
IJFANS INTERNATIONAL JOURNAL OF FOOD AND NUTRITIONAL SCIENCES 

ISSN PRINT 2319 1775 Online 2320 7876 
 

Research paper                      © 2012 IJFANS. All Rights Reserved, UGC CARE Listed ( Group -I) Journal Volume 11, Iss 8, August 2022 

 

2693 | P a g e  
 

The Brief Review on the Dietary Fiber 

Dr Tariq Mahmood, Professor, 

Department of Biochemistry, Teerthanker Mahaveer University, Moradabad, Uttar Pradesh, India 

Email Id- mahmoodtariq008@gmail.com 

 

ABSTRACT: Dietary fiber is any plant material in the diet that is resistant to enzymatic digestion, such as 

cellulose, non-cellulosic polysaccharides such as hemicellulose, gelatin substances, gums, mucilageous, and a 

non-starch segment lignin. Fiber-rich diets, such as oats, almonds, and leafy greens, have been linked to a 

lower risk of a variety of diseases. Dietary fiber-rich foods have been shown to provide many medicinal benefits 

in the treatment of a variety of ailments, including obesity, type 2 diabetes, and colon cancer. Food scientists 

and technologists looked at the use of DF (dietary fiber) in a variety of foods by evaluating and using strands 

from a variety of common and unusual sources, including agro-food handling by products. Dietary fiber 

consumption may have an unanticipated impact on supplement retention. Supplement absorption is influenced 

by physicochemical variables of dietary fiber, such as maturation, building capacity, limiting capacity, 

thickness and gel arrangement, water-holding limit, and dissolvability. Dietary fiber intake has an effect on the 

different supplementation methods. The addition of full fiber to one's diet may delay the onset of the glycemic 

response. After a meal, soluble fiber decreased blood glucose levels, while sterilized insoluble fiber had virtually 

little effect. 
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1. INTRODUCTION 

Dietary fiber (also known as roughage in the United Kingdom) is the part of plant-based diet 

that is not fully broken down by human digestive enzymes. Dietary fibers have a wide range 

of chemical compositions and may be classified in terms of solubility, viscosity, and ferment 

ability, all of which influence how fibers are digested in the body. Soluble fiber and insoluble 

fiber are two types of dietary fiber found in plant foods such as legumes, whole grains and 

cereals, vegetables, fruits, and nuts and seeds. A diet rich in fiber intake on a regular basis is 

linked to improved health and a reduced risk of many illnesses [1]. 

Dietary fiber sources have historically been classified as either soluble or insoluble. Plant foods 

include both kinds of fiber in different quantities, depending on the viscosity and ferment 

ability of the fiber. The advantages of fiber consumption vary depending on the kind of fiber 

eaten and the benefits that may be seen in the gastrointestinal system. Bulking fibers including 

cellulose, hemicellulose, and psyllium absorb and retain water, which helps to maintain 

regularity. Fibers that are viscous, such as beta-glucan and psyllium, thicken the feces. 

Fermentable fibers, such as resistant starch and inulin, feed the bacteria and microbiota of the 

large intestine and are metabolized to produce short-chain fatty acids, which play a variety of 

functions in gut health [2]–[4].  

Soluble fiber (fermentable fiber or prebiotic fiber) is a kind of fiber that dissolves in water and 

is fermented in the colon to generate gases and physiologically active by-products such short-

chain fatty acids produced by gut bacteria. Beta-glucans (found in oats, barley, and 

mushrooms) and raw guar gum are two examples. Psyllium is a bulking fiber that holds water 

as it passes through the digestive system, making feces easier. It is a soluble, viscous, 

nonfermented fiber. Soluble fiber is viscous and slows stomach emptying, resulting in a 

prolonged sensation of fullness in humans. Soluble non-viscous fibers include inulin (in 

chicory root), wheat dextrin, oligosaccharides, and resistant starches (in legumes and bananas). 

It has been shown that regular consumption of soluble fibers, such as beta-glucans from oats 

or barley, lowers blood levels of LDL cholesterol, a risk factor for cardiovascular disease [5].  
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Insoluble fiber is inert to digestive enzymes in the upper gastrointestinal system because it does 

not dissolve in water. Wheat bran, cellulose, and lignin are examples. Insoluble fiber that has 

been coarsely crushed stimulates the production of mucus in the large intestine, giving bulk. 

