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A B S T R A C T   

A 56-day feeding trial was conducted to assess the effects of different viscous guar gum on the growth, intestinal 
flora, and intestinal health of Micropterus salmoides. Four practical diets with 42.5 % crude protein and 13.7 % 
crude lipid were formulated to contain 8 % cellulose and three different viscosities (2500, 5200, and 6000 mPa⋅s) 
of guar gum. Dietary guar gum inhibits fish growth and feed utilization, decreases the α-diversity of the intestinal 
flora, and negatively alters the intestinal flora structure and metabolite composition. High viscous guar gum 
down-regulated the intestinal tight junction, anti-inflammatory, and anti-apoptotic related gene's expression, 
decreased digesta butyrate/histamine ratio; and increased the abundance of Plesiomonas shigelloides. These re-
sults suggest that dietary guar gum adversely affects intestinal health by disrupting intestinal flora structure and 
metabolite composition, and that viscosity should be considered when using guar gum as a binder in aquafeeds.   

1. Introduction 

Largemouth bass (Micropterus salmoides) is widely farmed in China 
because of its rapid growth, strong adaptability, and high nutritional 
value [1,2]. According to reports, 619,519 tons of largemouth bass were 
produced in China in 2020, with is an increase of 29.66 % as compared 
to that in 2019 (477,808 tons) [3]. As a typical carnivorous fish, 
largemouth bass has high dietary protein (48–51 %) [4] and fishmeal 
requirements (40–50 %) [5] and poorly utilizes dietary carbohydrates 
[6]. However, limited fishmeal sources have increased the use of plant- 
based materials in aquafeeds over the last decades, and more binders or 
fillers are being used to produce aquafeeds to improve the physical 
properties or reduce the production cost [7]. These strategies ultimately 
cause aquafeeds to carry high levels of carbohydrates, including starch, 
oligosaccharides, and non-starch polysaccharides (NSPs) [8], forcing 
largemouth bass to face high dietary carbohydrate challenges. To date, 
carbohydrate-related studies on largemouth bass have focused on starch 
[9–11], whereas limited attention has been paid to NSPs. NSPs, mainly 
cellulose, hemicellulose, and pectin, which are formed by linking mul-
tiple glycosidic bonds [e.g., β-(1, 4), β-(1, 3), α-(1, 5), and α-(1,6)] [12]. 
Because of the absence of NSPs-degrading enzymes (e.g., β-glucanase, 
xylanases, and cellulase), NSPs cannot be directly utilized by fish and are 

considered as non-nutritive components in their diets [13]. Moreover, 
studies have shown that dietary NSPs remain in the gastrointestinal tract 
and have various detrimental effects on fish, such as inhibited nutrient 
utilization, decreased growth rate, induced metabolic disorders, and 
tissue damage [13–16]. Generally, these detrimental effects are pri-
marily observed in the intestine and are believed to originate from sol-
uble NSPs (SNSPs, e.g., hemicellulose and pectin), as they are naturally 
viscous and tend to increase digesta viscosity [12–14,17]. 

The intestine is an important digestive and immune organ in fish, and 
a healthy intestine is beneficial to fish health and growth [18]. In 
addition, the intestinal morphology and health are inevitably affected by 
dietary ingredients [19]. Previous studies have shown that dietary NSPs 
can be used as carbon sources by the intestinal flora and act as regulators 
of the flora community [12,20]. Dietary NSPs can also be used as sub-
strates to produce short-chain fatty acid-based metabolites through 
fermentation [21], which in turn plays an essential role in improving 
intestinal function and health [22]. Moreover, changes in the intestinal 
microbial structure can alter metabolite composition, such as neuro-
transmitters, which are closely associated with gut function [23]. 
Consequently, dietary NSPs may significantly influence the intestinal 
health of fish by regulating the intestinal flora or their metabolites; 
however, studies in fish relevant to this issue are limited. 
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Guar gum, an SNSPs (hemicellulose) mainly consisting of gal-
actomannan, is extracted from Cyanopsis tetragonolobus [24]. It is 
commonly used as a stabilizer and thickener in food, cosmetics, and 
medicinal processing, owing to its excellent binding properties [25]. 
Recently, guar gum has been used as a binder in aquafeeds [26,27] and 
has shown the ability to increase feed hardness and reduce water solu-
bility and nitrogen loss. This has contributed to the mitigation of water 
pollution in intensive aquaculture [26]. Although increasing dietary 
guar gum levels can improve the physical quality of aquafeeds [26], 
studies have found that it is detrimental to intestinal morphology, 
nutrient utilization, lipid metabolism, and growth performance in fish 
[26,28,29]. However, no systemic study has been conducted for inves-
tigating the effects on fish intestinal health. Moreover, previous studies 
have only considered the influence of guar gum supplementation levels 
and have not considered the potential influence of differences in the 
physicochemical properties of guar gum, such as molecular weight and 
viscosity. Therefore, this study aimed to assess the influences of different 
viscous guar gums on the growth, intestinal flora, and intestinal health 
of the largemouth bass. The findings can bridge the gap in the study of 
dietary NSPs on largemouth bass and serve as a reference for the 
application of guar gum as an aquafeed binder. 

2. Materials and methods 

2.1. Characterization of guar gum 

The three types of guar gum, low-viscosity guar gum (Lvs-GG), 
middle-viscosity guar gum (Mvs-GG), and high-viscosity guar gum (Hvs- 
GG) used in this trial were purchased from Guangrao Liuhe Chemical 
Co., Ltd. (Dongying, China) with viscosities of 2500, 5200, and 6000 
mPa⋅s, respectively. Additional product information is provided in 
Table S1. The molecular weight and composition of the three types of 
guar gum were determined using a liquid chromatography system 

(ICS5000, Thermo, USA) with a Dionex™ CarboPac™ PA20 (150 × 3.0 
mm, 10 μm), and the results are shown in Fig. 1. 

2.2. Diets preparation 

Four isonitrogenous (42.5 % crude protein) and isolipidic diets (13.7 
%) containing 8 % cellulose, and 8 % Lvs-GG, Mvs-GG, and Hvs-GG were 
formulated separately. The diets were prepared and stored according to 
the laboratory method described by Liu et al. [17]. The diet formulation 
and approximate composition are presented in Table S2. 

2.3. Feeding trial 

The largemouth bass used in this trial was purchased from the 
freshwater farming base of Guangdong Ocean University and was 
approved by the Animal Research and Ethics Committee of Guangdong 
Ocean University. All experimental procedures were performed in strict 
accordance with relevant guidelines. A total of 640 healthy largemouth 
bass of uniform size (6 g) were randomly assigned to four groups, with 4 
replicates and 40 fish per replicate. Fish were farmed in 16 net cages of 
uniform size (1.2 m × 0.8 m × 1.0 m) and placed in the same cement 
pond. The feeding trial lasted 56 days, and the fish were fed twice daily 
until satiation. The water temperature, dissolved oxygen, and ammonia 
nitrogen were all maintained at 28–31 ◦C, above 6.0 mg/L, and below 
0.02 mg/L, respectively. The feed consumption and fish mortality of 
each net cage were accurately recorded. 

