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Effects of Dietary Fiber on Intestinal Microecology Related to Obesity

YANG Hai-yan GE Sheng

( Sixth People’ s Hospital Affiliated to Shanghai Jiaotong University ~Shanghai 200233  China)

Abstract: Some researches have found that the changes of intestinal microecology are connected with metabolic diseases such as obesi—
ty. As a part of diet dietary fiber can affect obesity by changing the proportion and richness of intestinal flora improving inflammatory reac—
tion regulating intestinal hormones and lipid metabolism. However the recommended intake and types of dietary fiber and the mechanism of
action with intestinal flora need to be further studied. This article reviewed the research progress on the effects of dietary fiber on intestinal
microecology related to obesity.
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Selenium Tolerance of Pleurotus eryngii Under Different

Culture Conditions and Selenium Morphology Analysis
DU Fang ZOU Ya-ie ZHANG HaiGjun HU Qing—=xiu

( Institute of Agricultural Resources and Regional Planning Chinese Academy of Agricultural Sciences Beijing 100081  China )

Abstract: To clarify the tolerance of exogenous selenium to Pleurotus eryngii under different culture conditions different concentra—
tions of sodium selenite were added to the solid medium  liquid fermentation medium and cultivation substrate respectively. The tolerance to
selenium under different culture conditions were compared and selenium species in P. eryngii fruiting bodies were also detected. The results
showed that selenium concentration ~which was less than 160 mg/L.  had no significant effect on the growth of mycelia under solid culture
condition while under the condition of liquid culture 4 mg/L of selenium could significantly inhibit the growth of mycelium. In the cultiva—
tion mode 10 ~600 mg/kg of selenium in the cultivation substrate did not affect the growth of mycelia and the selenium content in the
fruiting body increased with the increase of selenium concentration in the cultivation substrate. Selenium speciation analysis of fruiting bodies
showed that selenium enriched was in the form of selenomethionine methylselenocysteine selenocystine and selenite among which — sele—
nomethionine was the main form of combination of selenium and amino acids.
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