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Diarrhea is one of the common complications in enteral nutrition (EN) and it may have negative impact in patients' daily life 
and health outcome. Despite there are several studies focusing on role of fibre in minimizing diarrhea in EN patients, very 

few studies really investigated the effect of prebiotics and diarrhea. A prebiotic is a selectively fermented ingredient that allows 
specific changes in the composition and / or activity of the gastrointestinal microbiota that confers benefits upon host well-
being and health. Fructo-oligosaccharides (FOS) is the most extensively prebiotics being investigated and it selectively stimulate 
the proliferation of bifidobacteria and potentially lactobacilli. Clinical study has shown that in-patients who were experiencing 
diarrhea during EN using standard (fiber/ prebiotics free) enteral formula have lower fecal bifidobacteria concentrations and 
higher clostridia concentrations. The gastrointestinal microbiota can be manipulated by adding prebiotics, such as non-digestible 
fructo-oligosachharides, to the enteral formula. There were no differences in the concentrations of fecal microbiota in patients 
receiving standard or a fiber enriched FOS formula from our previous findings. Nevertheless, the impact of additional FOS on 
the gastrointestinal microbiota, fermentation and stool output in patients receiving EN on intensive care unit (ICU) has not 
been investigated. Possibility of different bifidobacteria concentrations after FOS supplementation may influence diarrhea is not 
known. My presentation will be focusing on minimizing diarrhea evidences in relation with prebiotics and recent research update 
of the additional FOS supplementation on the gut microbiota, short-chain fatty acids and stool output in patients receiving 
enteral nutrition on the ICU.
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