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extrachion ~ partial hydrolysis
[hat water] [enzymatic)

oligofructose

G-Fn amnd Fn

15-17% inulin
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Effect of RAFTILOSE on the femur mineralisation in
ovariectomised rats
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Effect of oligofructose (15g/d RAFTILOSE, 9
days ) on true Ca absorption

Ca absorption (%)

OF placebo
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