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Effects of nutritional conditions on induction of colonic alkaline phosphatase
activity by dietary nondigestible carbohydrates, and those analyses
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This study demonstrated that dietary fat types influenced the effects of
dietary nondigestible oligosaccharides on the colonic luminal environment, including ALP activity.
The effect of oligosaccharides on colonic ALP activity and luminal variables was prominent when the
rats are fed lard diet compared to rats fed soybean oil diet, or corn oil diet. It was further found

that the inductive effect of dietary oligosaccharides on colonic ALP activity was prominent under
the high-fat diet or high-protein diet conditions. These results suggest that nutritional conditions
such as the quality or quantity of dietary fat or protein may change the effects of nondigestible
carbohydrates on the colonic luminal environment including the ALP activity.
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