2.4. Sample collection 

Fish were fasted for 24 h at the end of the trial, weighed, and counted 
for calculating growth performance. Subsequently, sampling was initi-
ated by anesthetizing the fish with a 0.1 g/L solution of MS-222 (Sigma, 
USA). Sampling strategies, sample preparation, and preservation were 

Fig. 1. Liquid chromatographic analysis of different viscous guar gum. Lvs-GG, Mvs-GG, and Hvs-GG are present in (A), (B), and (C), respectively.  
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performed according to the methods described in a previous study [17]. 

2.5. Biochemical indices analysis 

Plasma diamine oxidase (DAO), and intestinal catalase (CAT), 
peroxidase (POD), superoxide dismutase (SOD), and glutathione 
peroxidase (GPx) activities and plasma D-lactic acid (D-LA), lipopoly-
saccharide (LPS), endothelin-1 (ET-1), and intestinal mucoprotein 2 
(MUC2), immunoglobulin T (IgT), immunoglobulin receptor (IgR), and 
immunoglobulin M (IgM) concentrations were determined using 
commercially available kits (ELISA, Shanghai Enzyme Link Biotech-
nology Co., Ltd., Shanghai, China) according to the methods described 
in a previous study [17]. 

2.6. Gene expression analysis 

Total RNA was extracted using the TRIzol™ Reagent kit (TransGen 
Biotech, Beijing, China) following the manufacturer's instructions, and 
the integrity and concentration of total RNA were detected using a 1.2 % 
denatured agarose gel and spectrophotometer, respectively. Qualified 
samples were used for cDNA synthesis. Quantitative real-time PCR 
analysis was conducted using a high-throughput fluorescent quantita-
tive PCR instrument with a 10 μL SYBR® Green Premix Pro Taq HS qPCR 
Kit II reaction system (Accurate Biology, China), following the method 
described previously [30]. Specific primer sequences used in this study 
are listed in Table S3. The expression levels of the target genes were 
calculated using the 2− ΔΔCt method [18] and normalized to the 
expression level of ef1α in the control group. 

2.7. Microbiota structure analysis and functional prediction 

The bacterial DNA was extracted using HiPure Soil DNA kits, 
following a quality test performed using an ultraviolet (UV)-spectro-
photometer (Thermo Fisher Scientific, USA). Subsequently, the qualified 
samples were amplified using the universal primers 27F 
(5′–AGRGTTTGATYNTGGCTCAG–3′) and 1492R (5′–TASGGHTAC 
CTTGTTASGACTT–3′). The products were used to construct a gene li-
brary and perform long fragment sequencing using the PacBio platform. 
Sequencing and data analysis were conducted by Guangzhou Genede-
novo Biotechnology Co., Ltd. 

The high-quality bacterial and archaeal genomes in the digesta 
samples were compared and sorted using the PICRUSt2 software com-
bined with the Integrated Microbial Genomes (IMG) database, and then 
a phylogenetic tree was constructed based on the sequences for func-
tional prediction. 

2.8. Digesta short-chain fatty acids and neurotransmitters analyses 

Digesta short-chain fatty acid (SCFA) concentrations were deter-
mined using gas chromatography–mass spectrometry (GC–MS, Thermo 
Fisher Scientific, USA) following the method described by Zhang et al. 
[31]. Briefly, 50 mg of digesta sample was homogenized with 50 μL 
phosphate buffer (15 %), 400 μL ether, and 100 μL isocaproic acid (in-
ternal standard, 125 μg/mL) for 1 min, and then the supernatant was 
collected by centrifugation at 4 ◦C, 14,000 ×g for 10 min, followed by 
GC–MS analysis. Standard curve samples were prepared using a gradient 
mixture of caproate, valerate, propionate, butyrate, and acetate (Sigma, 
USA). All samples were injected and separated using an Agilent HP- 
INNOWAX capillary column (30 m × 0.25 mm I.D. × 0.25 μm; Agilent 
Technologies Inc., USA) and subsequently analyzed by mass spectrom-
etry. Finally, the digesta SCFA content was calculated using a standard 
curve. This analysis work was conducted at Suzhou PANOMIX 
Biomedical Tech Co., Ltd. 

Additionally, digesta neurotransmitter concentrations were deter-
mined using liquid chromatography-mass spectrometry (LC-MS, Thermo 
Fisher Scientific, USA) accoeding to the method described by Huang 

et al. [32]. Briefly, the 10 mg of digesta sample was homogenously 
mixed with 10 μL ascorbic acid stock (10 mg/mL) and 500 μL methanol 
evenly, and then centrifuged at 4 ◦C, 16,400 ×g for 10 min. Subse-
quently, the supernatant was blown dry with nitrogen and dissolved by 
adding 1000 μL methanol (20 %), and then centrifuged at 4 ◦C, 16,400 
×g for 10 min. Finally, 100 μL of supernatant was collected for analysis. 
Standard curve samples were prepared using gradient mixtures of 27 
neurotransmitters (Table S4). All samples were injected and separated 
using an Agilent RP column (100 × 3 mm ID × 2.5 μm; Agilent Tech-
nologies Inc., USA) and subsequently analyzed by mass spectrometry. 
Sample testing and data analysis were performed by Anachro Technol-
ogies (Wuhan, China). 

2.9. Correlation analysis 

The correlation between intestinal flora (at the species level) and 
metabolites (SCFA and neurotransmitters) was assessed using the 
Spearman correlation analysis (using the psych software package) [33]. 

2.10. Calculation and statistical analysis 

The calculations used in this study are presented in Section S1. Data 
are presented as means ± standard error of measurement (means ±
SEM) and analyzed using one-way variance analysis (ANOVA) with SPSS 
software (version 20.0; Chicago, USA), followed by a Tukey's HSD test. 
P < 0.05 indicates a significant difference between the data. 

3. Results 

3.1. Growth performance 

The weight gain rate, specific growth rate, protein efficiency ratio, 
and protein productive value in the guar gum groups were significantly 
lower than those in the control group, and these parameters in the Mvs- 
GG and Hvs-GG groups were significantly lower than those in the Lvs-GG 
group; however, the feed intake and feed conversion ratio showed the 
opposite result (P < 0.05; Fig. 2). 

3.2. Intestinal mucosal barrier status 

Plasma D-LA and DAO concentrations were not significantly affected 
by the experimental diets (P > 0.05; Table S5). The plasma LPS and ET-1 
concentrations in the Hvs-GG group were significantly higher than those 
in the control group (P < 0.05). The expression levels of Occludin and 
Caludin-4 in the Mvs-GG group and the expression levels of Caludin-1 in 
the Lvs-GG and Hvs-GG groups were significantly lower than those in the 
control group (P < 0.05; Fig. 3A). The expression level of ZO-1 in the 
Mvs-GG and Hvs-GG groups was significantly lower than that in the 
control group (P < 0.05). 

