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Abstract: In this study, the anti-obesity effect of green bananas, rich in resistant starch, on diet-induced obese rats was evaluated and the
mechanism of weight loss was studied. The results showed that, compared with rats in the obese control group, the body weight of rats in the
medium- and high-dose (of banana resistant starch) groups reduced significantly (P < 0.05) by 7.26% and 7.99%, respectively. Rats in all three
groups showed improved biochemical profiles, including blood glucose, serum leptin, total cholesterol, triglycerides, low-density lipoprotein,
and high-density lipoprotein levels, and-a dose-dependent increase in fecal fat excretion, indicating that resistant starch from banana displayed
good anti-obesity effect. Compared with the obese control group, low, medium, and high doses of resistant starch from banana reduced food
intake of rats by 16.63%, 19.61%, and 23.86%, respectively. Three kinds of gastrointestinal hormones related to appetite control were
investigated to explore the mechanism of weight loss: Medium and high doses of resistant starch from banana significantly increased serum
cholecystokinin (CCK) levels (P < 0.05) by 24.36% and 24.97%, respectively. The serum CCK level also increased in the low-dose group, with
no statistically significant differences. Serum peptide YY (PYY) level in the low-, medium-, and high-dose groups increased significantly (P <
0.01), by 22’.’%’?5%, 28.34%, and 34.84%, respectively. However, no effects were observed on ghrelin. Therefore, the mechanism of weight loss by
resistant starch from banana involved in stimulating the secretion of gastrointestinal hormones that affected appetite, controlling food intake of
rats, and prolonging gastric emptying.
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Table 1 The compositions of raw banana resistant starch powder (n=8)/g

45 K it el RE P Ay By
4% 1152402 038005  146+0.04 4912002  8124£08  90.51:0.9
& 1 R, AEFEER R ER SRR T I, BTE KRR EL N 70 g ik, et

90%, PIMEIEH S&iAF] 81.24%, 4ifFim. HEN
S EAUN 1.46%, HIE TN (<1%) &&E. =
TR Eam, XSEERRAFRIRN S5 YIS
Hxo
22 KEJCREAEAR G T

ASHIT I AE AR A (A) L1 AR K B R v e el
Bl AR R A A E IR . TN

14

S TR IR TR 45 do ERARAE S, ALK
PR A LA R 2,
32 ERHERE IR P AR ETLER
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Table 3 The changes of weight in different groups of rats
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Table 5 Changes in serum indexes and fecal fat content of rats after being drenched
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il ! 5534035 238+030™"%  1.98+0.08” = 0.57+0.14"  1.05+0.28 . 0.80+023 5940177
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Fig.1 Influence of raw banana resistant starch powder on CCK
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Fig.3 Influence of raw banana resistant starch powder on PYY
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