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Functional foods

2
Non -digestible oligosaccharide
® Liliaceae
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* Ultrasonix OS 280R, Schuder Schal GmbH & Co., KG, Germany.
* Sigma centrifuge, model 4-16K S, Osterede, Germany.

® Memmert water bath, model WB/0B7-45, Schwabach, Germany.
7 UV/Vis spectrophotometer WPA Lightwave S2000, England.
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