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Fig.1  Microbiota—oriented health intervention strategies of dietary hydrocolloids
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New Strategies for Health Intervention of Dietary Hydrocolloids: Microbiota—Oriented Research

and Development

Nie Shaoping, Tan Huizi
(Nanchang University, State Key Laboratory of Food Science and Technology, China—Canada Joint Laboratory of Food
Science and Technology (Nanchang), Key Laboratory of Bioactive Polysaccharides of Jiangxi Province,
Nanchang 330047)

Abstract The resource of dietary hydrocolloids is abundance. Among them, complex polysaccharide—type hydrocolloids
are natural sources of water—soluble dietary fiber, which are widely used food additives with additional high nutritional
value. A large number of studies have shown that various types of dietary hydrocolloids can enrich differential bacteria
species, thereby playing regulatory roles through the gut-liver axis and gut—brain axis. Therefore, establishing the inter-
action network of “dietary hydrocolloids—gut microbiota—human health” has important innovative significance for the devel-
opment of personalized diet. In this paper, the physicochemical properties and functional activities of complex polysaccha-
ride—type hydrocolloids were systematically summarized, and the research and development of the microbiota —oriented
strategies of dietary hydrocolloids were focused, thus provide theoretical references for future health intervention.

Keywords dietary hydrocolloids; complex polysaccharides; food additives; microbiota—oriented; personalized application



