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Abstract

:

The red seaweed, Kappaphycus alvarezii, was evaluated for its potential to prevent signs of metabolic syndrome through use as a whole food supplement. Major biochemical components of dried Kappaphycus are carrageenan (soluble fiber ~34.6%) and salt (predominantly potassium (K) 20%) with a low overall energy content for whole seaweed. Eight to nine week old male Wistar rats were randomly divided into three groups and fed for 8 weeks on a corn starch diet, a high-carbohydrate, high-fat (H) diet, alone or supplemented with a 5% (w/w) dried and milled Kappaphycus blended into the base diet. H-fed rats showed symptoms of metabolic syndrome including increased body weight, total fat mass, systolic blood pressure, left ventricular collagen deposition, plasma triglycerides, and plasma non-esterified fatty acids along with fatty liver. Relative to these obese rats, Kappaphycus-treated rats showed normalized body weight and adiposity, lower systolic blood pressure, improved heart and liver structure, and lower plasma lipids, even in presence of H diet. Kappaphycus modulated the balance between Firmicutes and Bacteroidetes in the gut, which could serve as the potential mechanism for improved metabolic variables; this was accompanied by no damage to the gut structure. Thus, whole Kappaphycus improved cardiovascular, liver, and metabolic parameters in obese rats.






Keywords:


metabolic syndrome; red seaweed; obesity; inflammation; carrageenan; Kappaphycus alvarezii; potassium; salt












1. Introduction


Regular consumption of seaweeds in Japan, Korea, and China occurs together with a relatively low incidence of cardiovascular and metabolic disorders relative to Western countries [1,2,3,4]. In Japan, for example, more than 20 species of seaweeds are regularly included in meals and each have different biochemical properties and herbal uses [5]. This diversity of seaweeds in the diet suggests that supplementation of Western diets with seaweeds should be investigated as an intervention to reduce the incidence of cardiovascular disease and diabetes.



Edible seaweeds contain a large variety of phylum-specific dietary fiber including alginates, fucans, and laminarans from brown seaweeds (Phylum Ochrophyta, Class Phaeophyceae), galactans, agar, and carrageenans from red seaweeds (Phylum Rhodophyta), and ulvans from green seaweeds (Phylum Chlorophyta) [6,7,8]. A modest 8 g/day serving of seaweed could provide up to 12.5% of the recommended daily intake of dietary fiber [9]. Additionally, seaweeds contain varying amounts of protein, with some red seaweed species containing up to 26.6% proteins [10], so that dietary seaweeds confer the advantage of low energy density [9]. Most of the seaweeds that are staple foods in Japan, China, and Korea are cold-water genera of brown (Saccharina/Laminaria—kombu, Undaria—wakame, Sargassum—hijiki) or red seaweeds (Porphyra/Pyropia species—nori). These species have dominated the anti-obesity studies to date, with far less known about the main species of tropical red seaweeds that are now being cultured on a large scale in Indonesia and the Philippines. A recent study with one such seaweed, Gracilaria, revealed its potential as an intervention against metabolic diseases [11]. In streptozotocin-induced diabetic mice, polysaccharides from Gracilaria lemaneiformis were more effective at regulating the blood insulin concentrations, lipid parameters, and blood urea nitrogen than metformin [11]. However, our understanding of the potential of red seaweed commodities including Kappaphycus alvarezii (hereafter Kappaphycus) as functional foods remains limited.



Functional foods such as red seaweeds could serve as potential therapeutic options for metabolic syndrome [12], a constellation of risk factors for type 2 diabetes and cardiovascular disease. There is some evidence for antioxidant and blood lipid-lowering properties of Kappaphycus [13,14]. Furthermore, an in vitro study using the extracted sulfated fractions of κ-carrageenan from Kappaphycus demonstrated the potential of this seaweed as an intervention for colon cancer [15]. However, the major problem with the studies to date on Kappaphycus is that the focus has been almost exclusively on the use of extracted carrageenan for its effects. Thus, this study looked at the whole Kappaphycus as the intervention, acknowledging that the dried seaweed product is more than a source of carrageenans, and the investigation of this functional food requires use of the whole seaweed. Further, isolated carrageenan has been used to induce paw edema to test anti-inflammatory compounds [16,17,18], which is contradictory to the hypothesis of this study. As carrageenan is a soluble fiber, it has potential to slow down digestion [9] and hence help in improving metabolism.



In this study, we have evaluated the potential of Kappaphycus as a whole food to attenuate the development of obesity in high-carbohydrate, high-fat diet-fed rats that mimic symptoms of human metabolic syndrome including central obesity, hypertension, dyslipidemia, and impaired glucose tolerance together with the cardiovascular and liver complications of metabolic syndrome [19]. We evaluated the responses to Kappaphycus in a prevention protocol where rats were given high-carbohydrate, high-fat diet with Kappaphycus for a total of 8 weeks. Additionally, we investigated the effect of supplementation with Kappaphycus on the balance of gut microbiota as a potential mechanism for improving metabolic syndrome.




2. Materials and Methods


2.1. Red Seaweed Source


Air-dried samples of Kappaphycus were collected from a seaweed trader in Suva, Fiji, in June 2015. The source of Kappaphycus was shallow water farms located at Yaqeta village in the Yasawa Islands, Fiji. Two bulk samples of ~3 kg each, comprising multiple individual thalli, were packed in vacuum-sealed bags containing silica desiccant and transported to Australia.




2.2. Seaweed Analysis


The two 3 kg samples of Kappaphycus were dried to <2% moisture content and subsequently milled using a blender prior to further analyses. A total of 1 kg of each replicate sample was combined, homogenized, and stored at −20 °C prior to use in the rat study. The biochemical profile of each 3 kg milled seaweed sample was analyzed separately for its proximate composition (dietary fiber, protein, lipid, ash, and energy content) and elemental composition (carbon (C), hydrogen (H), oxygen (O), nitrogen (N), sulfur (S), metals, metalloids, and halogens).



For the proximate analyses, total dietary fiber content, including soluble and insoluble components, was analyzed by Grain Growers Ltd. (Sydney, NSW, Australia) on a 10 g sub-sample following standard methods (Association of Official Analytical Chemists (AOAC) Official Method 985.29 total dietary fiber in foods, and AOAC Official Method 993.19 soluble dietary fiber in food and food products). Protein content was determined as the sum of amino acids based on quantitative amino acid analysis performed at The Australian Proteome Analysis Facility [20]. Ash content was quantified by combustion in air (550 °C, 6 h) (SEM muffle furnace, LabTek, Brendale, QLD, Australia). Lipid content was quantified on a 200 mg sub-sample using solvent extraction [21,22]. Moisture content was measured on a 1 g biomass at 105 °C to constant weight (MS-70 moisture analyzer, A & D Company Ltd., Thebarton, SA, Australia). Carbohydrates were calculated by difference as 100 − Σ (lipid, protein, ash, moisture) where lipid, protein, ash, and moisture contents were expressed as a percentage of the original biomass. The higher heating value (HHV) or energy content (kJ/g) of Kappaphycus was calculated based on ash content and C, H, O, N and S elemental composition [23].



A sub-sample (200 mg) of each replicate was analyzed for the content of C, H, O, N, and S as well as Cl, Br, F, and I (OEA Laboratory Ltd., Cornwall, UK). The content of metals and metalloids (22 elements) of the seaweed was measured by Inductively Coupled Plasma Mass Spectrometry (ICP/MS with Varian 820-MS, Mulgrave, VIC, Australia) at the Advanced Analytical Centre of James Cook University, Townsville, Australia.




2.3. Rats and Diets


All experimental protocols were approved by the Animal Ethics Committee of the University of Southern Queensland (approval number 15REA007) under the guidelines of the National Health and Medical Research Council of Australia. The experimental protocol consisted of 30 male Wistar rats (8–9 weeks old; 330–335 g) purchased from the Animal Resource Centre, Murdoch, WA, Australia. Rats were randomly divided into three experimental groups each consisting of ten rats. One group was fed on corn starch diet (C) which did not induce any complications of metabolic syndrome. The second group was fed with a high-carbohydrate, high-fat diet (H) to induce metabolic syndrome. The third group was fed with high-carbohydrate, high-fat diet supplemented with dried milled Kappaphycus (HR, 5% of the food). All groups were fed for 8 weeks on their respective diets.



