
140Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

BIBLIOGRAPHY

Abrams, S. A., Griffin, I. J., Hawthorne, K. M., Chen, Z., Gunn, S. K., Wilde, M.,

Darlington, G., Shypailo, R. J., Ellis, K. J., (2005). Vitamin D receptor Fok1

polymorphisms affect calcium absorption, kinetics, and bone mineralization

rates during puberty. J Bone Miner Res., 20: 945–53.

Ahren, B., and Schmitz, O., (2004), GLP-1 receptor agonists and DPP-4 inhibitors

in the treatment of type 2 diabetes.Horm.Metab. Res., 36:

867–876.

Aidoo, R. P., Afoakwa, E. O. and Dewettinck, K., (2013), “Optimization of inulin

and polydextrosemixtures as sucrose replacers during sugar-free

chocolate Manuacture - Rheological, microstructure and physical quality

characteristics.Journal of Food Engineering, 126: 35–42.

Akalin, A .S., and Erisir, D., (2008), “Effects of inulin and oligofructose on the

rheological characteristics and probiotic culture survival in low-fat probiotic

ice cream”, Journal of Food Science, 73(4): 184-188.

Apolinário A.C, Damasceno, B .P. G. de. L., Beltrão, N. E. de. M., Pessoa, A.,

Converti, A., Silva, J. A. Da., (2014). Inulin-type fructans: A review on

different aspects of biochemical and pharmaceutical technology,

Carbohydrate Polymers, 101: 368–37.

Araújo, E.A., de Carvalho, A. F., Leandro, E. S., Furtado, M. M., and de Moraes,

C. A., (2010). “Development of a symbiotic cottage cheese added with

Lactobacillus delbrueckii UFV H2b20 and inulin”, Journal of Functional

Food, 2(1): 85-89.



141Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Arcia, P.L., Costell, E. and Tárrega, A. (2011), “Inulin blend as prebiotic and fat

replacer in dairy desserts: optimization by response surface methodology”,

Journal of Dairy Science, 94(5): 2192-2200.

Arora, T., Sharma, R., and Frost, G., (2011).Propionate.Anti-obesity and satiety

enhancing factor?Appetite, 56:51.

Aryana, K. J., and McGrew, P., (2007). Quality attributes of yogurt with

Lactobacillus casei and various prebiotics. LWT-Food Science and

Technology, 40: 1808–1814.

Astrup, A., Bovy, M. W. L., Nackenhorst, K., and Popova, A. E., (2006). Food for

thought or thought for food? – a stakeholder dialogue around the role of

the snacking industry in addressing the obesity epidemic.Obesity Reviews,

7(3): 303-312.

Babu, A., Rani, S., Revikumar K. G., ShafeequeMattuma, l., Unnikrishnan

(2016).assessment of correlation in gender and age with lipoprotein levels

in hyperlipidemia patients. Asian J Pharm Clin Res, 9(2): 197-199.

Beserra, B. T., Fernandes, R., Do, R. V., Mocellin, M. C., Kuntz, M. G., and

Trindade, E. B., (2015). A systematic review and meta-analysis of the

prebiotics and synbiotics effects on glycaemia, insulin concentrations and

lipid parameters in adult patients with overweight or obesity.ClinNutr.,

34: 845–858.

Björkelund, C., Andersson-Hange, D., Andersson, K., BengtssonBlomstrand, A.,

Bondyr-Carlsson, D., (2008).Secular trends in cardiovascular risk factors

with a 36-year perspective: Observations from 38- and 50-year-olds in the

population study of women in Gothenburg. Scand J Prim Health Care,

26(3):140-6.

Blecker, C. J., Chevalier, P., Fougnies,  C., Van Herck,  J. C., Deroanne, C., and

Paquot, M., (2003). Characterisation of different inulin samples by DSC.

Influence of polymerization degree on melting temperature. J. Therm. Ana.

Calorim., 71: 215-224.



142Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Boeckner, L. S., Schnepf, M. I., and Tungland, B. C., (2001). Inulin: a review of

nutritional and health implications. Adv Food Nutr Res., 43:1–63.

Bogue, J., Coleman, T., and Sorenson, D., (2005). “Determinants of consumers’

dietary behaviour for health-enhancing foods,” British Food Journal,

107(1): 4-16.

Bonnema, A. G., Kolberg, L. W., Thomas, W., and Slavin, J. L., (2010).

Gastrointestinal tolerance of chicory inulin products. J Am Diet Assoc.,

110:865–868.

Boon, T.Y., Sedek, R. and MohdKasim Z.M., (2012).Association between

snacking patterns, energy and nutrient intakes, and body mass index

among school adolescents in Kuala Lumpur Am. J. Food.Nutr., 2(3): 69-77

Booth, D. A., (1998). Mechanisms from models–actual effects from real life: the

zero-calorie drink-break option. Appetite, 11(1): 94-102.

Bray, G.A., (2004), “Pathology of obesity”, The Am J ClinNutr., 55(2): 4485-4945.

Brighenti, F., (2007). Dietary fructans and serum triacylglycerols: a meta-analysis

of randomized controlled trials.  J Nutr., 137: 2552S–2556S.

Brouwers,  M. C., Van Stehouwer,  C.D., de Graaf J.,  and  Stalenhoef. A,F.,

(2012).The genetics of familial combined hyperlipidaemia.Nat Rev

Endocrinol. 14;8(6):352-62

Buriti, F. C. A., Cardarelli, H. R., Filisetti, T. M. C. and Saad, M. I., (2007).

“Synbiotic potential of fresh cream cheese supplemented with inulin and

Lactobacillus paracasei in co-culture with Streptococcus thermophilus”,

Food Chemistry, 104(4): 1605-1610.

Büyükkaragöz, A., Bas, M., Duygu, S., and Saziye E. C., (2014).Consumers’

awareness, acceptance and attitudes towardsfunctional foods in

Turkey.International Journal of Consumer Studies, 38: 628–635.



143Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Cani, P. D., and Delzenne, N. M., (2009).The role of the gut microbiota in energy

metabolism and metabolic disease.Curr Pharm Des., 15(13):1546-58.

.Causey, J. L., Feirtag, J. M., Gallaher, D. D., Tungland, B. C., Slavin, J. L.,

(2000). Effects of dietary inulin on serum lipids, blood glucose and the

gastrointestinal environment in hypercholesterolemic men. Nutr Res.,

20:191–201

Cegielka, A., and Tambor, K., (2012). “Effect of inulin on the physical, chemical

and sensory quality attributes of polish chicken burgers”, Journal of Food

Research, 1(1): 169-178.

