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Abstract: Enterotoxigenic Escherichia coli (ETEC) is the major diarrhoea-causing pathogen world-
wide. Fimbria–receptor recognition is the primary step when attachment of ETEC to the intestine
occurs. This study aims to evaluate the potential of some traditional foods, particularly those rich in
β-glucans, as analogues for fimbriae or receptors in reducing ETEC colonisation. The adhesion test
(AT) demonstrated that aqueous extracts of highland barley (EHB), black rice (EBR) and little millet
(ELT) at concentrations of 2% and 1% could attach to more ETEC K88ac (p < 0.001), as well as aqueous
extracts of shiitake (EST) (p < 0.01). The competition test (CT) revealed that EHB and EST significantly
prevented ETEC K88ac from adhering to intestinal epithelial cells (IPEC-J2) at 2% (p < 0.01) and
1% (p < 0.05). In the Exclusion Test (ET) and the displacement test (DT), the food samples were
unable to impair ETEC colonisation in terms of blocking receptors or removing attached pathogens.
These results demonstrate how some traditional foods such as highland barley and shiitake contain
bioactive compounds that interfere with the attachment of ETEC to the intestinal epithelium, and
their potential in the prevention and treatment of ETEC diarrhoea.
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1. Introduction

Diarrhoea induced by Enterotoxigenic Escherichia coli (ETEC) causes more than
300,000 paediatric deaths and millions of clinical cases every year [1,2]. The virulence
factors of ETEC, adhesins and enterotoxins, are responsible for clinical diarrhoea [3]. The
recognition between ETEC fimbriae and receptors on intestinal cell surfaces is the primary
step when colonising hosts, and the pathogen subsequently produces and excretes en-
terotoxins, leading to water diarrhoea [4,5]. Providing exogenous fimbriae or/and host
receptor analogues, especially those from natural ingredients, was considered an ecological
and competition-based way to prevent E. coli-induced diarrhoea [6].

Traditionally, ingredients or food have been considered to just provide energy, proteins,
minerals and vitamins. However, the functional properties of these ingredients also play
crucial roles in improving the health of humans and animals. In recent years, different
studies have shown the ability of common ingredients to impair the attachment of ETEC
K88ac to the intestinal epithelium [6,7]. Specifically, it has been shown that some common
cereals, such as wheat, oat, rye and cereal by-products, can decrease the adhesion of
pathogens to intestinal cells when using miniaturised in vitro models [8]. Many of these
ingredients are rich in β-glucans, suggesting that this fraction may be responsible for the
anti-adhesive properties [9].

In the literature, glucans have been described as analogues disrupting the adhesion
of E. coli fimbriae to the host receptors, which could ultimately help to prevent intestinal
bacterial disorders. For examples, Stuyven et al. (2009) found that weaning piglets receiving
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β-glucans from Saccharomyces cerevisiae and Sclerotium rolfsii had fewer F4+ ETEC infections
accompanied by changes in the blood concentration of erythrocytes and leukocytes after
an oral challenge with the pathogen [10]. In the research reported by Kšonžeková et al.
(2016), β-glucans produced by Lactobacillus reuteri strains also reduced the ETEC attachment
to intestinal epithelial cells in vitro [11]. Heteropolysaccharides from the S. cerevisiae cell
wall, which mainly contain glucan and mannan, have also been shown to reduce E. coli
adhesiveness in vitro and in vivo [12]. These findings have encouraged the search for
functional foods, especially those rich in β-glucans, such as highland barley, shiitake and
jelly ear, although the physicochemical properties of these compounds may vary between
different food sources [13–17]. Additionally, several studies have explored the potential
biological activity of these foods, particularly their influence on the composition of the
intestinal microbiota, due to their high glucan content [18,19].

Based on previous research, the hypothesis of this study was that traditional foods
with high glucan contents may have anti-adhesive abilities against intestinal pathogens.
The objective of this study was to determine whether soluble extracts of five traditional
foods (highland barley, shiitake, jelly ear, black rice and little millet) were able to inhibit the
adherence of ETEC K88ac to IPEC-J2 cells.