All rats were housed in individual cages in a temperature-controlled (21 ± 2 °C) room with an automated 12-h light/dark cycle environment and ad libitum access to food and water. C diet was prepared by thoroughly mixing 570 g corn starch, 155 g powdered rat food, 25 g Hubbel, Mendel, and Wakeman salt mixture (MP Biomedicals, Seven Hills, NSW, Australia), and 250 g water per kilogram of food. H diet was prepared by thoroughly mixing 175 g fructose, 395 g condensed milk, 200 g beef tallow, 155 g powdered rat food, 25 g Hubbel, Mendel, and Wakeman salt mixture, and 50 g water per kilogram of food [19]. HR diet was prepared by replacing water with dried milled Kappaphycus. C rats were given normal drinking water whereas H and HR rats were given 25% fructose (w/v) in drinking water. The energy content of the diet and feed conversion efficiency were calculated [19]. Rats were measured daily for their body weights and intakes of food and water.




2.4. Systolic Blood Pressure


Systolic blood pressure was measured under light sedation by intraperitoneal injection with Zoletil (tiletamine 10 mg/kg, zolazepam 10 mg/kg; Virbac, Peakhurst, NSW, Australia) [19].




2.5. Oral Glucose Tolerance Test


Oral glucose tolerance test was performed on rats after overnight (~12 h) food deprivation [19]. Briefly, basal blood glucose concentrations were determined in tail vein blood using Medisense Precision Q.I.D. glucometer (Abbott Laboratories, Bedford, MA, USA). After the initial blood glucose measurements, rats were given 2 g/kg body weight of glucose as a 40% (w/v) aqueous glucose solution via oral gavage. Tail vein blood samples were then taken 30, 60, 90, and 120 min after glucose administration [19]. During the food-deprivation period, fructose-supplemented drinking water in H and HR rats was replaced with normal drinking water.




2.6. Body Composition


Dual-energy X-ray absorptiometry was performed on all rats at the end of protocol using a Norland XR36 DXA instrument (Norland Corp., Fort Atkinson, WI, USA) [19]. Briefly, rats were anesthetized by intraperitoneal injection of Zoletil (tiletamine 10 mg/kg and zolazepam 10 mg/kg) and Ilium Xylazil (xylazine 6 mg/kg; Troy Laboratories, Smithfield, NSW, Australia) [19]. Visceral adiposity index (%) was calculated [24].




2.7. Organ Weights


Terminal euthanasia was induced by intraperitoneal injection of Lethabarb (pentobarbitone sodium, 100 mg/kg; Virbac, Peakhurst, NSW, Australia) and ~6 mL blood was immediately drawn from the abdominal aorta and processed for plasma collection [19]. Hearts were separated into right ventricle and left ventricle with septum for weighing. Livers and abdominal fat pads (retroperitoneal, epididymal, and omental) were isolated and weighed. Organ weights were normalized to the tibial length at the time of isolation and the final organ weights were presented in mg of tissue/mm of tibial length [19].




2.8. Histology


Hearts and livers from rats in each group were collected and fixed in 10% neutral buffered formalin for 3 days. Tissues were then processed and blocked in wax before thin sections (5 μm) were cut and placed on slides. Heart tissues were stained with hematoxylin and eosin or picrosirius red. Liver, ileum, and colon sections were stained with hematoxylin and eosin. Images were taken using an EVOS FL Colour Imaging System (v 1.4 (Rev 26059); Advanced Microscopy Group, Bothell, WA, USA).




2.9. Biochemical Analyses of Rat Plasma


Plasma activities of alanine transaminase and aspartate transaminase, and plasma concentrations of total cholesterol, triglycerides, non-esterified fatty acids, and potassium (K) were determined [19].




2.10. Fecal Lipid Measurements


Fecal lipids were extracted using Folch method [21]. Briefly, 1 g of freshly collected feces were air dried and added to a homogenization tube containing 5 mL saline. The pellets were homogenized to form a suspension. The suspension was thoroughly mixed with an equal volume of chloroform in methanol (2:1, v/v) and centrifuged at 1000× g for 10 min at room temperature. After centrifugation, the lower liquid phase was isolated and transferred to a separate vial. The extracted lipids were air-dried and weighed.




2.11. Gut Microbiota Diversity Profiling


Immediately following euthanasia and organ removal, two or three fecal pellets were collected from the colon of rats and stored at −80 °C in nuclease-free tubes. DNA extraction and diversity profiling were performed by the Australian Genome Research Facility, Brisbane, QLD, Australia. The V3-V4 region of the 16S rRNA gene was selected for amplification. The primers used were F341 (5′-CCTAYGGGRBGCASCAG-3′) and R806 (5′-GGACTACNNGGGTATCTAAT-3′). PCR amplicons were generated using AmpliTaq Gold 360 mastermix (Life Technologies, Scoresby, VIC, Australia) for the primary PCR. A secondary PCR to index the amplicons was performed with TaKaRa Taq DNA Polymerase (Clontech, Mountain View, CA, USA). The resulting amplicons were measured by fluorometry (Invitrogen Picogreen, Mount Waverley, VIC, Australia) and normalized. The equimolar pool was then measured by qPCR (KAPA) followed by sequencing on the Illumina MiSeq (Illumina Inc., San Diego, CA, USA) with 2 × 300 base pairs paired-end chemistry.



Paired-ends reads were assembled by aligning the forward and reverse reads using PEAR (version 0.9.5, The Exelixis Lab, Heidelberg, Germany) [25]. Primers were identified and trimmed. Trimmed sequences were processed using Quantitative Insights into Microbial Ecology (QIIME 1.8) [26] USEARCH (version 7.1.1090) [27,28] and UPARSE software [29]. Using USEARCH, sequences were quality filtered, full length duplicate sequences were removed and sorted by abundance. Singletons or unique reads in the data set were discarded. Sequences were clustered followed by chimera filtered using “rdp_gold” database as the reference. To obtain the number of reads in each Operational Taxonomic Unit (OTU), reads were mapped back to OTUs with a minimum identity of 97%. Using QIIME, taxonomy was assigned using Greengenes database (version 13_8, August 2013) [30]. A heat map was constructed using R statistical software according to the developer’s instructions to visualize the relative abundance of each bacterial species and their respective phyla.




2.12. Metal and Metalloid Liver Analyses


Livers were dissected out and dried at 60 °C for 24 h. A suite of 22 elements was analyzed by the Advanced Analytical Centre at James Cook University using Inductively Coupled Plasma Mass Spectrometer.




2.13. Statistical Analysis


All data are presented as mean ± standard error of the mean (SEM). Differences between the groups were determined by one-way analysis of variance. Statistically significant variables were treated with Neumann-Keuls post hoc test to compare all groups of rats. Statistical analyses were performed using GraphPad Prism version 5 for Windows (San Diego, CA, USA). P values of <0.05 were considered statistically significant.





3. Results


3.1. Composition of Kappaphycus


Dried Kappaphycus contained carbohydrates (38.3% dry weight (d.w.)) and minerals (ash content: 58.0% d.w.) with relatively small amount of proteins (1.34% d.w.; sum of amino acids, Supplementary Table S1) and lipids (0.62% d.w.) and a low energy content of 5.23 kJ/g. The carbohydrate component of the seaweed was further characterized into insoluble and soluble dietary fiber, of which the soluble fiber component comprised 34.6% d.w. of the whole biomass, indicating that 90% of the carbohydrate is soluble fiber.



