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Agave and Chicory Inulin as Enhancers of Mineral Absorption
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Summary

Agave inulin extracted from the desert plant Agave
tequilana is used as the starting material for production
of tequila. Since it is not digestible by the human
digestive sistem, it reaches the large intestine intact
and is available for beneficial intestinal bacteria such as
Bifidobacteria, consequently alleviating constipation
and notably increasing mineral absorption. Since Agave
inulin is an extraordinarily soluble fructan, in spite of its
high molecular weight, it does not cause the diarrhea
which is an inconvenience widely observed with
indigestible sugars. In the present study, Chicory inulin
supplemented Mexican papaya-zinc, Chinese papaya-
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zinc without inulin and yeast-zinc were labeled with
radioactive *Zn and fed to rats. It was found that the
inulin supplemented Mexican papaya-zinc in particular
elevated the blood Zn concentration and increased the
AUC (Area Under the Curve) whereas the yeast-zinc
exerted only limited effects. A similar enforcement effect
of Agave inulin was observed for absorption of copper
and promotion of calcium absorption could be
confirmed for human using calcium gluconate. This
second paper follows on from one published in October,
2007 in this journal.
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