3.3. Intestinal antioxidant capacity 

The intestinal MDA and GSH concentrations and POD activity were 
not significantly affected by the experimental diets (P > 0.05; Table S6). 
The intestinal CAT activity in the guar gum groups was significantly 
lower than that in the control group, and the intestinal SOD and GPX 
activities in the Lvs-GG and Mvs-GG groups were significantly higher 
than those in the control groups (P < 0.05). The expression levels of 
Keap1 and Nrf2 in the Lvs-GG and Hvs-GG groups were significantly 
higher than those in the control group, and were highest in the Hvs-GG 
group (P < 0.05; Fig. 3B). 

3.4. Intestinal immune status 

Intestinal IgR, IgT, MUC2, and NO concentrations were not signifi-
cantly affected by the experimental diets (P > 0.05; Table S7), whereas 
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intestinal IgM concentration in the Lvs-GG group was significantly 
higher than that in the control group (P < 0.05). The expression levels of 
IL-8, IL-1β, and TNF-α in the Hvs-GG group were significantly higher 
than those in the control group, and the expression levels of IL-1β in the 
Lvs-GG group and the expression level of TNF-α in the Mvs-GG group 
were significantly lower than those in the control group (P < 0.05; 
Fig. 3C). The expression levels of IL-10 and TGF-β1 in the Lvs-GG and 
Hvs-GG groups were significantly lower than those in the control group, 
whereas the expression level of IL-10 in the Mvs-GG group was signifi-
cantly higher than that in the control group (P < 0.05). 

3.5. Intestinal apoptosis-related gene expression 

The expression level of Bcl-2 was not significantly affected by the 

experimental diets (P > 0.05; Fig. 3D). The expression levels of Bcl-xl 
and Caspase-3 in the Lvs-GG and Hvs-GG groups were significantly lower 
than those in the control group, whereas the expression levels of these 
genes were significantly up-regulated in the Mvs-GG group (P < 0.05). 
Additionally, the expression levels of BAG and Bax in the guar gum 
groups were significantly lower than those in the control group (P <
0.05). The expression level of BAD in the Hvs-GG group were signifi-
cantly lower than that in the control group (P < 0.05). 

3.6. Intestinal flora structure and functional prediction 

A total of 232,034 effective tags were derived from 16 samples, with 
an average of 14,502.13 tags per sample (Table 1). The number of 
operational taxonomic units (OTUs) in the Mvs-GG and Hvs-GG groups 

Fig. 2. Effects on the growth performance of largemouth bass fed with different viscous guar gum diets. Values of each column with different superscripts indicates 
significant difference (P < 0.05; n = 4). 

Fig. 3. Intestinal gene expression level of largemouth bass fed with different viscous guar gum diets. (A) tight junction-related gene expression; (B) antioxidant- 
related gene expression; (C) inflammation-related gene expression, and (D) apoptosis-related gene expression. Values of each column with different superscripts 
indicates significant difference (P < 0.05; n = 4). Keap1, Kelch-1ike ECH- associated protein l; Nrf2, nuclear factor erythroid 2-related factor 2, IL-8, interleukin-8; IL- 
1β, interleukin-1 beta; TNF-α, tumour necrosis factor alpha; IL-10, interleukin-10; TGF-β1, transforming growth factor β1; ZO-1, zona occludns protein 1; Bcl-2, b-cell 
lymphoma 2; Bcl-xl, b-cell lymphoma-xl; BAG, bcl-2-associated athanogene; Caspase3, cysteine-aspartic protease-3; Bax, bcl-2 associated X; BAD, bcl-2-associated 
death protein. 

Y. Liu et al.                                                                                                                                                                                                                                      



International Journal of Biological Macromolecules 222 (2022) 1037–1047

1041

was significantly lower than that in the control and Lvs-GG groups (P <
0.05), whereas no significant difference was observed between the Lvs- 
GG and control groups (P > 0.05). Alpha-diversity analysis showed that 
the Sobs index in the Mvs-GG and Hvs-GG groups was significantly lower 
than that in the control and Lvs-GG groups, and the Shannon and 
Simpson indices in the guar gum groups were significantly lower than 
those in the control group (P < 0.05). Moreover, the Chao index in the 

Hvs-GG group and Ace index in the Mvs-GG group were significantly 
lower than those in the control group (P < 0.05). Principal component 
analysis (PCA) showed that dietary guar gum caused significant changes 
in intestinal flora structure (Fig. 4A). Subsequent compositional analysis 
showed that the four dominant phyla in the control group were Fuso-
bacteria (55.06 %), Firmicutes (37.11 %), Proteobacteria (7.15 %), and 
Tenericutes (0.66 %) (Fig. 4B). The four domain phyla in the Lvs-GG 

Table 1 
Effects on α-diversity in intestinal flora and OTUs of largemouth bass fed with different viscous guar gum diets.  

Item Group 

Control Lvs-GG Mvs-GG Hvs-GG 

Reads 14,572.75 ± 755.31 13,574.25 ± 1854.87 15,356.00 ± 461.09 14,842.00 ± 334.10 
Effective tags 14,504.75 ± 768.91 13,520.75 ± 1854.45 15,284.50 ± 449.48 14,698.50 ± 332.28 
OTU 43.00 ± 3.03b 45.75 ± 6.41b 24.25 ± 1.89a 31.00 ± 3.74a 

Sobs 38.00 ± 3.03b 40.50 ± 4.92b 23.25 ± 1.60a 27.50 ± 2.99a 

Shannon 1.99 ± 0.21c 1.08 ± 0.19b 0.53 ± 0.10a 0.74 ± 0.08ab 

Simpson 0.62 ± 0.06b 0.28 ± 0.04a 0.15 ± 0.03a 0.24 ± 0.03a 

Chao 55.87 ± 4.28b 50.61 ± 6.82b 48.54 ± 12.29ba 39.16 ± 7.76a 

Ace 48.36 ± 3.05b 52.56 ± 6.52b 36.18 ± 4.99a 40.88 ± 8.25ba 

Goods coverage 1.00 1.00 1.00 1.00 

Data are shown as mean ± SEM (n = 4), and data in the same row with different superscripts indicate that there is a significant difference between each other (P <
0.05). 

Fig. 4. Intestinal flora composition analysis of largemouth bass fed with different viscous guar gum diets. (A) PCA analysis results; (B) phylum level; (C) genus level; 
(D) species level; (E) top 10 dominant species; (F) functional stacking diagram of intestinal flora; (G) functional clustering heat map of intestinal flora, and (H) 
significantly different functions of intestinal flora. 
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group were Fusobacteria (84.34 %), Firmicutes (6.98 %), Proteobacteria 
(6.25 %), and Bacteroidetes (1.61 %). The four domain phyla in the Mvs- 
GG group were Fusobacteria (92.01 %), Proteobacteria (5.59 %), Fir-
micutes (1.68 %), and Bacteroidetes (0.61 %). The four domain phyla in 
the Hvs-GG group were Fusobacteria (86.89 %), Proteobacteria (10.77 
%), Firmicutes (2.09 %), and Bacteroidetes (0.21 %). 

