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Dietary Fiber Containing Supplemented Resistant Maltodextrin (RMD) High MW
RMD by Method 985.29 and Low MW RMD by HPLC: Enzymatic—Gravimetric
Method and Liquid Chromatographic Determination. ( AOAC 2001.03)
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(= ) AOAC Official Method 985.29. AOAC Official Method 985.29 Total Dietary Fiber in Foods:
Enzymatic—Gravimetric Method (Final Action 1986 AOAC-AACC Method). In. “Official
Methods of Analysis of AOAC International”’22" ed. George W Latimer, Jr. ed.

(= ) AOAC Official Method 991.43. Total, Soluble, and Insoluble Dietary Fiber in Foods: Enzymatic-
Gravimetric Method, MES-TRIS Buffer (Final Action 1994). In. “Official Methods of Analysis of
AOAC International”22" ed. George W Latimer, Jr. ed.

(=) AOAC Official Method 2001.03. Dietary Fiber Containing Supplemented Resistant
Maltodextrin (RMD) High MW RMD by Method 985.29 and Low MW RMD by HPLC:
Enzymatic—Gravimetric Method and Liquid Chromatographic Determination (Final Action
2004). In. “Official Methods of Analysis of AOAC International” 22" ed. George W Latimer, Jr.
ed.

(= ) AOAC Official Method 999.11. Lead, Cadmium, Copper, Iron, and Zinc in Foods: Atomic
Absorption Spectrophotometry After Dry Ashing (Final Action 2005). In. “Official Methods of
Analysis of AOAC International” 22" ed. George W Latimer, Jr. ed.

(Z ) AOAC Official Method 999.10. Lead, Cadmium, Zinc, Copper, and Iron in Foods: Atomic
Absorption Spectrophotometry after Microwave Digestion(Final Action 2005). In. “Official
Methods of Analysis of AOAC International” 22" ed. George W Latimer, Jr. ed.

(=) AOAC Official Method 964.16. Antimony in Food: Spectrophotometric Method (Final Action
1976). In. “Official Methods of Analysis of AOAC International” 22" ed. George W Latimer, Jr.
ed.

(= ) AOAC Official Method 2017.16. Total Dietary Fiber in Foods and Food Ingredients: Rapid
Integrated Enzymatic-Gravimetric— High-Pressure Liquid Chromatography Method (Final
Action 2020). In. “Official Methods of Analysis of AOAC International” 22" ed. George W
Latimer, Jr. ed.

() AOAC Official Method 2022.01. Insoluble, Soluble, and Total Dietary Fiber in Foods and Food
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Ingredients: Rapid Integrated Enzymatic-Gravimetric-Liquid Chromatography (Final Action
2024). In. “Official Methods of Analysis of AOAC International” 22" ed. George W Latimer, Jr.
ed.

(1 ) Carbohydrate intake for adults and children: WHO guideline(17 July 2023)

(--) CODEX ALINORM 09/32/26 APPENDIX II.

(- - ) Scientific Opinion on Dietary Reference Values for carbohydrates and dietary fibre. EFSA
Journal 2010; 8(3):1462.

(- =) Food Standards Australia New Zealand (2004), Final assessment report. Application A491:
Resistant Maltodextrin as Dietary Fibre.

(- =) Review of the Scientific Evidence on the Physiological Effects of Certain Non-Digestible
Carbohydrates. Office of Nutrition and Food Labeling Center for Food Safety and Applied
Nutrition Food and Drug Administration U.S. Department of Health and Human Services, June
2018.
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