The mineral content included potassium (K, 20% d.w.) and sodium (Na, 3.7% d.w.), primarily as chloride salts (Cl, 23% d.w.), and the ratio of sodium:potassium (Na:K) was 0.19. There were relatively low concentrations of halogens, for example, bromine (Br) was 0.12% d.w. and iodine (I) was not detected (Supplementary Table S2). A range of other metal and metalloid elements was present, including calcium (Ca, 28.96 g/kg) and magnesium (Mg, 5.69 g/kg), as well as other trace elements including iron (Fe), boron (B), and manganese (Mn) (Supplementary Table S3).




3.2. Diet Intake and Body Composition


At the end of the protocol, body weight and body mass index of H rats were higher than C rats while HR rats had similar body weight and body mass index to C rats (Table 1). Food intake was higher in C rats relative to H and HR rats while energy intake was higher in H and HR rats compared to C rats (Table 1). There were no differences in water intakes between C, H, and HR rats. Feed conversion efficiency was higher in H rats than in C and HR rats (Table 1). H rats had higher abdominal circumference than C rats whereas HR rats had lower abdominal circumference compared to H rats (Table 1). Retroperitoneal, omental, and total abdominal fat were higher in H rats compared to C and HR rats whereas epididymal fat was not different between these groups (Table 1). Similar to total abdominal fat content, total body fat was higher in H rats than in C and HR rats whereas lean mass was similar in C and H rats and lower in HR rats than in C and H rats (Table 1). Bone mineral content and bone mineral density were higher in H rats compared to C rats while these parameters were lower in HR rats compared to H rats (Table 1).




3.3. Oral Glucose Tolerance, Plasma Biochemistry, and Fecal Lipids


Basal blood glucose concentrations and area under the curve at 8 weeks were higher in H rats compared to C rats (Table 1). Although basal blood glucose concentrations at 8 weeks were lower in HR rats than in H rats, the areas under the curve were similar in H and HR rats (Table 1). Plasma total cholesterol was unchanged between the groups whereas plasma triglycerides and non-esterified fatty acids were in the order of C < HR < H (Table 1). However, total cholesterol concentrations were not different. HR diets decreased plasma non-esterified fatty acids and triglycerides (Table 1). Fecal lipids were higher in H rats compared to C rats where HR had lower fecal lipids than H rats (Table 1). Plasma potassium concentrations were lower in H rats compared to C rats whereas the HR rats had higher plasma potassium concentrations than H rats (Table 1).




3.4. Cardiovascular Structure and Function


At 8 weeks, systolic blood pressure was higher in H rats than C rats. Kappaphycus suppressed the increase in blood pressure in HR rats in comparison to H rats; however, the systolic blood pressure was higher in HR rats than C rats. There were no differences in LV + septum wet weight and RV wet weight between the groups (Table 1). H rats had higher infiltration of inflammatory cells and collagen deposition in the left ventricle than in C rats whereas HR rats had lower infiltration of inflammatory cells and collagen deposition than H rats (Figure 1).




3.5. Hepatic Structure and Function


Hematoxylin and eosin staining of liver sections from C rats showed that there was minimal fat deposition in the livers of C rats and infiltration by inflammatory cells was not observed (Figure 1G). H rats showed the presence of fat vacuoles and infiltration of inflammatory cells (Figure 1H). HR rats had lower fat deposition in the liver than H rats with very little to no inflammation (Figure 1I). Plasma activities of AST were similar between all the groups. Plasma ALT activities were higher in HR rats than in C and H rats (Table 1).



Metal and metalloid liver analyses revealed widespread decreases in the elemental content of liver of HR rats relative to both C and H rats, with only some minor increases in particular HR vs. C and HR vs. H comparisons (Table 2). As the most prominent examples in comparison to H rats (>1/3 reduction), Kappaphycus decreased the concentrations in HR rats of barium (Ba) (to 28% of H level), aluminium (Al) (48%), molybdenum (Mo) (52%), strontium (Sr) (53%), arsenic (As) (62%), and zinc (Zn) (65%). Similarly, in comparison to C rats, arsenic (As) and molybdenum (Mo) decreased to 29% and 64%, respectively, in HR rats.



While there was more potassium (K) in the HR diets (due to the 5% seaweed portion delivering ~10× more potassium (K) to the overall diet), there was a lower concentration of potassium (K) in the liver (HR resulted in 71% of H and HR was 69% of C).




3.6. Gut Structure and Microbiota


Ileum from H rats showed infiltration of inflammatory cells while ileum and colon from C and HR rats along with colon from H rats did not show any structural damages, including no evidence of inflammation. This indicated that the Kappaphycus did not cause any inflammatory damage to the gut structure (Figure 2).



In all groups, the major gastrointestinal bacterial phyla, Firmicutes and Bacteroidetes, were predominant (Figure 3). Relative to C and HR rats, H rats had lower abundance of Bacteroidetes by 12.05% and 17.04%, respectively. Conversely, H rats had 26.97% and 19.43% more abundance of Firmicutes relative to C and HR rats, respectively (Figure 3B). There was no significant difference in the abundance of both Firmicutes and Bacteroidetes between C and HR rats. Based on the Shannon diversity index, there was no difference in diversity between the groups (Figure 3C).



The relative abundances of all species were compared between the groups to estimate the effect of diet at species level. A cut-off point of 1% abundance in C rats was applied to enhance confidence. The abundance of two species from phylum Bacteroidetes (Bacteroides sp., and an unspecified species from the S24-7 family) and 2 species from phylum Firmicutes (Oscillospira sp. and an unspecified species from Clostridiaceae family) were differentially affected by diet (Figure 3D). Compared to C rats, there was a 3.5-fold decrease in Bacteroides sp. and 4-fold decrease in the S24-7 family species. HR rats had higher abundance of Bacteroides sp. 2.5-fold and 8.8-fold relative to C and H rats, respectively. Similarly, HR rats had higher S24-7 family species by 4.8-fold compared to H rats and normalized its abundance to C rats. H rats had higher abundance of Oscillospira sp than C and HR rats (1.7 and 1.9-fold higher, respectively). Similarly, H rats had higher abundance of Clostridiaceae family by 2.8 and 2.7-fold, respectively, relative to C and HR rats. There was no difference in both the Firmicutes species between C and HR rats. Some species in phylum Actinobacteria, for example Bifidobacterium pseudolongum, were more abundant in C and HR rats than in H rats, but their abundance was below the cut-off of 1%.





4. Discussion


We have used an established rat model of human metabolic syndrome to demonstrate the anti-obesity properties of whole Kappaphycus. This red seaweed has a high content of κ-carrageenan and a low content of digestible carbohydrates coupled with a high potassium (K) content [31]. Foods with a high soluble fiber content improved symptoms of metabolic syndrome by increasing gastrointestinal viscosity thereby inhibiting intestinal absorption of lipids and carbohydrates [8,32,33,34]. Sulfated polysaccharides, including carrageenans, alginates, and porphyrans derived from red seaweeds, and fucoidans derived from brown seaweeds, have shown anti-obesity, blood glucose-lowering, and blood lipid-lowering effects in different experimental models [32,35,36]. In a mouse model of obesity, treatment with 1% fucoidan suppressed adiposity by transcriptionally inhibiting the expression of aP2 and PPAR-γ as well as inhibiting acetyl-CoA carboxylase activity, thereby decreasing fatty acid synthesis [36]. In obese individuals, treatment with sodium alginate from the seaweeds Laminaria hyperborea and Laminaria digitata (Class Phaeophyceae) in a calorie-restricted diet led to increased loss of body weight by 6.4% in a 12-week trial [37].



In this study, treatment with whole Kappaphycus decreased central obesity and lowered plasma triglycerides and non-esterified fatty acids. However, it is unlikely that these observed changes were mediated by decreased carbohydrate and lipid absorption due to gastrointestinal viscosity. Lowered fecal lipids suggests that Kappaphycus increased lipid catabolism rather than an inhibition of absorption in the gut. It is also possible that, similar to fucoidan, carrageenan attenuated adiposity and dyslipidemia by inhibiting adipogenesis and fatty acid synthesis or increasing lipase activity [36,38,39]. In 3T3-L1 adipocytes, 200 μg/mL fucoidan increased the expression of hormone-sensitive lipase and its phosphorylated form signifying increased lipolysis. Since the decreased triglycerides in our study were accompanied by decreased non-esterified fatty acids, it is possible that, apart from stimulating lipolysis, Kappaphycus stimulated fatty acid oxidation as well. Fucoidans potentially increased fatty acid oxidation through stimulation of AMPK activity [40] and carrageenans may have similar AMPK-stimulating properties.



