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Study on the regulative function of compound oligosaccharide on intestinal flora.//Li Zhigang Ran Lu Fu
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The regulative function of compound oligosaccharide on intestinal flora was studied. The results showed that this
product could regulate the intestinal flora and improve the reproduction of bifidobactacteria both in mice and human
experimentation. It also could improve the reproduction of intestinal lactobacillus in human being.
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