Charlton, K. E., Brewitt, P., and Bourne, L.T., (2004). Sources and credibility of

nutrition information among black urban South African woman with a focus

on messages related to obesity, Public health Nutrition, 7(6): 801-811.

Chauhan, S., and Bani, T., (2015) The rising incidence of cardiovascular diseases

in India: Assessing its economic impact. J. Preventive Cardiology, 4(4):

735-740.

Cherbut, C., (2002). Inulin and oligofructose in the dietary fibre concept. Br. J.

Nutr., 87: S159–S162.

Clausen, M. R., Jorgensen, J., Mortensen, P. B., (1998). Comparison of diarrhea

induced by ingestion of fructooligosaccharideIdolax and disaccharide

lactulose: role of osmolarity versus fermentation of malabsorbed

carbohydrate. Dig. Dis. Sci., 43: 2696–707

Coppa, G. V., Zampini, L., Galeazzi, T., and Gabrielli, O., (2006). Prebiotics in

human milk: A review. Digestive and Liver Disease, 38: S291–S294.

Cotillard, A., Kennedy, S. P., Kong, L. C., Prifti, E., Pons, N., Le Chatelier, E.,

Almeida, M., Quinquis, B., Levenez, F., Galleron, N., Gougis, S., Rizkalla,

S., Batto, J. M., Renault, P., Doré, J., Zucker, J. D., Clément, K., and

Ehrlich, S. D., (2013), Dietary intervention impact on gut microbial gene

richness. Nature, 500: 585–588.



144Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Coudray, C., Bellanger, J., Castigliadelavaud, C., Remesy, C., Vermorel, M., and

Rayssiguier, Y., (1997).Effect of soluble or partly soluble dietary fibres

supplementation on absorption and balance of calcium, magnesium, iron

and zinc in healthy young men.European journal of clinical nutrition,

51:375-380.

Coudray, C., Tressol, J. C., Guex, E., and Rayssiguier, Y., ( 2003). Effects of

inulin-type fructans of different chain length and type of branching on

intestinal absorption and balance of calcium and magnesium in

rats.European Journal of Nutrition,42:91-98.

Coussement, P. A. A., (1999). Inulin and oligofructose: safe intakes and legal

status. J Nutr., 129:1412S–7.

Creely, S. J., McTernan, P. G., Kusminski, C. M., Fisher, F., Da, S. N., Khanolkar,

M., et al. (2007) Lipopolysaccharide activates an innate immune system

response in human adipose tissue in obesity and type 2 diabetes. Am J

PhysiolEndocrinolMetab, 292: E740–E747.

Cummings, J. H., Macfarlane, G. T., and Englyst, H. N., (2001).Prebiotic digestion

and fermentation. American Journal of Clinical Nutrition; 73(Suppl 2):

415S-420S.

Daubioul, C. A., Taper, H. S., De Wispelaere, L. D., Delzenne, N. M., (2000).

Dietary oligofructose lessens hepatic steatosis, but does not prevent

hypertriglyceridemia in obese Zucker rats. J Nutr., 130(5): 1314-9.

De Leenheer, L., and Hoebregs, H., (1994). Progress in the elucidationof the

composition of chicory inulin, Starch, 46: 193-196.

De Wijk, R. A., Terpstra, M. E. J., Janssen, A. M., and Prinz, J. F.,

(2006).Perceived creaminess of semi-solid foods. Trends in Food Sci.

Tech. 17: 412-422.



145Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Dehghan, P., Gargari, B. P., Jafar-Abadi, M. A., and Aliasgharzadeh, (2011).

Inulin controls inflammation and metabolic endotoxemia in women with

type 2 diabetes mellitus: a randomized-controlled clinical trial. Int J Food

Sci and Nutr., 65: 117–123.

Delgado, G. T. C., Tamashiro, W. M. D. S. C., Junior, M. R. M., Moreno, Y. M. F.,

and Pastore, G. M., (2011). The putative effects of prebiotics as

immunomodulatory agents. Food Res Int.,

doi:10.1016/j.foodres.2011.07.032.

Delgado, G. T. C., Tamashiro, W. M. S. C., Pastore, G. M., (2010).

Immunomodulatory effects of fructans.Food Res Int., 43:1231–6.

Delzenne, N. M., and Kok, N., (2001). Effects of fructans-type prebiotics on lipid

metabolism.Am J ClinNutr., 73: 456-8.

Delzenne, N. M., and Williams, C. M., (2002).Prebiotics and lipid

metabolism.Current Opinion in Lipidology,13(1): 61-67.

Delzenne, N. M., Cani P. D., Daubioul, C., and Neyrinck, A. M., (2005).Impact of

inulin and oligofructose on gastrointestinal peptides. Br J Nutr., 93(Suppl

1): S157–S161

Delzenne, N. M., Cani, P. D., and Neyrinck, A. M., (2007). Modulation of

glucagon- like peptide 1 and energy metabolism by inulin and

oligofructose: experimental data. J Nutr., 137: 2547-51.

Delzenne, N. M., Daubioul, C., Neyrinck, A., Lasa, M., and Taper, H. S., (2002),

Inulin and oligofructose modulate lipid metabolism in animals: review of

biochemical events and future prospects. Br J Nutr., 87(Suppl 2): S255–

S259.

Delzenne, N. M., Neyrinck, A. M., and Cani, P. D., (2011). Modulation of the gut

microbiota by nutrients with prebiotic properties: consequences for host

health in the context of obesity and metabolic syndrome. Microb Cell Fact,

10(Suppl 1): S10.



146Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Dewulf, E. M., Cani, P. D., Claus, S. P., Fuentes, S., Puylaert, P. G., Neyrinck, A.

M., Bindels, L. B., de Vos, W. M., Gibson, G. R., Thissen, J. P., and

Delzenne, N. M., (2013). Insight into the prebiotic concept: lessons from an

exploratory, double blind intervention study with inulin-type fructans in

obese women. Gut., 62: 1112–1121.

Dias, V., and Gomes, J. A., (2010). “Barras de amarantoenriquecidas com

frutanos: aceitabilidadeevalornutricional”, ArchivosLatinoamericanos de

Nutrición, 60(3): 291-297.

Ding M, Bhupathiraju SN, Satija A, van Dam RM, Hu FB. (2014) Long-term coffee

consumption and risk of cardiovascular disease: a systematic review and a

dose-response meta-analysis of prospective cohort studies. Circulation.

11;129(6):643-59.

