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Prebiotic metabolism of selected autochthonous lactic acid s
pbacteria Isolated from a Portuguese artisanal cheese
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INTRODUCTION

Today'sgrowing interest in nutrition interventions to improve health hasled to an increasedinterest and demand for functional food in the markets mainly in developedcountries.. Fermentedfood is an excellent
environment for the survival of beneficial microorganismsand may contain important levels of viable microbes,mainly LacticAcid Bacteria(LAB),that can exert beneficial influence on human health?. The beneficial
effectsof BALcanbe associatedwith their developmentand/or with the production of certain metabolites,in the gut or in foods, which canbe affected by different conditions. Onefactor that affect the growth of LABIS
the presenceof prebiotics which are defined asa Yy ligestible food ingredientsthat beneficially affectsthe host by selectivelystimulating the growth and/or activity of bacteriain the colon and thus improves host
K S I 8 Wihkisgrowth in prebioticsis considereda positive feature for LAB The end-products of carbohydratemetabolism,including fermentation of non-digestible carbohydrateswith prebiotic function by LAB,are
organicacids,ethanol, and gases Amongthese, short-chainfatty acids(SCFAjlisplaydistinct positive physiologicaleffects on the host. Butyric acid hasbeenthe most widely studied for its anti-carcinogenicand anti-
iInflammatory effects, although acetic and propionic acid also exhibit health-promoting effects*>. Fermentedartisanal foods are gainingpopularity and have even been proposedas part of dietary recommendations.
Fermenteddairy productshave beenby far the most investigatedasa sourceof beneficmicrorganismsand how to carrythem efficiently through gastrointestinal tract’. Amongthem, cheeseis an excellentmatrix that
favour the survivalof LABthrough gastrointestinaltransit dueto its specificphysicaland chemicalcharacteristicssuchaspH, high fat content, nutrient availability and low oxygencontent®.

OBJECTIVE

Serpais a ProtectedDesignationof Origin (PDO) soft-cheeseproducedwithin the Alentejoprovince,in the south of Portugal Its quality and specificcharacteristiccome mainly from the endogenouanmicrobiota, the
mainone beingthe BALgroupwith viablecountsaround 10® cfu/g at the end of the ripeningproces$®!L, In this context, this studyaimedto evaluateprebiotic metabolismandits influenceon the productionof SCFAf

pre-selectedautochthonoud.ABisolatedfrom artisanalSerpacheesefor potential applicationduring manufacturingorocess
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