R EmiB Modern Food Science and Technology 2022, Vol.38, No.9

NI E RIREN S REN R E A E

FHE, mZ, BFER, BA, BB, BRE"
(1. FEBEFRFRARAFE TSR, LAFE 266003)
(2. EAEREREEEAMEAMFLARERT, LAFE 266237)

WE: ZARE N RERT MM RRNALET (HH. KERE. 2548), KA TTEEHARIRh, SREAN,
B R TRRITHFENANTEZEREALEE A (p>0.05), KERBERLERRT ITHFEZOAMTEZE (p<0.01). BERF
TP TAE SR GERITFFOEMAVRE, HxrrRatars, FHa ) RIFIET 3T 2Kt L T @42 (Area Under Curve,
AUC) BERZT 3637%. R {218 b 42450558 (Short Chain Fatty Acids, SCFAs) #9422 %715 (p<0.05), E+F Tk
eEIET 139.54%, ABRAGEEIET 40.04%. 16SRNA ¥ 3 FRFEREN, IWAGERTEE. FLT KA Bt
B AIRET 70.55%F 83.33%. 4L, WA R R8T 468 18 BT I i W AR 45 M) R I B R ITH £ VR A RO BOA R . AT
TRRARGIFFHE A EMAVR ERET HE%, HIFFHEZ PR T A 3%,

XA SFEE Bh A4AT MEREA Rk

XEHS: 1673-9078(2022)09-18-26 DOI: 10.13982/j.mfst.1673-9078.2022.9.1254

Improving the Bioavailability of Algal-derived Astaxanthin by Adding Inulin
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Abstract: Three different prebiotics (inulin, fructose-oligosaccharide, and oligo-chitosan) were added to the diets of mice to explore their effects on
the digestion and absorption of astaxanthin. The results showed that inulin and oligo-chitosan had no significant effects on the bioaccessibility of
algal-derived astaxanthin (p>0.05), whereas fructose-oligosaccharide reduced its bioaccessibility (p<0.01). The bioavailability of algal-derived
astaxanthin could be reasonably improved with inulin supplementation. In comparison with the control group, the inulin-treated group showed a
significant increase of 36.37% in the area under curve (AUC) of astaxanthin in the liver. The content of short-chain fatty acids (SCFAs) also significantly
increased (p<0.05) in the feces of the mice from the inulin-treated group. In particular, the level of acetic acid increased by 139.54% and that of propionic
acid increased by 40.04%. 16SrRNA amplicon sequencing results indicated that the relative abundance of Dubosiella and Akkermansia in the
insulin-treated group increased by 70.55% and 83.33%, respectively. In conclusion, dietary inulin supplementation may improve the absorption and
utilization of algal-derived astaxanthin in the body by changing the composition of intestinal flora. The results of this study highlight a new idea for
improving the bioavailability of astaxanthin and provide scientific and technological support for the development of astaxanthin products.
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ST 0.94%3 INZE 2.04%, 15 T 117.02%. KL,
%98 B BN AT LA A a8 R AR R, X
Guo S W FU 45 4G Il TR A R A
—5. Yao SO TR IUBUEAF T AT LR 1
FEHHR, TR SRS R RUEOREL SRR
AR BRSO & A TR BN R 1)
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Wl N TR E WA B E R W E, 18
i Lefse 70 Hraf M4/ R B A0 s HEAT LB, 4551
W] 6b~6e FIT7is o &l 6b 2 P 2H /)N B i 25 1 22 S oA g
oy Bl Bl 6c~6e LR @K EA Ry B E
FIRMEE . %LU 2 B Thermovirga
UBA1819 1 Gracilimonas B FIFHXFE (p<0.05). 2
ANERIA T fE e I R T A DGR 1) T PSR G R R AE
BRI BRI, SRTMT,  HH TR = i1 B R 2RI
SMRIBEA, AHREE A it — IR AR .

3 Zig

ASCHERGEr s n 3 Mras Az oc (ISR RBE. 59k
FESERE) » PRTTH X BRI S AR . 25 R R W
B A FESERE XIS R EY T R IR R =
5o AR B T AR R B R 3
BB TT DR /N R i BN R I & i, T
FERE B PPN INZR F 7T LUE 245 e BT 7 3R A |
FHEE, ST A 26 R TEAR (AUC) &2
T XTI 2N BRI T AE BENE IR (SCFAs)
UEETE, ALIRATRE . BT KGR BT R
JE AR R . 5 b, AR T RE R im R SR
WA SRR ANSUSRT T S5 2 bR FROAFDO = B R i 8
VRN FRAEN LR N ISR . 28T, i T H AT %
PriE i S U RIS CZ B R FEA R L, AR
. DA e AR B IR TR 143 5 B DR 35 R AE A LA N 114
RSB RRARANIETT . AT TENTF R SR AR IR
HROE G et 7B, it E RME
VIR EERR A 7 T B
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