El-Nagar, G., Clowes, G., Tudorica, C. M., Kuri, V., and Brennan, C. S., (2002).

“Rheological quality and stability of yog-ice cream with added inulin”,

International Journal of Dairy Technology, 55(2): 89-93.

FAO technical meeting on prebiotics (2007).Food and agriculture organization of

the United Nations (FAO) September 15th -16th, P5.

Femia, A. P., Salvadori, M., Broekaert, W. F., Francois, I. E. J. A., Delcour, J. A.,

Courtin, C. M., and Caderni, G., (2010). Arabinoxylan-oligosaccharides

(AXOS) reduce preneoplastic lesions in the colon of rats treated with 1,2-

dimethylhydrazine (DMH). Eur J Nutr., 49:127–132.

Ferrari, P., Slimani, N., Ciampi, A., Trichopoulou, A., Naska, A., Lauria,

C., Veglia, F., Bueno-de-Mesquita, H. B., Ocké, M. C., Brustad,

M., Braaten, T., José Tormo, M., Amiano, P., Mattisson, I., Johansson,

G., Welch, A., Davey, G., Overvad, K., Tjønneland, A., Clavel-Chapelon,

F., Thiebaut, A., Linseisen, J., Boeing, H., Hemon, B., and Riboli, E.,

(2002). Evaluation of under and over-reporting of energy intake in the 24-

hour diet recalls in the European Prospective Investigation into Cancer and

Nutrition (EPIC).Public Health Nutr., 5(6B):1329-45.



147Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Flaczyk, E., 1 Górecka, D., Joanna, K., and Krystyna, S. B., (2009).The influence

of inulin addition as fat substitute on Reducing energy value and consumer

acceptance of Model pork meatballsżywność. Nauka.Technologia.Jakość,

4(65): 41–46.

Flamm, G., Glinsmann, W., Kritchevsky, D., Prosky, L., and Roberfroid, M., (

2001). “Inulin and oligofructose as dietery fibre: a review of the evidence”.

CRC Critical Reviews in Food Science and Nutrition, 41(5): 353-362.

Florowska, A., Budyta, A., and Krygier, K., (2004). Forming inulin gels and their

properties ,Żywn. Nauka.Techn.Jakość3 (40) Supl., 56-67.

Franck, A., (1993). Rafticreming: The new process allowing to turn fat into dietary

fibre. FIE Conf. Proc., 193–197.

Franck, A., (2002). Technological functionality of inulin and oligofructose. Br J

Nutr., 87:S287–91.

Fraser,G., SozinaKatuli, RamtinAnousheh, SynnoveKnutsen, Patti Herring, and

Jing Fan (2015). “Vegetarian diets and cardiovascular risk factors in black

members of the Adventist Health Study-2” Public Health Nutr., 18(3): 537–

545.

Fuster, V., and Kelly, B. B., (2010).Board for Global Health.Promoting

Cardiovascular Health in Developing World: A Critical Challenge to

Achieve Global Health. Washington, DC: Institutes of Medicine.National,

Academic Press.

Gallaher D. D., Gallaher, C. M., Mahrt, G. J., Carr, T. P., Hollingshead, C. H.,

Hesslink, R. Jr., and Wise, J., (2002). A glucomannan and chitosan fiber

supplement decreases plasma cholesterol and increases cholesterol

excretion in overweight normocholesterolemic humans. J Am CollNutr.,

21(5):428-33.

Genta S, Cabrera W, Habib N, Pons J, Carillo IM, Grau A et al.(2009). Yacon
syrup: beneficial effects on obesity and insulin resistance in humans. Clin
Nutr.,Vol.28, P.182–187.



148Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Gibson, G. R., and Roberfroid, M. B., (1995). Dietary modulation of the human

colonic microbiota: introducing the concept of prebiotics.JNutr., 125: 1401
– 1412.

Gibson, G. R., and Roberfroid, M. B., (1995). Dietary modulation of the human

colonic microbiota: Introducing the concept of prebiotics. J. Nutr., 125:

1401–1412.

Gibson, G. R., Probert, H. M., Van Loo, J., Rastall, R. A., and Roberfroid, M. B.,

(2004). Dietary modulation of the human colonic microbiota: Updating the

concept of prebiotics. Nutr. Res. Rev.,17: 259–275.

Gibson, G. R., Willis, C. L., and Loo, J. V., (1994).Non-digestible oligosaccharides
and bifidobacteria implications for health. International Sugar Journal

(United Kingdom), 96(1150), 381-387.

Gisslen, W  (2014). “Professional bakery” 5th edition, Pp 400-418, 483-487

Glibowski, P., and Bukowska, A., (2011). The effect of pH, temperature and

heating time on inulin chemical stability. ActaSci Pol Technol Aliment,

10:189–96.

Glibowski, P., and Wasko, A., (2008). Effect of thermochemical treatment on the
structure of inulin and its gelling properties. Int. J.Food Sci. Technol., 43:

2075-2082.

Golob, T., Micovic, E., Bertoncel, J. and Jamnik, M. (2004). “Sensory acceptability

of chocolate with inulina”,ActaAgriculturaeSlovenica, 83(2): 221-231.

González-Herrera, S. M., Herrera, R. R., López, M. G., Rutiaga, O. M., Aguilar, C.

N., Esquivel, J. C. C., and Martínez, L. A. O., (2015). Inulin in food

products: prebiotic and functional ingredient. British Food Journal, 117:

371-387.

Greer, F. R., and Krebs, N.F., (2006). Optimizing bone health and calcium intakes

of infants, children  and adolescents. Pediatrics, 117: 578-85.



149Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Griffin, I. J., Davila, P. M., and Abrams, S. A., (2002).Non-digestible

oligosaccharides and calcium absorption in girls with adequate calcium

intakes. Br J Nutr., 87: S187–91.

Guo, Z., Liu, X. M., Zhang, Q. X., Shen, Z., Tian, F. W., Zhang, H., and Chen, W.,

(2011). Influence of consumption of probiotics on the plasma lipid profile: A

meta-analysis of randomized controlled trials. NutrMetabCardiovasc Dis.,

21(11): 844-50.

Gupta, A.K., and  Kaur, N., (2003). Preparation of Inulin from Chicory Roots.

Journal of Scientific and Industrial Research ; 62, 916-920

Gupta, R., Guptha, S., Sharma, K. K., Gupta, A., and Deedwania, P., (2012).

Regional variations in cardiovascular risk factors in India: India Heart

Watch. World J Cardiol., 4(4):112–20.

