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Have you ever taken into account how the food we eat affects our gut health? Our gut microbiome, 

consisting of trillions of microorganisms, is responsible for producing essential compounds like short-

chain fatty acids (SCFAs) that maintain our overall health. Recent scientific research has revealed the 

fascinating relationship between our diet, gut microbiota, and overall well-being.  

Fatty acids are tiny molecules that our bodies use as a source of energy. SCFAs are a specific type of 

fatty acids made by the friendly bacteria living in our guts. These bacteria help us digest the food we 

eat, especially dietary fibre. When we consume certain types of fibre, our gut bacteria break it down 

through a process called fermentation. As a result of this fermentation, SCFAs are produced. The three 

most common SCFAs are called acetate, propionate, and butyrate.  

SCFAs have some important functions in our bodies. They provide energy to the cells lining our 

intestines and help keep our digestive system healthy. They have also been linked to various aspects of 

our health, including immune function and even mental well-being. Recently, researchers have started 

looking into the presence or absence of these molecules in connection with brain disorders like 

Alzheimer's and Parkinson's disease. 

Therefore, we want to find out what kind of fibre and sort of diet can increase the production of 

SCFAs in our gut, as these molecules are beneficial for our health. We analysed the blood samples of 

mice fed different diets to better understand the impact of specific foods on SCFA levels. This 

approach brings us closer to understanding which types of food are beneficial and can be used in the 

prevention of certain diseases. 

So remember, when you sit down for a meal, you're not just feeding yourself but also nourishing the 

trillions of microbes residing in your gut. Choose wisely and keep your gut buddies happy! 

 