2. Materials and Methods
2.1. Food Ingredients and Analytical Procedures

The ingredients used in this study were Gramineae cereals (highland barley, little millet,
black rice) and mushrooms (shiitake, jelly ear). The highland barley was purchased from
Sichuan province, while the other ingredients were purchased from Chinese supermarkets.
As in previous studies, casein glycomacropeptide (CGMP) (Arla Foods, Viby J., Denmark)
was used as the positive control [8]. Phosphate-buffered saline (PBS)-soluble extracts
(PSEs, w/v) were prepared according to Zhu et al. (2018) [8]. All ground samples were
re-suspended in PBS at a solid-to-liquid ratio of 1:10 (w/v) following three vortex and
sonication steps. After they underwent centrifugation at 460× g for 5 min, all supernatants
were finally filtered and stored at −20 ◦C until use. The analysis of the chemical compo-
sitions of the tested ingredients was also carried out, following the methods described in
previous papers [20,21]. The chemical compositions of ingredients are presented in Table 1.

Table 1. Analysed chemical composition of screened ingredients.

Ingredient DM Ash CP CF EE NDF ADF ADL NFE

Cereals

Highland barley 87.65 2.48 11.11 2.07 1.46 31.22 4.00 0.50 82.89
Little millet 87.67 0.81 11.10 0.25 1.93 3.10 1.28 0.10 85.91
Black rice 87.89 1.55 8.19 1.39 2.39 7.62 1.68 1.09 86.48

Mushrooms

Shiitake 88.51 5.48 21.87 11.56 1.56 36.48 17.28 0.56 59.53
Jelly ear 86.41 4.59 14.38 15.54 0.94 ND 21.50 1.47 64.54

Chemical composition (g/100 g dry matter, except DM). DM: dry matter; CP: crude protein; CF: crude fibre;
EE: ether extract; NDF: neutral detergent fibre; ADF: acid detergent fibre; ADL: acid detergent lignin; NFE:
nitrogen-free extract; ND: Not Detected. NFE (%) = 100% − (Ash + CP + CF + EE).

2.2. Escherichia coli Strains

In this research, an ETEC K88ac (F4ac) strain and a non-fimbriated E. coli strain (NF-E.
coli) were used [8,22]. The ETEC K88ac (F4ac) strain was kindly donated by the E. coli
Reference Laboratory, Veterinary Faculty of Santiago de Compostela (Lugo), with serotype
(O149:K91; H10(K-88)/LT-I/STb). The non-fimbriated E. coli (F4-, F6-, F18-, LT1-, ST2+,
Stx2e-) was generously provided by the Departament de Sanitat i d’Anatomia Animals of
the Universitat Autonoma de Barcelona and served as a control strain without F4, F6 or
F18 fimbriae. The preparation procedure for E. coli was the same method as that reported
by González-Ortiz et al. [7].
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2.3. Cell Culture Growth

The IEPC-J2 cells, which were isolated from the jejunum of neonatal piglet and ex-
pressed receptors for ETEC K88ac (F4ac), were kindly donated by Dr Antony Blikslager
from North Carolina State University, Raleigh, NC, USA. The details of the cell culture
were as described in the previous research [8].

2.4. Adhesion Test

The adhesion test was performed according to previous studies by our group [7].
Briefly, 300 µL of PSEs containing different ingredients was added into 96-well high-
binding polystyrene microtitration plates followed by incubation at 4 ◦C overnight. After a
sterile PBS wash, the attached PSEs were incubated with PBS containing 1% bovine serum
albumin and 0.5% sodium azide at 4 ◦C for 1 h. After another two sterile PBS washes,
300 µL of each E. coli strain suspension (E. coli-Susp) was incubated in the wells for 0.5 h
at room temperature. The non-attached bacteria were removed using three PBS washes
followed by the addition of 300 µL of Luria broth. The sigmoidal growth of E. coli was
monitored at 650 nm, as in previous studies [23].

2.5. Miniaturised Assays with IPEC-J2 Cells

Assays using IPEC-J2 cells were conducted as previously described [7,24]. Firstly, the
IPEC-J2 monolayer was incubated with a CO2-independent medium for 24 h at 37 ◦C prior
to being used in the miniaturised assays. The E. coli-Susp (OD = 1) was prepared at a 1:100
dilution to optimise the ratio of bacteria/cells. All of the following steps were performed
gently to avoid disturbing the cell monolayer.

a. Competition Test

In the CT, PSEs were first mixed with the same volume of each E. coli-Susp. The cell
monolayers were then incubated with these mixtures at 200 µL volume at 37 ◦C for 0.5 h,
which would allow the non-blocked E. coli to attach to the cells. One PBS wash was gently
performed to remove any non-adhered E. coli.

b. Exclusion Test

In the ET, PSEs were first mixed with the same volume of PBS followed by incubation
with cell monolayers in 200 µL volume at 37 ◦C for 0.5 h, which allowed PSEs to attach to
the cells. Two PBS washes were performed to remove any non-adhered PSEs. Suspensions
of E. coli strains were also mixed with the same volume of PBS and then 200 µL of these
mixtures was incubated with cells at 37 ◦C for 0.5 h, followed by two PBS washes to remove
any non-adhered bacteria.

c. Displacement Test

In the DT, the processes were similar to the processes in the ET, with the differences
being that the mixtures of E. coli-Susp and the same volume of PBS were first co-incubated
with IPEC-J2 cells, followed by incubation with PSE and PBS mixtures.

