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What has affected the definition of dietary fibre? 

• Analytical methods

• Physiological effects

• Food Regulations at national level
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How have the fibre definitions and methods evolved? 

• McCance and 
Widdowson

Southgate 

method 

(1969)
Englyst et al. 

method

(1992)
AOAC method 

991.43

(1999) AOAC 997.08

(2000)
• NSP only

• Recognised by 

MAFF

• Recommended 

for labelling

• Gas liquid 

cromatography

• JFSSG

• Resistant starch 

& lignin

• Enzymatic-

Gravimetric 

method

• FSA

• Fructans

• Used in 

combination with 

AOAC 991.43

• Enzymatic-

Gravimetric 

method

Methods have evolved as fibre definition changed
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• Codex Alimentarius Commission (2009)

• EU (Regulation (EU) No. 1169/2011)

• EU  Regulation and Codex includes: 

1. Edible carbohydrate 

2. Carbohydrate polymers

3. Synthetic carbohydrate polymers

• 2008 SACN – draft position statement – threw a spanner in the works, just before the 

EU definition

• Any extracted or synthesised fibres, e.g. oligosaccharides are not included in the fibre 

definition

• EU 2012 – methods for measuring oligosaccharides recognised in the Commission’s 

guidance on methods of analysis for nutrition labelling

Recent evolution of definition
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Why so many definitions?

• DF are not a single chemical entity 

neither a group of related 

compounds

• Different DF may have one or 

more physiological health benefits

• Controversy on cause of benefits 

Food matrix vs isolated form

Numerous definitions have been 

proposed in order to address some 

of these issues

• International harmonisation of: 

 Food labelling

 Food composition databases

• Interventional and 

epidemiological research on DF  

outcomes

• Dietary guidelines

Challenges Consequences
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Regulatory implications

• Need to understand what is in your product before you decide which 

combination of methods to use

• The methods offer a tool kit for the different fibre components

• UK, EU countries and US use AOAC methods

Impact on calories

• All components measured as fibre are 2kcal/g – this will depend on the 

definition of fibre

• All other carbohydrates 4kcal/g (except polyols)
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Thank you

Jenny Arthur

jenny.arthur@leatherheadfood.com
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Disclaimer

Some parts of a report of this nature are inevitably 

subjective and/or based on information obtained in good 

faith from third party sources. Where opinions are 

expressed, they are the opinions of the individual author 

and/or the relevant third party source and not those of 

Leatherhead Food Research or its group. Furthermore, if 

new facts become available and/or the commercial or 

technological environment evolves, the relevance and 

applicability of opinions and conclusions in this report may 

be affected. Accordingly, while this report has been 

compiled in good faith, no representation or warranty, 

express or implied, is made by Leatherhead Food 

Research as to its completeness, accuracy or fairness. 

Except where limited by law, neither Leatherhead Food 

Research nor its group shall be responsible for any 

actions taken or not taken as a result of any opinions and 

conclusions provided in this report and you agree to 

indemnify Leatherhead Food Research, its group and/or 

personnel against any liability resulting from the same.


