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Hydrocolloids
Soluble Pentosan
Soluble Pectin
* Cereal beta glucani

Insoluble
! e Cellulose

e Lignin
* Hemicellulose
* Insoluble pectin

* Resistant starch = RS

RS3 retrograded starch

..... -----------------J-J ,Z\oAc 985.29

RS2 resistant starch
granules,
RS4 chemically modified

AOAC 2002.02

RS1 physical inaccessible | “ =~ _ _ _ _ _ _ - ==~

Inulin

Fructo oligosaccharides
(FOS)

Galactose oligosaccharid
(GOS)

Resistant maltodextrin

AOAC 2011.25 or AOAC 2009.01
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Decision tree for choosing the appropriate method

Does the sample contain :

* Natural low molecular weight dietary fibre
* Added dietary fibre

e or Resistant starch ?

No , Yes or
| unhkhown
AOAC Do you want to separate soluble
985.29 and insoluble fibres ?

AOAC 2009.01 AOAC 2011.25

Recommended TDF analysis for High
amylose wheat products.

For the measurement
of resistant starch
only, use Method
AOAC 2002.02
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