The remaining steps were the same as for the previous three tests. A CO2-independent
medium of 200 µL volume was added to ensure the growth of the adhered bacteria. The
sigmoidal growth of E. coli was monitored at 650 nm as described for the AT.

2.6. Calculations and Statistical Analyses

The OD650 data from all of the miniaturised tests were analysed as described by
Becker and Galletti [25], aiming to achieve a tOD = 0.05 value when the OD value of the
cultured bacteria reached 0.05. Fitted equations established by our group were used to
convert tOD = 0.05 values into colony-forming units (CFU) [8].

Extracts were tested at concentrations of 1% and 2% (w/v). All of the miniaturised tests
included two independent assays per trial and were performed in triplicate, with a single
assay as the experimental unit. The results are presented as means ± SD (log CFU). Signif-
icant differences between treatments were analysed using a linear model with two-way
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analysis (food and assays) of variance (ANOVA, R v.3.3). Significant differences between
means were analysed using the Tukey–Kramer adjustment for multiple comparisons.

3. Results

The results of the AT showed different levels of adhesion to ETEC K88ac (Table 2). As
the positive control, CGMP showed the highest ability to attach to the pathogen (p < 0.001)
and EHB, EBR and ELM (2% and 1%) also showed similar levels of adhesion to ETEC K88
(p < 0.001). Extracts of shiitake at 2% and 1% exhibited higher adhesions than PBS (p < 0.01).
No significant difference was detected for the aqueous extracts of jelly ear (EJE). Regarding
the NF-E. coli, no food extracts showed a meaningful difference compared to the PBS group
(Table 2).

Table 2. Number of bacteria (log CFU per well) that adhered to wells in the AT.

Test Extracts Concentration
Incubated Bacteria

ETEC K88ac NF-E. coli

PBS 6.67 ± 0.31 e 7.57 ± 0.09

CGMP 1% 7.88 ± 0.03 a 7.79 ± 0.09

EHB
2% 7.46 ± 0.02 bc 7.69 ± 0.09
1% 7.48 ± 0.03 abc 7.40 ± 0.28

EBR
2% 7.38 ± 0.15 bcd 7.59 ± 0.35
1% 7.41 ± 0.08 bcd 7.51 ± 0.42

ELM
2% 7.54 ± 0.07 ab 7.64 ± 0.35
1% 7.44 ± 0.15 bcd 7.58 ± 0.33

EJE
2% 7.07 ± 0.12 cde 7.60 ± 0.09
1% 7.04 ± 0.01 de 7.53 ± 0.12

EST
2% 7.33 ± 0.10 bcd 7.82 ± 0.21
1% 7.26 ± 0.14 bcd 7.48 ± 0.16

SEM 0.103 0.199

p-Value <0.001 0.332
PBS: phosphate-buffered saline; EHB: aqueous extracts of highland barley; EBR: aqueous extracts of black rice;
ELM: aqueous extracts of little millet; EJE: aqueous extracts of jelly ear; EST: aqueous extracts of shiitake; CGMP:
casein glycomacropeptide. Different superscript letters mean a significant difference (p < 0.05) among treatments.

In the CT, both EHB and EST at 2% (p < 0.01) and 1% (p < 0.05) significantly decreased
the numbers of ETEC K88 attached to IPEC-J2 cells (Table 3). The positive group, CGMP,
showed the lowest number of attached ETEC K88 (p < 0.001). Both EHB and EST at 2% had
similar anti-adhesive results to the CGMP group. No significant difference was detected for
EBR, ELM or EJE. Regarding the NF-E. coli, no food extracts showed a significant difference
compared to the PBS group (Table 3).

In the ET (Table 4), none of the PSEs inhibited ETEC K88 from attaching to the IPEC-J2
cells. Regarding the NF-E. coli, no PSE showed a significant difference compared to the PBS
group (Table 4).

