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Abstract

FOS or fructo-oligosacharide or oligofructose, a class of carbohydrates,
consists of a mixture of hexose oligomers (3-9 molecules). It provides water
soluble capacity with no viscosity, low energy content of 1 - 1.5 kcal/g and
30% less sweet than sucrose. FOS is a fiber-like substance that resists
hydrolysis by human alimentary enzymes, but fermented by colonic
microflora into short chain fatty acids, lactic acid, gases and some energy.
FOS is also called a pre-biotic, a dietary ingredient for beneficial microflora.
A number of health benefits of FOS in medical foods result from soluble
fiber property and short chain fatty acids — the fermented products of FOS
ingestion by intestinal microflora. These benefits are as follows: 1)
bifidogenic effect (or prebiotic effect) — stimulating the growth of intestinal
epithelial cells, supporting the growth of healthful bacteria and
simultaneously inhibiting the growth of harmful bacteria; 2) regulating
intestinal motility; 3) increasing intestinal acidity and decreasing plasma
ammonia and urea; 4) providing some energy from short chain fatty acids,
especially butyrate in malabsorptive state; 5) increasing water and sodium
reabsorption in diarrhea and 6) propionate, a byproduct of fermentation by
intestinal flora, affecting glucose and lipid metabolism. Its effect on
controlling plasma glucose and needs further

investigation. The recommended intake of FOS is 4 - 8 g/1000 kcal. A

lipid in human still

mixture of insoluble and soluble fiber including FOS of 10-15 g/1000 kcal in
the diet is considered an optimal intake. The only adverse effects noted
with administration of FOS are mild digestive symptoms, such as bloating,
flatulence, and abdominal pain and discomfort. Moreover, water soluble
property with no viscosity is the superior advantage of FOS above general
soluble fiber. This useful effect of FOS incorporated into medical foods can

improve feeding tube obstruction.

Keywords:-prebiotic, oligofructose, fructo-oligosaccharide, FOS, medical

foods, bifidogenic effect, prebiotic effect
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