
INTRODUCTION
Today'sgrowing interest in nutrition interventions to improve health has led to an increasedinterest and demand for functional food in the markets mainly in developedcountries1. Fermentedfood is an excellent
environment for the survival of beneficialmicroorganismsand may contain important levelsof viable microbes,mainly LacticAcid Bacteria(LAB),that can exert beneficial influenceon human health2. Thebeneficial
effectsof BALcanbe associatedwith their developmentand/or with the production of certainmetabolites,in the gut or in foods,which canbe affectedby different conditions. Onefactor that affect the growth of LABis
the presenceof prebiotics which are defined asάƴƻƴ-digestible food ingredientsthat beneficiallyaffects the host by selectivelystimulating the growth and/or activity of bacteria in the colon and thus improveshost
ƘŜŀƭǘƘέ3. Thus,growth in prebiotics is considereda positive feature for LAB. Theend-productsof carbohydratemetabolism,including fermentation of non-digestiblecarbohydrateswith prebiotic function by LAB,are
organicacids,ethanol, and gases. Amongthese,short-chain fatty acids(SCFA)displaydistinct positive physiologicaleffectson the host. Butyric acidhasbeen the most widely studied for its anti-carcinogenicand anti-
inflammatory effects,although aceticand propionic acid alsoexhibit health-promoting effects4,5. Fermentedartisanal foods are gainingpopularity and haveeven been proposedaspart of dietary recommendations6.
Fermenteddairy productshavebeenby far the most investigatedasa sourceof beneficmicrorganismsand how to carry them efficiently through gastro-intestinal tract7. Amongthem, cheeseis an excellentmatrix that
favour the survivalof LABthroughgastrointestinaltransit due to its specificphysicalandchemicalcharacteristicssuchaspH,high fat content,nutrient availabilityand low oxygencontent8.

OBJECTIVE
Serpais a ProtectedDesignationof Origin(PDO)9 soft-cheeseproducedwithin the Alentejoprovince,in the south of Portugal. Its quality and specificcharacteristicscomemainly from the endogenousmicrobiota,the
mainonebeingthe BALgroupwith viablecountsaround108 cfu/g at the endof the ripeningprocess10,11. In this context,this studyaimedto evaluateprebioticmetabolismandits influenceon the productionof SCFAof
pre-selectedautochthonousLABisolatedfrom artisanalSerpacheese,for potentialapplicationduringmanufacturingprocess.
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