At the genus level, Cetobacterium (55.06 %), Clostridium (27.44 %), 
Paraclostridium (8.37 %), and Plesiomonas (6.86 %) were the four 
dominant genera in the control group (Fig. 4C). The four dominant 
genera in the Lvs-GG group were Cetobacterium (84.34 %), Plesiomonas 
(4.86 %), Clostridium (3.70 %), and Romboutsia (1.70 %). The four 
dominant genera in the Mvs-GG group were Cetobacterium (92.01 %), 
Plesiomonas (5.55 %), Clostridium (1.24 %), and Bacteroides (0.61). The 
four dominant genera in the Hvs-GG group were Cetobacterium (86.89 
%), Plesiomonas (10.61 %), Clostridium (1.15 %), and Paraclostridium 
(0.67 %). 

At the species level, the four domainant species in the control group 
were Cetobacterium somerae (55.06 %), Clostridium colicanis (18.87 %), 
Clostridium perfringens (8.38 %), and Paraclostridium bifermentans (8.37 
%) (Fig. 4D). The four domain species in the Lvs-GG group were 
C. somerae (84.34 %), Plesiomonas shigelloides (4.86 %), C. colicanis (2.47 
%), and [Clostridium] dakarense (1.59 %). The four domain species in the 
Mvs-GG group were C. somerae (92.01 %), P. shigelloides (5.55 %), 
C. colicanis (1.19 %), and P. bifermentans (0.34 %). The four domain 
species in the Hvs-GG group were C. somerae (86.89 %), P. shigelloides 
(10.66 %), C. colicanis (1.06 %), and P. bifermentans (0.67 %). The top 10 
dominant species in each group are shown in Fig. 4E. Specifically, the 
abundance of C. somerae in the guar gum groups was significantly higher 
than that in the control group, in contrast to the abundances of 
C. colicanis, P. bifermentans, and C. perfringens (P < 0.05). The abun-
dances of R. lituseburensis, T.mayombei, and P. shigelloides were highest in 
the control, Mvs-GG, and Hvs-GG groups, respectively, and were 
significantly higher than those in the other groups (P < 0.05). The 
abundances of [Clostridium] dakarense and Mycoplasma moatsii in the 

Mvs-GG and Hvs-GG groups were significantly lower than those in the 
Lvs-GG and control groups (P < 0.05). The results of the functional 
prediction analysis of the intestinal flora are shown in Fig. 4F. The 
clustering map (Fig. 4G) more intuitively presented changes in the 
function of intestinal flora, and functions with significant differences are 
presented in Fig. 4H, mainly in the biosynthesis of ansamycins, 
biosynthesis of vancomycin group antibiotics, and D-glutamine and D- 
glutamate metabolism. 

3.7. Digesta SCFA and neurotransmitters composition 

The composition of SCFA in the digesta is shown in Fig. 5A. Specif-
ically, the concentrations of valerate and caproate were not significantly 
affected by the experimental diets (P < 0.05). The total SCFA, acetate, 
and propionate concentrations in the guar gum groups were signifi-
cantly higher than those in the control groups (P < 0.05). The butyrate 
concentration in the Mvs-GG and Hvs-GG groups was significantly lower 
than that in the control and Lvs-GG groups (P < 0.05). 

A total of 19 neurotransmitters were detected in the digesta samples 
divided into two categories: amines (10 types) and amino acids (9 
types), as presented in Fig. 5B and C, respectively. The 5-hydroxyindole- 
3-acetic acid, L-glutamine, and arginine concentrations in the Lvs-GG 
and Hvs-GG groups were significantly lower than those in the control 
group; however, the histamine concentration in the Lvs-GG and Hvs-GG 
groups was significantly higher than that in the control group (P < 0.05). 

3.8. Correlation analysis results 

The correlations between intestinal flora and SCFA concentration 
and intestinal flora and neurotransmitters concentration, are shown in 
Fig. 6A and B, respectively. The results showed a clear correlation be-
tween intestinal flora and metabolites, as shown in Section S2. 

Fig. 5. Digesta SCFA and neurotransmitters concentrations in largemouth bass fed with different viscous guar gum diets. (A) SCFA concentrations; (B) amine 
neurotransmitters concentrations, and (C) amino acid neurotransmitters concentrations. Values of each column with different superscripts mean a significant dif-
ference (P < 0.05; n = 4). 
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4. Discussion 

Growth performance and feed utilization have been widely used to 
assess the potential effects of dietary components on aquatic animals 
[35]. In this study, guar gum diets reduced the growth rate of the test 
fish, and high-viscosity guar gum exhibited a stronger inhibitory effect 
than low-viscosity guar gum, suggesting that high viscosity diets are 
detrimental to fish growth. Moreover, our data demonstrated that vis-
cosity is the main anti-nutritional characteristic of guar gum. This may 
explain the observation in previous studies that high doses of guar gum 
inhibited fish growth as increasing doses also increased dietary viscosity 
[26,36,37]. Sinha et al. [12] concluded that high-viscosity diets increase 
digesta viscosity, thereby interfering with the digestion and absorption 
process of nutrients. In this study, dietary supplementation with guar 
gum significantly decreased the growth performance of largemouth bass 
juveniles and was accompanied by worse feed utilization (increased FI 
and FCR), suggesting that dietary guar gum may reduce fish growth by 
inhibiting feed utilization; however, the exact mechanism needs further 
investigation. 

It is well known that a healthy gut plays an essential role in fish 

growth and health and that gut health is affected by dietary components 
[38]. The intestinal mucosal barrier consists of chemical, mechanical, 
biological, and immune barriers [39], which are extensively involved in 
maintaining intestinal health [40]. Therefore, the integrity of the in-
testinal mucosal barrier is often used to assess the intestinal health. 
Plasma LPS, ET-1, and D-LA concentrations as well as DAO activity are 
indicators that can efficiently reflect the permeability of the intestinal 
mucosal barrier; generally, an elevated concentration or activity of these 
indicators represents intestinal mucosal damage [13,41]. In this study, 
dietary inclusion of high-viscosity guar gum caused a significant in-
crease in plasma LPS and ET-1 concentrations, indicating that dietary 
guar gum damaged the intestinal mucosal barrier, and high-viscosity 
guar gum exhibited stronger adverse effects. Moreover, the tight junc-
tion structure is closely associated with intestinal mucosal barrier 
function [42]. Occludin, ZO-1, Claudin-1 and Claudin-4 are tight junction 
structure-related genes, and changes in their expression levels repre-
sents the integrity of the intestinal mucosal barrier [17]. In this study, 
Occludin, Claudin-4, and ZO-1 expression levels were downregulated by 
the addition of Mvs-GG or Hvs-GG, suggesting that high-viscosity guar 
gum may disrupt the intestinal mucosal barrier integrity by 

Fig. 6. The association of SCFA and neurotransmitters with the top 10 dominant species, and results are presented in (A) and (B), respectively (*, P < 0.05; **, P <
0.01; ***, P < 0.001). 
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downregulating tight junction structures. Conversely, dietary Lvs-GG 
supplementation upregulated the expression of Occludin and Claudin-4, 
suggesting that low-viscosity guar gum may facilitate the enhancement 
of intestinal mucosal barrier function; however, the exact mechanism 
requires further investigation. 

