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MS/MS. According to the principles of functional food, the distance of ink movement in the small intestine, GAS, and MTL

in mice, body weight, food intake, food efficiency ratio, secretion amount of pepsin, and pepsin activity were evaluated.

The results revealed 18 relevant compounds. The small intestine motility of mice in the high-dose water extract group, low,
medium, and high-dose volatile oil groups increased by 58.61%, 49.27%, 61.88%, and 83.78% (P<0.05, P<0.05, P<0.01,
P<0.000 1), respectively. These results notably led to an increase in the secretion of GAS and MTL (P<0.05). Food intake in
the low, medium, and high-dose water extract groups increased by 6.05%, 6.99%, and 8.91% (P<0.05, P<0.01, P<0.000 1) and

in medium and high-dose volatile oil groups by 6.72% and 8.74% (P<0.01, P<0.001), respectively. All extraction methods

greatly enhanced pepsin activity (P<0.01). However, there was a notable difference between high-dose volatile oil and high-

dose water extract (P<0.01). Pepsin secretions significantly increased in both groups (P<0.05); water extract and volatile oil

exhibited digestion-enhancing effects, with volatile oil exhibiting superior effects compared to the water extract.
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Table 1 Analysis results of chemical constituents of water extract from 1. nervosa
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Fig.2 Effect of 1. nervosa water extract and volatile oil on

small intestinal propulsion in mice (xS, n=8)
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Table 2 Effect of 1. nervosa water extract and volatile oil on weight, weight gain, food intake and food utilization in rats (x+S, n=8)

28 3 IR E g RRRRE/g W/ BRE/g AR E %
EFA 134.74+3.19  37138+2326  236.65+25.28 698.22 * 18.65 33.91+3.62
Fe b 48 134.15+3.62  377.53+2745  24338+2730  752.43+24.72" 32.86 +3.69
KIBIEF B4 133.66 £2.86  376.09£32.68  242.42 £32.70 740.51 £19.93" 33.19 £4.48
K3 FF L 133.96 £4.00  373.02+13.83  239.06 1427  747.03+25.94" 3249 +1.94
KRMZHH 4 133.75+2.47 383.50 £25.65  249.75+2737  760.47 £20.12"" 33.28 £3.65
B AR 136.17+2.82  374.08+23.01  237.90+24.70 719.84 £27.67 32.84 +3.41
L b 2 13527+3.78  378.44+2928  243.19+30.74  745.17+27.59" 33.14£4.19
FEL S E4 132.68+2.58  387.28+2622  243.90%36.99  759.27+2437" 32.61 +4.94
i HEFAE, P<0.05, "P<0.01, "P<0.001, “P<0.000 1.

~ 80 = 60

E E

2 60 =

< ig 40f

40 2

yi e

£ % 20

{0

Hﬂ* -

gr 0 r 0

B LD LD LD LD D D S R o D iy
/g, ‘f’& %/ &%\\@ )@%\@ @ \@ %\@ Ag‘?o ® @\@ N @%\% @ \@ \@,
“sx SN i& i& ) m\ i&
w\@’”” W ST G {“ﬁh w\@’”” q\és‘& K B g %f&‘)ﬁ‘
5 25

B 4 ZERKRYRFER B ARE EQEEENSEQEHHENIIT

Fig.4 Effect of I. nervosa water extract and volatile oil on the activity and excretion of pepsin in rats (xS, n=8)
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"p<0.001, "
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P = B R K SR AN S IR I A D e . 45 R dn
Kl 4 pw, 5 R4 B B A RS 33.19 mU/mL AH L,
FHPEZH 49.18 mU/mL. = BR KK . =il
B4 50.53. 56.25. 44.47 mU/mL FHER MG, .

77 B4 55.13.59.024 55.30 mU/mL ¥ B & (1 B§
W IR (P<<0.01), 43 5R T 48.83%.
52.24%. 69.48%. 33.99%. 66.10%. 78.82%.
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66.61% ; 5 IEH 4B & AMHH & 5.92 mU/h MHLEL,
PH 120 24.59 mU/h. = @R KRR, B &4
21.47. 22.74. 25.00 mU/h FIH%E K K. B. &l
F421.32. 21.00. 20.56 mU/h 1 B 5 (A B HE H &
HRZFRE (P<0.05), T =B RKEVRE R
MYWEARSEEOMAHEN IR, HMHEK
FAY . (HAENY RS &AM EE T s B RER
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