XAPOKOTMEIO NANENIZTHMIO
2XOAH EMIZTHMQN YTEIAZ KAI ATQrHz
TMHMA ENIZTHMHZ AIAITOAOTIAZ-AIATPOOHZ
EPFTAZTHPIO XHMEIAZ-BIOXHMEIAZ-QYZIKOXHMEIAZ TPODIMQN

Neltoupykec I6Lotntec YéatavOpakwv

AroitnTkeC Tveg

ApaAia Navvn, Ap. XnUKOg




* Yridpyouv dtadopol oplopot
(AACC, FDA, EFSA, Codex Alimentarius)

«OL dLaltnTkeg lvec amoteAouvtal oo vdatavepakLka no)\uuspﬁ HE TPELG 1} IEPLOCOTEPEG
uovdéeq uovouepo’ov (monomeric units, MU) ta omoia 6gv mEntovtal oute anoppodwvtal
amo TO EVIEPO Tou oavOpwrou kot TeEpAapBavouv: (1) Touc un auu)\ouxouq
no)\uoakxapusq ano ta ¢pouTa, TA )\axavma T SnuUNTPLoKA Kat toug BoABoucg mou eite
unapxouv EYYEVWC elte ekyUALlovTal eite YNUKA, duokad Ko/r} evIupLKa TpomormnolouvTal
elte mpokeLtal ywa cuvOetikad rnoAvpepn (MU=10), (2) toug avBOektikoUC (un- Ttsrttousvouq)
oMyooaKxatheq (MU 3-9) kat (3) 10 avOektkd Apulo(RS) (MU=10). Otav T[pOKELTOLL yla
ouoteq Tou elte ekyUALlovtal €lte XNULKA, c|>u0u<a Kat/n stuuLKa tpononomuth elte
TIPOKELTOL YL OUVOETIKA TOAUMEP Ba TPEMEL va UTIAPYXOUV VEVIKWE aTmodekTd
ETILOTNHOVLKA Sebopéva yia ta ohEAN TOUG yLa TNV UYELD TIPOKELUEVOU VAL XOLPAKTNPLOTOUV
WC OLOLTNTLKEC LVEC».




(1) Twc ouvdeodpevec ouaoiec (kuplwe tn Ayvivn)

OL KUpLeC OLaPOPEC LETAEL TWV OPLOUWV OXETL{OVTOL MIE:

(2) Tov eAaxloto aplOpuod HOVASWY LOVOOOKXOPLTWVY TTIOU TIPETIEL Va TtEPLAQUBAvovTaL.

(3) Tnv mpolmoBeon kupiwg ywa Ta vdaATOVOPAKLKA TIOAUMEPN TIOU EXOUV EKXUALOTEL,
armopovwOel, TpomomnolnBel [ cUVOETIKA TapaoKeLVAOTEL, OTL EUPavilouV EVUEPYETIKEC YL

TNV Uyela ETLOPACELC.

* AELTOUPYLA TOU TTAXEOC EVTEPOU
e XoAnotepOAn aipatog
e [Aukoln aipoatog

XpNon TwV OXUPLOMWY «Ttnyn Wwwvy» Kot  «uPnAng
TIEPLEKTLKOTNTAC O (VECY OTNV EMIonpavon Twv tpodipwy (EU
Regulation N0o1924/2006):

* «lMnyRq wwv»: pmopel va yivel Otav to TPOLOV TEPLEXEL

Toulaxlotov 3g wvwv/100g n touAayxwotov 1,5g wwv/100
kcal.

«YPNAAC TIEPLEKTIKOTNTAC OE (VEGYH: UMOPEL va YIVEL OTAV TO
NPOLOV TEPLEXEL TOUAAXLOTOV 68 WVWwV/100g i TouAdxloTov
3g wwv/100 kcal»
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Table 7. Principal Association of Official Analytical Chemists International (AQAC) melhods for 1otal dietary fibre (TDF) and specific

