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Effects of Different Heating Methods on the Intestinal Fermentability
of Dietary Fiber in Sweet Potatoes
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Abstract: We studied the effects of heating and different heating methods on intestinal fermentability of dietary
fibers extracted from sweet potato that had not undergone freeze-drying or grinding processes, by the batch culture
method using cecal contents of rats. As a result of measurement for changes in the pH, total sugar content levels
and concentrations of short-chain fatty acids in culture solutions with the total dietary fibers of sweet potato as a
substrate, it demonstrated that the fermentability of the total dietary fibers of sweet potato was higher than that of
cellulose. While no difference in intestinal fermentability was observed regardless of whether sweet potato was heated
or not or what method was used for heating. In this study, condition close to the actual eating could be reproduced by
method without mechanical treatment such as freeze drying, pulverization, and thermal drying commonly used in the
extraction of dietary fiber.
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