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Abstract: The ameliorative effect of freeze-dried hawthorn fruit with added dietary fiber (mass ratio 9:1) on mouse intestinal health was
investigated. The mice were divided into 4 groups: one blank control group and three dose groups given 1, 2, and 4 g/(kg-d) of hawthorn fruit
with 10% dietary fiber. After intragastric gavage for 6 weeks, fresh feces were collected for three consecutive days before the end of the trial,
and the weight, moisture content, pH, and short-chain fatty acid (SCFA) content of the feces were measured. At the end of the trial, the body
weight of the mice was measured after overnight fasting. The mice were then sacrificed, and the caecum was separated from the colon and
weighed. The cecum and colon contents were extracted, and their pH and SCFA content were measured. The counts of Bifidobacterium,
Enterabacter, Enterococcus, Lactobacillus, and Clostridium perfringens in the cecum and colon contents were determined. Compared with the
control group, the test indices for all three dose groups showed significant differences (p<0.05). The results showed that adding 10% hawthorn
dietary fiber to the freeze-dried hawthorn fruit could improve the intestinal environment and health of mice.
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Tablel Effect of increased dietary fiber in freeze-dried hawthorn on the weight, moisture content, and pH of mice feces

205 HElg ESC Al KEE/% pH 14
BATERA 39.10£2.30% 0.074+0.019** 36.57+5.19% 8.68+0.17%4
{RF| 40 38.07£2.59"  0.096+0.019*45  42.00+4.00™A8 8.30+£0.51%
¥ 5|4 36.2142.29* 0.12+0.017 48.45+7.13%8 8.39+0.31%4
BilEa 37.19+2.86 0.12+0.013® 50.25+9.748 8.48+0.21°*
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Table 2 Effect of increased dietary fiber in freeze-dried hawthorn on the weight of mice cecum and colon and on the weight and pH of

mice cecum and colon contents

05| BMEE “UmEE BN TR E &M pH 18 YN EHRE M pH/L
oLl pag | 0.51+0.078* 0.48+0.056™ 0.36+0.062* 7.75+0.44% 0.26+0.058* 8.00+0.31*
1% F 4R 0.55+0.076®* 0.49+0.075%A 0.39+0.046"* 6.99:+0.42°8 0.31+0.058%4 7.14+0.25%8
& F|F4H 0.58+0.079%* 0.53£0.026™* 0.42+0.046 7.1140.26°5¢ 0.33+0.054% 7.27+0.19°8
S 0.61+0.059"* 0.55+0.064° 0.430.063% 7.53+0.24%4C 0.31+0.037°4 7.80+0.30°
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Table 3 Effect of increased dietary fiber in freeze-dried hawthorn on intestinal flora in mice cecum
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Table 4 Effect of increased dietary fiber in freeze-dried hawthorn on intestinal flora in mice colon
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FAFEBEAR A /(1gCFU/g)

MiskH/(1gCFU/R)  MiATi/(1gCFU/g)

AT RE 2R 8.31+0. .33** 9.95+0.47%4
1&kF &40 8.65+0.29%AB 10.40+0.32%*
o | F L 9.03+0.60°8 10.44+0.36"
HFlEm 9.70+0.37° 10.48+0.44%

4.39+0.26™ 7.01+0.38% 5.72+4(.79%AB
4.13+0.16 6.99+0.41% 4.85+0.12%
4.15+0.16" 6.79+0.63* 5.2840.13%AB
4.34+0.074 6.93+0.72% 6.09:£0.548
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Table S Effect of increased dietary fiber in freeze-dried hawthorn on SCFA content in mice cecum

207 71 & g/(kg-d) TB/(umol/g) R BR/(umol/g) T #/(umol/g)
R AT R 4R 0 30.57+3.89* 4.85+1.05 12.43+1.32%
Uil a3 1 51.41+3.94% 10.90+1.29°° 22.27+3.11%8

o HF 4 2 44.99+4.78° 9.42+1.26® 19.37+3.31%EC
e ! 4 39.56+3.95C 7.47+0.96% 17.57+2.70°C

i RIS ARR N EFHERTEOSKFALERZEHRER, TR XEFHEEATEOUKTHFEREMER.
= 6 EATHERET LIRS NREEPIERHEISEAERINSE ( xEs, n=10)

Table 6 Effect of increased dietary fiber in freeze-dried hawthorn on SCFA content in mice feces

205 #F=/g/(kg-d)] T /(umol/g)  HABE&/(umol/g) T &/(umol/g)
A AR 0 6.58+1.26" 0.24+0.07*4 0.20+0.07*
! 1 9.37+0.81%8 0.87+0.15"8 0.50+0.12°®
Gikih ! 2 13.79+2.14% 1.26+0.25% 1.0140.19°C
A& 4 8.69+0.51%8 0.80+0.09"% 0.52+0.12°8
Z: R BIAE AR NS FHERTEOOSKFEERERER, RRAKEFHFATAOOUKFAELENER,
HZR S ATAl, SIEFRTRAMLL, SFEHER 54.02%;: TRREESMEE T 79.16%. 55.83%A

W) SCFA, LIRS EIEE T 68.17%- 47.17%
129.41%; WIS EDATESE T 124.74%- 94.23%F0

41.35%, PIFAEREEPERIC . AT LA 2L
IR B i N BV S SR AR, SRS i R
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