Gupta, S.P. (2004), “Statistical Methods” Chap, “Collection of Data”, 31st Edn,

“Sultan Chand & Sons”, New Delhi. P:39.

Harikrishnan, S., Leeder, S., Huffman, M., Jeemon, P., and Prabhakaran, D.,

(2014). A Race against Time: The Challenge of Cardiovascular Disease in

Developing Economies. 2nd ed. New Delhi, India: New Delhi Centre for

Chronic Disease Control

Harris, K. A and Kris-Etherton, P. M., (2010).Effects of whole grains on coronary

heart disease risk.CurrAtheroscler Rep., 12(6):368-76.

Havenaar, R., (2000). Scientific evidence for beneficial effects of inulin DP9 on

the intestinal flora of humans. Zeist, The Netherlands: TNO Nutrition and

Food Research. Report no. V2537.

He, L., Tang, X., Hu, Y. H., (2016). Relationship of menopause with

cardiovascular disease and related metabolic disorders, Beijing Da

XueXueBao., 48(3):448-53.



150Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Hempel, S., Jacob, A. and Rohm, H., (2007). “Influence of inulin modification and

flour type on the sensory quality of prebiotic wafer crackers”, European

Food Research and Technology, 224(3): 335-341.

Hennelly, P.J., Dunne, P.G., O’_Sullivan, M., O’ Riordan, E. D., (2006). Textural,

rheological and microstructural properties of imitation cheese containing

inulin. Journal of Food Engineering, 75: 388–395.

Hess, J. R., Birkett, A. M., Thomas, W., and Slavin, J. L., (2011).Effects of short-

chain fructooligosaccharides on satiety responses in healthy men and

women. Appetite, 56: 128–134.

Higgins, J. P., Thompson, S. G., Deeks, J. J., Altman, D. G., (2003). Measuring

inconsistency in meta-analyses. BMJ, 327: 557–560.

Hiza, H. A., Casavale, K. O., Guenther, P. M., and Davis, C. A., (2013). Diet

quality of americans differs by age, sex, race/ethnicity, income, and

education level. Journal of the Academy of Nutrition and Dietetics, 113:

297-306.

Holscher, H. D., Doligale, J. L., Bauer, L. L., Gourineni, V., Pelkman, C. L.,

Fahey, G. C., and Swanson, K. S., 2014. Gastrointestinal tolerance and

utilization of agave inulin by healthy adults. Food Funct 5:1142.

Hond, E. D., Geypens, B., and Ghoos, Y., (2000). Effect of high performance

chicory inulin on constipation; Nutr.Res.20: 731–736.

ISAPP (2008).6th Meeting of the International Scientific Association of Probiotics

and Prebiotics, London, Ontario.

Israel, R.G., Spiegelman, D.J., Bonchard, C. and Willet, W.C. (2004). “Absolute

fat mass percent body fat and body fat distribution which is the real

determinant of blood pressure and serum glucose”, J Am Dietetic

Association, 11: 1412

Jardine, S. (2009). Ingredients Handbook Prebiotics and Probiotics, 2nd

Edition;9-24



151Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Kalyani Nair, K., Kharb, S., and Thompkinson, D.K., (2010). Inulin dietary fiber

with functional and health attributes. Food Rev. Int., 26: 189-203.

Karlsson, F. H., Tremaroli, V., Nookaew, I., Bergström, G., Behre, C. J.,

Fagerberg, B., et al. (2013) Gut metagenome in European women with

normal, impaired and diabetic glucose control. Nature, Vol. 498, P. 99–

103.

Kemp, S.E. and Hort, J., (2013).Trends in food sensory science. The international

Journal of Food Info tech

Kim, Y., Faqih, M. N., and Wang, S. S., (2001). Factors affecting gel formation of

inulin.Carbohyd.Po-lym, 46: 135-145.

KirkPatrick, S., and Tarasuk, V., (2003). The relationship between low income

and household food expenditure patterns in canada. Public health nutrition,

6: 589-597.

Koh, S. J., and Kim, J. S., (2011). Prebiotics: Germinated barley foodstuff for the

prevention of colitis-associated colon cancer?J. Gastroenterol. Hepatol.

26: 1298–1308.

Kolida, S., and Gibson, G.R., ( 2007). Prebiotic capacity of inulin-type

fructans.Journal of Nutrition 137(11 Suppl):2503S-2506S

Kolida, S., Meyer, D., and Gibson, G. R., (2007).“A double-blind placebo-

controlled study to establish the bifidogenic dose of inulin in healthy

humans”. European Journal of Clinical Nutrition, 61(10): 1189-1195.

Kothari, C.R., (2011), Research methodology and statistical analysis., 3rd

edition., New delhi., wishwaprakasan publishers, 120-121.

Krishnaswamy and Ranganathan, M., (2005).“Methodology of research in social

science”, 2nd Edition, Himalaya publishing house, New Delhi, P.139.

Kumar, D., Parcha, V.,Maithani, A., Dhulia, I. Effect and evaluation of

antihyperlipidemic activity guided isolated fraction from total methanol



152Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

extract of Bauhinia variegata (linn.) in Triton WR–1339 induced

hyperlipidemicrats.Asian Pac. J. Trop. Dis.,2012;2(2): 909-913.

Kuntz, M. G. F., Fiates, G. M. R., and Teixeira, E., (2013). “Characteristics of

prebiotic food products containing inulin British Food Journal, 115(2): 235-

251

Lalor, F., Madden, C., McKenzie, K., and Wall, P. G., (2011). Health claims on

foodstuffs: A focus group study of consumer attitudes. Journal of

Functional Foods. 3: 56-59.

Landstrom, E., KoivistoHursti, U. K., and Magnusson, M., (2009). 'Functional

foods compensate for an unhealthy lifestyle'. Some Swedish consumers'

impressions and perceived need of functional foods.Appetite. 53: 34-43.

Lauterbach, S. and Albrecht , J. ( 2011) . "NF94-186 Functions of Baking

Ingredients" Historical Materials from University of Nebraska-Lincoln

Extension. Paper 411.

Le Chatelier, E., Nielsen, T., Qin, J., Prifti, E., Hildebrand, F., Falony, G, et al.

(2013), Richness of human gut microbiome correlates with metabolic

markers. Nature, 500: 541–546.

Letexier, D., Diraison, F., and Beylot, M., (2003). Addition of inulin to a

moderately high-carbohydrate diet reduces hepatic lipogenesis and

plasma triacylglycerol concentrations in humans, Am. J. Clin. Nutr., 77(3):

559–564.

