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(57) Abstract :

The Present invention Relates to a novel method for extracting inulin from ginger (Zingiber officinale) and garlic (Allium sativum) through hot water extraction
followed by ethanol precipitation. The process yields 16.8% inulin from ginger and 24.5% from garlic, demonstrating superior prebiotic activity comparable to
commercial chicory-derived inulin. The extracted inulin promotes growth of beneficial bacteria including Lactobacillus plantarum with optical density values reaching
1.05 for garlic inulin versus 0.98 for commercial standards. Characterization through FTIR, TLC, and HPLC confirms structural integrity and purity. The invention
provides cost-effective, sustainable alternative to conventional inulin sources while maintaining therapeutic efficacy for gastrointestinal and respiratory health
applications.
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