Kappaphycus, a tropical red seaweed (formerly Eucheuma cottonii), is a commercial source of carrageenan, a soluble fiber and sulfated polysaccharide that is extracted and used as an emulsifier in the food industry [41]. In addition to fiber, Kappaphycus contains many minerals including potassium (K), calcium (Ca), magnesium (Mg), sodium (Na), copper (Cu) and zinc (Zn) [42]. Typically, production of Kappaphycus occurs in shallow water fixed-line culture on the reef flat, followed by air-drying for a few days adjacent to the farm sites. Kappaphycus is normally dried to 25–40% moisture content and then transported to trading centres and distributed to processors for extraction of semi-refined carrageenan through a heated alkali process.



Throughout the tropical countries, there is now a push for diversification of the products from Kappaphycus, with a particular emphasis on cottage industry use of the whole seaweed as a vegetable and in savory and sweet products. This change from the traditional industrial extraction of carrageenan to use as a whole food for local consumption brings with it questions as to the potential health benefits of the unrefined products of dried seaweed.



In many countries, there is a renewed push for the use of whole foods in particular since metabolic diseases associated with energy-rich diets are a leading cause of public health concern [43]. Increased energy intake without increased energy expenditure leads to development of central obesity, hyperglycemia, dyslipidemia, fatty liver, hypertension, and insulin resistance, collectively known as metabolic syndrome [44]. Functional foods such as red seaweeds could serve as potential therapeutic options for these changes [12] and there is some evidence that Kappaphycus has antioxidant and blood lipid-lowering properties [13,14]. Furthermore, an in vitro study using the extracted sulfated fractions of κ-carrageenan from Kappaphycus demonstrated the potential of this seaweed as an intervention for colon cancer [15].



Contrary to some reports of adverse gastrointestinal effects of foods containing carrageenans [45], this study did not show changes in the mucosal structure of intestine after feeding Kappaphycus to rats. However, the focus to date on the potential effects of carrageenan, both positive and negative, ignores the potential independent and interactive effects of the other main components, in particular the seaweed salt as the major component of Kappaphycus.



Phytochemicals from Kappaphycus other than carrageenans may confer beneficial effects. For example, phycoerythrin and phycocyanin may stimulate triglyceride catabolism by providing an antioxidant environment [46] which is required for optimal lipase activity [47]. Kappaphycus also contains monounsaturated fatty acids and polyunsaturated fatty acids [42,48] which are associated with beneficial changes in metabolic syndrome such as increased HDL-cholesterol, decreased triglycerides, and improved cardiovascular and liver health [49,50]. However, these pigments and fatty acid components are unlikely to be present in sufficient quantities in Kappaphycus to produce these changes in metabolic syndrome [32].



Potassium may be present in sufficient amounts in Kappaphycus to produce physiological changes. In this study, a lower serum potassium concentration in obese rats was accompanied by pathological changes in the cardiovascular system. Potassium is a key determinant of cardiovascular health with low dietary intake considered a major factor in dysregulation of blood pressure in patients with hypertension and also in normotensive individuals who are at risk of developing cardiovascular disease [51,52]. In a meta-analysis involving 2600 normotensive and hypertensive subjects, a median dose of 75 mmol potassium/day (supplemented through diet) decreased systolic blood pressure by 3.11 mmHg and diastolic blood pressure by 1.97 mmHg [52,53]. The main source of potassium in humans is the diet, especially fresh fruits, vegetables, and milk, accounting for 40–100 mmol daily intake [54]. In 2012, WHO strongly recommended an increase in potassium intake from food to reduce blood pressure and risk of cardiovascular disease, stroke, and coronary heart disease and conditionally recommended a daily potassium intake of at least 90 mmol (3510 mg) for adults [55]. Although it is possible to achieve this target by consuming conventional foods such as rice and vegetables, these foods often have a high energy content or may not be consumable in sufficient amounts to confer the benefit. For example, a daily serving of approximately 300 g of brown rice or 700 g of spinach, two of the most potassium-rich foods, would provide the entire potassium requirements. Kappaphycus, with 20% potassium of its dry weight, would meet the same requirement with only ~18 g dried material. Therefore, the use of Kappaphycus as a functional food is a feasible intervention due to its high potassium content for individuals who are at risk of cardiovascular disease.



This study has demonstrated positive effects of Kappaphycus on gut microbiota, selecting against Firmicutes and promoting Bacteroidetes. In humans and animal models, obesity is associated with increases in the Firmicutes and decline in the Bacteroidetes [56,57]. The positive shift in gut microbiota associated with health benefits of certain diets has been attributed partly to dietary fiber [58,59]. Fiber may increase digesta mass, thereby shortening transit time and increasing defecation frequency as well as through increased fermentation leading to enhanced bacterial proliferation [60]. The increase in Bacteroides sp. and S24-7 family species following Kappaphycus supplementation may therefore be due to carrageenan. A recent study has shown that Bacteroides sp. are able to digest carrageenan [61], producing oligosaccharides which possess lipid-lowering properties [62]. Further, an in vitro study has confirmed the role of carrageenan from Kappaphycus as a prebiotic [63], which would give a plausible explanation for the improvements in gut microbiota.



Bacteroides thetaiotaomi liberated carbohydrate-degrading enzymes in the gastrointestinal environment which support the growth of other beneficial bacteria such as Bifidobacterium longum [64]. Strains of the S24-7 family, also known as Candidatus Homeothermaceae, produced short-chain fatty acids including acetate, propionate, and succinate [65], which confer benefits against metabolic syndrome. Further, many species from gut bacteria also produce vitamins in the B family including thiamine, riboflavin, niacin, pantothenate, biotin, and folate [66]. In a batch culture system inoculated with human feces and designed to mimic the distal colon, Kappaphycus stimulated the proliferation of bacteria producing short-chain fatty acids, suggesting that the increase in the S24-7 family in this study may be a mechanism for increasing production of short-chain fatty acids [63]. The decrease in Clostridiaceae is noteworthy since members of the Clostridiaceae family are associated with poor metabolic outcomes [67,68] and strategic targeting of the family is a feasible intervention for diet-induced obesity [69]. Paradoxically, the Oscillospira genus which has been positively associated with leanness or lower body mass index in humans [70] was more abundant in obese rats than the Kappaphycus-treated rats despite the decrease in body weight in the latter group. This discrepancy may be caused by differences between species as one study with high-fat diet-fed rats suggested that Oscillospira in the ileum predisposes the individual to obesity and metabolic disorders [71].



This study treated rats with 5% Kappaphycus in food as in our previous studies with other microalgae and seaweeds [8,33]. This dose of seaweed translates to ~30 g daily intake of red seaweed for an adult human [72]; the average daily intake of seaweeds in Japanese people was 14.3 g [73]. The dried red seaweed contains 34.6% of dietary fiber equating to ~10 g of dietary fiber daily in humans. Mean dietary fiber intake of the US population for 1999–2008 was 13.1–16.1 g/day [74]. Further, the American Dietetic Association recommended a daily dietary fiber intake of 25g for adult females and 38 g for adult men [75]. The dietary fiber intake from red seaweed in this study falls within the recommended daily fiber intake when added to mean US intake, also providing more than the recommended potassium intake. Future studies with such seaweeds warrant measurement of short-chain fatty acids that are produced through the supply of dietary fiber. Moreover, measurement of intestinal permeability and plasma concentrations of endotoxins would provide more insight into the role of seaweeds in improving gut structure and function to improve metabolic syndrome.