Lewis, H. B., (1912). The value of inulin in foodstuffs. J Am Med Assoc., 58:

1176-1177.

Lin, B., Gong, J., Wang, Q., Cui, S., Yu, H., and Huang, B., (2011).In vitro

assessment of the effects of dietary fibers on microbial fermentation and

communities from large intestinal digesta of pigs. Food Hydrocol,25: 180–

188.



153Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Liu, F., Prabhakar, M., Ju, J., Long, H., and Zhou, H W., (2017). Effect of inulin-

type fructans on blood lipid profile and glucose level: a systematic review

and meta-analysis of randomized controlled trials, European Journal of

Clinical Nutrition, 71: 9–20.

Liu, T. W., Cephas, K. D., Holscher, H. D., Kerr, K. R., Mangian, H. F.,

Tappenden, K. A., Swanson, K. S., (2016). Nondigestiblefructans alter

gastrointestinal barrier function, gene expression, histomorphology, and

the microbiota profiles of diet-induced obese C57BL/ 6. J mice. J Nutr.,

146: 949–956.

Losada, M. A., and Olleros, T., (2002). Towards a healthier diet for the colon: The

influence of fructooligosaccharides and Lactobacilli on intestinal health.

Nutrition Researc., 22: 71–84.

Lourencetti, R. E., Benossi, L., Marques, D. R., Joia, B. M., Monteiro, A. R. G.,

(2013). Development of biscuit type cookie with partial replacement of fat

by inulin  International Journal of Nutrition and Food Sciences, 2(5): 261-

265.

Luis, D. A., Fuente, B., Izaola, O., Conde R., Gutiérrez, S., Morillo, M., and

Torres, C. T., (2011). Original Double blind randomized clinical trial

controlled by placebo with an alpha linoleic acid and prebiotic enriched

cookie on risk cardiovascular factor in obese patients, Nutr Hosp., 26(4):

827-833.

Maas, A. H. E. M., and Appelman, Y. E. A., (2010). Gender differences in

coronary heart disease, Neth Heart J., 18(12): 598–602.

Macfarlane, G. T., Steed, H., and Macfarlane, S., (2008). Bacterial metabolism

and health-related effects of galacto-oligosaccharides and other

prebiotics. J ApplMicrobiol, 104:305–344.

Madrigal, L., and Sangronis, E., (2007).Inulin and derivates as key ingredients in

functionalfoods. ArchivosLatinoamericanos de Nutrición, 57(4): 387–396.



154Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Mageshwari, U.S.,  Subramaniam, T., Sharmila J.M. and  Mozhi, A.R. Risk

assessment for heart diseases among textile mill women employees.

(2014). International Journal of Current Research. 6(5);6508 -6512.

Maghaydah, S., Abdul-Hussain, S., Ajo, R., Obeidat, B., and Tawalbeh, Y.,

(2013).Enhancing the Nutritional Value of Gluten-Free Cookies with

InulinAdvance Journal of Food Science and Technology 5(7): 866-870.

Mandal, V., Sen, S. K., and Mandal, N. C., (2009).Effect of prebiotics on

bacteriocin production and cholesterol lowering activity

of Pediococcusacidilactici LAB 5.World J MicrobiolBiotechnol., 25: 1837–

1841.

Manning, T. S., and Gibson, G. R., (2004).Prebiotics.Best Practice & Research

Clinical Gastroenterology, 18(2):287-298.

Marteau, P., and Flourie, B., (2001). Tolerance to low-digestible carbohydrates:

symptomatology and methods. Br J Nutr., 85:S17–21.

Mastromatteo, M., Lannetti, M., Civica, V., Sepielli, G. and Del Nobile, M. (2012),

“Effect of the inulin addition on the properties of gluten free pasta”, Food

and Nutrition Sciences, 3(1): 22-27.

Mazloomi, S. M., Shekarforoush, S. S., Ebrahimnejad, H., and Sajedianfard, J.,

(2011). “Effect of adding inulin on microbial and physicochemical

properties of low fat probiotic yogurt”. Iranian Journal of Veterinary

Research, Shiraz University, 12(2): 93-98.

Meyer, D., and Blaauwhoed, J.P., (2009). Inulin. Handbook of hydrocolloids, 2:

829-848.

Meyer, D., Bayarri, S., Tárrega, A., and Costell, E., (2011). “Inulin as texture

modifier in dairy products”, Foods Hydrocolloids, 25(8): 1881-1890.

Miller, R., Benelam, B., Stanner, S., Buttriss, J., (2013).Is snacking good or bad

for health: an overview. Nutr Bull., 38(3): 302-322.



155Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Million Death Study. (2012). Cardiovascular Disease Mortality in India: Report

Submitted to Ministry of Health. New Delhi, India: Ministry of Health.

Mishra, P. R., Panda, P. K., Apanna, K.C., Panigrahi, S., (2011). Evaluation of

acute hypolipidemic activity of different plant extracts in Triton WR-1339

induced hyperlipidemia in albino rats. Pharmacologyonline., 3: 925-934.

Mony, P. K., (Geographical epidemiology of cardiovascular disease in India: an

exploratory study, University of Toronto, Canada 2010 Available from:

tspace.library. utoronto. Accessed on September 2016.

Mussatto, S.I., and Mancilha I.M., (2007). Non-digestible oligosaccharides: A

review. Carbohydrate Polymers.68(3):587–597

Nag, T., and Ghosh, A., (2013). Cardiovascular disease risk factors in Asian

Indian population: A systematic review. J Cardiovasc Dis Res., 4:222-8.

Napolitano, A., Costabile, A., Martin-Pelaez, S., Vitaglione, P., Klinder, A.,

Gibson, G. R., Fogliano, V., (2009).Potential prebiotic activity of

oligosaccharides obtained by enzymatic conversion of durum wheat

insoluble dietary fibre into soluble dietary fibre.NutrMetabCardiovasc Dis.,

19: 283–290.

National Institute of Nutrition “Dietary guidelines for Indians – A Manuel” 2011, P -

107.

NCEP (2002), Third Report of the National Cholesterol Education Program Expert

Panel on Detection, Evaluation, and Treatment of High Blood Cholesterol

in Adults (Adult Treatment Panel III) final report. Circulation, 106:3143-

3421.

Nelson, R.H., (2013).Hyperlipidemia as a Risk Factor for Cardiovascular Disease.

Prim Care; 40(1): 195–211.

Niness KR. 1999. Inulin and oligofructose: what are they? J Nutr., 129:1402S–6.



156Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Niness, K.R., 1999.Inulin and oligofructose. The American journal of Clinical

Nutrition, 82:471-476.

Niva, M., (2006). “Can we predict who adopts health-promoting foods? Users of
functional foods in Finland,” Scandinavian Journal of Food and Nutrition,

50 (1): 13-24.

O’Brein, C. M., Mueller, A., Scannell, A. G. M., and Arendt, E. K., (2003).
Evaluation of the effects of fat replacers on the quality of  wheat bread. J.

Food Engin., 56: 265–267.

Ohta, A., Uehara, M., Sakai, K., Takasaki, M., Adlercreutz, H., Morohashi, T., and
Ishimi, Y., (2002). A combination of dietary fructooligosaccharides and

isoflavoneconjugatesincreases femoral bone mineral density and equol

production in ovariectomizedmice.Journal of Nutrition,132: 2048-2054.

Ooi, L. G., and Liong, M. T., (2010). Cholesterol-lowering effects of probiotics and
prebiotics: a review of in vivo and in vitro findings. IntJMol Sci., 11: 2499-

522.

Pandiyan, C., Annal, V. R., Kumaresan, G., Murugan, B., and Rajarajan, G.,
(2012). “Effect of incorporation of inulin on the survivability of Lactobacillus

acidophilus in synbiotic ice cream”, International Food Research Journal,
19(4): 1729-1732.

Pasqualetti, V., Altomare, A., Guarino, M. P. L., Locato, V.,  Cocca, S., Cimini, S.,
Palma, R., Alloni, R., Gara, L. D.,  and Cicala, M., (2014). Antioxidant

Activity of Inulin and Its Role in the Prevention of Human Colonic Muscle

Cell Impairment Induced by Lipopolysaccharide Mucosal Exposure PLoS
ONE 9(5): e98031.

Pawar, M., (2004). Data Collecting Methods and Experiences: A Guide for Social
Researchers Sterling Publishers, P-21

Pederson, A., Sandtr, M. B., and Amelsfoort, V., (1997).The effect of ingestion of

inulin on blood lipids and gastrointestinal symptoms in healthy females.

British Journal of Nutrition, 78:215- 222.



157Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Pool–Zobel, B. L., (2005). Inulin-type fructans and reduction in colon cancer risk:

review of experimental and human data. British Journal of Nutrition,93

(suppl1):S73-S90.

Prabhakaran, D., Yusuf, S., Mehta, S., Pogue, J., Avezum, A., Budaj, A.,

Cerumzynski, L., Flather, M., Fox, K., Hunt, D., Lisheng, L., Keltai, M.,

Parkhomenko, A., Pais, P., Reddy, S., Ruda, M., Hiquing, T., and Jun Z.,

(2005). Two year outcomes in patients admitted with non-ST elevation

acute coronary syndrome: results of the OASIS registry 1 and 2. Indian

Heart J., 57:217–225Regist

Prasad, K. N., (1980). Butyric acid: a small fatty acid with diverse biological

functions. Life Science, 27:1351-1358.

Qin, J., Li, Y., Cai, Z., Li, S., Zhu, J., Zhang, F., et al. (2012). A metagenome-wide

association study of gut microbiota in type 2 diabetes. Nature, Vol 490, P.

55–60.

Rao, A. V., (1999). Dose-response effects of inulin and oligofructose on intestinal

bifidogenesis effects. Journal of Nutrition,129:1442S-1445S.

Registrar General of India. Sample Registration System Report. New Delhi, India:

Office of the Registrar General. Available at: www.censusindia.gov.in/

2011-common/sample_registration. Accessed June 17, 2016

Rezai, G., Teng, P. K., Mohamed, Z., and Shamsudin, M. N., (2012). “Functional

Food Knowledge and Perceptions among Young Consumers in Malaysia,”

International Journal of Biological, Veterinary, Agricultural and Food

Engineering, 6: 3.

Roberfroid, M. B., (1993). Dietary fibre, inulin and oligofructose: a review

comparing their physiological effects. Crit. Rev. Food Sci. Technol., 33:

103-148.



158Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Roberfroid, M. B., (1999). Caloric value of inulin and oligofructose. J Nutr.,

129:1436S–7.

Roberfroid, M. B., (2000). Prebiotics and probiotics: are they functional foods?

American Journal of ClinicalNutrition: 71(6):1682S-1687S.

Roberfroid, M. B., (2001). Prebiotics: preferential substrates for specific

germs?.Am J ClinNutr., 73(2 Suppl):406S-409S.

Roberfroid, M. B., (2005). Introducing inulin-type fructans.Br J Nutr., 93(1):

13–25.

Roberfroid, M. B., Cumps, J., and Devogelaer, J. P., (2002).Dietary chicory inulin

increases whole-body bone mineral density in growing male rats.J

Nutr.,132(12):3599-602.

Roberfroid, M. B., Van Loo, J., and Gibson, G. R., (1998).The bifidogenic nature

of chicory inulin and its hydrolysis products. J Nutr., 128:11–9.

Roberfroid, M., (1993). Dietary fiber, inulin, and oligofructose: a review comparing

their physiological effects. Crit Rev Food SciNutr., 33: 103–48.

Roberfroid, M., (2007). Prebiotics: the concept revisited. J Nutr., 137: 830S-837S.

Roberfroid, M., Gibson, G. R., Hoyles, L., McCartney, A. L., Rastall, R., Rowland,

I., et al. (2010) Prebiotic effects: metabolic and health benefits. Br J Nutr.,

104(Suppl 2): S1–S63.

Rossi, M., Corradini, C., Amaretti, A., Nicolini, M., Pompei, A., Zanoni, S., and

Matteuzzi, D., (2005). Fermentation of fructooligosaccharides and inulin by

bifidobacteria: a comparative study of pure and fecal cultures. Appl Environ

Microbiol., 71: 6150–6158.

Rößle, C., Ktenioudaki, A., and Gallagher, E., (2011). “Inulin and oligofructose as

fat and sugar substitutes in quick breads (scones): a mixture design

approach”, European Food Research and Technoly, 233(1): 167-181.



159Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Rumessen, J.  J., Bode, S., Hamberg, O., Gudmand Hoyer, E., (1990). Fructans

of Jerusalem artichokes: intestinal transport, absorption, fermentation, and

influence on blood glucose, insulin, and C-peptide responses in healthy

subjects. Am J ClinNutr., 52:675-681.