Oxygen radicals are continuously generated during aerobic meta-
bolism causing oxidative damage in organisms [43]. The antioxidant 
system consists of several antioxidant enzymes (SOD and CAT) that can 
effectively scavenge oxygen radicals and avoid oxidative stress [44,45]. 
Therefore, a normal antioxidant system is essential for maintaining the 
health of an organism. Keap1 and Nrf2 are key genes involved in regu-
lating antioxidant capacity; Nrf2 gene expression can promote the 
transcription and translation of antioxidant enzyme genes [46], whereas 
the Keap1 gene can effectively regulate the nuclear translocation process 
of the Nrf2 [47]. Hence, changes in their expression levels can reveal the 
antioxidant status of the body [11,17]. In this study, dietary inclusion of 
high-viscosity guar gum up-regulated intestinal Keap1 and Nrf2 gene's 
expression levels and induced a reduction in intestinal CAT activity, 
indicating that high-viscosity guar gum decreased intestinal antioxidant 
capacity. Conversely, increased intestinal SOD and GPX activities sug-
gest that low- and middle-viscosity guar gum exhibit antioxidant ca-
pacity enhancing effects. 

As previously mentioned, the intestinal mucosa also has an immune 
defense function [48]. For example, intestinal epithelial cells can 
modulate the activity of immune cells by secreting active factors (cy-
tokines and chemokines), thereby resisting infection and invasion by 
exogenous pathogenic microorganisms [49]. The intestinal inflamma-
tory response is closely related to intestinal health and is commonly 
assessed by the expression levels of pro- and anti-inflammatory factors 
[18]. Additionally, the interaction between pro- and anti-inflammatory 
factors is essential for maintaining intestinal immune homeostasis [50]. 
In this study, our data showed that dietary inclusion of high-viscosity 

guar gum caused upregulation of pro-inflammatory factors and down-
regulation of anti-inflammatory factors, indicating that high-viscosity 
guar gum induced intestinal inflammation in largemouth bass. Previ-
ous studies have reported that an increase in tight junction proteins 
suppresses intestinal inflammation [51], and histamine tends to damage 
intestinal mucosal barrier [52]. Therefore, combined with the down-
regulation of tight junction protein structure-related genes and 
increased digesta histamine contents in fish fed high-viscosity guar gum 
diets, it can be speculated that high-viscosity guar gum increases the 
digesta histamine content and intestinal mucosal barrier permeability, 
thereby inducing intestinal inflammation. However, low-viscosity guar 
gum may inhibit intestinal pro-inflammatory factors (IL-1β and TNF-α) 
expression by upregulating the intestinal tight junction-related genes 
expression (Occludin and Caludin-4) [51], thereby alleviating intestinal 
inflammation. It is well known that apoptosis is important for main-
taining normal physiological functions of tissues [53,54]. The activation 
of apoptotic signaling is often accompanied by the upregulation of pro- 
apoptotic factors and the downregulation of anti-apoptotic factors 
[55,56]. In this study, dietary inclusion of high-viscosity guar gum 
significantly downregulated the expression levels of anti-apoptotic fac-
tors, suggesting that high-viscosity guar gum may induce apoptosis in 
intestinal cells. Moreover, apoptosis is usually accompanied by the 
activation of lysosomal function and degradation of organelles [57] that 
may explain the poor epithelial cell morphology in the Hvs-GG group 
(Fig. 7). 

Innate immunity is the first line of defense against exogenous path-
ogens and is extensively involved in immune signaling and immune 
responses in teleost fish, which are essential for maintaining health [58]. 
Immunoglobulins are important components of the innate immune 
system and consist of three isoforms: IgM, IgT/Z, and IgD [59]. Among 
these, IgM is the most important type of immunoglobulin in teleost fish 
[60]. In this study, dietary inclusion of guar gum resulted in a significant 

Fig. 7. Intestine transmission electron microscope observation of largemouth bass fed with different viscous guar gum (magnification × 7000). Blue double-side 
arrow: microvillus height; green arrow: epithelial cell interval; red arrow: intestinal epithelial cell death. Fig. 7 has been published in our previous study [34] 
together with the preparation and observation methods. 
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increase in the intestinal IgM concentration, suggesting that dietary guar 
gum may beneficial for improving intestinal innate immunity in large-
mouth bass. However, considering that dietary guar gum induces in-
testinal mucosal barrier damage and intestinal inflammation, we believe 
that the increase in IgM concentration is an adaptive physiological 
change that maintains intestinal health. IgM is also considered the main 
antibody against pathogenic microbial infections in fish [61]. In this 
study, we noticed that the Hvs-GG diet increased the abundance of 
pathogenic microbes (P. shigelloides) in the intestine, as well as intestinal 
IgM activity, whereas intestinal IgR, IgT, and MUC2 activities showed 
limited changes, suggesting that IgM is the major immunoglobulin type 
in largemouth bass against intestinal pathogenic microbial infection. 

The intestinal flora is extensively involved in maintaining intestinal 
health and can be regulated by diets [62]. Sobs, Simpson, Shannon, 
Chao, and Ace indices are generally used to assess the α-diversity of the 
intestinal flora [63]. In this study, dietary inclusion of guar gum induced 
a significant reduction in the Shannon and Simpson indices, and these 
parameters showed a decreasing trend with increasing guar gum vis-
cosity, suggesting that dietary guar gum decreases the microbial α-di-
versity, and that high-viscosity guar gum exhibits a stronger negative 
effect. Notably, microbial α-diversity is closely associated with their 
homeostasis [64], and a decrease in α-diversity usually implies a 
decrease in community stability. Thus, our data suggest that high- 
viscosity guar gum disrupts intestinal flora homeostasis. Fusobacteria, 
Proteobacteria, and Firmicutes were the dominant phyla (accounting for 
>95 % of the gut flora) in all groups, which is highly consistent with 
previous studies on largemouth bass [11,17,18,65], implying that these 
three phyla comprise the core flora of largemouth bass. The core flora 
plays an essential role in maintaining intestinal function and health 
[66]. In this study, although dietary inclusion of different viscous guar 
gums did not change the dominant phyla, it dramatically altered the 
relative abundance of each dominant phylum, mainly including an in-
crease in Fusobacteria and a reduction in Firmicutes. This suggests that 
different viscous guar gums induced a functional migration of the in-
testinal flora. Furthermore, this was confirmed by subsequent functional 
prediction of the intestinal flora. 

As a fermentable anaerobic species, C. somerae has been reported to 
produce acetate, propionate and vitamin B12 by fermenting peptones 
[67,68], which are extensively involved in improving gut and liver 
health, and lipid and glucose metabolism [69–71]. In this study, 
C. somerae was identified as the dominant species of the Fusobacteria 
phyla, and its abundance in the guar gum groups was dramatically 
higher than that in the control group. This suggests that guar gum diets 
facilitate an increase in the abundance of fermentable bacteria. Sinha 
et al. [12] suggested that increasing dietary viscosity tends to decrease 
the oxygen tension in the gut. This evidence suggests that guar gum diets 
may promote the proliferation of C. somerae by reducing the intestinal 
oxygen tension. Moreover, the increasing abundance of C. somerae may 
explain the increased acetate and propionate concentrations of digesta 
in the guar gum groups. 

