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Common name Structural feature & main species Functionality

Malto-OS & dextrins  O-[a-D-Glcp-(1—4)],-a-D-Glcp, n = 1-10; E, B
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n =<4 (DE’ > 20) for dextrins

Cyclodextrins O-[a-D-Glep-(1—4)]n, N =7-9 (o—y), B C
Raffinose, O-[a-D-Galp-(1—6)],-a-D-Glcp-(1—2)-p-D-Fruf, Bifid
Starchyose, n=1, 2, 3, respectively

Verbascose

|somalt-OS [a-D-Glcp-(1—6)-],, n=2-5 Bifid
Gentio-OS [B-D-Glcp-(1—-6)-],, n=2-5 Bifid
Fructo-OS (FOS) Nature: short-chain inulin, nonreducing Bifid

O-a-D-Glcp-(1—2)-[B-D-Fruf-(12>2)-],, n = 2-4
Enzymatic hydrolysates. G-F, + F-F,, n = 1-9;
Enzymatic synthesis: levans, G-F,, B(2->6) for F,

Xylo-OS [B-D-Xyl-(1—4)-],, n=2-9 Bifid
Soybean OS > Raffinose, Starchyose Bifid
L acto-sucrose O-B-D-Galp-(12>4)-a-D-Glcp-(1—2)-B-D-Fruf Bifid
Galcto-OS O-a-D-Glcp-(1—4)-[B-D-Gap-(1>6)-],, n=2-5 Bifid

#Major functionality: B = bulking, C = encapsulating, E = energy, Bifid = bifidogenic;
® DE = dextrose equivalent (Glc = 100)
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