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Abstract: In order to evaluate the-effects of probiotics on the restoration of intestinal microflora in a mouse model of diarrhea, 22.4 g/(kg/d)
ampicillin was administered by gavage to construct the mouse model of diarrhea, and the blank control group was given saline at the same
dosage. After the model was successfully constructed, low-, medium-, and high-dose probiotics were used to treat the mice to restore their
intestinal microflora. The effect of probiotics on:the loose stool rate, degree of loose stool, and diarrhea index were observed after 14 days of

treatment. The aseptically colle

cal samples of mice at days 0, 7, and 14 after treatment were analyzed, and changes in the target intestinal
flora were determined using denaturing gradient gel electrophoresis (DGGE) and plate counting methods. After the completion of probiotic
treatment, ec&mples of mice were collected aseptically at days 0, 7, and 14, and real-time fluorescent quantitative PCR (FQ-PCR) was
carried {for the quantitative detetmination of exogenous probiotics. The results showed that probiotics not only mitigated diarrhea in mice and
promoted mouse growth, but also exhibited a significant effect on the restoration of intestinal flora in mice with diarrhea. The results from
FQ-PCR analysis indicated that the exogenous probiotics Lactobacillus acidophilus NCFM, Bifidobacterium lactis Bi-07, and Lactobacillus
rhamnosus HNOO1 were able to colonize and survive after the administration of probiotics was stopped, but showed a certain downward trend

over time.
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Table 1 Criteria to determine the degree of loose stool
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Table 3 Body weight of each mouse group ( x+s, n=10)

BB A AN ST A (F14d)

, AL AR
28 3\ AR E /g SR E/g L 1~7 d k& 8~14d &
T¥mgE/Ng TdERE/g L 14d EHhE/g L

$hng/Ag $hng/Ag

LRI BB 4R 19.95+1.10 26.44+1.60 6.49+0.40 26.25+1.50 0.65+0.12 27.17+1.38 0.9240.15

AEE AR 20.30+1.28 31.06+1.70 10.76+0.50A  32.32+1.28 1.04+0.23 33.30+1.28 0.98+0.22
%l 19.66+0.63 26.05+0.91 6.39+0.20 31.28+1.00  6.03+0.19AA 35.61+0.85 4.33+0.28AA
ikiilha il 19.29+0.80 25.55+1.60 6.27+0.27 33274126  8.52+0.81AA 37.16+0.97 3.89+0.32AA
il ! 19.88+0.54 26.3340.90 6.45+0.20 35294098  9.78+0.28AA 37.84+0.80 2.55+0.23AA

i HARAIATRAA, Ap<0.05; AAp<0.01,
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5 Influence of probiotic agents on the degree of loose stool and diarrhea index of mice with diarrhea

N AR L JiERIECE 4
AR Y% 25 14d B /% A Y% % 14d 5 1%
AR 5 B8 4R 1.67+0.11 1.83+0.10 1.3240.18 1.59+0.10
I AT RR 4R 1.00£0.00A 1.00£0.00AA 0.00+£0.00A 0.00+0.00AA
A RBRN S48 1.70£0.09A 1.58+0.08AA 1.38+0.17A 1.20£0.07AA
HAERTA A 1.66+0.07 1.43£0.06AA 1.30+0.15 0.95+0.04AA
HAHF A=A 1.67+0.08 1.30£0.05AA 1.34£0.15 0.71£0.05AA

E: SEARTRALE, Ap<0.05, AAp<0.01.
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A, FADGRRAH IE AT TR TR AT R NEHER, NIRRT,

o R T R 7 RS AR T R AR 23 h O 5.72+0.18

4.88+0.31.7.86+0.28.6.52+0.23 F16.99+0.15 1g CFU/g,
IEH ML R B SUBAT . FURFE . Tadt i ik
TR 3 AR B A B ) i O 7.8540.23

7.22+0.13.6.83+0.23.4.88+0.17 f1 5.68+0.37 Ig CFU/g,
FHEC TR A, IE s IR AL AR XU B RFLAT 7
MO 0 R (p<0.01), FLAh S AL B IR #AT A AR
PRI N(p<0.01), AU IR AL S IEH S HEAL ) SUi7iE
B AR R R, IZESRESHREE B A

