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We constructed Skn-la knocked-out (S-KO) mice and found the absence of this

transcription factor in the gut. The S-KO mice and wild type (WT) mice were similar in diet intake,
but the former mice were distinctly lower than the latter mice in terms of body weight. While

there was no difference in lipid absorption between S-KO and WT mice, the S-KO mice were
characterized by a larger degree of obesity suppression at the age of 16 weeks. The S-KO mice were
also characterized by the activation of hyperpressure and gastrocnemius mitochondrial copy number.
Also, an oral glucose charge test showed that there was no blood glucose level difference between
S-KO and WT mice, the former mice had a larger insulin secretion. This means that the lower body
weight observed for S-KO mice is due to catecholamine-induced activation of lipolysis.
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