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Fig.2 Metabolomics changes of procyandin B,

incubation with pig cecum microbiota (n=6)
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Table 1 The MS information of deference metabolites in the metabolomics analysis of procyanidin B,
Ei}: mlz o] 2T X BT AR
1 2.62 117.0555  4-# K 5 R BR CsHiO;  102.0244, 87.0451
2 344 738.1360(n) RILHE By —AER 3L CyHy01sS,  603.1430, 577.1323, 451.1053, 433.0856,
289.0845
3 3.80  628.1409(n) = K&E-3/M4-FAKERLFE CyHp04 6091231, 591.1066, 439.0712, 421.0450,
B, 289.0709
4 3.88 137.0242  4-#KE KT iR C;HeO5 108.0221, 93.0345,
5 393 109.0290 4R K =@ CeHqO,  91.0192, 65.0060
6 3.99 613.1097 RitHE B k& CyHy04  577.1242, 425.0855, 407.0739, 289.0653
7 4.00 577.1338  RitHE B, CyHyOp  425.0849, 407.0797, 289.0734
8 4.16 137.0241  3-#KA KRR C;HeO;  93.0335, 95.0492, 108.0217
9 5.06 289.0712 LX# CisH,Os  245.0842, 151.0402, 125.0234
10 5.88 181.0698  3,4-—# KX A CoH,04  137.0591, 109.0283, 59,0138
11 6.23 165.0189  3,4-=—# K miLik CsH;O5 108.0216, 92.0267, 77.0412
12 6.49 121.0291 R ¥ & CHO,  92.0252, 120.0207
13 7.24 207.0661  5-(3",4-=#FKEFK)—y-xABE  C,H,0, 163.0786, 122.0369, 118.9939
14 758  707.1973 =AK&-374——FRE-REH  CyHu05S 689.1871, 633.1612, 481.1117, 289.0739,
# B Ak 3 181.0512
15 8.59 151.0397  3-% AR FER CsHg05 136.0166, 122.0373, 107.0505
16 9.40 291.0870  1-(3" , 4 —-=— AR K)-3- CHOs 247.0957, 205.0815, 167.0358, 135.0439
(27,47,67"-= % KK )-2-A B
17 10.74 179.0348  wwee iz CoH;0,4 152.0400, 135.0451, 90.9966
18 11.62 193.0505  J+FT4#288 CioH,O,  178.0296, 149.0587, 134.0358
19  12.55 165.0556  3-#A R A B CoH 05 121.0658, 106.0424, 119.0502
20 14.14 209.0817  4-#F K -S5-(4-AFLERE)-xik C,Hi0s  191.0727, 147.0827, 135.0454
21 17.54 149.0604  3-RK A" R CoHio0,  121.0295, 92.0267, 77.0396
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Fig.4 Changes of major difference metabolites that procyandin B, incubation with pig cecum microflora
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Studies on the Intestinal Microbial Metabolism of Procyanidin B, based on Metabonomics

Liu Ruonan'?*?, Chen Wanbing"?*?, Zhu Xiaoling*, Yang Hong', Song Zhe*, Liu Rui'**
(“College of Food Science and Technology, Huazhong Agricultural University, Key Laboratory of Environment Correlative
Dietology (Huazhong Agricultural University), Wuhan 430070
*Wuhan Engineering Research Center of Bee Products on Quality and Safety Control, Wuhan 430070
Key Laboratory of Urban Agriculture in Central China, Ministry of Agriculture and Rural Affairs, Wuhan 430070
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Abstract The intestinal microbial metabolism of procyanidin B, was explored by using porcine caecal microorganisms
through static culture in wvitro. Under anaerobic operating conditions, firstly, we obtained the intestinal microorganisms
from the cecal lumen of freshly slaughtered pigs, which required for the incubation model, then incubated the procyani-
din B, in prepared the culture medium, and collected the incubation solution at 0, 2, 4, 6, 10, 18 h, Use UHPLC-
TOF-MS/MS to detect metabolites at different time points, and use non-targeted metabolomics analysis methods to deter-
mine differential metabolites in the metabolic process of procyanidin B;, and analyze metabolic pathway of procyanidin B,.
Results showed: 21 kinds of metabolites were screened and identified. The metabolism of procyanidin B, by the intestinal
flora was fairly rapid, and it was exhausted at 6 h; the metabolites catechins and 5-(37,4"—dihydroxyphenyl ) —y—valero-
lactone was produced in large quantities between 2—4 h; Phenylpropionic acid and benzoic acid were the main metabo-
lites, which reach a peak at 6 h and continued producing between 4-18 h. Analyze the metabolic pathways of procyanidin
B, based on the results above. We believed that procyanidin B, can be metabolized through three pathways, namely: the
flavan bond breaks, the lower structure forms catechins, and the catechins further open the C ring to form catechins. C—
ring—opening product; the lower structural unit of procyanidin B, undergoes cleavage of the A ring to form phenyl—y-
valerolactone; the cleavage of the upper structural unit of procyanidin B, directly forms phenolic acids.

Keywords procyanidin B,; porcine caecal microorganisms; metabolic pathway; metabonomics