In the DT (Table 5), none of the food extracts detached the attached ETEC K88ac from
the IPEC-J2 cells. The positive control, CGMP, was able to remove more attached bacteria
in the DT (p < 0.01). Regarding the NF-E. coli (Table 5), no food extract showed a significant
difference compared to the PBS group, except for EJE at 2% and 1% (p < 0.05) with more
detected NF-E. coli. There was no significant difference between the tested PSEs.
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Table 3. Number of bacteria (log CFU per well) that attached to IPEC-J2 in the CT.

Test Extracts Concentration
Incubated Bacteria

ETEC K88ac NF-E. coli

PBS 6.96 ± 0.09 a 6.56 ± 0.02

CGMP 1% 6.12 ± 0.06 e 6.37 ± 0.09

EHB
2% 6.42 ± 0.03 de 6.59 ± 0.24
1% 6.55 ± 0.05 cd 6.48 ± 0.34

EBR
2% 6.68 ± 0.08 abcd 6.52 ± 0.26
1% 6.81 ± 0.10 abc 6.92 ± 0.26

ELM
2% 6.83 ± 0.17 abc 6.54 ± 0.19
1% 6.95 ± 0.04 ab 7.01 ± 0.42

EJE
2% 6.80 ± 0.15 abcd 6.66 ± 0.32
1% 6.77 ± 0.001 abcd 6.66 ± 0.30

EST
2% 6.46 ± 0.11 cde 6.22 ± 0.35
1% 6.57 ± 0.14 bcd 6.48 ± 0.30

SEM 0.097 0.252

p-Value <0.001 0.206
PBS: phosphate-buffered saline; EHB: aqueous extracts of highland barley; EBR: aqueous extracts of black rice;
ELM: aqueous extracts of little millet; EJE: aqueous extracts of jelly ear; EST: aqueous extracts of shiitake; CGMP:
casein glycomacropeptide. Different superscript letters mean a significant difference (p < 0.05) among treatments.

Table 4. Number of bacteria (log CFU per well) that attached to IPEC-J2 in the ET.

Test Extracts Concentration
Incubated Bacteria

ETEC K88ac NF-E. coli

PBS 7.05 ± 0.02 6.37 ± 0.19

CGMP 1% 6.93 ± 0.10 6.26 ± 0.26

EHB
2% 7.07 ± 0.03 6.25 ± 0.26
1% 7.05 ± 0.03 6.33 ± 0.14

EBR
2% 7.00 ± 0.03 6.31 ± 0.09
1% 7.07 ± 0.14 6.32 ± 0.07

ELM
2% 7.06 ± 0.09 6.32 ± 0.11
1% 7.07 ± 0.06 6.50 ± 0.10

EJE
2% 6.90 ± 0.11 6.55 ± 0.16
1% 6.86 ± 0.17 6.45 ± 0.05

EST
2% 7.19 ± 0.04 6.37 ± 0.17
1% 7.04 ± 0.23 6.55 ± 0.04

SEM 0.099 0.158

p-Value 0.188 0.607
PBS: phosphate-buffered saline; EHB: aqueous extracts of highland barley; EBR: aqueous extracts of black rice;
ELM: aqueous extracts of little millet; EJE: aqueous extracts of jelly ear; EST: aqueous extracts of shiitake; CGMP:
casein glycomacropeptide.
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Table 5. Number of bacteria (log CFU per well) remaining attached to IPEC-J2 cells in the DT.

Test Extracts Concentration
Incubated Bacteria

ETEC K88ac NF-E. coli

PBS 7.17 ± 0.01 a 5.79 ± 0.10 b

CGMP 1% 6.58 ± 0.04 b 6.18 ± 0.06 ab

EHB
2% 7.33 ± 0.07 a 6.27 ± 0.13 ab

1% 7.16 ± 0.02 a 6.08 ± 0.29 ab

EBR
2% 7.23 ± 0.09 a 6.29 ± 0.30 ab

1% 7.09 ± 0.05 a 6.28 ± 0.17 ab

ELM
2% 7.16 ± 0.06 a 6.35 ± 0.09 ab

1% 7.17 ± 0.06 a 6.26 ± 0.29 ab

EJE
2% 7.26 ± 0.32 a 6.65 ± 0.31 a

1% 7.25 ± 0.12 a 6.64 ± 0.05 a

EST
2% 7.06 ± 0.13 a 6.35 ± 0.21 ab

1% 7.11 ± 0.05 a 6.45 ± 0.02 ab

SEM 0.104 0.170

p-Value 0.002 0.017
PBS: phosphate-buffered saline; EHB: aqueous extracts of highland barley; EBR: aqueous extracts of black rice;
ELM: aqueous extracts of little millet; EJE: aqueous extracts of jelly ear; EST: aqueous extracts of shiitake; CGMP:
casein glycomacropeptide. Different superscript letters mean a significant difference (p < 0.05) among treatments.