5. Conclusions


This study demonstrated the potential of Kappaphycus as a functional food with possible application in the prevention of metabolic syndrome. We have further demonstrated that Kappaphycus may reverse metabolic syndrome through selective inhibition of obesogenic gut bacteria and promotion of health-promoting gut bacteria. There were no negative effects of Kappaphycus on any of the measured variables.








Supplementary Materials


The following are available online at www.mdpi.com/2072-6643/9/11/1261/s1, Table S1: Kappaphycus amino acid composition; Table S2: Kappaphycus CHONPS and halogens; Table S3: Kappaphycus Metals and Metalloids.





Acknowledgments


We thank Brian Bynon for the assistance with plasma analyses. We would also like to thank the University of Southern Queensland Research and Innovation Division for funding support to complete this study. This work was conducted within the Australian Centre for International Agricultural Research (ACIAR) Project FIS/2010/098 titled Diversification of Seaweed Industries in Pacific Island Countries led by the University of the Sunshine Coast. We thank Ian Tuart (ACIAR project scientist) for his assistance in preparing the whole seaweed samples and for conducting the lipid analysis.




Author Contributions


N.A.P., L.B., and S.K.P. developed the original study aims. S.W. and R.d.P. performed experiments and analyzed the data; all authors interpreted the data. S.W. and S.K.P. wrote the manuscript, with all authors contributing to the final version. S.K.P. has been the corresponding author throughout the writing process. All authors read and approved the final manuscript.




Conflicts of Interest


The authors declare no conflict of interest.




References


	



Iso, H.; Date, C.; Noda, H.; Yoshimura, T.; Tamakoshi, A.; Group, J.S. Frequency of food intake and estimated nutrient intake among men and women: The JACC study. J. Epidemiol. 2005, 15 (Suppl. 1), S24–S42. [Google Scholar] [CrossRef] [PubMed]

	



Teas, J.; Baldeon, M.E.; Chiriboga, D.E.; Davis, J.R.; Sarries, A.J.; Braverman, L.E. Could dietary seaweed reverse the metabolic syndrome? Asia Pac. J. Clin. Nutr. 2009, 18, 145–154. [Google Scholar] [PubMed]

	



Hoang, K.C.; Le, T.V.; Wong, N.D. The metabolic syndrome in East Asians. J. Cardiometab. Syndr. 2007, 2, 276–282. [Google Scholar] [CrossRef] [PubMed]

	



Yoneda, M.; Yamane, K.; Jitsuiki, K.; Nakanishi, S.; Kamei, N.; Watanabe, H.; Kohno, N. Prevalence of metabolic syndrome compared between native Japanese and Japanese-Americans. Diabetes Res. Clin. Pract. 2008, 79, 518–522. [Google Scholar] [CrossRef] [PubMed]

	



Zava, T.T.; Zava, D.T. Assessment of Japanese iodine intake based on seaweed consumption in Japan: A literature-based analysis. Thyroid Res. 2011, 4, 14. [Google Scholar] [CrossRef] [PubMed]

	



Cunha, L.; Grenha, A. Sulfated seaweed polysaccharides as multifunctional materials in drug delivery applications. Mar. Drugs 2016, 14, 42. [Google Scholar] [CrossRef] [PubMed]

	



Jiménez-Escrig, A.; Sánchez-Muniz, F.J. Dietary fibre from edible seaweeds: Chemical structure, physicochemical properties and effects on cholesterol metabolism. Nutr. Res. 2000, 20, 585–598. [Google Scholar] [CrossRef]

	



Kumar, S.A.; Magnusson, M.; Ward, L.C.; Paul, N.A.; Brown, L. Seaweed supplements normalise metabolic, cardiovascular and liver responses in high-carbohydrate, high-fat fed rats. Mar Drugs 2015, 13, 788–805. [Google Scholar] [CrossRef] [PubMed]

	



MacArtain, P.; Gill, C.I.R.; Brooks, M.; Campbell, R.; Rowland, I.R. Nutritional value of edible seaweeds. Nutr. Rev. 2007, 65, 535–543. [Google Scholar] [CrossRef] [PubMed]

	



Dawczynski, C.; Schubert, R.; Jahreis, G. Amino acids, fatty acids, and dietary fibre in edible seaweed products. Food Chem. 2007, 103, 891–899. [Google Scholar] [CrossRef]

	



Wen, L.; Zhang, Y.; Sun-Waterhouse, D.; You, L.; Fu, X. Advantages of the polysaccharides from Gracilaria lemaneiformis over metformin in antidiabetic effects on streptozotocin-induced diabetic mice. RSC Adv. 2017, 7, 9141–9151. [Google Scholar] [CrossRef]

	



Brown, L.; Poudyal, H.; Panchal, S.K. Functional foods as potential therapeutic options for metabolic syndrome. Obes. Rev. 2015, 16, 914–941. [Google Scholar] [CrossRef] [PubMed]

	



Suresh Kumar, K.; Ganesan, K.; Subba Rao, P.V. Antioxidant potential of solvent extracts of Kappaphycus alvarezii (Doty) Doty-An edible seaweed. Food Chem. 2008, 107, 289–295. [Google Scholar] [CrossRef]

	



Matanjun, P.; Mohamed, S.; Muhammad, K.; Mustapha, N.M. Comparison of cardiovascular protective effects of tropical seaweeds, Kappaphycus alvarezii, Caulerpa lentillifera, and Sargassum polycystum, on high-cholesterol/high-fat diet in rats. J. Med. Food 2010, 13, 792–800. [Google Scholar] [CrossRef] [PubMed]

	



Raman, M.; Doble, M. κ-Carrageenan from marine red algae, Kappaphycus alvarezii—A functional food to prevent colon carcinogenesis. J. Funct. Food. 2015, 15, 354–364. [Google Scholar] [CrossRef]

	



Posadas, I.; Bucci, M.; Roviezzo, F.; Rossi, A.; Parente, L.; Sautebin, L.; Cirino, G. Carrageenan-induced mouse paw oedema is biphasic, age-weight dependent and displays differential nitric oxide cyclooxygenase-2 expression. Br. J. Pharmacol. 2004, 142, 331–338. [Google Scholar] [CrossRef] [PubMed]

	



Cong, H.H.; Khaziakhmetova, V.N.; Zigashina, L.E. Rat paw oedema modeling and NSAIDs: Timing of effects. Int. J. Risk Saf. Med. 2015, 27 (Suppl. 1), S76–S77. [Google Scholar] [CrossRef] [PubMed]

	



Morris, C.J. Carrageenan-induced paw edema in the rat and mouse. In Inflammation Protocols; Winyard, P.G., Willoughby, D.A., Eds.; Humana Press: Totowa, NJ, USA, 2003; pp. 115–121. [Google Scholar]

	



Panchal, S.K.; Poudyal, H.; Iyer, A.; Nazer, R.; Alam, M.A.; Diwan, V.; Kauter, K.; Sernia, C.; Campbell, F.; Ward, L.; et al. High-carbohydrate, high-fat diet-induced metabolic syndrome and cardiovascular remodeling in rats. J. Cardiovasc. Pharmacol. 2011, 57, 611–624. [Google Scholar] [CrossRef] [PubMed]

	



Angell, A.R.; Mata, L.; de Nys, R.; Paul, N.A. Variation in amino acid content and its relationship to nitrogen content and growth rate in Ulva ohnoi (Chlorophyta). J. Phycol. 2014, 50, 216–226. [Google Scholar] [CrossRef] [PubMed]

	



Folch, J.; Lees, M.; Sloane Stanley, G.H. A simple method for the isolation and purification of total lipides from animal tissues. J. Biol. Chem. 1957, 226, 497–509. [Google Scholar] [PubMed]

	



Gosch, B.J.; Magnusson, M.; Paul, N.A.; de Nys, R. Total lipid and fatty acid composition of seaweeds for the selection of species for oil-based biofuel and bioproducts. GCB Bioenergy 2012, 4, 919–930. [Google Scholar] [CrossRef]

	



Channiwala, S.A.; Parikh, P.P. A unified correlation for estimating HHV of solid, liquid and gaseous fuels. Fuel 2002, 81, 1051–1063. [Google Scholar] [CrossRef]

