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Fifure 3. Cumulative expired '*CO, after ["*C]short-chain fatty acid injection into

the cecum of conventional rats.
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Figure5. Comparison with breath hydrogen excretion by ingestion of three kinds of
oligosaccharides.

Data is expressed mean and S.D. of 8-13 subjects.

FOS; Fructooligosaccharide, GS; Galactosylsucrose, IMO; Isomaltooligosaccharide
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Figure 6. Profiles of breath hydrogen gas excretion by ingestion of soluble or insolble dietary fibers.
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i.Animals
Male Wistar rats (B.W.260 g)
2.Cecal content suspension
total cecal content about 63 g
20% homogenate in bicarbonate buffer containing
ascorbic acid and cystaine
3.Incubation
30 ml of filtexrd homogenate
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4.Sampling and pH determination
sampling 1 ml at 0.5, 1, 1.5, 2, 3, 4, 5, 6 hr
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