4. Discussion

ETEC K88ac pathogenic bacteria and IPEC-J2 cells were used in this study to mimic
adhesin–host interactions. Four different in vitro assays were used to explore the anti-
adhesive functions of some traditional foods containing high amounts of polysaccharides.
Regarding the tested cereals, EHB, EBR and ELM specifically attached to more ETEC K88ac
than the PBS group in the AT (Table 2), demonstrating that compounds in the water extracts
of these ingredients could specifically connect with the adhesins of ETEC K88ac. Previous
results from our group have also found this ability in different common cereals like oat,
rye and wheat [8]. However, in the CT (Table 3), only EHB was able to reduce the bacterial
attachment and no activity was reported in either the ET or in the DT. These results would
suggest that EHB has the ability to specifically attach to adhesins and ultimately prevent
ETEC K88ac from adhering to intestinal receptors. Results in the ET (Table 4) excluded the
possibility of EHB efficiently blocking receptors on the epithelial cells. In the DT (Table 5),
EHB failed to significantly remove attached ETEC K88ac from IPEC-J2 cells, indicating
that it failed to form a higher affinity to the adhered pathogen. In previous studies by our
group, barley was also found to recognise adhesins of ETEC K88 in the AT, but it did not
significantly prevent the attachment of ETEC K88 in the CT [8]. Many factors probably
contributed to the higher anti-adhesive activity of EHB in the CT and its higher content of
β-glucan is worth investigating further in future research, despite the variable content of
this bioactive compound within barley varieties [26,27].

Regarding shiitake, positive results in the AT (Table 2) and CT (Table 3) suggested that
EST can bond with ETEC K88 and interfere with bacteria–cell adhesion. To the best of our
knowledge, this is the first study to assess the potential anti-adhesive activity of shiitake,
although several other studies with animal models have verified its potential in fighting
intestinal pathogens. Studies conducted in chickens by Guo et al. showed that extracts
of shiitake reduced caecal E. coli [28]. Moreover, in vivo studies with piglet models also
described how dried shiitake (5%) efficiently reduced the number of E. coli in the stomach
and jejunum [29].

As mentioned above, no ingredient showed significant results in the ET (Table 4) or in
the DT (Table 5), illustrating that none of the tested ingredients was able to block receptors
on IPEC-J2 cells or detach the attached ETEC K88ac from IPEC-J2. The positive results for
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EHB and EST in the CT suggest that some of the components of these ingredients could
particularly bind with the ETEC K88 fimbriae and finally reduce the bacterial attachments to
IPEC-J2 cells. Complex soluble carbohydrates, especially β-glucan, could be the bioactive
compounds which are capable of providing analogue receptors to the fimbriae. This
possibility is not a surprise, as previous studies have shown that ETEC K88 variants
could recognise N-acetylhexosamine β-linked to a Gal residue and β1-linked galactosyl
residues in intestinal glycoconjugate receptors [30,31]. It is also worth noting that the
differences in the structures or types of glycosidic bonds and branches of β-glucans in the
tested cereals and mushrooms may involve anti-adhesive processes [9,16,17]. Furthermore,
regarding the β-glucans from shiitake and jelly ear, although they both consist of (1→3)-β-
D-glucopyranoside units and β-(1→6)-d-glucosyl residues, their varied structures probably
caused different anti-adhesive effects between EST and EJE [16,17]. Further studies are
needed to verify this hypothesis, although more dissolved β-glucans in the PSEs were
caused by the sonication process in this study. In addition, some other mechanisms are
probably also involved in the anti-adhesive process. Recent studies have illustrated that
dietary fibre could probably affect the attachment of ETEC to intestinal cells by impairing
LT secretions as demonstrated by glucose [32,33].

In terms of the NF-E. coli, most of the PSEs in the assays showed similar results to the
PBS groups, except for EJE in the DT (Table 5). After incubation, counts of the NF-E. coli in
the EJE (2% and 1%) groups were even higher than those in the PBS group, but there were no
differences with the other PSE groups. Further research is needed to explore the underlying
mechanisms, including their anchor roles, although we hypothesise that some components
of these soluble extracts had particularly promoted the growth of these bacteria.

