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Abstract    
 Gum acacia (GA) is a soluble dietary fibre derived from acacia trees. 
It is widely used in African countries and in the Middle East as a 
traditional medicine. The consumption of GA has been related to 
potential health benefits. The aim of this study was to examine the 
influence of GA on the metabolic activity of the human gut microbiota. 
We used a validated in vitro three-stage continuous culture system (gut 
model) system. The fermentation of GA led to an increase in 
Bifidobacterium spp.  in vessel 2 and vessel 3, whereas FOS fermentation 
led to a significant increase in Bifidobacterium spp. in vessel 1 and 
decrease in Clostridium histolyticum in vessel 1. The fermentation of GA 
induced a significant increase in acetate in vessel 3 and propionate in 
vessel 2 in steady state 2 (SS2). We evaluated the fermentation of GA 
and FOS in a gut model system and the ability of the fermentation 
supernatants to modulate the activation and cytokine profile of PBMC 
subsets in vitro. FOS and GA led to an increase in IL-10 in vessel 1. In 
conclusion, GA leads to reduce gut inflammation in elderly by targeting 
specific bacterial group. 

  

 
  
Figure  1:  PH  controlled,  anaerobic,  stirred  gut  model  
pH  5.5,  6.2  and  6.8  at  37oC    
•  Faecal  slurry  (healthy  elderly  donor)  
•  Sampling  at  SS1  and  SS2  
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