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> Asingle-strain experimental cheese and an industrial Emmental cheese, both
containing an anti-inflammatory strain of Propionibacterium freudenreichii

) Microfiltr. Milk .
[ 4 &' | Propionibacterium freudenreichii
!
Powder 100 g/L ‘ .
i Streptococcus thermophilus C57BL6
Cream 150 g/L 8th week age

Lactobacillus delbrueckii

= Sterilisation
7 ¥

L

th th
J Propionibacterium freudenreichii 1% Day 5™ Day 12" Day
v | T o 3% (w/v) DSS solution
ntragastric gavage (36-50 25 kDa)
Culture P. freudenreichii
30°C, 72 h Gavage 500 uL
(400 mg cheese in
Pre-cheese 500 yL PBS pH 7.4)
v Beginning Euthanasia

Clotting, stirring, cooking,
moulding, pressing,
wrapping, ripening \

> Tested in a DSS-induced colitis mice model
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PBS + DSS Cheese matrix + DSS

> Cheese mitigates histopathological
damages

Single-strain cheese + DSS
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> Cheese mitigates disease activity index
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Secretory IgA concentration (pg/mL)
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> Cheese mitigates inflammation
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> Cheese modulates the gut microbiota in healthy conditions
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> Cheese modulates the gut microbiota in colitis conditions
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> Read more

Food Bioscience
Volume 56, December 2023, 103327
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Functional Swiss-type cheeses promote

beneficial effects in mice gut microbiome
during homeostasis and inflammation
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. > See also Valérie Gagnaire this afternoon
> Thank you for your attention
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