	



Poudyal, H.; Panchal, S.K.; Waanders, J.; Ward, L.; Brown, L. Lipid redistribution by α-linolenic acid-rich chia seed inhibits stearoyl-CoA desaturase-1 and induces cardiac and hepatic protection in diet-induced obese rats. J. Nutr. Biochem. 2012, 23, 153–162. [Google Scholar] [CrossRef] [PubMed]

	



Zhang, J.; Kobert, K.; Flouri, T.; Stamatakis, A. PEAR: A fast and accurate Illumina Paired-End reAd mergeR. Bioinformatics 2014, 30, 614–620. [Google Scholar] [CrossRef] [PubMed]

	



Caporaso, J.G.; Kuczynski, J.; Stombaugh, J.; Bittinger, K.; Bushman, F.D.; Costello, E.K.; Fierer, N.; Pena, A.G.; Goodrich, J.K.; Gordon, J.I.; et al. QIIME allows analysis of high-throughput community sequencing data. Nat. Methods 2010, 7, 335–336. [Google Scholar] [CrossRef] [PubMed]

	



Edgar, R.C. Search and clustering orders of magnitude faster than BLAST. Bioinformatics 2010, 26, 2460–2461. [Google Scholar] [CrossRef] [PubMed]

	



Edgar, R.C.; Haas, B.J.; Clemente, J.C.; Quince, C.; Knight, R. UCHIME improves sensitivity and speed of chimera detection. Bioinformatics 2011, 27, 2194–2200. [Google Scholar] [CrossRef] [PubMed]

	



Edgar, R.C. UPARSE: Highly accurate OTU sequences from microbial amplicon reads. Nat. Methods 2013, 10, 996–998. [Google Scholar] [CrossRef] [PubMed]

	



DeSantis, T.Z.; Hugenholtz, P.; Larsen, N.; Rojas, M.; Brodie, E.L.; Keller, K.; Huber, T.; Dalevi, D.; Hu, P.; Andersen, G.L. Greengenes, a chimera-checked 16S rRNA gene database and workbench compatible with ARB. Appl. Environ. Microbiol. 2006, 72, 5069–5072. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Suresh Kumar, K.; Ganesan, K.; Subba Rao, P.V. Seasonal variation in nutritional composition of Kappaphycus alvarezii (Doty) Doty-an edible seaweed. J. Food Sci. Technol. 2015, 52, 2751–2760. [Google Scholar] [CrossRef] [PubMed]

	



Kumar, S.A.; Brown, L. Seaweeds as potential therapeutic interventions for the metabolic syndrome. Rev. Endocr. Metab. Dis. 2013, 14, 299–308. [Google Scholar] [CrossRef] [PubMed]

	



Kumar, S.A.; Magnusson, M.; Ward, L.C.; Paul, N.A.; Brown, L. A green algae mixture of Scenedesmus and Schroederiella attenuates obesity-linked metabolic syndrome in rats. Nutrients 2015, 7, 2771–2787. [Google Scholar] [CrossRef] [PubMed]

	



Cameron-Smith, D.; Collier, G.R.; O’Dea, K. Effect of soluble dietary fibre on the viscosity of gastrointestinal contents and the acute glycaemic response in the rat. Br. J. Nutr. 1994, 71, 563–571. [Google Scholar] [CrossRef] [PubMed]

	



Kim, K.J.; Yoon, K.Y.; Lee, B.Y. Fucoidan regulate blood glucose homeostasis in C57BL/KSJ m+/+db and C57BL/KSJ db/db mice. Fitoterapia 2012, 83, 1105–1109. [Google Scholar] [CrossRef] [PubMed]

	



Kim, M.J.; Jeon, J.; Lee, J.S. Fucoidan prevents high-fat diet-induced obesity in animals by suppression of fat accumulation. Phytother. Res. 2014, 28, 137–143. [Google Scholar] [CrossRef] [PubMed]

	



Jensen, M.; Kristensen, M.; Astrup, A. Effect of alginate supplementation on weight loss in obese subjects completing a 12-wk energy-restricted diet: A randomized controlled trial. Am. J. Clin. Nutr. 2012, 96, 5–13. [Google Scholar] [CrossRef] [PubMed]

	



Kim, K.J.; Lee, O.W.; Lee, B.Y. Fucoidan, a sulfated polysaccharide, inhibits adipogenesis through the mitogen-activated protein kinase pathway in 3T3-L1 preadipocytes. Life Sci. 2010, 86, 791–797. [Google Scholar] [CrossRef] [PubMed]

	



Park, M.K.; Jung, U.; Roh, C. Fucoidan from marine brown algae inhibits lipid accumulation. Mar. Drugs 2011, 9, 1359–1367. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Jeong, Y.T.; Kim, Y.D.; Jung, Y.M.; Park, D.C.; Lee, D.S.; Ku, S.K.; Li, X.; Lu, Y.; Chao, G.H.; Kim, K.J.; et al. Low molecular weight fucoidan improves endoplasmic reticulum stress-reduced insulin sensitivity through AMP-activated protein kinase activation in L6 myotubes and restores lipid homeostasis in a mouse model of type 2 diabetes. Mol. Pharmacol. 2013, 84, 147–157. [Google Scholar] [CrossRef] [PubMed]

	



Cian, R.E.; Drago, S.R.; de Medina, F.S.; Martinez-Augustin, O. Proteins and carbohydrates from red seaweeds: Evidence for beneficial effects on gut function and microbiota. Mar. Drugs 2015, 13, 5358–5383. [Google Scholar] [CrossRef] [PubMed]

	



Yong, Y.S.; Yong, W.T.L.; Ng, S.E.; Anton, A.; Yassir, S. Chemical composition of farmed and micropropagated Kappaphycus alvarezii (Rhodophyta, Gigartinales), a commercially important seaweed in Malaysia. J. Appl. Phycol. 2015, 27, 1271–1275. [Google Scholar] [CrossRef]

	



Kaur, J. A comprehensive review on metabolic syndrome. Cardiol. Res. Pract. 2014, 2014, 943162. [Google Scholar] [CrossRef] [PubMed]

	



Huang, P.L. A comprehensive definition for metabolic syndrome. Dis. Model. Mech. 2009, 2, 231–237. [Google Scholar] [CrossRef] [PubMed]

	



Tobacman, J.K. Review of harmful gastrointestinal effects of carrageenan in animal experiments. Environ. Health Perspect. 2001, 109, 983–994. [Google Scholar] [CrossRef] [PubMed]

	



Shanab, S.M.; Mostafa, S.S.; Shalaby, E.A.; Mahmoud, G.I. Aqueous extracts of microalgae exhibit antioxidant and anticancer activities. Asian Pac. J. Trop. Biomed. 2012, 2, 608–615. [Google Scholar] [CrossRef]

	



Yang, R.; Le, G.; Li, A.; Zheng, J.; Shi, Y. Effect of antioxidant capacity on blood lipid metabolism and lipoprotein lipase activity of rats fed a high-fat diet. Nutrition 2006, 22, 1185–1191. [Google Scholar] [CrossRef] [PubMed]

	



Holdt, S.L.; Kraan, S. Bioactive compounds in seaweed: Functional food applications and legislation. J. Appl. Phycol. 2011, 23, 543–597. [Google Scholar] [CrossRef]

	



Schwingshackl, L.; Hoffmann, G. Monounsaturated fatty acids and risk of cardiovascular disease: Synopsis of the evidence available from systematic reviews and meta-analyses. Nutrients 2012, 4, 1989–2007. [Google Scholar] [CrossRef] [PubMed]

	



Carpentier, Y.A.; Portois, L.; Malaisse, W.J. n-3 fatty acids and the metabolic syndrome. Am. J. Clin. Nutr. 2006, 83, 1499S–1504S. [Google Scholar] [PubMed]

	



He, F.J.; MacGregor, G.A. Potassium intake and blood pressure. Am. J. Hypertens. 1999, 12, 849–851. [Google Scholar] [PubMed]

	