Clostridium sp. have been reported to produce butyric acid through 
the fermentation process [72] and can improve intestinal health 
[73,74]. In this study, Clostridium sp. (mainly C. colicanis and 
C. perfringens) was identified as the dominant genus of Firmicutes phyla, 
and the abundance of these bacteria in the guar gum groups was 
significantly lower than that in the control group, as well as the digesta 
butyrate concentration in the guar gum groups. Previous studies have 
shown that butyrate has many benefits to intestinal health, such as 
providing energy for epithelial cell differentiation, proliferation, and 
damage repair, regulation of intestinal immunity, and alleviation of 
intestinal inflammation [75,76]. Combined with the observation that 
guar gum diets upregulated the expression of intestinal pro- 
inflammatory and pro-apoptotic factors of largemouth bass in this 
study, it can be hypothesized that dietary guar gum decreased the 
abundance of butyrate-producing bacteria and butyrate concentration, 
thereby negatively affecting intestinal health. 

Proteobacteria are generally regarded as biomarkers of the structural 
instability of the intestinal flora, relying on exogenous proteins as en-
ergy sources and can lead to metabolic disturbances, and intestinal 
inflammation in the host [77,78]. In this study, Plesiomonas sp., mainly 
P. shigelloides, was identified as the dominant Proteobacteria species. 
This species has been reported to cause tissue infections and lesions in 
fish, which are thought to be a pathogenic microorganisms [79,80], and 
to produce histamine that damages the intestinal mucosal barrier [52]. 
In this study, the abundance of P. shigelloides in the Hvs-GG group was 
significantly higher than that in the other three groups, suggesting that 
high-viscosity guar gum is more detrimental to intestinal health. 
Moreover, the increased abundance of P. shigelloides reasonably explains 
the increased digesta histamine concentration in the Lvs-GG and Hvs-GG 
groups and the decreased α-diversity of intestinal flora in the guar gum 
groups [52]. 

As mentioned above, metabolites are the primary components by 
which the intestinal flora regulates the host's gut health. In this study, we 
observed that the concentration of digesta SCFAs was closely associated 
with the abundance of Fusobacteria and Firmicutes, which was highly 
consistent with a previous study, showing that these two phyla are the 
dominant producers of SCFAs [81]. Specifically, the subsequent corre-
lation analysis showed that C. somerae was positively associated with 
acetate and propionate, whereas P. bifermentans, [Clostridium] dakarense 
and R. lituseburensis showed a negative correlation. This suggests that 
digesta acetate and propionate concentrations were not only associated 
with producing bacteria but also affected by non-producing bacteria. 
The exact mechanism needs to be further explored. Intestinal microbial 
metabolites act as neuro-active substances that can communicate with 
the host and play a crucial regulatory role in the gut–brain axis [82]. 
Generally, these metabolites are also considered to be neurotransmit-
ters. Importantly, neurotransmitter homeostasis has positive implica-
tions for normal fish behavior and physiological functions [23,83,84]. In 
this study, we observed that dietary inclusion of guar gum significantly 
decreased the concentrations of 5-hydroxyindole-3-acetic acid, L-gluta-
mine, and arginine in the digesta but increased histamine concentration, 
suggesting that dietary guar gum may alter intestinal physiological 
functions by regulating neurotransmitter homeostasis. For instance, 
increased histamine concentrations may disrupt intestinal health and 
normal physiological functions [52]. Arginine plays an important role in 
gut functionally, including cell migration, growth, and proliferation 
[85], and increasing dietary arginine levels upregulates the expression 
and phosphorylation levels of the intestinal target of rapamycin and 
tight junction-related genes and reduces the expression of pro- 
inflammatory related genes [86,87]. Therefore, the decreased digesta 
arginine concentration in the Hvs-GG group also indicates that high- 
viscosity guar gum is detrimental to intestinal health. Our data pro-
vided evidence that dietary guar gum may affect the intestinal health of 
juvenile largemouth bass by altering the intestinal flora and its 
metabolites. 

5. Conclusion 

In summary, dietary guar gum adversely affects growth performance 
and alters the intestinal flora structure and intestinal health in large-
mouth bass juveniles. Moreover, different viscous guar gums altered the 
proportions of acetate, butyrate-producing bacteria and pathogenic 
microorganisms, and the composition of neurotransmitters in the gut of 
largemouth bass to varying extents. High-viscosity guar gum showed the 
strongest adverse effects, downregulating the expression levels of in-
testinal tight junction, anti-inflammatory, and anti-apoptotic related 
genes, decreasing digesta butyric acid concentration, and increasing the 
abundance of P. shigelloides and digesta histamine concentration. These 
results demonstrate that the adverse effects of guar gum on fish are 
closely related to its viscosity, which should be fully considered when 
developing guar gum as an aquafeed binder. 
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J. Pérez-Sánchez, Olive oil bioactive compounds increase body weight, and 
improve gut health and integrity in gilthead sea bream (Sparus aurata), Brit. J. 
Nutr. 117 (2017) 351–363. 

[43] H. Wang, H. Wang, R. Li, G. Liang, Combined effect of temperature and salinity on 
two kinds intestinal antioxidant enzymes of gift tilapia juveniles (Oreochromis 
niloticus), J. Guangdong Ocean Univ. 32 (2012) 47–53. 

[44] S. Pan, X. Yan, X. Dong, T. Li, X. Suo, B. Tan, et al., The positive effects of dietary 
inositol on juvenile hybrid grouper (♀ Epinephelus fuscoguttatus × ♂ E. lanceolatu) 
fed high-lipid diets: growth performance, antioxidant capacity and immunity, Fish 
Shellfish Immunol. 126 (2022) 84–95. 

[45] Z. Lu, H. Huang, X. Huang, W. Huang, Effects of hypoxic stress on antioxidant and 
energy metabolism of hybrid grouper (Epinephelus fuscoguttatus♀× Epinephelus 
lanceolatus♂), J. Guangdong Ocean Univ. 42 (2022) 13–19. 

[46] A.K. Jaiswal, Nrf2 signaling in coordinated activation of antioxidant gene 
expression, Free Radic.Biol. Med. 36 (2004) 1199–1207. 

[47] Q. Ma, Role of nrf2 in oxidative stress and toxicity, Annu. Rev. Pharmacol. Toxicol. 
53 (2013) 401–426. 

[48] W. Zhang, B. Tan, A. Pang, J. Deng, Q. Yang, H. Zhang, Screening of potential 
biomarkers for soybean meal induced enteritis in pearl gentian grouper 
(Epinephelus fuscoguttatus♀×Epinephelus lanceolatus♂), J. Guangdong Ocean 
Univ. 42 (2022) 1–12. 

[49] R.M.W. Ferguson, D.L. Merrifield, G.M. Harper, M.D. Rawling, S. Mustafa, 
S. Picchietti, et al., The effect of Pediococcus acidilactici on the gut microbiota and 
immune status of on-growing red tilapia (Oreochromis niloticus), J. Appl. 
Microbiol. 109 (2010) 851–862. 

