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Inulin 
Item No. 19229

CAS Registry No.:	 9005-80-5
Formal Name:	 (2S,3S,4S,5R,6R)-6-(((2S,3S,4S,5R)-2-((((2R,3S,4S,5R)-

3,4-dihydroxy-2,5-bis(hydroxymethyl)tetrahydrofuran-
2-yl)oxy)methyl)-3,4-dihydroxy-5-(hydroxymethyl)
tetrahydrofuran-2-yl)oxy)tetrahydro-2H-pyran-
2,3,4,5-tetraol

MF:	 (C6H10O5)n
Supplied as:	 A crystalline solid
Storage:	 4°C
Stability:	 ≥2 years
Item Origin:	 Plant/Helianthus tuberosus
Information represents the product specifications. Batch specific analytical results are provided on each certificate of analysis.

Laboratory Procedures                                                                                                                                                                                                                                                                                           

Inulin is supplied as a crystalline solid. Inulin is sparingly soluble in aqueous solutions. To enhance aqueous 
solubility, dilute the organic solvent solution into aqueous buffers or isotonic saline. If performing biological 
experiments, ensure the residual amount of organic solvent is insignificant, since organic solvents may have 
physiological effects at low concentrations. We do not recommend storing the aqueous solution for more 
than one day.

Description                                                                                                                                                                                                                                                                  

Inulin is a heterogeneous collection of fructose polymers produced by plants of the Compositae family, 
most notably by chicory root.1 It belongs to a class of dietary fibers known as fructans and functions as a 
natural storage carbohydrate.1 Due to the specific structure of its β(2,1) linkages, inulin cannot be hydrolyzed 
by the endogenous secretions of the human digestive system, although it can be metabolized by microbial 
flora of the colon.1 As such, in terms of dietary nutrition, inulin is considered a form of soluble fiber and 
is sometimes categorized as a prebiotic.1,2 It is frequently used to measure kidney function via glomerular 
filtration rate, since it is neither secreted nor reabsorbed at the nephron.3
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