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Abstract

Objective: To study of inulin on intestinal health. Methods: To evaluate intestinal condition by
“Assessment Questionnaire on Intestinal Microenvironment Change” with 43 volunteers, the dose
is 1 bag (15 g/bag) per day, and the volunteers drank it for 14 days. Results: In the drinking period
and the end of the period, the defecation frequency increased significantly, the fecal quantity, fecal
color, fecal hardness, fecal odor, feeling of defecating and feeling after defecating all showed sig-
nificant improvement (P < 0.05). Conclusion: Inulin can improve intestinal health.
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Table 1. Gastrointestinal status during the drinking period of inulin
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