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Abstract

Fructooligosaccharide-inulin(FOSI) separated from Jerusalem artichoke-autolysate was tested to dete-
rmine its effect on the growth of fecal microorganisms of pig. Total microorganisms in fecal samples
averaged 10%% per g of wet feces and the numbers of predominant Bacteroidaceae and Peptococcaceae
were 10°° and 10°% respectively. Lactobacilli, Eubacteria, Clostridia were found out to be the next
common bacteria. The addition of FOSI to the ‘feces media’ and PYF broth increased the numbers
of total microorganisms and Lactobacillis up to those of glucose-addition media. The number of Bifido-
bacteria was greater about 50~500 times on FOSI-addition media rather than on glucose-addition
media. While FOSI showed no different effect on the Clostridia growth compared with glucose, both
sugars reduced the number of E. coli to 107 '~10 * level of no sugar media.
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Table 1. The composition of feces midium

Feces(medium + inoculum) 5g
Cysteine 0.05g
sugar* 0.15g
distilled water 10 m/
*Blank, Glucose or FOSI

Table 2. The composition of PYF broth

Yeast extract 10g
Proteose peptone No. 3 5g
Tryticase peptone 5g
Fildes solution* 40 m/
Salts solution 40 m/
L-Cysteine HCI-H,O 0.5g
Distilled water 920 m/
Sugar** 10g

pH 75

*Horse blood in Fildes solution was replaced with cow
blood
**Blank, Glucose or FOSI
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Table 3. Distribution of bacteria in feces of pig

Total Counts 9.83+ 0.23(8)
Bacteriodaceae 9.30(1)
Eubacteria 8.23* 0.89(3)
Peptococcaceae 9.20£ 0.40(3)
Bifidobacteria 6.721 0.25(8)
Lactobacill 8.79% 0.19(8)
Fusobacteria 6.861 0.53(3)
Clostridia others 7.14% 0.35(8)
Cl. perfringens <2.0(8)

E. coli 5.551 0.35(8)
Yeasts 3.61% 0.60(2)

Values are means+t S.D. of log bacterial counts
*No. of specimans
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Table 4. Effect of FOSI on the growth of some bacteria
of pig in ‘Feces media’ cultivation (log CFU/g)

48 hour
Glucose IFOS

Total Counts 9.35+ 0.23 8.66+ 0.38 9.07£ 0.29 8.90+ 0.23
Lactobacilli 830+ 0.19 6.63+ 0.88 7.64+ 0.57 7.44+ 0.57
Bifidobacteria 6.24+ 0.25 5541 045 5.75% 0.65 7.40+ 0.08
Clostridia 6.67+0.35 7.39%£0.23 7.50% 0.10 7.35+ 0.24
E. coli 507+ 035 385+ 0.28 307047 <20

Values are meanst SD. of log bacterial counts

Kinds 0 hour

No Sugar
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Table 5. Effect of FOSI on the growth of some bacteria
of pig in PYF broth cultivation (log CFU/ml)

48 hour
Glucose FOSI

Kinds 0 hour

’\Io Sugar

Total Counts 542+ 0.19 8,08+ 041 882+038 8.65t+ 0.44
Lactobacilli 520+ 0.03 724+ 0.18 791+ 053 8.12+ 0.31
Bifidobacteria 193+ 0.23 3.92% 0.21 3.80+ 0.05 6.49+ 0.11
Clostridia 3.75% 047 6.60+ 040 6.51+ 043 6.60% 0.31
E. coli 1.25+ 045 6.90% 0.28 3.80+ 0.07 4.00+ 0.34

Values are means* S.D. of log bacterial counts
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or FOSI
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