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2. Fructans in food and feeding stuffs ( AOAC 997.08 )

3. Measurement of Total Fructan in Foods: Enzymatic/Spectrophotometric
Method (AOAC 999.03)
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(= ) AOAC Official Method 997.08. Fructans in Food and Feeding Stuffs.
(=) AOAC Official Method 999.03. Measurement of Total Fructan in Foods:
Enzymatic/Spectrophotometric Method.

(=) Mensink, M. A., Frijlink, H. W., van der Voort Maarschalk, K., & Hinrichs, W. L. J. (2015). Inulin,
a flexible oligosaccharide |: Review of its physicochemical characteristics. Carbohydrate
Polymers, 130, 405-419.

(=) Shoaib, M., Shehzad, A., Omar, M., Rakha, A., Raza, H., Sharif, H. R., Niazi, S., Khan, I. M., &
Niazi, S. (2016). Inulin: Properties, health benefits and food applications. Carbohydrate
Polymers, 147, 444-454,
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