Yan, Y.L.; Shapiro, J.I. The physiological and clinical importance of sodium potassium ATPase in cardiovascular diseases. Curr. Opin. Pharmacol. 2016, 27, 43–49. [Google Scholar] [CrossRef] [PubMed]

	



Whelton, P.K.; He, J.; Cutler, J.A.; Brancati, F.L.; Appel, L.J.; Follmann, D.; Klag, M.J. Effects of oral potassium on blood pressure. Meta-analysis of randomized controlled clinical trials. J. Am. Med. Assoc. 1997, 277, 1624–1632. [Google Scholar] [CrossRef]

	



Young, D.B.; Lin, H.; McCabe, R.D. Potassium’s cardiovascular protective mechanisms. Am. J. Physiol. 1995, 268, R825–R837. [Google Scholar] [PubMed]

	



WHO. WHO. Guideline: Potassium Intake for Adults and Children; World Health Organization (WHO): Geneva, Switzerland, 2012. [Google Scholar]

	



Ley, R.E.; Backhed, F.; Turnbaugh, P.; Lozupone, C.A.; Knight, R.D.; Gordon, J.I. Obesity alters gut microbial ecology. Proc. Natl. Acad. Sci. USA 2005, 102, 11070–11075. [Google Scholar] [CrossRef] [PubMed]

	



Ley, R.E.; Turnbaugh, P.J.; Klein, S.; Gordon, J.I. Microbial ecology: Human gut microbes associated with obesity. Nature 2006, 444, 1022–1023. [Google Scholar] [CrossRef] [PubMed]

	



Bodinham, C.L.; Smith, L.; Wright, J.; Frost, G.S.; Robertson, M.D. Dietary fibre improves first-phase insulin secretion in overweight individuals. PLoS ONE 2012, 7, e40834. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Sleeth, M.; Psichas, A.; Frost, G. Weight gain and insulin sensitivity: A role for the glycaemic index and dietary fibre? Br. J. Nutr. 2013, 109, 1539–1541. [Google Scholar] [CrossRef] [PubMed]

	



Stephen, A.M.; Cummings, J.H. Mechanism of action of dietary fibre in the human colon. Nature 1980, 284, 283–284. [Google Scholar] [CrossRef] [PubMed]

	



Li, M.; Shang, Q.; Li, G.; Wang, X.; Yu, G. Degradation of marine algae-derived carbohydrates by Bacteroidetes isolated from human gut microbiota. Mar. Drugs 2017, 15, 92. [Google Scholar] [CrossRef] [PubMed]

	



Liu, X.; Hao, J.J.; Zhang, L.J.; Zhao, X.; He, X.X.; Li, M.M.; Zhao, X.L.; Wu, J.D.; Qiu, P.J.; Yu, G.L. Activated AMPK explains hypolipidemic effects of sulfated low molecular weight guluronate on HepG2 cells. Eur. J. Med. Chem. 2014, 85, 304–310. [Google Scholar] [CrossRef] [PubMed]

	



Bajury, D.M.; Rawi, M.H.; Sazali, I.H.; Abdullah, A.; Sarbini, S.R. Prebiotic evaluation of red seaweed (Kappaphycus alvarezii) using in vitro colon model. Int. J. Food Sci. Nutr. 2017, 68, 821–828. [Google Scholar] [CrossRef] [PubMed]

	



Sonnenburg, J.L.; Xu, J.; Leip, D.D.; Chen, C.H.; Westover, B.P.; Weatherford, J.; Buhler, J.D.; Gordon, J.I. Glycan foraging in vivo by an intestine-adapted bacterial symbiont. Science 2005, 307, 1955–1959. [Google Scholar] [CrossRef] [PubMed]

	



Ormerod, K.L.; Wood, D.L.; Lachner, N.; Gellatly, S.L.; Daly, J.N.; Parsons, J.D.; Dal’Molin, C.G.; Palfreyman, R.W.; Nielsen, L.K.; Cooper, M.A.; et al. Genomic characterization of the uncultured Bacteroidales family S24-7 inhabiting the guts of homeothermic animals. Microbiome 2016, 4, 36. [Google Scholar] [CrossRef] [PubMed]

	



Magnusdottir, S.; Ravcheev, D.; de Crecy-Lagard, V.; Thiele, I. Systematic genome assessment of B-vitamin biosynthesis suggests co-operation among gut microbes. Front. Genet. 2015, 6, 148. [Google Scholar] [CrossRef] [PubMed]

	



Leung, J.; Burke, B.; Ford, D.; Garvin, G.; Korn, C.; Sulis, C.; Bhadelia, N. Possible association between obesity and Clostridium difficile infection. Emerg. Infect. Dis. 2013, 19, 1791–1796. [Google Scholar] [CrossRef] [PubMed]

	



Woting, A.; Pfeiffer, N.; Loh, G.; Klaus, S.; Blaut, M. Clostridium ramosum promotes high-fat diet-induced obesity in gnotobiotic mouse models. mBio 2014, 5, e01514–e01530. [Google Scholar] [CrossRef] [PubMed]

	



Clarke, S.F.; Murphy, E.F.; O’Sullivan, O.; Ross, R.P.; O’Toole, P.W.; Shanahan, F.; Cotter, P.D. Targeting the microbiota to address diet-induced obesity: A time dependent challenge. PLoS ONE 2013, 8, e65790. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Tims, S.; Derom, C.; Jonkers, D.M.; Vlietinck, R.; Saris, W.H.; Kleerebezem, M.; de Vos, W.M.; Zoetendal, E.G. Microbiota conservation and BMI signatures in adult monozygotic twins. ISME J. 2013, 7, 707–717. [Google Scholar] [CrossRef] [PubMed]

	



Hamilton, M.K.; Boudry, G.; Lemay, D.G.; Raybould, H.E. Changes in intestinal barrier function and gut microbiota in high-fat diet-fed rats are dynamic and region dependent. Am. J. Physiol. Gastrointest. Liver Physiol. 2015, 308, G840–G851. [Google Scholar] [CrossRef] [PubMed]

	



Reagan-Shaw, S.; Nihal, M.; Ahmad, N. Dose translation from animal to human studies revisited. FASEB J. 2008, 22, 659–661. [Google Scholar] [CrossRef] [PubMed]

	



Fukuda, S.; Saito, H.; Nakaji, S.; Yamada, M.; Ebine, N.; Tsushima, E.; Oka, E.; Kumeta, K.; Tsukamoto, T.; Tokunaga, S. Pattern of dietary fiber intake among the Japanese general population. Eur. J. Clin. Nutr. 2007, 61, 99–103. [Google Scholar] [CrossRef] [PubMed]

	



King, D.E.; Mainous, A.G., III; Lambourne, C.A. Trends in dietary fiber intake in the United States, 1999–2008. J. Acad. Nutr. Diet. 2012, 112, 642–648. [Google Scholar] [CrossRef] [PubMed]

	



Slavin, J.L. Position of the American Dietetic Association: Health implications of dietary fiber. J. Am. Diet. Assoc. 2008, 108, 1716–1731. [Google Scholar] [CrossRef] [PubMed]








[image: Nutrients 09 01261 g001 550] 





Figure 1. Effects of Kappaphycus on inflammation (top row—“in”) and collagen deposition (middle row—“cd”) in the heart using hematoxylin and eosin stain and picrosirius red stain, respectively, in C rats (A,D), H rats (B,E), and HR rats (C,F). Effects of Kappaphycus on inflammation and fat deposition (bottom row—“fv”) in the liver using hematoxylin and eosin stain in C rats (G), H rats (H), and HR rats (I). 
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Figure 2. Effects of Kappaphycus on structure and inflammation in ileum (top row) and colon (bottom row) using hematoxylin and eosin stain in C rats (A,D), H rats (B,E), and HR rats (C,F). “in”—inflammation. 
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Figure 3. Effect of Kappaphycus on gut microbiota diversity profiles. (A) Heat map of bacterial species abundance. Abundance values for each species were plotted as a percentile with the most abundant species represented in bright red, the 50th percentile species represented in purple and the lowest value in pink. (B) The relative abundance of each phylum presented as a percentage of the total population for each treatment group. (C) Shannon diversity index. The index was determined from the means of abundance for each treatment group. (D) Relative abundance of species that were differentially regulated by diet. Only species whose mean abundance for the C diet group was equal to or higher than 1% were plotted in order to enhance confidence. C, corn starch diet-fed rats; H, high-carbohydrate, high-fat diet-fed rats; HR, high-carbohydrate, high-fat diet-fed rats supplemented with dried and milled whole Kappaphycus. 
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Table 1. Effects of Kappaphycus on metabolic, body composition, and physiological variables.
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	Variables
	C
	H
	HR





