Control of pancreatic secretion

Ten Lecture

Control of pancreatic secretion:

    Like gastric secretion, pancreatic secretion is divided into three phases: cephalic, gastric, and intestinal phase.

1- Cephalic phase: The thought, sight, smell, or taste of food produces the cephalic phase of pancreatic secretion. Both acinar and ductal cell secretions are enhanced by vagal stimulation.

2- Gastric phase: Pancreatic secretion is enhanced during the gastric phase by distention and food breakdown products. Distention of the antrum and corpus initiates a vagovagal reflex resulting in a low volume of pancreatic secretion containing both HCO3- and enzymes. Ach is the transmitter. Food breakdown products (primary amino acids and peptides) can stimulate pancreatic secretions because of their ability to cause G cells of the antrum to release gastrin. Gastrin produce a low – volume , high-enzyme pancreatic secretion.

3- Intestinal phase: The major stimulants for pancreatic secretion are the hormones cholecystokinin (CCK) and secretin. They are release from endocrine cells in the duodenum and jejunum during the intestinal phase of pancreatic secretion. CCK and secrtin are secreted from endocrine cells in `response to the entrance of chyme into the small intestine. Amino acids (primary phenylalanine), fatty acids, and monoglycerides are the major stimuli for CCK secretion.Low PH (<4.5) caused by the presence of gastric acid (HCl) in the intestine is a potent stimulus for the release of secretin. A vogovagal reflex, which greatly potentiates the effects of secretin and CCK, is activated during the intestinal phase of digestion. ACh potentiates the effects of both CCK and secretin.

