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Schematic diagram showing the effect of viscous dietary fiber in regulating the appetite response™
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Influence of viscosity on the growth of human gut 167.
Research Progress in Appetite-regulating Effects of Dietary Fiber’s Viscosity

Li Bin', Xu Chenfeng?, Shang Longchen'*
(‘College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070
*College of Biological and Food Engineering, Hubei Minzu University, Enshi 445000, Hubei)

Abstract Dietary fiber plays a potential role in regulating energy intake and stabilizing postprandial blood glucose. As
an important physical property of soluble dietary fiber, viscosity is also a key contributor to its nutritional effect. Nowa-
days, the nutritional effect of dietary fiber based on its physical properties has attracted researchers” attention, and vis-
cosity’s regulating effect on appetite has become an important entry point for the study of physical nutrition. The present
article summarizes the health—promoting effects of dietary fiber’s main physical and chemical properties, while the inter-
vention effect and mechanism of dietary fiber viscosity—mediated appetite during eating was discussed systematically. The
paper is believed to provide some ideas for the development and application of satiety—enhancing foods. Also, it is ex-
pected to lay a certain theoretical foundation for further in—depth and systematic exploration that reveals the health—pro-
moting effects of dietary fiber.

Keywords dietary fiber; dietary viscosity; satiety; gastrointestinal digestion; appetite response



