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Effects of fungal substance soluble dietary fiber on

intestinal peristalsis and absorption in mice
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Abstract: In order to study on the effects of fungal substance soluble
dietary fiber on the intestinal peristalsis and absorption in mice, 75
kunming mice were randomly assigned to 5 groups: blank control
group fed with saline, control positive group fed with phenolphthale-
in solution of 50 mg/kg + BW and three testing groups fed with low
(2.5 g/kg » BW) . middle (5 g/kg » BW) and high (15 kg/kg + BW)
dosages of soluble dietary fiber in fungal substances. The results in-

dicated that fungal substance soluble dietary fiber had some effects in
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inhibiting mice weight gain (P<C0. 05) and there is a positive correla-
tion between the dosages of soluble dietary fiber and the inhibition of
weight gains, middle doses of soluble dietary fiber had a significant
effect on intestinal peristalsis in mice (P<C0. 05), soluble dietary fi-
ber enhanced intestinal peristalsis with great significance (P<Z0.01)
of high dosage and remarkable significance (P<C0. 05) of middle dos-
age. The intestinal peristalsis is positively correlated with the dosage
of the fungal substance soluble dietary fiber. The effect on intestinal
peristalsis between high and low dosages of soluble dietary fiber is
significantly different (P<C0. 05).

Keywords: fungal substance; soluble dietary fiber; mice; peristalsis

of intestines; absorption
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Table 1 Effect of fungal substance soluble dietary fiber on body weight of mice
5] s/ 7 4/ AR IREN W R AT/ W/
H (g+ kg !+ BW) g g g
25 % IR 4L 15 21.74+0. 83 32.52+1. 44 10.78+1. 80
SF 4 % iR 20 15 0.05 21.39+8. 40 31.8442.52 10.45+2.31
IG5 o 15 2.50 21.53+1.57 29.92+2, 96 8.39+2.00°
Zdl R 15 5. 00 21.45+1.48 29.60+2.77 8.15+2. 652
R 7R 15 15. 00 21.3441.29 29.28+1.03 8.03+1,71%
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Table 2 Effect of fungal substance soluble dietary fiber on absorption of small intestine

a3 EIEYE 0 5 1t/ PRUEWROBOE R B RO (E AR S/

A (g+ kg !+ BW) (As) (Aw) (mmol « L™1)

%5 N B 10 — 0. 3400, 008 0.128+0.022 0.75540. 147

FH P % B8 21 10 0. 05 0.356+0.014 0.13140.022 0.73740.117

AR5 10 2.50 0.3344-0.004  0.14440.023 0.858-+0.132

Zd 10 5.00 0.346+0.024  0.161+0.021 0.932+0. 081
1o 7 A 10 15. 00 0.33740.005 0.13740.023 0.87240. 141

T a RRZIA G2 PO B 2 () 22 57 3 (P<T0. 05) 5 b KR Z 415 BT B4l 2 i) 22 5 1 3%

(P<<0.05),
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Table 3 Effect of fungal substance soluble dietary fiber on peristalsis of small intestine
a5 s/ &t/ BT/ AN A/ ik A A E A/
H (g+ kg '+ BW) cm cm %
75 % I 10 — 27.7+6.58 54.8+4.69 51.1413.48
FH - X R 21 10 0.05 44,588, 47 58.345.58 76.8215.12
R = 10 2.50 42.8412.92 56.0£2. 23 76.7412.78¢
ZIRA g 10 5. 00 51.547.85 58.7+7.10 87.9+10. 3640
[= Rk 10 15.00 59. 45,47 61.3+4.28 96. 89, 047
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Table 2 Amino acid in sediment of enzymatic hydrolysis of SPI %
i Asp Glu Ser His Gly Thr Arg Ala Tyr Cys Val Met Phe Tle Leu Lys Pro
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