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Low bioavailability
of biocompounds
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Environmental pollution

Fructooligosaccharides and xylooligosaccharides
class of prebiotics that can be incorporated into

many food products. y
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Functional food products with liberated forms of
polyphenols readily to be absorbed in the small
intestine.



Download English Version:

https://daneshyari.com/en/article/8428069

Download Persian Version:

https://daneshyari.com/article/8428069

Daneshyari.com


https://daneshyari.com/en/article/8428069
https://daneshyari.com/article/8428069
https://daneshyari.com