	Initial body weight, g
	331 ± 1
	334 ± 1
	332 ± 1



	Final body weight, g
	350 ± 8 b
	431 ± 11 a
	348 ± 6 b



	Body mass index, g/cm2
	0.57 ± 0.02 b
	0.70 ± 0.03 a
	0.58 ± 0.01 b



	Water intake, mL/day
	37.3 ± 7.3
	21.7 ± 2.2
	35.0 ± 2.6



	Food intake, g/day
	38.7 ± 3.3 a
	23.7 ± 2.3 b
	20.8 ± 2.0 b



	Energy intake, kJ/day
	434 ± 11 b
	485 ± 8 a
	507 ± 10 a



	Feed conversion efficiency, g/kJ
	0.04 ± 0.02 b
	0.20 ± 0.03 a
	0.03 ± 0.01 b



	Abdominal circumference, cm
	18.4 ± 0.1 c
	20.5 ± 0.1 a
	18.9 ± 0.1 b



	Retroperitoneal fat, mg/mm *
	149 ± 14 b
	284 ± 31 a
	157 ± 26 b



	Epididymal fat, mg/mm *
	79 ± 10
	141 ± 29
	81 ± 17



	Omental fat, mg/mm *
	114 ± 10 b
	208 ± 20 a
	99 ± 20 b



	Total abdominal fat, mg/mm *
	342 ± 18 b
	632 ± 73 a
	337 ± 48 b



	Total fat mass, g
	49.4 ± 5.0 b
	98.7 ± 8.3 a
	53.4 ± 6.5 b



	Total lean mass, g
	315 ± 4 a
	318 ± 7 a
	290 ± 6 b



	Bone mineral content, g
	10.1 ± 0.3 b
	11.8 ± 0.3 a
	9.8 ± 0.2 b



	Bone mineral density, g/cm2
	0.165 ± 0.002 b
	0.180 ± 0.005 a
	0.156 ± 0.002 c



	Basal blood glucose concentrations, mmol/L
	3.7 ± 0.3 b
	4.7 ± 0.2 a
	3.6 ± 0.2 b



	Area under the curve, mmol/L·min
	650 ± 29 b
	799 ± 27 a
	753 ± 30 a



	Total cholesterol, mmol/L
	1.50 ± 0.08
	1.61 ± 0.09
	1.76 ± 0.14



	Triglycerides, mmol/L
	0.61 ± 0.09 c
	1.65 ± 0.21 a
	1.31 ± 0.07 b



	Non-esterified fatty acids, mmol/L
	1.16 ± 0.21 c
	4.09 ± 0.29 a
	1.72 ± 0.36 b



	Fecal lipids, mg/g of feces
	0.87 ± 0.04 b
	1.31 ± 0.04 a
	0.63 ± 0.03 c



	Systolic blood pressure, mmHg
	120 ± 2 c
	136 ± 1 a
	127 ± 3 b



	LV + septum wet weight, mg/mm *
	17.8 ± 0.6
	20.0 ± 0.8
	19.2 ± 0.9



	RV wet weight, mg/mm *
	4.25 ± 0.30
	4.08 ± 0.46
	4.61 ± 0.34



	Liver weight, mg/mm *
	217 ± 14
	286 ± 9
	256 ± 30



	Plasma ALT activity, U/L
	28.0 ± 3.6 b
	30.1 ± 4.6 b
	42.0 ± 4.0 a



	Plasma AST activity, U/L
	70.9 ± 3.5
	72.1 ± 7.0
	74.0 ± 4.0



	Plasma potassium, mmol/L
	5.7 ± 0.3 a
	5.0 ± 0.3 b
	6.1 ± 0.5 a







Values are mean ± SEM, n = 8–10. Means in a row with unlike superscripts (a, b, or c) differ and no superscript indicates no significant difference between the groups, p < 0.05. ALT, alanine transaminase; AST, aspartate transaminase; C, corn starch diet-fed rats; H, high-carbohydrate, high-fat diet-fed rats; HR, high-carbohydrate, high-fat diet-fed rats supplemented with dried and milled whole Kappaphycus. LV, left ventricle; RV, right ventricle. * indicates the values were normalized against tibial length and presented as the tissue weight in mg/mm tibial length.
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Table 2. Effects of Kappaphycus on metal and metalloid contents in liver.






Table 2. Effects of Kappaphycus on metal and metalloid contents in liver.





	Metal (Symbol)
	C (in ppm)
	H (in ppm)
	HR (in ppm)





	Aluminium (Al)
	5.32 ± 0.89
	11.83 ± 2.71
	5.71 ± 1.50



	Arsenic (As)
	4.75 ± 0.71 a
	2.24 ± 0.34 b
	1.40 ± 0.16 b



	Boron (B)
	BDL
	BDL
	BDL



	Barium (Ba)
	0.07 ± 0.01 b
	0.23 ± 0.04 a
	0.07 ± 0.01 b



	Calcium (Ca)
	124 ± 3 a
	117 ± 6 a
	94 ± 9 b



	Cadmium (Cd)
	0.06 (n =1)
	BDL
	0.04 ± 0.01 (n = 2)



	Cobalt (Co)
	BDL
	BDL
	BDL



	Chromium (Cr)
	BDL
	BDL
	BDL



	Copper (Cu)
	13.78 ± 1.32
	10.65 ± 0.99
	9.95 ± 1.41



	Iron (Fe)
	575 ± 22 a
	376 ± 12 b
	405 ± 38 b



	Mercury (Hg)
	BDL
	BDL
	BDL



	Potassium (K)
	10,506 ± 256 a
	10,146 ± 309 a
	7225 ± 998 b



	Magnesium (Mg)
	547 ± 10
	529 ± 39
	434 ± 40



	Manganese (Mn)
	4.67 ± 0.20
	3.92 ± 0.38
	4.41 ± 0.49



	Molybdenum (Mo)
	0.65 ± 0.07 ab
	0.81 ± 0.05 a
	0.42 ± 0.09 b



	Sodium (Na)
	1581 ± 97
	1,278 ± 44
	1060 ± 187



	Nickel (Ni)
	0.14 (n = 1)
	BDL
	0.57 ± 0.37 (n = 4)



	Phosphorus (P)
	8820 ± 324 a
	8559 ± 399 a
	6090 ± 730 b



	Lead (Pb)
	0.15 ± 0.05
	0.11 ± 0.02
	0.11 ± 0.03



	Sulfur (S)
	5233 ± 155 a
	5055 ± 239 a
	3510 ± 408 b



	Selenium (Se)
	1.54 ± 0.03
	1.45 ± 0.13
	1.01 ± 0.16



	Strontium (Sr)
	0.20 ± 0.02 b
	0.31 ± 0.05 a
	0.17 ± 0.02 b



	Vanadium (V)
	BDL
	BDL
	BDL



	Zinc (Zn)
	63.12 ± 2.81 a
	66.85 ± 2.36 a
	43.23 ± 5.13 b







Values are mean ± SEM, n = 4–5. Means in a row with unlike superscripts (a or b) differ and no superscript indicates no significant difference between the groups, p < 0.05. C, corn starch diet-fed rats; H, high-carbohydrate, high-fat diet-fed rats; HR, high-carbohydrate, high-fat diet-fed rats supplemented with dried and milled whole Kappaphycus; BDL, below detection limit.
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