5. Conclusions

In conclusion, the results from these experiments demonstrated that EHB, EBR, ELM
and EST could offer receptors to ETEC K88ac adhesins. Moreover, EHB and EST would
be able to provide receptor analogues to the K88ac fimbriae, explaining the reduction
in the colonisation of IPEC-J2 by ETEC K88ac. These findings could illustrate, at least
partially, some of the health benefits traditionally attributed to these ingredients. The
results of this study could help to explore new functional properties of these ingredients in
the prevention of diarrhoea caused by ETEC in humans and animals. The identification
of different bioactive compounds, especially β-glucans, deserves to be investigated in
future studies.

Author Contributions: Methodology, Y.Z. and S.M.M.-O.; Software, Y.Z.; Investigation, Y.Z. and
S.M.M.-O.; Data curation, Y.Z.; Writing—original draft, Y.Z.; Writing—review & editing, C.S. and
S.M.M.-O.; Supervision, S.M.M.-O.; Project administration, S.M.M.-O.; Funding acquisition, Y.Z. All
authors have read and agreed to the published version of the manuscript.

Funding: This work was supported by the Spanish Government through MICIIN projects (AGL2009-
07328), by the National Natural Science Foundation of China (No. 32001714) and by the Department
of Science and Technology of Shaanxi Province, P. R. China (No. 2023-YBNY-108).

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: The original contributions presented in the study are included in the
article, further inquiries can be directed to the corresponding author.

Conflicts of Interest: The authors declare no conflicts of interest.

References
1. World Health Organization. Future directions for research on enterotoxigenic Escherichia coli vaccines for developing countries.

Wkly. Epidemiol. Rec.-Relev. Épidémiolog. Hebd. 2006, 81, 97–104.
2. Gonzales-Siles, L.; Sjöling, Å. The different ecological niches of enterotoxigenic Escherichia coli. Environ. Microbiol. 2016, 18,

741–751. [CrossRef]

https://doi.org/10.1111/1462-2920.13106


Foods 2024, 13, 952 8 of 9

3. Nagy, B.; Fekete, P.Z. Enterotoxigenic Escherichia coli in veterinary medicine. Int. J. Med. Microbiol. 2005, 295, 443–454. [CrossRef]
4. Fleckenstein, J.M.; Hardwidge, P.R.; Munson, G.P.; Rasko, D.A.; Sommerfelt, H.; Steinsland, H. Molecular mechanisms of

enterotoxigenic Escherichia coli infection. Microbes Infect. 2010, 12, 89–98. [CrossRef]
5. de Hostos, E.L.; Choy, R.K.; Nguyen, T. Developing novel antisecretory drugs to treat infectious diarrhoea. Future Med. Chem.

2011, 3, 1317–1325. [CrossRef]
6. Hermes, R.G.; Manzanilla, E.G.; Martín-Orúe, S.M.; Pérez, J.F.; Klasing, K.C. Influence of dietary ingredients on in vitro

inflammatory response of intestinal porcine epithelial cells challenged by an enterotoxigenic Escherichia coli (K88). Comp. Immunol.
Microbiol. Infect. Dis. 2011, 34, 479–488. [CrossRef]

7. González-Ortiz, G.; Hermes, R.G.; Jiménez-Díaz, R.; Pérez, J.F.; Martín-Orúe, S.M. Screening of extracts from natural feed
ingredients for their ability to reduce enterotoxigenic Escherichia coli (ETEC) K88 adhesion to porcine intestinal epithelial cell-line
IPEC-J2. Vet. Microbiol. 2013, 167, 494–499. [CrossRef]

8. Zhu, Y.; González-Ortiz, G.; Solà-Oriol, D.; López-Colom, P.; Martín-Orúe, S.M. Screening of the ability of natural feed ingredients
commonly used in pig diets to interfere with the attachment of ETEC K88 (F4) to intestinal epithelial cells. Anim. Feed. Sci. Technol.
2018, 242, 111–119. [CrossRef]

9. Nirmala Prasadi, V.P.; Joye, I.J. Dietary fibre from whole grains and their benefits on metabolic health. Nutrients 2020, 12, 3045.
10. Stuyven, E.; Cox, E.; Vancaeneghem, S.; Arnouts, S.; Deprez, P.; Goddeeris, B.M. Effect of β-glucans on an ETEC infection in

piglets. Vet. Immunol. Immunopathol. 2009, 128, 60–66. [CrossRef]
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Exopolysaccharides of Lactobacillus reuteri: Their influence on adherence of E. coli to epithelial cells and inflammatory response.
Carbohydr. Polym. 2016, 141, 10–19. [CrossRef]