Finely milled insoluble fiber has the opposite effect and may even cause constipation. Insoluble 

fibers like resistant starches, for example, may be fermented in the colon.Non-starch 

polysaccharides and other plant components including cellulose, resistant starch, resistant 

dextrins, inulin, lignins, chitins (in fungi), pectins, beta-glucans, and oligosaccharides make up 

dietary fiber. 

Dietary fiber is defined as a plant's capacity and cell divider polysaccharide that cannot be 

degraded by stomach-related chemicals. Cellulose, hemicelluloses, gelatin, and lignin are all 

components of dietary fiber [6]. In previous studies, difficulties in concluding the synthetic 

examination of fiber have muddled the assessment of specific measurements of dietary fiber. 

Research into specific types of fiber and their connections with lipid digestion, glucose 

digestion, and other organic findings is now encouraged by a more established approach for 

measuring total dietary fiber, as well as analyzing solvent fiber content. Current supplement 

data sets include measurements of total dietary fiber, as well as solvent and insoluble 

components, allowing natural effects from different food sources to be assessed [7]. 

Dietary fiber is defined as plant cell polysaccharides and lignin that are not digested by 

stomach-related enzymes in both animals and humans. However, the most appropriate name 

for all ingested polymers for food sources that are not separated by stomach-related substances 

in the small digestive system is all-out dietary fiber (TDF). In a similar vein Dietary fiber has 

a physiological impact on human health. Because it interacts with characteristics like solvent 

and insoluble dietary fiber in the gastrointestinal tract, safe starch (RS) plays an important role 

in the food business.  

Plant polysaccharides and lignin are examples of dietary fiber that are resistant to breakdown 

by stomach-related substances in humans. Dietary fiber is made up of plant cell-divider 

components such as cellulose, hemicellulose, pectic compounds, and lignin. Dietary fiber is 

also given to gums and adhesives. Dietary fiber is classified as either water-solvent fiber or 

water-insoluble fiber based on its ability to dissolve in boiling hot water. WSF seems to reduce 

postprandial glucose excursions and is thought to have hypoglycemic effects [8],[9]. 

A broad variety of dissolvable filaments, including guar, psyllium, gelatin, and oat grain, 

exhibit hypocholesterolemic characteristics, according to research. Wheat grain and cellulose, 

for example, are generally thought to provide protection against the progression of colon 

malignant development.A little quantity of starch escapes chemical hydrolysis in the small 

intestine and passes to the colon or internal organ gastro intestinal. The term dietary fiber (DF) 

was originally used in the 1950s to describe a type of plant-derived polysaccharides that cannot 

be digested and absorbed in the gastro intestinal tract. Dietary fiber has a long history, with 

Hipsley (1953) coining the phrase to describe the non-absorbable components that make up the 

plant cell divider. Fiber is defined by botanists as a component of plant organs, synthetic 

examiners as a collection of substance mixes, and shopper as a material having beneficial 

effects on human health and dietetic and compound endeavors. Dietary fiber is a topic that 

should be promoted [10].  

“Dietary fiber is made up of "leftovers of plant cells that are resistant to hydrolysis (absorption) 

by man's nutritive substances," with hemicellulose, cellulose, lignin, oligosaccharides, gelatins, 

gums, and waxes as segments. Dietary fiber was defined by the American Association of Cereal 
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Chemists (AACC) in 2000 as the palatable parts of plants or closely resembling carbs that are 

impervious to assimilation and ingestion in the human small digestive system, with complete 

or fractional maturation in the vast digestive tract. Polysaccharides, oligosaccharides, and 

lignin are all types of dietary fiber. 

1.1Benefits of Dietary Fiber 

1. In Losing Weight: 

 You'll lose weight regardless of whether increasing your fiber intake is your only dietary 

adjustment. Calorie counters who were told to eat at least 30 grams of fiber per day but were 

given no additional dietary restrictions lost a lot of weight, according to a recent study 

published in the Annals of Internal Medicine [11]. They dropped almost as much as a group 

that followed a more unexpected dietary regimen that included limiting calories, fat, sugar, and 

salt while boosting the use of natural products, vegetables, and whole grains. Fiber-rich foods 

not only fill you up faster and keep you satisfied for longer, but they also prevent your body 

from storing some of the calories in the foods you consume. "As fiber travels through your 

stomach-related tract, it binds with fat and sugar particles, reducing the amount of calories you 

consume." According to another study, those who increased their fiber intake to the 

recommended amount lost between 90 and 130 calories per day, which is equal to a 9- to 13-

pound weight loss over the course of a year. Learn about the relationship between fiber and 

weight loss, as well as why you should eat more of these seven high-fiber foods to help you 

slim down. 

