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Research Progress on the Functional Properties and Utilization of Inulin

ZHU Feng'", CHEN Jing-yao'®, LAN Wei-qing'™*>

(la.Library b.College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China;
2.Shanghai Aquatic Products Processing and Storage Engineering Technology Research Center, Shanghai 201306, China;
3.National Experimental Teaching Demonstration Center for Food Science and Engineering
(Shanghai Ocean University), Shanghai 201306, China)

ABSTRACT: The work aims to introduce the research progress on the functional properties and utilization of inulin. The
production process, functional characteristics and application status of inulin were mainly summarized and its future de-
velopment was also prospected. Inulin had low calorie, and could prevent obesity, regulate blood sugar and reduce blood
fat. It contained better dietary fiber and prebiotics, and could promote mineral absorption. It could be used as edible
composite packaging film, soluble dietary fiber, prebiotics, fat and sugar substitutes in the food industry. Inulin, a natural
food ingredient with multiple functions, is to have a broader prospect of development and wider application in food from
the perspective of future development trend.
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