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Fructans are sucrose-derived natural fructose polymers produced by some plants and microorganisms (Versluys et al., 2017a). Inulin-type fructans are now widely used for their prebiotic, antioxidant and health improving properties in functional foods and the interest in other types of fructans, like levans, is steeply increasing (Toksoy Öner et al., 2016), for instance during bread-making. Moreover, fructans may act as “priming” molecules both in plant and animal systems, triggering their innate immunity, the so called “sweet immunity” concept (Versluys et al., 2017b). 

Substituting whole-meal durum wheat flour with inulin improves the nutritional value decreasing the glycemic index in the blood after pasta ingestion, but it compromises the sensory characteristics in terms of elasticity, firmness, bulkiness and adhesiveness. The selection of inulin with proper polymerization degree is a strategic factor for final product acceptance. Three types of inulin purified from different plant material (cardoon, topinambur and chicory) at three concentrations (2%, 4% and 8%) were investigated for pasta enrichment. The best compromise was reached with topinambur inulin at 4%. 
In the human/animal disease context, it was found that inulin-type fructans are present in all commercially available Echinacea preparations that are widely used in alternative medicinal therapies to counteract viral infections, due to the lack of effective treatments offered by traditional medicine (Sharma et al., 2006).
 
In the context of plant production in a changing world, sustainable and natural alternatives for toxic pesticides are urgently needed. Increased disease tolerance was observed after leaf spraying with fructans in the case of different plant pathosystems.
 
In conclusion, fructans are not only of interest in functional foods because of their prebiotic, antioxidant and immunomodulatory properties, but they also hold great promises as priming agents in the context of human, animal and plant health and production. 
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