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Abstract: In this research, small intestinal motility in mice, weight gain in rats, food intake, food utilization by rats
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and pepsin determination were used to examine the effects of Phyllanthus emblica L. (PEL) and four formulated products
according to the digestion-promoting function test methods described in Health Food Function Inspection and Evaluation
Methods (2022 edition). The results showed that the small intestinal propulsion rates of the PEL (PEL alone) group, the
PEL-hawthorn (H)-Poria cocos Wolf (PCW)-Tangerine Peel (TL) group (Formulated Group 1), the PEL-H-Atractylodis
Macrocephalae Rhizoma (AMR)-Hordei Fructus Germinatus (HFG) group (Formulated Group 2), the PEL-H-PCW-AMR-
TL group (Formulated Group 3), and the PEL-H-PCW-AMR-HFG-TL group (Forumulated Group 4) increased by 65.99%,
80.53%, 107.91%, 67.47%, and 90.47% (P<0.05, P<0.01, P<0.000 1, P<0.05, P<0.001), respectively. Their pepsin activities
in rats increased correspondingly by 89.24%, 60.42%, 103.07%, 74.56%, and 106.84% (P<0.01, P=0.05, P<0.01, P<0.05,
P<0.01), and the amounts of secreted pepsin in corresponding groups of rats increased by 89.30%, 60.39%, 103.14%,
74.69%, and 106.98% (P<0.01, P =0.05, P<0.01, P<0.05, P<0.01), respectively. In addition, the food utilization rates in
rats of the Formulated Group 4 increased by 15.35% (P<0.05). However, there were insignificant differences in weight gain
and food intakes (P<0.05) as well as the above three indicators in other groups (P<0.05). The research showed that extract
of Phyllanthus emblica L. and its formulated products could effectively ameliorate the symptoms of functional dyspepsia
in rats. The results of this study provides a theoretical reference for the development and promotion of digestion-promoting

functional products using PEL and other formulated products.
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Table 1 Grouping of mice in each group

P! HEHARA T
zé =Gt R n 4K (B2 02mL)
AETF (275) #r54a TR EAHF 150 mg/kg
ARA AR 4E AR (2 02mL)
Fe b FEl 20 % 7% 587 1 mg/kg
. A4 AHF 150 mg/kg. JLAE 300 mg/kg. HEE 50 mg/kg. 4K 100 mg/kg
4 Fr RA BT
Sx24 4HF 150 mg/kg. LAE 300 mg/kg. & R 120 mg/kg. £ 5 24 mg/kg
SHBRMEF  AH3a AHF 150 mg/kg. LA 300 mg/kg. E% 50 mg/kg. @K 120 mg/kg. MR 100 mg/kg
CHEBHES  Ar4d AH-F 150 mg/kg. 148 300 mg/kg. K% 50 mg/kg. @ K 120 mg/kg.

Z % 24 mg/kg. T 100 mg/kg

E: A8 R, BEHRAFE: AKAH T 3e, REMA 0.75g, BAKEXRFE 750 mg/(d-60 kg)[12.5 mg/(d-kg)],

RB ARSI 404 12, D RATEA A 150 mg/(d-kg).
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Table 2 Grouping of rats in each group

i EH AT E
= A =@ AT e A4k (0.2mL)
AT (£7) ¥ AH-F 80 mg/kg
4 R A Sa1m AH-F 80 mg/kg. WLAE 160 mg/kg. EE 25 mg/kg. MR 50 mg/kg
Axo24 4H-F 80 mg/kg. WLAE 160 mg/kg. @ K 60 mg/kg. % 13 mg/kg
S HRHAS ar3m & F 80 mg/kg. LAE 160 mg/kg. K% 25 mg/kg. A K 60 mg/kg. A 50 mg/kg
6 AR E 44 A F 80 mg/kg. LAF 160 mg/kg. @R 60 mg/kg. £ F 13 mgkg. FRA 50 mg/kg

E: B8R, HEHBRFNE: AKRESHT 3g, BERWA 0.75g, BAMREERF T 750 mg/(d-60 kg)[12.5 mg/(d-kg)], K

RAMRBILF $d2 6,25, K AT A& H 80 mg/(d-kg).
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Fig.1 Effects of Phyllanthus emblica L and four kinds of complexes on small intestine movement in mice
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P<0.05; ** A7 5RA AL P<0.01; *** K7 H5AEA AL P<0.001 ; **** X7 5AZA L0486 P<0.000 1.
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Table 3 Effects of Phyllanthus emblica L and four kinds of complexes on body weight, weight gain,
food intake and food utilization in rats (XS, n=8)
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¥ rin 183.75+5.75 400.31 £17.50 216.57 £20.57 727.79 £5.32 29.76 +0.49
2751 184.07 £9.43 341.6 £42.91 198.73 £42.12 715.4+£0.51 27.78 +1.37
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253 183.45+5.34 410.31 £16.50 226.86 £10.57 725.79 £5.32 31.25+14
2754 185.01 £5.30 419.85+15.39 234.84 £26.38 689.4 £ 10.51 34.05+1.05*
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Fig.2 Effects of Phyllanthus emblica L and four kinds of

compounds on pepsin activity (a), pepsin excretion (b) in rats
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