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[ control + 4% of wheat bran dietary fibers

Dk«
“LeNATT oy
y X - period from the beginning
of the experiment, min;
Y - volume of food in:
-_— the stomach
-—eo== the duodenum
== the small intestine
By
fupe 1

Effect of connective tissue components and wheat bran
dietary fibers on the motor-evacuatory function of the
human gastrointestinal tract.

869




)

30

auoace

LA

870




> +
) (@)
0 aQ)

onal

nat

ey
LU L

o
i

871





