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Effects of Insoluble Compound Dietary Fibers on Short-Chain Fatty Acid Production in the Intestinal Tract of Rats

LUO Jian-ming, RAO Jie, FENG Jia-yun, CAIl Yun, ZOU Ya, PENG Xi-chun*
(Department of Food Science and Engineering, Jinan University, Guangzhou 510632, China)

Abstract: Short-chain fatty acids (SCFASs) can be generated from a variety of dietary fibers through in vivo fermentation by
intestinal microflora and are beneficial to human health. Three types of insoluble dietary fibers were selected from pectin,
resistant starch, fructo-oligosaccharide and cellulose, mixed in a certain proportion and added to the rat diet. After six weeks of
feeding, the rats were anatomized to collect intestinal contents, and the types and amounts of SCFAs in the intestinal contents
were measured by GC to determine the optimal combination of SCFA types. The optimal combination of insoluble dietary fibers
in the diet of female rats was pectin, resistant starch and cellulose with an amount of 2% for each of them. For male rats, the
optimal combination was pectin, fructo-oligosaccharide and cellulose, each of which was added at 2%.
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Table 1 Amounts of insoluble dietary fibers added to rat feed
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