[50] P. Wojdasiewicz, U. Poniatowski, D. Szukiewicz, The role of inflammatory and 
anti-inflammatory cytokines in the pathogenesis of osteoarthritis, Mediat. Inflamm. 
2014 (2014) 1–19. 

[51] L.W. Peterson, D. Artis, Intestinal epithelial cells: regulators of barrier function and 
immune homeostasis, Nat. Rev. Immunol. 14 (2014) 141–153. 

[52] W. Li, B. Liu, Z. Liu, Y. Yin, G. Xu, M. Han, et al., Effect of dietary histamine on 
intestinal morphology, inflammatory status, and gut microbiota in yellow catfish 
(Pelteobagrus fulvidraco), Fish Shellfish Immunol. 117 (2021) 95–103. 

[53] S. Kumar, J. Stokes, U.P. Singh, K. Scissum Gunn, A. Acharya, U. Manne, et al., 
Targeting hsp70: a possible therapy for cancer, Cancer Lett. 374 (2016) 156–166. 

[54] X. Liu, E. Zu, F. Wang, Effect of triclosan on expression of apoptosis-related genes 
in female zebrafish hepatopancreas, J. Guangdong Ocean Univ. 1 (2020) 15–18. 

[55] H.H. Yu, X.F. Liang, P. Chen, X.F. Wu, Y.H. Zheng, L. Luo, et al., Dietary 
supplementation of grobiotic®-a increases short-term inflammatory responses and 
improves long-term growth performance and liver health in largemouth bass 
(Micropterus salmoides), Aquaculture 500 (2019) 327–337. 

[56] B. Wang, Y. Guo, B. Zhou, H. Zhang, X. Cui, Y. Sun, et al., A possible speculation on 
the involvement of ros and lysosomes mediated mitochondrial pathway in 
apoptosis of rotifer Brachionus plicatilis with bde-47 exposure, Sci. Total Environ. 
787 (2021), 147315. 

[57] H. Qin, Y. Sun, X. Geng, K. Zhao, H. Meng, R. Yang, et al., A wash-free lysosome 
targeting carbon dots for ultrafast imaging and monitoring cell apoptosis status, 
Anal. Chim. Acta 1106 (2020) 207–215. 

[58] W. Zheng, L. Sun, L. Yang, T. Xu, The circular RNA circbcl2l1 regulates innate 
immune responses via microrna-mediated downregulation of traf6 in teleost fish, 
J. Biol. Chem. 297 (2021), 101199. 

[59] H. Xia, P. Yang, L. Liu, Y. Luo, Y. Sun, W. Wang, et al., Advances in intestinal 
mucosal immunoglobulins of teleost fish (review), Israeli J. Aquac.Bamidgeh 1617 
(2019) 1–8. 

[60] Salinas Irene, The mucosal immune system of teleost fish, Biology (2015) 525–539. 
[61] X. Yin, L. Mu, S. Fu, L. Wu, K. Han, H. Wu, et al., Expression and characterization of 

Nile tilapia (Oreochromis niloticus) secretory and membrane-bound IgM in 
response to bacterial infection, Aquaculture 508 (2019) 214–222. 

[62] X. Chen, H. Yi, S. Liu, Y. Zhang, Y. Su, X. Liu, et al., Promotion of pellet-feed 
feeding in mandarin fish (Siniperca chuatsi) by Bdellovibrio bacteriovorus is 
influenced by immune and intestinal flora, Aquaculture 542 (2021), 736864. 

[63] Y. He, S.Y. Chi, B. Tan, H. Zhang, X.H. Dong, Q. Yang, et al., Effect of yeast culture 
on intestinal microbiota of Litopenaeus vannamei, J. Guangdong Ocean Univ. 37 
(2017) 21–27. 

[64] J. Long, X. Liu, Z. Kang, M. Wang, H. Zhao, J. Huang, et al., Ginsenoside rg1 
ameliorated experimental colitis by regulating the balance of m1/m2 macrophage 
polarization and the homeostasis of intestinal flora, Eur. J. Pharmacol. 917 (2022), 
174742. 

[65] M. Zhou, R. Liang, J. Mo, S. Yang, N. Gu, Z. Wu, et al., Effects of brewer's yeast 
hydrolysate on the growth performance and the intestinal bacterial diversity of 
largemouth bass (Micropterus salmoides), Aquaculture 484 (2018) 139–144. 

[66] M. Ghanbari, W. Kneifel, K.J. Domig, A new view of the fish gut microbiome: 
advances from next-generation sequencing, Aquaculture 448 (2015) 464–475. 

[67] C. Tsuchiya, T. Sakata, H. Sugita, Novel ecological niche of Cetobacterium 
somerae, an anaerobic bacterium in the intestinal tracts of freshwater fish, Lett. 
Appl. Microbiol. 46 (2008) 43–48. 

[68] P.H. Degnan, M.E. Taga, A.L. Goodman, Vitamin B12 as a modulator of gut 
microbial ecology, Cell Metab. 20 (2014) 769–778. 

[69] W. Zhou, M. Xie, Y. Xie, H. Liang, M. Li, C. Ran, et al., Effect of dietary 
supplementation of Cetobacterium somerae xmx-1 fermentation product on gut 
and liver health and resistance against bacterial infection of the genetically 
improved farmed tilapia (GIFT, Oreochromis niloticus), Fish Shellfish Immunol. 
124 (2022) 332–342. 

[70] M. Xie, Y. Xie, Y. Li, W. Zhou, Z. Zhang, Y. Yang, et al., Stabilized fermentation 
product of Cetobacterium somerae improves gut and liver health and antiviral 
immunity of zebrafish, Fish Shellfish Immunol. 120 (2022) 56–66. 

[71] M. Xie, W. Zhou, Y. Xie, Y. Li, Z. Zhang, Y. Yang, et al., Effects of Cetobacterium 
somerae fermentation product on gut and liver health of common carp (Cyprinus 
carpio) fed diet supplemented with ultra-micro ground mixed plant proteins, 
Aquaculture 543 (2021), 736943. 

[72] T. Marx, Immunoprotective effects of probiotics in the elderly, in: R.R. Watson 
(Ed.), Foods And Dietary Supplements in the Prevention And Treatment of Disease 
in Older Adults, Academic Press, San Diego, 2015, pp. 363–372. 

[73] A. Hayashi, T. Sato, N. Kamada, Y. Mikami, K. Matsuoka, T. Hisamatsu, et al., 
A single strain of Clostridium butyricum induces intestinal il-10-producing 
macrophages to suppress acute experimental colitis in mice, Cell Host Microbe 13 
(2013) 711–722. 

[74] K. Atarashi, T. Tanoue, T. Shima, A. Imaoka, T. Kuwahara, Y. Momose, et al., 
Induction of colonic regulatory t cells by indigenous clostridium species, Science 
331 (2011) 337–341. 