dietary fibre analysis
Method Fraction which is quantified Comment
AOAC 98529 TDF Cuantifies most of the resistant starch
ADAG 991.42* Insoluble dietary fibre Quantifies most of the resistant starch
ADAC 993.19* Soluble dietary fibre
ADAC 991.43* Total, insoluble, and soluble diatary fibre ~085.29 or 991-42 +99319
CQuantifies most of the resistant starch
ADAC 99516 B-Glucans
ADAC 997.08 Fructans (inulin, FOS)
ADAC 2001.03 TDF including resistant maltodextrins
ADAC 2001.02 Galaclo-oligosaccharides
ADAC 200011 Polydextrose
ADAC 2006.08 Modified celluloses
ADALC 200202 Resistant starch
ADAC 2009.01* TDF (Codax dafinition) =091-43 + 200103+ 99708 + 200-11 + 200102
FOS, ruclo-oligosaccharides.
* Giled by McClaary el al™"™,
AQAL 985,29 AQALC 2001.03 AQALC 2009.01
Enzymic digestion of starch
z-Amylase 95°C, 15 min z-Amylase 37°C, 16 h
Recovery and assay of DF
Insoluble and scluble DF of high molecular weight (HMwDE)
m HMwDF
(2) (2 (2)
Low-molecular-weight soluble DF
(3)
TOF = (1) + (2) TOF = (1) + (2) + (3) TOF = (1) + (2) + (3)

Stephen et al, Nutr Res Rev 2017;30:149-190.
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EU

EU

EU

EU

EU

EU

Barley grain fibre and increasa in
faecal bulk

Barley grain fibre coniributes to an increase
in faecal bulk

per 100 g of available carbohydrates in a
quantified portion as part of the meal

The claim may be used only for food which
is high in that fibre® as referred to in the
claim HIGH FIBRE as lisied in the Annex

o Regulation (EC) No 1924/2006

of the meal

Country Subject of the claim Claim Conditions of use Remarks Reference

Article 13(1)

EL a-Cyclodextrin reduction of  Consumpfion of o-cyclodextrin as part ofa ~ The claim may be used for food which Information shall be given to the consumer  EL e
postprandial ghycaemic ining meal contributes 1o the contains at least 5g of a-cyclodextrin per that the beneficial effect is obtained by ~ EFSANS155
responses reduction of the blood glucose rise after Eﬂgcista:dlhaquniﬁadpommas consuming the a-cyclodextrin as part of

that meal part of the meal the meal

EU Arabinoxylan produced from Ccrm.lnpﬂmdamtﬂnmﬂanaspaﬂnfa The claim may be used only for fiood which  Information shall be given to the consumer EU 27}
wheal endosperm and meal conlrbules 1o a reduction of the conlains al least Bg of arabinoodan-rich thal the beneficial effect is oblained by ~ EFSA™™
reduction of postprandial blood glucose rise after that meal fibre: produced from wheatl endosperm consuming the arabinoolan-rich fibre
ghycaemic responses (at least 60 % arabinoxylan by weight) produced from wheat endosperm as part

EL Commission''*"
EFSAI=H

The claim may be used only for fiood which
conlains al least 1g of B-glucans from
oals, oal bran, barey, barey bran, or
from mixtures. of these sources per

The claim may be used only for lood which

Information shall be given to the consumer
that the beneficial effect is oblained with
a daily intake of 39 of p-glucans from
oats, oat bran, barey, barley bran, or
from mixtures of these ucans

Information shall be given lo the consumer
that the beneficial effect is oblained by
consuming the B-glucans from oals or
barley as parl of the meal

EU =7
EFSANTE.13)

EU Commission!'="]
EFSAlE=!

The claim may be used only for fiood which
provides a daily inlake of 3 g ol chilosan

The claim may be used only for fiood which
provides a daily inlake of 4q ol
ghucomannan

Information shall be given to the consumer
thal the beneficial effect is oblained with
a daily inlake of 3g of chilosan

Information shall be given to the consumer
that the beneficial effect is oblained with
a daily intake of 4 g of glucomannan.

fuid
intake — advice on laking wilth planty of
water o ensure substance reaches

EU Commission’'="
EFSAMY

EL Commission'*™
EFSARS

Glucomannan (konjac mannan)
and reduction of body weight

Glucomannan in the context of an
restricted diet contributes to weight loss

Immmngulbewmmmw
that the beneficial effect is obtained with
a daily intake of 3 g of glucomannan in
three doses of 1g each, together with
1-2 glasses of waler, belore meals and
in the contaxt of an energy-restricted diel

EU Commission!'=7
EFSAES

Guar gum and mainlenance of
normal blood cholesterol
concentrations

Oal grain fibre and ncrease in
laecal bulk

Oal grain fibre conlribules o an increasse in
laecal bullk

The claim may be used only lor lood which
is high in thal fibre® as referred o in the
claim HIGH FIBRE as listed in the Annex
to Regulation (EC) Mo 1324/2006

Informalion shall be givan to the consumer
thal the: beneficial sfiect is oblained with a
daily intake of 109 of guar gum. Waming

EU Commission,
EFEAH?“"‘)

