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Abstract

To evaluate the effect of dietary fiber on the protein utilization, Sprague-Dawley rats were fed diet contain-
ing 15% or 30% of pectin and 15% or 30% a-cellulose. Control group was fed fiber free diet. The animals were fed
ad libitum for 5 weeks. Weight gain was less in the rat fed a pectin supplemented diet than those fed a-cellulose supple-
mented or control diet. Furthermore, weight gain decreased more by the addition of 30% pectin than 15% pectin
level. The rats fed a-cellulose or pectin showed a decreasing tendency of food efficiency ratio compared to the control
group. The rats fed a diet contaning pectin showed an increasing tendency of the liver weight compared to the control
group and those fed cellulose. The rats fed a diet containing pectin showed a decreasing tendency of hepatic
protein content compared to those fed cellulose or control group fed fiber free diet. The rats fed diet containing
pectin {15%, 30%) showed remarkable decreased activity of liver xanthine oxidase compared with those fed «-
cellulose or the control group. These resuits suggested that the pectin may be alter the absorption of protein in

intestinal lumen,
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Table 1. Composition of experimental dlel (Basal diet : g/kg diet)
Components groups Conol 5% Pectm d 30% Pectin diet 15% Cellulose diet 30% Cellulose diet
Comn starch 760 760 760 760 760
Pectin 160 300
a-Cellulose 150 300
Casein 150 150 150 150 150
Cormn of! 45 45 45 45 45
Mineral mix" 35 35 35 35 35
Vitamin mix ™ E’) 10 10 10 10

‘Mmeral mixture : Contained (5,]
167.5, KI 0.8, ZnCl20.25, CuSO4

Yit. Ka 5mg, Vit C 5mg, DL-methionine 50mg, L-Lysine 10mg
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Fig- 1. Body weight gain in rats fed pectin or o-ceflulose,
£ach value indicates the mean--SE of 6 rats.
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Table 2. Food efficiency ratio (FER) with dietary pectin or a-cellulose levels

Groups Control 15% Pectin diet

30% Pectin diet

15% Cellulose diet 30% Cellulose diet

FER 0.367+0.037 0.322:0.020

0.280+0.051

0.331+£0.030 0.280+0.069

Each vaiue represents the mean = SE of 7rats

Table 3. Effect of dietary fiber on the hepatic protein content and liver weight in rats

30% Pectin diet

15% Cellulose diet  30% Cellulose diet

Croups Control 15% Pectin diet
Liver wt/ body wt{%)} 2.8040.08% 3.28+£0.20
Liver protein® 130.50%4.41 93.28+5.25

3.69x0.19
90.20+4.20

2.51x0.16
110.95+4.82

2.50£0.04
115.81+4.00

ILiver protein unit ; mg/g. wet liver
“Values are means=£5E of 7rats
No significant difierences were noted
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Table 4. Effect of duetary f:ber(pecim or - celluiose) on the liver xanthine ox:dase activity in rats

Dietary fiber ievels

Comro\

15% Pectin diet

15% Cellutosc dlet 0"’ (,ellulose dxe‘

30% Pectin diet

Xanthine Ox:dase acllwly‘ 3. 20"‘ 0.25 22600130

2&4*024" 323+(J'[3 522+() 23

‘Un in mo[e uric acid formed n molt/mmimg protein
"Values are means - SE of 7 rats

“Means with different superscripts are significantly different at p<<0.07
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