2. Keep a Healthier Weight over Time: 

According to a study conducted at the Medical University of South Carolina, those who 

consumed more fiber were generally less fatty, while people who were obese consumed almost 

1 gram less fiber daily on average than people of normal weight. In addition, researchers at 

Georgia State University discovered that mice fed diets lacking in fiber-explicitly dissolvable 

fiber gained weight and had a higher muscle-to-fat ratio than mice on healthy diets. 

Furthermore, when mice were given enough soluble fiber, they were less likely to gain weight 

when they were placed on a high-fat diet. 

3. Decrease Diabetes Risk: 

 It's a proven fact. For example, a recent study of 19 studies found that those who consumed 

the greatest fiber—more than 26 grams per day—had an 18% lower risk of the disease than 

those who consumed the least fiber (under 19 grams every day). Fiber's one-two punch of 

keeping glucose levels constant and keeping you at a healthy weight, according to experts, may 

help prevent the progression of diabetes. 

4. Lower Heart Disease: 

According to a review of 22 studies published in the BMJ, eating 7 grams of fiber each day 

reduces the risk of cardiovascular disease by 9%. Fiber's ability to absorb excess cholesterol in 

your body and transport it out before it may clog your arteries is one of the reasons behind this.  

5. Have Healthier Gut Bacteria:  

Fiber is a food source for the wonderful microorganisms that make up your microbiome, and 

they thrive on it. When your gut bacteria consume fiber that has matured in your G.I. tract 
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(delicious), they create short-chain unsaturated lipids, which offer a variety of benefits, 

including reducing basic irritation, which has been linked to obesity and almost every major 

chronic medical disease. According to a recent Italian study, consuming a high-fiber 

Mediterranean diet is associated with higher levels of short-chain unsaturated fats. 

 "Furthermore, changes in intestinal microscopic organisms may be seen in only a few days," 

says Kelly Swanson, Ph.D., a biological sciences professor at the University of Illinois at 

Urbana-Champaign. The caveat is that you must consume enough grams on a regular basis, if 

not most days of the week, to maintain the benefits. Holding back on fiber causes the population 

of microorganisms to shift, increasing discomfort in the body. To get your fiber fix, check out 

these delectable whole grain recipes. 

6. Decrease Risk of Certain Cancers: 

 According to a study published in the Annals of Oncology, every 10 grams of fiber consumed 

lowers the risk of colorectal illness by 10% and lowers the risk of breast cancer by 5%. Aside 

from the anti-disease properties of fiber, Sheath points out that fiber-rich foods, such as 

vegetables and organic goods, are also high in cell reinforcements and phytochemicals, which 

may help lower your risk. Learn more about your eating habits and the risk of developing 

cancer. 

7. Live Longer, Period:  

Researchers at Harvard School of Public Health recently discovered that those who ate fiber-

rich cereals and whole grains on a daily basis had a 19 and 17 percent lower risk of death-from 

any cause, respectively, than those who ate fewer fiber-rich foods.  

8. Get an All-Natural Detox:  

"Solvent fiber absorbs potentially harmful mixtures, such as excessive estrogen and undesired 

lipids, before they are absorbed by the body." Insoluble fiber also reduces the amount of time 

synthetic chemicals like BPA, mercury, and pesticides remain in your system since it speeds 

things up. The faster they get to know you, the less likely they are to harm you. Prebiotics, a 

kind of dissolvable fiber found in asparagus, leeks, soybeans, wheat, and oats, have been shown 

to increase the bioavailability of minerals like calcium in dietary sources, which may assist 

maintain bone thickness. 

