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Effect of Acidity on the Binding Ability of Dietary Fibers to Aluminium Ions
* Masako FUKU=SHI.MA,. Rie Sato, Emiko Takevyama* and Takashi MATSUMOTO

Graduate School, Showa Women’s University Setagaya-ku, Tokyo 154-8533
* Showa Women’s Junior College, Setagaya-ku, Tokyo 154-8533

We have previously reported that dietary fibers might be able to induce aluminium excretion by
their binding ability to metal ions, but the study did not consider the effect of human gastric acidity.
This present study analyzes the stability of binding between Al and dietary fibers extracted from 13
kinds of food comprising vegetables, mushrooms and sea weeds under the pH 2.0 condition which rep-
resents the acidity of gastric juice. The polysaccharide composition of insoluble dietary fibers (IDF) is
known to differ from that of soluble dietary fibers (SDF). We therefore eXamined the relationship for
the binding stability between indigestible polysaccharides and aluminium. The polymers in such uronic
acids as alginic acid and pectin, and mucin were found to bind with aluminium. This indicates that the

- binding was influenced by both physical characteristics like viscosity and chemical effects.
(Received April 5, 2004; Accepted in revised form November 20, 2004)
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Fig. 2. Binding characteristics of aluminium ions to several polysaccharides under acidic

conditions
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Fig. 3. Binding ‘characteristics of aluminium ions by SDF
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