FIBRES

References

Pfoertner, H.N. and J. Fischer, 2001. Advanced Dietary Fibre Technology. B.V. McCleary and L. Prosky (eds). Blackwell Science Ltd, Oxford. pg 361-366
Guillon, F. and M.M.J. Champ. 2002. Br. J. Nutr. 88(S3): S293-S306

Ralet M.C et al., 1993a. Carbohydr. Polym. 20(1): 17-23

Ralet M.C. et al., 1993b. Carbohydr. Polym. 20(1): 25-34 . _
Daveby, Y.D et al., 1993 J. Sci. Food Agric. 63(1): 21-28 ' -
McPherson, J. 1992 CRC Handbook of Dietary Fibre in Human Nutrition. G. A. Spiller (ed). Boca Raton, FL. CRC Press pg 7-14
Kushi, LK. et al., 1999, Am. J. Clin. Nutr. 70(S): 451S-458S

Canadian Food Inspection Agency. 2003. Dietary Fibre. Table 6-12 Dietary Fibre-Summary of sources, acceptability and labelling.
Guide to Food Labelling and Advertising. Accessed at http://www.inspection.gc.ca/english/fssa/labeti/guide/ch6ae.shtml#tab6-12
9. Wang, N. and J.K. Daun. 2004. Report of the Canadian Grain Commission (Winnipeg, MB). July 2004

© N o ok

Functional Advantages of Pulse Fibres'?35 Nutritional Benefits of Pulse Fibres5"8
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S - S e May be protective against heart disease,
e High water binding capacity diabetes, obesity and colon cancer
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«->HIGH QUALITY CANADIAN INGREDIENTS. www.pulsecanada.com « High fat binding capacity * Promotes regularity
* (Good texturing effect ¢ No cholesterol
P UIse Canada * Pea hull fibres are recognized as a dietary fibre
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PULSE

Biochemical Composition of Select Ganadian Pulses® (g/100g dry matter)

Protein Amylose
(N X 6.25) (% starch)
F|e|d Pea 20 2-27.4 41 6-49.0 20 7-33.7 8—8 7 4—11 2 1 0-1.7
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*Includes Desi and Kabuli types. **Includes red, light red and white kidney beans, navy, black turtle, cranberry, dutch brown, great northern, pinto,
small red and pink beans. ***Includes green and red lentils.

Pulse Fibres

The non-starch polysaccharides in pulses are comprised of mono- and disaccharides, low molecular weight
oligosaccharides and a non-digestible fraction or fibre fraction that is composed of cell wall polysaccharides combined
with galactose, arabinose, fucose and xylose'®'"

Pulse fibre fractions contain unique polysaccharides — the hemicellulose-arabinoxlylan and the pectin-xylogalacturonan
— with potential prebiotic effects'®!?

Sugar composition of pulse fibres'*'
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Composition of Fibre in Raw Pulses (% of dry matter)'®
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Applications

Nutritional Applications Food Applications Non-Food Applications

e (alorie reduction e Processed meat products, e Paper
sausages and pepperoni for its

o , e Substrate for purification of
good fat binding properties

alpha-galactosidase

e Cholesterol reduction
e Glycemic response
4 B e Fibre fortification of baked

, e Filler for biodegradable plastic
* Laxation goods and pastas.

e Used as fat mimetic
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