BRI HRZH /N RRAEHE B AR 7 d J5,  BUBHF
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Table 6 Average bacterial colony count in the intestines of mice with diarrhea (Ig CFU/g feces)

ik B 1A /d SBAFEH HATE AT FAEBEARE
0 5.72+0.18 4.88+0.31 7.86+0.28 6.9;40.15
AR 5 R 7 7.18+0.25 6.61+0.32 741052 . 41£0.19
14 7.12+1.06 6.64+0.81 738097 [ 61334072 6.30+0.92
0 7.85+£0.23AA 7.2240.13AA 6.83+0.23AA 4.88+0.17AA 5.68+0.37AA
AEE TR 7 7.84+0.39A 7.18+0.19A 6.91£0.37A 4.83+0.25A 5.72£0.41A
14 7.81£0.43A 7.18+0.41A 6.87+0.19A 4.79+0.32A 5.71£0.46A
0 5.71+0.22 4.92:t0.‘ 7.8240. 6.54+0.19 7.01+0.52
B4 BRAE4 7 7.53£0.41AA 6.99£0.31AA 7.29+0.4 5.07+0.34AA 6.15+0.32
14 7.68£0.37AA 7.19+£0.28AA 6.93£0.46AA 4.91£1.01AA 5.89+0.27AA
0 5.75+0.32 74754031 6.53+0.19 7.03+0.26
#SARFAEN 7 7.73£0.17AA 7.17+0.15AA 5.21£0.22%AA 5.97+0.46AA
14 7.82:£0.65AA 6.82::0.69AA 4.9120.81AA 5.66£0.21AA
0 5.73+0.21 7.94+0.46 6.56+0.22 6.97+0.31
sAE RSN EN 7 7:87+0.27AA 3H045AA 7.19+0.26AA 5.24+0.46AA 5.93+0.24AA
14 7.840.39AA 7.27£0.35AA 6.90+£0.77AA 4.82+0.37AA 5.65£0.88AA
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Al 5.66+0.21 1g CFU/g, i 1 i fI) 2 i BB A
W AT AT R SR R A A E
AN 7.84+0.39. 7.27+0.35. 6.90+£0.77. 4.82+0.37
F15.65+0.88 1g CFU/g, HIEHXFHRAIMIY, H 54
WHRAAFAE R E 225 (R 6), XK 28 AL B il Rt
NERBTE R BA REMAER, Rk E H|
IEH K.

25 BEEANRBEEBENS ST

NO €O L0 MO HO N7 €7 L7 M7 HT NI4 C14 L4 MI4 HI4

n

|
"
"

torene

L RAEE. (N
§ primsimn
I iEaPe
1 grimag

LI RARE . LN

- |

I e
! fvigmagr o

E 1 s EER AT/ REFIEERY DGGE EE
Fig.1 DGGE atlas of intestinal flora in mice with diarrhea
during lavage treatment with probiotic agents
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26 SNIF 51 A /DN R A E R I

A gPCR HoAE EAT IS s A H A S, A
[ i 300 2% 2 /0 B M 38 b AR U o 2B T IR FLAT

NCFM. HAXUEATEE Bi-07 A1 2L 7% HNOO1 )
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Table 7 Number of exogenou

obiotic bacteria.in.the intestinal tract of mice at different times after treatment with probiotic agent was
stopped (Ig copies/g feces)

SR BAH
"B S AT NCFM FLBEATH Bi-07 R ZHEFUATE HNOOI

7.86+0.04 7.4110.03 5.78+0.03

5.34+0.03 5.06+0.01 3.86+0.02

14 4.95+0.05 4.71+0.02 3.64+0.02

0 7.73+0.05 7.43+0.02 5.89:£0.04

P F 40 7 5.39+0.05 5.18+0.04 4.04+0.02
14 5.08+0.05 4.82+0.04 3.78+0.04

0 7.87+0.02 7.47+0.03 5.93+0.02

B Ea 7 5.48+0.01 5.1740.05 4.16+0.03*
14 5.13+0.04 4.89+0.03 3.99:£0.04*

E: BAKHFUIEL, *p<0.05, **p<0.01.
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HHR 7 (8 vT LASJ0, i 25 AR s G T 14
d J&, &R G T AR/ R B R AT B NCFM,
FLAUEA B Bi-07 A Z=HEFLA B HNOO1 4)-ilik 2]
7.86+0.04. 7.41+0.03 1 5.78+0.03 Lg copies/g; "7l &
TBIT 2B/ R EAE R AT B NCFM. LS B
Bi-07 A1 AHEZLATHE HNOO1 43 5iA%] 7.73£0.05.
7.43+0.02 1 5.89+0.04 Lg copies/g; =i & IGTT 4L/
AT PSR FLAT B NCFM. LS B Bi-07 F1ER
ZEWEFLIT B HNOOT 23l 7.87+0.02+ 7.4740.03 Al
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JTH T A 53440.03. 5.06:0.01 1 3.86+0.02 Lg
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