included in the definition.
1979 Prosky begins process of developing an international consensus on definition of and methodology for
dietary fiber.
1981 Consensus on dietary fiber definition and analytical approach at AOAC Spring Workshop in Ottawa,
Ontario, Canada
1981-1985 Prosky, Asp, Furda, Schweizer, DeVries, and Harland validate consensus methodology in multination-
al collaborative studies.
1985 AOAC Official Method of Analysis 985.29, Total Dietary Fiber in Foods-Enzymatic-Gravimetric Method

Adopted. Method and the equivalent AACC Approved Method 32-05 become de facto working defin-
ition for dietary fiber.
1985-1988 Methodology developed and collaboratively studied for insoluble and soluble dietary fiber.

1991 AOAC Official Method of Analysis 991.42, Insoluble Dietary Fiber in Foods and Food Products, En-
ymatic-Gravimetric Method, Phosphate Buffer and the equivalent AACC Approved Method 32-07 first
adopted.

1988-1994 Taking a variety of approaches, Lee, Mongeau, Li, Theander and co-workers develop, validate, and
bring to official or approved method status other methods fitting the definition of dietary fiber.

1992 International survey reaffirms consensus on physiological dietary fiber definition.

1993 Second international survey reaffirms consensus on physiological dietary fiber definition and reaffirms
inclusive components.

1995 AOAC International Workshop on Definition of Complex Carbohydrates and Dietary Fiber reaffirms
consensus on physiological dietary fiber definition and inclusive components.

1997 Fructans including inulin were analyzed by AOAC 997.08 but for a while inulin assay has not gener-

ally been conducted due to it could be partially included in total dietary fiber through AOAC
985.29/991.43. Later AOAC 999.03 (2000) was developed for fructans.

1999 Definition of dietary fiber remains as “dietary fiber consists of the remnants of edible plant cells, poly-
saccharides, lignin and associated substances resistant to (hydrolysis) digestion by the alimentary
enzymes of humans.” This definition identifies a macro-constituent of foods that includes cellulose,
hemicellulose, lignin, gums, modified celluloses, mucilages, oligosaccharides, and pectins and associat-
ed minor substances, such as waxes, cutin, and suberin. AOAC 985.29/AACC 3205, AOAC
991.43/AACC32-07, and equivalent methods are being used as de facto defining methods for total dietary
fiber. This methods have been published in year 2000.

2000 To check accurate amount of polydextrose which was formulated in the samples AOAC 2000.11 was
introduced. Through this method polydextrose can be added in the total dietary fiber.

2001 Resistant oligosaccharides analysis method (AOAC 2001.03) was introduced to include resistant oligosac-
charide such as Fibersol 2 content into total dietary fiber.

2002 Type 2 and 3 resistant starch assay method (AOAC 2002.02) was developed and the resistant starch
content was included in the total dietary fiber.

2009 Total dietary fiber content (AOAC 2009.01) according to CODEX definition including all insoluble and

soluble low-molecular weight fibers to support dietary fiber claim.

Modified and updated information of original table of DeVries et al. (1999).
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Enzymatic digestion
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Total dietary fibre = weight (residue)
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ANALYSIS OF FIBER COMPONENTS

Fructans
(Inulin, FOS)
Polydextrose
Fibersol 2
Polydextrose

Fibersol 2

Resistant Starch -
Pectin Pectin

Arabinogalactin

Total Dietary Fiber
(AOAC Method 985.29)
(AOAC Method 991.43)
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Nutrition Facts

Serving Size: 8 floz /240 mL

Nutrition Facts

Serving Size: 8 0z

Amount per Serving Amount per Serving

Calories 110 Calories from Fat 0 Calories 110 Calories from Fat 0

5 b0
% Daily Value * M- f

Total Fat 0g : “05'/- L, llmn:l e
Saturated Fat 0g 0% Ma.]ld

Monounsaturated Fat Og PREMIUM WMonounsaturated Fat 0g
Polyunsaturated Fat 0g

% Daily Value *
Total Fat 0g %
Saturated Fat 0g 0%

e Polyunsaturated Fat Og
HOME SQUEEZED STYLE Cholesterol 0mg 0%

B 0% GALCIUM & VITAMIN D Sodium 15mg %
Sodium Omg 0%

e 5

Trans Fat Og

is
2
&

Potassium 450mg 13%

I E:
4
7
F

Potassium 450mg 13%

Total Carbohydrate 269 9%
Dietary Fiber 0g 0%
Sugars 229

Total Carbohydrate 27g 9%
Dietary Fiber 0g 0%
Sugars 24g

Protein 0 %
Protein 2g 4% ¢ i

Vitamin A 0%
Vitamin C 100%
Calcium 2%

Vitamin A 120%
Calcium 0%
Vitamin D 25%

Folic Acid (Folate) 15% Thiamin (81 10%

Est. Percent of Calories from:
Fat 0.0% Carbs 98.2%
Protein 0.0%

Est. Percent of Calories from:
Fat 0.0% Carbs 94.5%
Protein 7.3%

T3 3. =V} Cfzt glRE Tropicana 28lX| FA(HAIZ HZ) et Minute Made 28| FA(Z71E2t ZH|L HiE)2 JLd==(ct
20| It Zok|o| AS0E E75I F AL HE 2% 40147 09(0% DV)Z EI|=0f US).
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