
LIST OF TABLES

TABLE
NO. TITLE PAGE

NO.

I Contents of inulin and oligofructose (g/100 g) 17

II Choice of ingredients 51

III Formulation of cakes 53

IV Age and gender distribution 69

V Education status 71

VI Occupation status 72

VII Family income status 73

VIII Awareness on prebiotic concept 74

IX Sources of information 75

X Association of awareness with gender 77

XI Association of awareness with education 78

XII Association of awareness with occupation 79

XIII Association of awareness with income 80

XIV Perception on prebiotic foods 81

XV Association of perception of prebiotics with gender 82

XVI Association of perception of prebiotics with education 83

XVII Association of prebiotic perception with occupation 84

XVIII Frequency of consumption of prebiotic foods 86

XIX Prebiotic foods available in market 87

XX Energy contribution of snacks consumed 88

XXI Formulation of biscuits 89

XXII Product characteristics of the biscuits 90



TABLE
NO. TITLE PAGE

NO.

XXIII Nutrient content of biscuits 91

XXIV Mean acceptability scores of prebiotic biscuits 93

XXV Nutrient content of the selected prebiotic biscuit per serving 94

XXVI Microbial count (g/100 g) of the developed biscuits 94

XXVII Cost estimation of the selected prebiotic biscuit 95

XXVIII Demographic profile of subjects screened for hyperlipidemia 96

XXIX Body mass index 98

XXX Waist hip ratio 99

XXXI Screening of lipid profile among the subjects 99

XXXII Association of demographic factors with lipid profile 101

XXXIII Age and gender distribution of the experiment and control
subjects 102

XXXIV Mean body mass index of selected subjects 103

XXXV Mean waist to hip ratio of selected subjects 104

XXXVI Mean blood pressure levels of the selected subjects 105

XXXVII Diet pattern 106

XXXVIII Consumption of fats and oils 107

XXXIX Frequency of consumption of fats and oils 108

XL Consumption of coffee 109

XLI Consumption of prebiotic foods 110

XLII Dietary inulin availability from the consumed prebiotic foods 111

XLIII Total dietary inulin intake 113

XLIV Mean nutrient intake of experimental subjects 114

XLV Mean nutrient intake of control subjects 115



TABLE
NO. TITLE PAGE

NO.

XLVI Mean serum lipid pattern of the hyperlipidemic subjects 116

XLVII Trends in hyperlipidemic condition 117

XLVIII Effect of supplementation on mean lipid profile  parameters of
experiment and control subjects 118

XLIX Anacova for lipid profile  at 60th day for male and female
subjects 121

L Repeated measures of anova for lipid profile of male subjects 123

LI Repeated measures of anova for lipid profile of female
subjects 125



LIST OF FIGURES

FIGURE
NO. TITLE PAGE

NO.

1 Chemical structure of inulin (n= number of fructosyl units) 14

2 Steps involved in industrial production process of inulin 16

3 Metabolic Fate of Inulin-type Prebiotics 18

4 Research design 43

5 Product formulation flow chart 50

6 Flowchart for biscuit formulation 55

7 Age and gender distribution of selected subjects 70

8 Awareness of prebiotic concept 74

9 Nutrient content of prebiotic biscuits 92

10 Demographic profile of the screened subjects 97

11 Mean intake of prebiotic foods 112

12 Total dietary inulin intake 113

13 Mean serum lipid profile of experiment subjects 119

14 Mean serum lipid profile of control subjects 119



LIST OF PLATES

PLATE
NO. TITLE PAGE

NO.

I Interviewing the subjects to elicit details on knowledge,
awareness and practice of prebiotic foods

48

II Formulation of biscuits 57

III Eliciting details from screened subjects 59

IV a. Measurement of height

b. Mesurement of weight

c. Mesurement of hip circumference

d. Mesurement of waist circumference

61

61

62

63

V Assessment of biochemical parameters 64

VI Counselling of subjects before intervention 65



LIST OF APPENDICES

APPENDIX
NO. TITLE PAGE

NO.

I Ethical clearance certificate 166

II Interview schedule to assess knowledge, awareness
and practice of prebiotic foods

167

III 24 hr. Recall form 169

IV Sensory evaluation 170

V Procedure used to analyse nutrient content of the
biscuits

171

VI Determination of the aerobic colony count in foods by
HPB method

181

VII Interview schedule to elicit details for identification of
subjects with  hyperlipidemia

185

VIII Informed consent form 188

IX Estimation of Lipid Profile 189


