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For many years, the definition of dietary fiber has been subject for debate and discussion. The term dietary fiber has been subject for debate and discussion. The term “dietary” was first introduced and defined by Hipsley in 1953, as the non-digestible part of carbohydrates in plants which are used in food. 
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Resistant maltodextrines are a special type of dietary fiber (RSIV)
 that are made by use of pyrodextrination, a process in which starch is heated up at an elevated temperature (140-160°C) in combination with an acid catalyst. This physical-chemical process requires high temperatures that cause undesirable side reactions, e.g. browning of the starch
. These side components need to be removed in order to obtain a purified white product that is suitable for human consumption. Several purification and separation steps are needed to achieve this. This results in a decrease in yield of the resistant starch fraction and high process (energy) costs.

In order to overcome these hurdles, industry searches for alternative processes. This has challenged TNO to investigate potential new technologies. Starch dextrination in ethanol
 turned out to be the most advantageous in order to overcome the above mentioned problems (see picture). This process has been patented by TNO (WO2014046542).
In this oral presentation the reaction conditions of this process will be discussed by use of a design of experiments (DOE). Furthermore we will show the results of an in vitro digestibility study (digestion in small intestine and fermentation in the colon). Finally we will display a potential design for an industrial installation for which inclusively a first estimate of the CAPEX and OPEX are given.
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