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Abstract

To study the effects of the fructooligosaccharide (FOS) intake on the intestinal microflora, the FOS (8 g) was
served to each of 5 volunteers (adult men 23~28 years old) after every lunch for 4 weeks. Changes in fecal
microflora, fecal moisture, and fecal pH were observed during the FOS intake and after the FOS intake,
respectively. The fecal moisture content of the control period (4 weeks before the intake of FOS) was 81.77+
1.18%. The moisture content of the feces increased significantly at the end of the 4th week of FOS intake,
and these effects lasted for 3 weeks after stopping FOS intake. The fecal pH before FOS intake was 6.56+
0.09, while it decreased significantly (p<0.01) during the period of FOS intake. The pH reduction lasted for 4
weeks after stopping the intake of FOS. The log fecal number of Bifidobacteria during the period was 7.88+
1.43 (CFU/g of wet feces) and it increased significantly during the FOS intake. After stopping the intake of
FOS, the number of Bifidobacteria returned to those of control period. The log fecal number of Lactobacilli
before the intake was 6.761+1.34 and significantly increased in 3 weeks due to the FOS intake. After stop-
ping the intake of FOS, however, the number of Lactobacilli returned to those of control period. No re-
markable changes were observed in the number of coliforms throughout all durations.
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Table 1. Content of components in fructooligosacchari-
des

Components Content (%)
Glucose 28.99
Sucrose 14.94
GFx(1-kestose) 27.72
GFs(nystose) 18.94
GF, (1°-B-fructofuranosyl nystose) 6.71
GF; 271
Total of Fructooligosaccharides 56.08
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Table 2, Fecal microflora and properties of 5 adult men before the intake of fructooligosaccharide

Subject
A B C D E Me

(n=8)" (n=8) (n=4) (n=6) (n=5) ans

pH? 6.57+0.07 6.61+0.11 6.42+0.22 6.67+0.25 6.531.0.10 6.56-+0.09
(n=31y

Moisture (%)” 78.79+5.46° 82.1142.05 82.15+1.48 84.17+2.28 81.64-+1.13 8§1.77+1.18
(n=31)

Bifidobacteria” 7.67+0.38" 9.00+0.38 9.42+0.38 6.08+ 0.30 9.19 ~0.20 7.884-1.43
(n=31)

Lactobacilli” 5.86+0.64" 5.46+0.52 8.2940.20 6.07+0.61 8.15+0.33 6.76+1.34
(n=31)

Coliforms” 5.80+0.61" 6.40+0.77 7.28+0.53 7.32+0.68 5104024 6.65+1.03
(n=31)

" Number of examined samples
' Mean + Standard Deviation
¥ Mean + Standard Deviation of Log, count per gram of wet feces
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FOSZ AlZs)l7] Aol HArA] Bul pHY: 656+ tooligosaccharide intake, After2: 2nd week after the fruc-
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Fig. 2. Effects of the intake of fructooligosaccharide on
fecal pH Refer to the notes of Fig. 1
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Fig. 3. Effects of the intake of fructooligosaccharide on
the number of Bifidobacteria in feces Refer to the notes
of Fig. 1
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Fig. 4. Effects of the intake of fructooligosaccharide on
the number of Lactobacilli in feces Refer to the notes of
Fig. 1
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Fig. 5. Effects of the intake of fructooligosaccharide
on the number of Coliforms in feces Refer to the notes
of Fig. 1
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