Russo, F., Chimienti, G., Riezzo, G., Pepe, G., Petrosillo, G., Chiloiro M., and

Marconi, E., (2008). Inulin enriched pasta affects lipid profile and Lp(a)

concentrations in Italian young healthy male volunteers. Eur J Nutr., 47:

453–459.

Russo, F., Clemente, C., Linsalata, M., Chiloiro, M., Orlando, A., Marconi, E.,

Chimienti, G. and Riezzo, G., (2011). “Effects of a diet with inulin-enriched

pasta on gut peptides and gastric emptying rates in healthy young

volunteers”, European Journal of Nutrition, 50(4): 271-277.

Sabater-Molina, M., Larque, E., Torrella, F., and Zamora, S., (2009). Dietary

fructooligosaccharides and potential benefits on health. J PhysiolBiochem.,

65:315–328.

Saberi, M. and Harighi, A., (2016).The Effect of Prebiotics on Hyperlipidemia,

Nutritional Clinic Kashani Hospital Tehran, Social Security

Organization.Journal of Medical Research. 2 (1), 6-11.

Sample Registration System (2007). "Million Death Study: Preliminary Report on

Causes of Death in India 2001–2003” New Delhi: Registrar General of

India.

Schley, P. D., and Field, C. J., (2002).The immune enhancing effects of dietary

fibres and prebiotics.British Journal of Nutrition,87(2): S221-S230.

Scholz-Ahrens, K. E., Ade, P., Marten, B., Weber, P., Timm, W., Asil, Y., Gluer,

C., and Schrezenmeir, J., (2007). Prebiotics, probiotics, and synbiotics

affect mineral absorption, bone mineral content, and bone structure.

Journal of Nutrition, 137: 838S-846S.



160Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Scholz-Ahrens, K. E., Schaafsma, G., Van Den Heuvel, E. G. H. M., and

Schrezenmeir, J., (2001). Effects of prebiotics on mineral

metabolism.American Journal of Clinical Nutrition73(2): 459S-464S.

Seechurn, D., Neeliah, H., and Neeliah, S. A., (2009).Functional foods in

Mauritius: A consumer survey Journal of Development and Agricultural

Economics, 1(9): 204-211

Shridhar , K., Dhillon, P.R., Bowen,L., Kinra, S., Bharathi. A.V., Prabhakaran, D.,

Reddy, K.S. and Ebrahim, S., (2014). The Association between a

Vegetarian Diet and Cardiovascular Disease (CVD) Risk Factors in India:

The Indian Migration Study. PLoS ONE 9(10): e110586.

Sijtsma, F. P., Meyer, K. A., Steffen, L. M., Shikany, J. M., Van Horn, L., Harnack,

L., Kromhout, D., and Jacobs, D. R. Jr., (2012). Longitudinal trends in diet

and effects of sex, race, and education on dietary quality score change:

The coronary artery risk development in young adults study. The American

journal of clinical nutrition, 95: 580-586.

Slavin , J., (2013). Fiber and Prebiotics: Mechanisms and Health Benefits.

Nutrients ; 5(4): 1417–1435.

Stam, J., Van Stuijvenberg, M., Garssen, J., Knipping, K., and Sauer, P. J. J.,

(2011). A mixture of three prebiotics does not affect vaccine specific

antibody responses in healthy term infants in the first year of life.

Vaccinestatus of magnesium in postmenopausal women.Journal of Bone

and Mineral Research,16: 2152-2160.

Steer, T., Carpenter, H., Tuohy, K., and Gibson, G. R., (2000). Perspectives on

the role of the human gut microbiota in health and disease and its

modulation by pro- and prebiotics.Nutr.Res. Rev., 13: 229-254.

Stewart-Knox, B. J., (2006). Consumer Uptake of Functional Foods in

Europe.Northern Ireland Centre for Food and Health, UK.



161Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

St-Onge, M. P., Farnworth, E. R., Jones, P. J. H., (2000). Consumption of

fermented and nonfermented dairy products: effects on cholesterol

concentrations and metabolism. Am J ClinNutr., 71:674–81.

Stowell, J., (2007). Calorie control and weight management. In: Mitchell H (ed)

Sweeteners and sugar alternatives in food technology. Blackwell

Publishing Ltd.

Swanson, K. S., Grieshop, C. M., Flickinger, E. A., Bauer, L. l., Healy, H. P.,

Dawson, K. A., Merchen, N. R., and Fahey, G. C. Jr., (2002).

Supplemental fructooligosaccharidesandmannanoligosaccharides

influence immune function, ileal and total tract nutrient digestibilities,

microbial populations and concentrations of protein catabolite

concentrations in the large bowel of dogs. Journal of Nutrition, 132: 980-

989.

Tahiri, M., Tressol, J. C., Arnaud, J., Bornet, F., Bouteloup-Demange, C.,

Coudray, C. F., Ducros, V., Pepin, D., and Brouns, F., (2001). Five-week

intake of short-chain fructooligosaccharides increases intestinal absorption

and status of magnesium in postmenopausal women. Journal of Bone and

Mineral Research, 16: 2152-2160.

Tungland, B. C., and Meyer, D., (2002). Non-digestible oligosaccharides (dietary

fibre): their physiology and role in human health and food. Compr.Rev.

Food Sci. Food Safety, 3: 73-92.

Vaidya, R., and Sheth, M., (2010). Processing and storage of Indian cereal and

cereal products alters its resistant starch content, J Food Sci Technol.,

48(5): 622–627.

Vamanu, E., and Vamanu, A., (2010). The influence of prebiotics on bacteriocin

synthesis using the strain Lactobacillus paracasei CMGB16. Afr J Microbiol

Res., 4: 534–537.



162Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Van Loo Jae, (2004). Prebiotics promote good health. The basis, the potential

and the emerging evidence.Journal of Clinical Gastroenterology,38(2):S70-

S75.

Van Loo, J., Coussement, P., De Leenheer, L., Hoebregs, H., Smits, G., (1995).

On the presence of inulin and oligofructose as natural ingredients in the

Western diet.Crit Rev Food SciNutr., 35:525–552.

Venter, I., and Hanekom, M., (2010). Awareness and knowledge of pro-pre biotics

and AB cultures among yogurt buyers in four Pretoria suburbs and the

factors determining their yogurt buying decision Journal of Family ecology

and consumer sciences, 38: 53-62.

Verma, A., Sangeeta, K., Pallavi K., and Reeta, S. G., (2015). Comparison of

cardiovascular risk between vegetarian and non-vegetarian adolescents in

North Indian population Journal of Chemical and Pharmaceutical

Research, 7(2):646-649.