[75] E. Biagi, L. Nylund, M. Candela, R. Ostan, L. Bucci, E. Pini, et al., Through ageing, 
and beyond: gut microbiota and inflammatory status in seniors and centenarians, 
Plos One 5 (2010), e10667. 

[76] W. Liu, Y. Yang, J. Zhang, D.M. Gatlin, E. Ring, Z. Zhou, Effects of dietary 
microencapsulated sodium butyrate on growth, intestinal mucosal morphology, 
immune response and adhesive bacteria in juvenile common carp (Cyprinus 
carpio) pre-fed with or without oxidised oil, Br. J. Nutr. 112 (2014) 15–29. 

[77] R.S. Supatjaree, K. Sup, S. Yuki, W. Naoshige, N.A.S.N.Jiro Bhusita, et al., Senior 
Thai fecal microbiota comparison between vegetarians and non-vegetarians using 
PCR-DGGE and real-time PCR, J. Microbiol. Biotechnol. 24 (2014) 1026–1033. 

[78] N. Shin, T.W. Whon, J. Bae, Proteobacteria: microbial signature of dysbiosis in gut 
microbiota, Trends Biotechnol. 33 (2015) 496–503. 

[79] Z. Liu, X. Ke, M. Lu, F. Gao, M. Wang, Identification and pathological observation 
of a pathogenic Plesiomonas shigelloides strain isolated from cultured tilapia 
(Oreochromis niloticus), Acta Microbiol. Sin. 55 (2015) 96. 

[80] B.K. Behera, A.K. Bera, P. Paria, A. Das, P.K. Parida, S. Kumari, et al., Identification 
and pathogenicity of Plesiomonas shigelloides in silver carp, Aquaculture 493 
(2018) 314–318. 

[81] L. Zhu, S.S. Baker, C. Gill, W. Liu, R. Alkhouri, R.D. Baker, et al., Characterization 
of gut microbiomes in nonalcoholic steatohepatitis (NASH) patients: a connection 
between endogenous alcohol and NASH, Hepatology 57 (2013) 601–609. 

[82] T.D. Horvath, F.D. Ihekweazu, S.J. Haidacher, W. Ruan, K.A. Engevik, R. Fultz, et 
al., Bacteroides ovatus colonization influences the abundance of intestinal short 
chain fatty acids and neurotransmitters, iScience 25 (2022), 104158. 

[83] X. Li, H. Liu, D. Li, H. Lei, X. Wei, D. Schlenk, et al., Dietary seleno-l-methionine 
causes alterations in neurotransmitters, ultrastructure of the brain, and behaviors 
in zebrafish (Danio rerio), Environ. Sci. Technol. 55 (2021) 11894–11905. 

[84] M. Wu, X. Qiu, C. Chen, K. Chen, M. Li, H. Xu, et al., Short-term and persistent 
impacts of sublethal exposure to diazepam on behavioral traits and brain gaba 
levels in juvenile zebrafish (Danio rerio), Sci. Total Environ. 740 (2020), 140392. 

[85] B. Tan, Y. Yin, Z. Liu, X. Li, H. Xu, X. Kong, et al., Dietary l-arginine 
supplementation increases muscle gain and reduces body fat mass in growing- 
finishing pigs, Amino Acids 37 (2009) 169–175. 

[86] B. Wang, Y. Liu, L. Feng, W. Jiang, S. Kuang, J. Jiang, et al., Effects of dietary 
arginine supplementation on growth performance, flesh quality, muscle 
antioxidant capacity and antioxidant-related signalling molecule expression in 
young grass carp (Ctenopharyngodon idella), Food Chem. 167 (2015) 91–99. 

[87] L.P. Miao, C. Yuan, X.Y. Dong, X.Y. Zhang, M.Y. Zhou, X.T. Zou, Effects of dietary l- 
arginine levels on small intestine protein turnover and the expression of genes 
related to protein synthesis and proteolysis of layers, Poult.Sci. 96 (2017) 
1800–1808. 

Y. Liu et al.                                                                                                                                                                                                                                      

http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355278844
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355278844
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355278844
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355370584
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355370584
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355370584
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355427309
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355427309
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355427309
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359019702
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359019702
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359019702
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359019702
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359055754
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359055754
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359055754
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359055754
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355474526
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355474526
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355474526
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359135041
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359135041
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359135041
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359135041
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355530730
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355530730
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271355530730
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356085744
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356085744
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359156724
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359156724
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356120316
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356120316
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356120316
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356120316
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359208404
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359208404
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359208404
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359208404
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356141943
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356141943
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356141943
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359231716
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359231716
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359260196
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359260196
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359260196
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356171743
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356171743
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356210110
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356210110
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356318303
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356318303
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356318303
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356318303
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359308009
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359308009
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359308009
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359308009
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359324580
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359324580
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359324580
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359388719
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359388719
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271359388719
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356386647
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356386647
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271356386647
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271345474893
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347161768
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347161768
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347161768
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347267546
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347267546
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347267546
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347306455
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347306455
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347306455
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347338932
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347338932
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347338932
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271347338932
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348214249
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348214249
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348214249
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348003954
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348003954
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357090759
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357090759
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357090759
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357105012
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357105012
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357166776
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357166776
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357166776
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357166776
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357166776
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357224294
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357224294
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357224294
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348108484
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348108484
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348108484
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348108484
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348241905
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348241905
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348241905
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357366008
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357366008
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357366008
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357366008
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357400063
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357400063
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357400063
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357420696
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357420696
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357420696
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348306807
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348306807
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348306807
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271348306807
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349094909
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349094909
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349094909
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349115064
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349115064
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349245517
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349245517
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349245517
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349331419
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349331419
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349331419
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349596895
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349596895
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271349596895
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357021916
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357021916
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357021916
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357492944
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357492944
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357492944
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357524547
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357524547
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357524547
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357546603
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357546603
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271357546603
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350044153
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350044153
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350044153
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350044153
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350210234
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350210234
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350210234
http://refhub.elsevier.com/S0141-8130(22)02159-6/rf202209271350210234

	Assessing effects of guar gum viscosity on the growth, intestinal flora, and intestinal health of Micropterus salmoides
	1 Introduction
	2 Materials and methods
	2.1 Characterization of guar gum
	2.2 Diets preparation
	2.3 Feeding trial
	2.4 Sample collection
	2.5 Biochemical indices analysis
	2.6 Gene expression analysis
	2.7 Microbiota structure analysis and functional prediction
	2.8 Digesta short-chain fatty acids and neurotransmitters analyses
	2.9 Correlation analysis
	2.10 Calculation and statistical analysis

	3 Results
	3.1 Growth performance
	3.2 Intestinal mucosal barrier status
	3.3 Intestinal antioxidant capacity
	3.4 Intestinal immune status
	3.5 Intestinal apoptosis-related gene expression
	3.6 Intestinal flora structure and functional prediction
	3.7 Digesta SCFA and neurotransmitters composition
	3.8 Correlation analysis results

	4 Discussion
	5 Conclusion
	CRediT authorship contribution statement
	Declaration of competing interest
	Data availability
	Acknowledgments
	Appendix A Supplementary data
	References


