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Prebiotic Activities of Jerusalem artichoke
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Abstract
The objectives of this study were to select the prebiotic activities of Jerusalem artichoke which

were harvested at the age of 14, 16, 18, and 20 weeks, and to test the digestion of the Jerusalem
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artichoke with the lowest and highest prebiotic activity in the simulated gastrointestinal system. They
were harvested at the age of 14, 16, 18, and 20 weeks, had positive prebiotic activity values of 10.65,
12.45, 8.82 and 14.04, respectively. After Lactobacillus acidophillus TISTR 1338 and Escherichia coli
TISTR 117 were cultured in 1% of Jerusalem artichoke and 1% of glucose from 0 to 24 hours, L. ac-
idophilus was found to have higher growth than E. coli. Jerusalem artichoke which was harvested at
age of 14, and 20 weeks, had the % hydrolysis digestion of 71.04% and 13.35%, respectively. Conse-
quently, the 20-week Jerusalem artichoke gave the lowest digestion percentage. It showed that the

composition of the Jerusalem artichoke had possessed as the prebiotic and was able to resistant to

digestion in the gastrointestinal system

Keyword: prebiotic, Jerusalem artichoke, resistant to digestion
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