12. Sivignon, A.; Yu, S.Y.; Ballet, N.; Vandekerckove, P.; Barnich, N.; Guerardel, Y. Heteropolysaccharides from S. cerevisiae show
anti-adhesive properties against E. coli associated with Crohn’s disease. Carbohydr. Polym. 2021, 271, 118415. [CrossRef]

13. Rong, Y.; Xu, N.; Xie, B.; Hao, J.; Yi, L.; Cheng, R.; Li, D.; Linhardt, R.J.; Zhang, Z. Sequencing analysis of β-glucan from highland
barley with high performance anion exchange chromatography coupled to quadrupole time-of-Flight mass spectrometry. Food
Hydrocoll. 2017, 73, 235–242. [CrossRef]

14. Nitschke, J.; Modick, H.; Busch, E.; Von Rekowski, R.W.; Altenbach, H.J.; Mölleken, H. A new colorimetric method to quantify
β-1,3-1,6-glucans in comparison with total β-1,3-glucans in edible mushrooms. Food Chem. 2011, 127, 791–796. [CrossRef]

15. Sari, M.; Prange, A.; Lelley, J.I.; Hambitzer, R. Screening of beta-glucan contents in commercially cultivated and wild growing
mushrooms. Food Chem. 2017, 216, 45–51. [CrossRef]

16. Miao, J.; Regenstein, J.M.; Qiu, J.; Zhang, J.; Zhang, X.; Li, H.; Wang, Z. Isolation, structural characterization and bioactivities of
polysaccharides and its derivatives from Auricularia-A review. Int. J. Biol. Macromol. 2020, 150, 102–113. [CrossRef]

17. Lante, A.; Canazza, E.; Tessari, P. Beta-glucans of cereals: Functional and technological properties. Nutrients 2023, 15, 2124.
[CrossRef]

18. Xia, X.; Li, G.; Ding, Y.; Ren, T.; Zheng, J.; Kan, J. Effect of whole grain Qingke (Tibetan Hordeum vulgare L. Zangqing 320) on the
serum lipid levels and intestinal microbiota of rats under high-fat diet. J. Agric. Food Chem. 2017, 65, 2686–2693. [CrossRef]

19. Morales, D.; Shetty, S.A.; López-Plaza, B.; Gomez-Candela, C.; Smidt, H.; Ramon Marin, F.; Soler-Rivas, C. Modulation of human
intestinal microbiota in a clinical trial by consumption of a β-D-glucan-enriched extract obtained from Lentinula edodes. Eur. J.
Nutr. 2021, 60, 3249–3265. [CrossRef]

20. AOAC (Official Methods of Analysis). Official Methods of Analysis; Association of Official Analytical Chemists: Washington, DC,
USA, 1995.

21. Van Soest, P.J.; Robertson, J.B.; and Lewis, B.A. Methods for dietary fibre, neutral detergent fibre, and non-starch polysaccharides
in relation to animal nutrition. J. Dairy Sci. 1991, 74, 3583–3597. [CrossRef]

22. Blanco, M.; Blanco, J.E.; Gonzalez, E.A.; Mora, A.; Jansen, W.; Gomes, T.A.; Zerbini, L.F.; Yano, T.; de Castro, A.F.; Blanco, J. Genes
coding for enterotoxins and verotoxins in porcine Escherichia coli strains belonging to different O:K:H serotypes: Relationship
with toxic phenotypes. J. Clin. Microbiol. 1997, 35, 2958–2963. [CrossRef] [PubMed]

23. Becker, P.M.; Galletti, S.; Roubos-van den Hil, P.J.; Van Wikselaar, P.G. Validation of growth as measurand for bacterial adhesion
to food and feed ingredients. J. Appl. Microbiol. 2007, 103, 2686–2696. [CrossRef]

24. Zhu, Y.; González-Ortiz, G.; Jiménez-Díaz, R.; Pérez-Trujillo, M.; Parella, T.; López-Colom, P.; Martín-Orúe, S.M. Exopolysac-
charides from olive brines could reduce the adhesion of ETEC K88 to intestinal epithelial cells. Food Funct. 2018, 9, 3884–3894.
[CrossRef]

25. Becker, P.M.; Galletti, S. Food and feed components for gut health-promoting adhesion of E. coli and Salmonella enterica. J. Sci.
Food Agric. 2008, 88, 2026–2035. [CrossRef]

26. Zhang, G.; Junmei, W.; Jinxin, C. Analysis of β-glucan content in barley cultivars from different locations of China. Food Chem.
2002, 79, 251–254. [CrossRef]