U Commission'
EFSAT




Country Subject of the claim Claim Conditions of usa Remarks Relerence
EU Pectins and reduction of Consumption of pectins with a meal The claim may be used only for food which  Information shall be given to the consumer  EU Commission ™
postprandial glycaemic conftributes to the reduction of the blood containg 10 g of pecling per quantified that the beneficial efiect is obtained by EFSABE
glucoss rise after thal meal portion consuming 10g of pecting as parl of the
meal. Waming of chaking ko be given lor
individuals with swallowing difficulties or
when ingesting with inadequate flud intake
— atvice on taking with plenty of water 1o
ensune subsiance reaches slomach
EU Pectins and maintenance of Pectins contribute to the maintenance of ~ The claim may be used only for food which  Information shall be given to the consumer  EU Commission®*”
nommal blood cholestarel normal blood cholesterol levels provides a daily inlake of 69 of pecting thal the beneficial effect is oblained with EFSAMS-175)
concentrations a daily inlake of &g of peclins. Waming
of choking to be given for individuals with
swallowing difficulties or when ingesting
with inadequate fluid intake ~ advice on
laking with plenty of waler 1o ensure
subslance reaches stomach
EU Resislant starch and reduction of  Replacing digestible starches with resistanl ~ The claim may be used only for food in EU Commissian'™™"
postprandial glycaemic starch in a meal contribules 1o a reduction  which digestible starch has been EFSA=
in the blood glucose nse after that meal by resistant slarch so that the
final content of resistant starch is at least
14% of total siarch
EL Rye fibre and changes in bowel  Rye fibre contributes to normal bowel The claim may be used only for iood which EU Commission! "
function function is high in that fibre® as referred to in the EFSAI®
claim HIGH FIBRE as listed in the Annex
1o Regulation (EC) No 1924/2006
EU Whieat bran fibre and reduction  Wheat bran fibre contributes to an The claim may be used only for food which  Information shall be given to the consumer  EU Commission ™
in intestinal transil lme acceleration of inlestinal ransil is high in thal fibre® as referred 1o in the that the claimed efiect is oblained witha EFSA™™
claim HIGH FIBRE as lisled inthe Annex daily inlake of al least 10g of wheal bran
to Regulation (EC) No 1924/2006 fibire
EU Wheal bran fibre and increase in - Wheal bran fibre conlibules 1o an increase  The claim may be used only lor food which EU Commission'"™"
in faecal bulk is high in that fibre® as referred lo in the EFSAl
claim HIGH FIBRE as listed in the Annex
to Reguiation (EC) No 1924/2006
Arficle 13(5)
EU Sugarbeet fibre Sugarbeet fibre and increasing faecal bulk  The claim may be used only for food which EU Commission'"*"
is high in that fibre® as referred to in the EFSAI=
claim HIGH FIBRE as lisled in the Annex
o Regulation (EC) No 1924/2006
Article 14 {1){a)
EU Barley B-glucans and risk of Barley p-glican has been shown Io lower  The claim can be used for foods which  Informalion shall be given 1o the consumer EUW””
{coronary) hearl disease bivod cholesterol. High choleslerol  provide at least 1g of barley f-glucan that the beneficial effect is oblained with  EFSA!N2
is & risk factor in the development of CHD per quantified porfion a daily intake of 3 g of barey f-glucan
EU Oal f-glucan and risk of heart  Oal p-glucan has been shown o lower/ The claim can be used lor loods which Information shall be given 1o the consumer  EL Commission!" ')
that the beneficial effect is obtained with  EFSA!M™!

reduce blood cholesierol. High cholesterol provide at least 1q of oat b glucan per
' "

is a risk factor in the development of CHD
Stephen et al, Nutr Res Rev 2017;30:149-190

aquantified

a dailv intake of 3a of oat B-alucan
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Stamataki et al, Food & Function 2016; Stamataki et al, Br J Nutr 2017; Scazzina et al, Br J Nutr 2013
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Enrichment of bread with beta-glucans or resistant starch induces

similar glucose, insulin and appetite hormone responses in healthy
adults

Panagiota Binou’ - Amalia E. Yanni' © - Athena Stergiou’ - Konstantinos Karavasilis® -
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Fig. 1 Glucose (a), insulin (b) and ghrelin (c) responses 180 min after
the consumption of the two biscuits. Values are expressed as mean +
SEM (n = 11). ®P < 0.05 compared to GLU, PP < 0.05 compared to OB.
GLU, glucose; OB, oat biscuit; OBIN, oat biscuit enriched with 4% inulin.
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Still Life with Vegetables and Fruit
Vincent van Gogh (1853 - 1890), Nuenen, Autumn 1884
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