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Abstract

Dietary fiber and health
Nusiri Lerdvuthisopon

Division of Biochemistry, Department of Preclinical Science, Faculty of Medicine, Thammasat University

According to biochemical properties, dietary fiber is resistance to animal digestive enzymes. This inversely gives
health benefit to the organisms. The benefit includes increasing fecal mass to promote defecation, adsorption of toxic sub-
stances to disposal and being prebiotics. The latter drives the healthy immune environment of the gut. Since the role of

dietary fiber on health is evidenced the appropriate means of analysis and further studies on its health benefit is required.

Key words: Dietary fiber, Health, Immunity




