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The challenge of translating knowledge on food composition into dietary guidelines 
that promote health is compounded by the process of food digestion. INFOGEST 
tackles this issue by promoting research on this topic. The digestive system is highly 
interconnected with the gut microbiota and immune system. Knowledge on digestion 
must therefore integrate these additional processes in order to link food composition 
to the nutritional signals finally sensed by the human organism. This issue can be 
addressed by a backward strategy identifying relevant metabolic signals produced by 
humans in response to the ingestion of specific foods. 

Dairy products are major components of the diet and interact with the gut microbiota 
and the immune system. Also, inflammation is mechanistically linked to the 
metabolism of nutrients. As a demonstrator of this backwards strategy, this review 
therefore identifies gaps in knowledge on the association between dairy product 
consumption and inflammation. 

We conducted a systematic review of the literature (Medline, Scopus) and identified 
>60 human studies using inflammatory markers in relation to the consumption of 
dairy products. These studies were critically evaluated using the PRISMA checklist 
and EFSA guidance for the authorization of health claims. An inflammatory score 
was determined for each reported data set to allow for a quantitative evaluation of the 
impact of dairy consumption on inflammation. 

Our analysis indicates that dairy products can modulate inflammation in humans. 
This effect is, however, blurred by the heterogeneity in study designs, the health 
status of the subjects under study, the type and dosage of the dairy products, and the 
inflammatory markers measured. Furthermore, the literature is characterized by a 
large gap of knowledge on the bioavailability of the nutrients potentially mediating 
these effects. 

Future research should better combine food and nutritional sciences to adequately 
follow the fate of bioactive nutrients along the gastrointestinal and metabolic axes. 
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