Villegas, B., Tárrega, A., Carbonell, I. and Costell, E. (2010). “Optimising

acceptability of new prebiotic low-fat milk beverages”, Food Quality and

Preference, 21(2): 234-242.

Wada, T., Sugatani, J., Terada, E., Ohguchi, M., and Miwa, M., (2005).

Physicochemical characterization and biological effects of inulin

enzymatically synthesized from sucrose. J. Agric. Food Chem., 53: 1246-

1253

Wahba, S. A., Arrafa, A. M., Saleh, N. A., Mekkawy, A. A., Ahmed, R. T., (2006).

Knowledge, Attitudes toward Functional Foods among Adults Working in

the National Research Center, Egypt. J. Appl. Sci. Res., 2:39-43.

Wang, H., Cao. J., Li. J., Chen. J., Wu. X., Duan. X. Huang. J., and Gu. D.,

(2010). Blood pressure, body mass index and risk of cardiovascular

disease in Chinese men and women. BMC Public health; 10:189



163Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Wang, Z., Klipfell, E., Bennett, B. J., Koeth, R., Levison, B. S., Dugar, B.,

Feldstein, A. E., Britt, E. B., Fu, X., Chung, Y. M., Wu, Y., Schauer, P.,

Smith, J. D., Allayee, H., Tang, W. H., DiDonato, J. A., Lusis, A. J., Hazen,

S. L., (2011). Gut flora metabolism of phosphatidylcholine promotes

cardiovascular disease. Nature, 472: 57–63.

Weidmann, M., and Jager, M., (1997).Synergistic sweeteners.Food Ingred. Int., 6:

51-56.

Welborn, T. A., Dhaliwal, S. S., and Bennett, S. A., (2003), “Waist- hip ratio- the

dominant risk factor predicting cardiovascular death in Australia”, Med J

Aust., 179(3): 580-586.

WHO (2008). Waist Circumference and Waist–Hip Ratio: Report of a WHO

Expert Consultation Geneva

WHO expert consultation, (2004), “Appropriate body mass index for Asian

population and its implications for policy and intervention strategies”, The

Lancet, Pp. 157-163.

WHO. Global Atlas on Cardiovascular Disease Prevention and Control 2011

Accessed on August 2016 Available from: www.who.int

WHO. Non- communicable diseases country profile: India 2010 .Accessed on

May 2015

Willcox, B. J., Willcox, D. C., and Todoriki, H., (2007). “Caloric restriction, the

traditional okinawan diet, and healthy aging: the diet of the world’s longest-

lived people and its potential impact on morbidity and life span,” Annals of

the New York Academy of Sciences, 1114, 434–455.

Wong JM, Kendall CW, de Souza R, Emam A, Marchie A, Vidgen E, Holmes C,

Jenkins DJ. (2010). The effect on the blood lipid profile of soy foods

combined with a prebiotic: a randomized controlled trial.

Metabolism.;59(9):1331-40



164Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

World Health Organization. Global Status Report on Non-Communicable

Diseases 2014. Geneva, Switzerland: World Health Organization

Wu T, Yang Y, Zhang L., and Han J.(2010). Systematic review of the effects of

inulin-type fructans on blood lipid profiles: a meta-analysis. Wei Sheng Yan

Jiu. 2010;39(2):172-6.

Wu, S., Wang, L., Xu, C., and Lian, X., (2015). Effect of inulin-type fructans on

atherosclerosis associated blood lipid profile: A systematic review and

meta analysis of randomized controlled trials. Academic Journal of Second

Military Medical University, 36(3):287-296

Wu, T., Yang, Y., Zhang, L., and Han, J., (2010). Systematic review of the effects

of inulin-type fructans on blood lipid profiles: a meta-analysis. Journal of

Hygiene Research, 39(2):172-6.

Xu, B., Wang, Y., Li, J., and Lin, Q., (2009). Effect of prebiotic

xylooligosaccharides on growth performances and digestive enzyme

activities of allogynogeneticcrucian carp (Carassiusauratusgibelio). Fish

Physiol. Biochem., 35:351–357.

Yap, W. K. W., Mohamed, S., Jamal, M. H., Diederick, M., and Manap, Y. A.,

(2008). “Changes in infants faecal characteristics and microbiota by inulin

supplementation”, Journal of Clinical and Biochemistry Nutrition, 43(3):

159-166.

Yasmin, I., Saeed, M., AtifRandhawa, M., Issa Khan, M., AsimShabbir, M., and Ali

Khan, W., (2015).Potential application of inulin in food industry; A

reviewPakistan Journal of Food Sciences, 25(3): 110-116.

Yeo, S. K., Liong, and M. T., (2010).Effect of prebiotics on viability and growth

characteristics of probiotics in soymilk. J Sci Food Agric., 90: 267–275.

Yusuf, S., Rangarajan, S., Teo, K., Islam, S., Li, W., Liu, L., Bo, J., Lou, Q., Lu,

F., Liu, T., Yu, L., Zhang, S., Mony, P., Swaminathan, S., Mohan, V.,

Gupta, R., Kumar, R., Vijayakumar, K., Lear, S., Anand, S., Wielgosz, A.,



165Efficacy of Prebiotic Food in the Management of Hyperlipidemia

Bibliography

Diaz, R., Avezum, A., Lopez Jaramillo, P., Lanas, F., Yusoff, K., Ismail, N.,

Iqbal, R., Rahman, O., Rosengren, A., Yusufali, A., Kelishadi, R., Kruger,

A., Puoane, T., Szuba, A., Chifamba, J., Oguz, A., McQueen, M., McKee,

M., and Dagenais G., (2014). Cardiovascular risk and events in 17 low-,

middle-, and high-income countries. N Engl J Med., 371:818–827.

Zafar, T.A., Weaver, C. M., Zhao, Y., Martin, B. R., and Wastney, M. E., (2004).

Non-digestible oligosaccharides increase calcium absorption and suppress

bone resorption I ovariectomized rats. Journal of Nutrition,134:399-402.

Zahn, S., Pepke, F. and Rohm, H., (2010). “Effect of inulin as a fat replacer on

texture and sensory properties of muffins”, International Journal of Food

Science and Technology, 45(12): 2531-2537.

Zong, G., Li, Y., Wanders,  A.J., Alsemma, M., Zock, P.L., Willett, W.C., Hu.

F.B.,  Sun, Q., (2016). Intake of individual saturated fatty acids and risk of

coronary heart disease in US men and women: two prospective

longitudinal cohort studies. BMJ2016; 355


