Hans Journal of Food and Nutrition Science & /55 78R}, 2020, 9(1), 38-46 Hans )0
Published Online February 2020 in Hans. http://www.hanspub.org/journal/hjfns
https://doi.org/10.12677/hjfns.2020.91005

Studies of Polydextrose and Nanometric
Lactobacillus Plantarum nF1 on Intestinal
Health

Xiao Wang, Rui Ma, Hongwei Hao, Yanjuan Li, Wenhua Yu, Hong Zhu*

Shijiazhuang Junlebao Dairy Industry Co. Ltd., Shijiazhuang Hebei
Email: wangxiao@jlbry.com, zhuhong@jlbry.com

Received: Dec. 27", 2019; accepted: Jan. 8", 2020; published: Jan. 15", 2020

Abstract

The present study was conducted to analyze the possible influence of a sterilized lactic acid bacte-
ria beverage containing polydextrose or nanometric lactobacillus plantarum (nF1) on intestinal
health of the adult. 90 healthy adults participated in present study as volunteers, and admini-
strated the test drinking for 14 days. The defecation of each volunteer was monitored everyday
using recorder sheet including parameters of defecation frequency, fecal color, fecal shape, fecal
quantity. During administration of test drink which contains polydextrose, the defecation fre-
quency of volunteers was statically increased compared to those before administration respec-
tively (p < 0.05); fecal color, fecal shape, fecal hardness, fecal quantity and the defecation feeling of
volunteers were also statically increased compared to those before administration respectively (p
< 0.05). During administration of test drink which contains nF1, the fecal color of volunteers was
statically increased compared to those before administration respectively (p < 0.05). The results
showed that the sterilized lactic acid bacteria beverage containing polydextrose or nF1 could im-
prove the intestinal health to some extent, and the polydextrose was even more effective.
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Figure 1. The defecation frequency changes of polydextrose-
drinking volunteers
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Figure 2. The fecal color changes of polydextrose-drinking
volunteers
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Figure 3. The fecal color changes of nF1-drinking volunteers
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Figure 4. The fecal shape changes of polydextrose-drinking
volunteers
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Figure 5. The fecal hardness changes of polydextrose-drinking volunteers
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Figure 6. The fecal quantity changes of polydextrose-drinking volunteers
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Figure 7. The defecation feeling changes of polydextrose-
drinking volunteers
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Figure 8. The defecation feeling changes of the control
group volunteers
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