27. Panfili, G.; Fratianni, A.; Di Criscio, T.; Marconi, E. Tocol and β-glucan levels in barley varieties and in pearling by-products. Food
Chem. 2008, 107, 84–91. [CrossRef]

28. Guo, F.C.; Kwakkel, R.P.; Williams, B.A.; Li, W.K.; Li, H.S.; Luo, J.Y.; Li, Y.X.; Wei, Z.T.Y.; Verstegen, M.W.A. Effects of mushroom
and herb polysaccharides, as alternatives for an antibiotic, on growth performance of broilers. Br. Poult. Sci. 2004, 45, 684–694.
[CrossRef]

https://doi.org/10.1016/j.ijmm.2005.07.003
https://doi.org/10.1016/j.micinf.2009.10.002
https://doi.org/10.4155/fmc.11.87
https://doi.org/10.1016/j.cimid.2011.08.006
https://doi.org/10.1016/j.vetmic.2013.07.035
https://doi.org/10.1016/j.anifeedsci.2018.06.005
https://doi.org/10.1016/j.vetimm.2008.10.311
https://doi.org/10.1016/j.carbpol.2015.12.037
https://doi.org/10.1016/j.carbpol.2021.118415
https://doi.org/10.1016/j.foodhyd.2017.07.006
https://doi.org/10.1016/j.foodchem.2010.12.149
https://doi.org/10.1016/j.foodchem.2016.08.010
https://doi.org/10.1016/j.ijbiomac.2020.02.054
https://doi.org/10.3390/nu15092124
https://doi.org/10.1021/acs.jafc.6b05641
https://doi.org/10.1007/s00394-021-02504-4
https://doi.org/10.3168/jds.S0022-0302(91)78551-2
https://doi.org/10.1128/jcm.35.11.2958-2963.1997
https://www.ncbi.nlm.nih.gov/pubmed/9350767
https://doi.org/10.1111/j.1365-2672.2007.03524.x
https://doi.org/10.1039/C8FO00690C
https://doi.org/10.1002/jsfa.3324
https://doi.org/10.1016/S0308-8146(02)00127-9
https://doi.org/10.1016/j.foodchem.2007.07.043
https://doi.org/10.1080/00071660400006214


Foods 2024, 13, 952 9 of 9

29. van Nevel, C.J.; Decuypere, J.A.; Dierick, N.; Molly, K. The influence of Lentinus edodes (Shiitake mushroom) preparations on
bacteriological and morphological aspects of the small intestine in piglets. Arch. Anim. Nutr. 2003, 57, 399–412. [CrossRef]

30. Grange, P.A.; Mouricout, M.A.; Levery, S.B.; Francis, D.H.; Erickson, A.K. Evaluation of receptor binding specificity of Escherichia
coli K88 (F4) fimbrial adhesin variants using porcine serum transferrin and glycosphingolipids as model receptors. Infect. Immun.
2002, 70, 2336–2343. [CrossRef]

31. Payne, D.; O’Reilly, M.; Williamson, D. The K88 fimbrial adhesin of enterotoxigenic Escherichia coli binds to β1-linked galactosyl
residues in glycosphingolipids. Infect. Immun. 1993, 61, 3673–3677. [CrossRef] [PubMed]

32. Sauvaitre, T.; Durif, C.; Sivignon, A.; Chalancon, S.; Van de Wiele, T.; Etienne-Mesmin, L.; Blanquet-Diot, S. In vitro evaluation of
dietary fibre anti-infectious properties against food-borne enterotoxigenic Escherichia coli. Nutrients 2021, 13, 3188. [CrossRef]

33. Wijemanne, P.; Moxley, R.A. Glucose significantly enhances enterotoxigenic Escherichia coli adherence to intestinal epithelial cells
through its effects on heat-labile enterotoxin production. PLoS ONE 2014, 9, e113230. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1080/0003942032000161054
https://doi.org/10.1128/IAI.70.5.2336-2343.2002
https://doi.org/10.1128/iai.61.9.3673-3677.1993
https://www.ncbi.nlm.nih.gov/pubmed/8103039
https://doi.org/10.3390/nu13093188
https://doi.org/10.1371/journal.pone.0113230

	Introduction 
	Materials and Methods 
	Food Ingredients and Analytical Procedures 
	Escherichia coli Strains 
	Cell Culture Growth 
	Adhesion Test 
	Miniaturised Assays with IPEC-J2 Cells 
	Calculations and Statistical Analyses 

	Results 
	Discussion 
	Conclusions 
	References

