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Fat matters: fermented whole milk potentiates the anti-colitis effect of Propionibacterium freudenreichii

niveau recherche, publiés ou non, émanant des établissements d'enseignement et de recherche français ou étrangers, des laboratoires publics ou privés.

GI Mucositis

Oral mucositis (Chang et al., 2012;Falvey et al., 2015) Propionibacteria immunomodulation Fat matters 



  250,000 tons Emmental/year in France  10 10 -10 11 P. freudenreichii/day/person  Also present in probiotic food supplements  We eat more starter bacteria than probiotics! Letters to Nature 2014, L.A. Davis et al. : Diet rapidly and reproducibly alters the human gut microbiome!! The isolation of dairy propionibacteria by von Freudenreich and Orla-Jensen (1907)

  Propionibacterium freudenreichii-fermented milk: antimucositis effects demonstrated in vivoMucositis 5-Fluoracil (5-FU) -Head, neck and colon cancer.

(

  Chang et al., 2012; Falvey et al., 2015) 

  

  

  

  

  

  

  

  

  

  

  

  

Propionibacterium freudenreichii:Who's that bug?

Propionibacterium freudenreichii: An inducer of anti-inflammatory cytokines

Propionibacteria immunomodulation Fat matters

Then make a real Emmental cheese