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Abstract: As a new nutrient, dietary fiber can play an important role in immunity and metabolism by regulating the
structure of intestinal microflora. Edible and medicinal dietary fiber (EMDF) has the dual functions of strengthening the
body with Chinese herbal medicine and promoting intestinal health with dietary fiber, which makes it different from
ordinary dietary fiber. This paper summarizes the research progress of EMDF, analyzes its chemical composition,
distribution characteristics and intestinal function, and focuses on the effect of EMDF on intestinal microflora structure and
its action mechanism. This study would provide a theoretical basis for the development and utilization of EMDF in

functional foods.
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Fig.1 Efficacy characteristics of EMDF on human organs



43 % 5 18 1Y) BB, % 2RISR e AN R R TSt - 495 -

F1 ML 2[R PRI B AT 4 1 i AR A

Table 1 Regulation of dietary fiber from typical edible and medicinal homologous plant on intestinal health
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