2. DISCUSSION 

Historically, dietary fiber sources were categorized as either soluble or insoluble. Plant foods 

include both types of fiber in varying amounts, depending on the fiber's viscosity and ferment 

ability. Fiber intake has a variety of benefits, depending on the kind of fiber consumed and the 

benefits that may be observed in the gastrointestinal system. Water is absorbed and retained by 

bulking fibers including cellulose, hemicellulose, and psyllium, which helps to maintain 

regularity. The viscous fibers like beta-glucan and psyllium thicken the feces. Fermentable 

fibers like resistant starch and inulin feed the bacteria and microbiota of the large intestine and 

are converted into short-chain fatty acids, which have a range of roles in gut health. 

Soluble fiber (also known as fermentable fiber or prebiotic fiber) is a kind of fiber that dissolves 

in water and is fermented in the colon to create gases and physiologically active by-products 

like short-chain fatty acids. Two examples include beta-glucans (found in oats, barley, and 

mushrooms) and raw guar gum. Psyllium is a bulking fiber that retains water in the digestive 
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tract as it goes through, making stools easier to pass. It's a nonfermented, soluble, viscous fiber. 

Because soluble fiber is viscous and delays stomach emptying, it gives people a longer feeling 

of fullness. Inulin (from chicory root), wheat dextrin, oligosaccharides, and resistant starches 

are examples of soluble non-viscous fibers (in legumes and bananas). Regular intake of soluble 

fibers, such as beta-glucans from oats or barley, has been proven to decrease LDL cholesterol 

levels in the blood, a risk factor for cardiovascular disease. 

Dietary fiber includes a combination of inedible polysaccharides (e.g., cellulose, 

hemicelluloses, oligosaccharides, gelatins, and gums), lignin, and waxes. As of late, the 

American Association of Cereal Chemists gave a meaning of dietary fiber that maybe best 

depicts its physiological job. As per this definition, dietary fiber is: the eatable pieces of plants 

of closely resembling sugars that are impervious to processing and ingestion in the human 

digestive tract with complete or incomplete maturation in the internal organ. Dietary fiber 

incorporates polysaccharides, oligosaccharides, lignin, and related plant substances. Dietary 

fiber advances helpful physiological impacts, including laxation, or potentially cholesterol 

constriction, as well as blood glucose lessening.  

Dietary fiber is characterized into IDF and SDF, as indicated by their diverse physiological 

jobs. IDF principally advances the travel of fecal mass, improves laxation, and advances colon 

wellbeing by upgrading the development of the gut microflora (going about as prebiotics). SDF 

is engaged with the control of glucose and lipids. 

Solid epidemiological and test information have indicated that an expanded utilization of SDF 

strongly affects the bringing down of various danger factors for cardiovascular infection 

(CVD). Under the term of condition X, a few danger factors have been bunched together – 

dyslipidemia, hypertension, and hyperglycemia – and Reaven63 hypothesized that insulin 

opposition underlies the increment in this infection, which was later characterized as metabolic 

syndrome.64 In this specific circumstance, the impacts of the SDF of vegetables, cereals, and 

vegetables have been contemplated, and the expected collaborations among SDF and different 

phytochemicals for bringing down the danger of the metabolic disorder have been broadly 

checked on. 

3. CONCLUSION 

Dietary fiber is made up of hemicellulose, cellulose, lignin, oligosaccharides, gelatins, gums, 

and waxes, which are "leftovers of plant cells that are resistant to hydrolysis (absorption) by 

man's nutritive elements." The American Association of Cereal Chemists (AACC) described 

dietary fiber in 2000 as the edible portions of plants or carbohydrates that are impermeable to 

digestion and ingestion in the human little digestive system, with full or partial maturation in 

the vast digestive system. In the course of the most recent 20 years specifically there has been 

a blast of interest in the region of dietary fiber from the public everywhere just as mainstream 

researchers to such a degree that dietary fiber is presently classed as the 6th significant 

supplement. The plant material in eating routine safe to enzymatic processing is named as 

dietary fiber. It incorporates cellulose, hemicellulose, pectic substances, gums, adhesives and 

lignin and so forth Dietary propensities are major supporters of diabetes. Dietary filaments 

speak to a heterogenous class, and there is still a lot to comprehend with respect to which 

nourishments ought to be liked to boost the metabolic impacts of filaments, including effects 

on the gut microbiota. Dietary fiber is normally present in cereals, organic products, vegetables 

and nuts. The eating regimens with high substance of fiber have been accounted for to 

positively affect wellbeing. 
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