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Alimentacion y riesgo de diabetes

Suboptimal diet 4

Insufficient intake of whole grains A
Excess intake of refined grains -
Excess intake of processed meats

Excess intake of unprocessed red meat

Insufficient intake of yogurt -

Excess intake of SSBs -

Excess intake of potatoes -

Insufficient intake of fruit -

Insufficient intake of nuts and seeds
Insufficient intake of non-starchy vegetables -

Excess intake of fruit juice -

| I i

I
20 40 60 80
Diabetes burden attributable to suboptimal diet in 2018 (%)

:'-_-_—_-!.l

O’Hearn, M., Lara-Castor, L., Cudhea, F. et al. Incident type 2 diabetes attributable to suboptimal diet in 184 countries. Nat Med 29, 982—995 (2023).



La alimentacion del futuro: cdeberia ser la alimentaciéon

del pasado con la inocuidad de hoy?

Lumen

Mucus
layer

Epithelial
cells

Lamina
propria

~

' Ly
U e

d

-

i

'\«m *
=

F‘\m :

3

o

L

= en
L)
=

.
L=

é Tight

™ junctions

N
N

£ ““6._, B
%

i ."\..__ > T‘-.

I-%mulsifier

Pt
Pl \m

4 Mucus thickness
_.IC—T ” ol

NF-kB \} |
NF-kB |
g |

: A |\

b Aar
{

Il {'BCL—TU |

4

Inflamed

epithelial cell
+ TNF
T IL-6

Mybas ).
il =
NF-KB \
NF-kB ‘ _
T TNF
* ROS
+ MAdCAM!

N

(9
A

‘7

AMNSA-Na
'I f
.J I'I
"'\______ = '\,h_ P
A — IL23
B ' +
) B coa
De;ﬂdritic ‘ :
cell IEMy

@ @ ® @ ®
Normal host-microbiota Emulsifiers Artificial sweeteners Food colours Nanoparticles
_ interactions
+ Bacteria with * Lipopolysaccharide 4 Bacterial
pro-inflammatory & Bacterial diversity "Q’ell.o 2 diversity
potential 4 Butyrate synthesis b i Earcalibactoriing
* Lipopolysaccharide rausnitzil
arFljd ?Lagelhn Artifical Metabolized -
Mormal gut & Bacterial diversity sweetener by commensal ==
- : bacteria 2
microbiota

Inactivatad
MNLRP3
inflamrasome

A TiO,

% o

F'ro-IL-‘IB Activated
MNLRP3

inflammasome
(iL1p)

—(ros)

CLASIFICACION NOVA DE ALIMENTOS

LA "CLASIFICACION NOVA" CONSTA DE 4 CATEGDHiA$ DE ALIMENTOS DE ACUERDD A SU
GRADO DE PROCESAMIENTO Y TE AYUDARA A CUIDAR TU SALUD.

CON UN PROCESO
ACEITES,GRASAS, trho

NADA O M
TRANSFORMADO:

ALIMENTOS SIN
PROCESAR ALIMENTOS

0 MINIMAMENTE ULTRAPROCESADOS
PROCESADOS I

ALIMENTOS FABR 05 A PARTIR DE PROCEDIMIENTOS
INDUSTRIALES COMPLEJOS.

Whelan et al. Ultra-processed foods and food additives in gut health and disease. Nat Rev Gastroenterol Hepatol (2024).



Leccion aprendida por la pandemia de COVID19

Bousquet et al., Cabbage and fermented vegetables: From death rate heterogeneity in countries to candidates for mitigation strategies of severe COVID-19. Allergy. 2021 Mar;76(3):735-750.



Fermentacion y civilizacion

PN !"" New Episode

= ! Y G, | Watch Now
."-_" =4 LA o
™ Fermented Food in Egypt: A Sustainable Bio-

«s preservation to Improve the Safety of Food

Samir A. Mahgoub

Chapter | First Online: 27 April 2018 i




Microbiology and Technology
of Fermented Foods

second Edition
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“Alimentos elaborados mediante el crecimiento
microbiano deseado y las conversions
enzimaticas de sus componentes”







cCuan influenciable es la microbiota del intestino?

Stomach

Bile influx <10%

Stomach acid

Duodenum Pancreatic enzymes

10
Jejunum

Small intestine

10°-10% * Low diversity & density
+ Digestive secretions
lleum
107-10%" * Nutrient-rich environment

+ Shorter transit time

Colon
0=

- High diversity & density
» No digestive secretions

* Nutrient-poor environment
(relative)

« Longer transit time

Kastl et al, (2020). The Structure and Function of the Human Small Intestinal Microbiota: Current
Understanding and Future Directions. Cell. Mol. Gastroenterol. Hepatol., 9(1), 33—45.
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Zaccaria et al (2023). Endogenous small intestinal microbiome determinants of transient colonisation efficiency by
bacteria from fermented dairy products: a randomised controlled trial. Microbiome, 11(1), 43



¢A qué se deben los
efectos benéficos?

nature reviews gastroenterology & hepatology hitps://dol.org/10.1038/541575-023-00860-x

Review article _®|Check for updates

Fermented foods anc
oastrointestinal health:
underlying mechanisms

Arghya Mukherjee ®"¢, Samuel Breselge ®*°, Eirinl Dimidl®, Maria L. Marco® & Paul D. Cotter®"*°
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é¢Son todos los kefires iguales?
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Walsh et al. (2023). Analysis of the milk kefir pan-metagenome reveals four community types, core species, and associated metabolic pathways. iScience, 26(10), 108004. https://doi.org/10.1016/j.isci.2023.108004



El kéfir de agua en el Cédigo Alimentario Argentino

SECRETAR[A DE CALIDAD EN SALUD Y
SECRETARIA DE BIOECONOMIA

Resolucion Conjunta 7/2024
RESFC-2024-7-APN-SCS#MS

ARTICULO 1°- Incorporase el Articulo 1.084 tris al Capitulo Xl “Bebidas Fermentadas” del
Codigo Alimentario Argentino, el que quedara redactado de |a siguiente manera: "Articulo
1.084 tris: Se entiende como Kéfir de agua (Water kefir o Sugary kefir) a la bebida obtenida
a partir de la fermentacion de granulos de kéfir de agua en agua azucarada de la cual se
han retirado los nédulos (cultivo iniciador). La bebida podra ser adicionada con jugos ©
bulpas de fruta, extractos vegetales, especias, frutas secas, miel u otros ingredientes
permitidos en el presente Caodigo.
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La composicion microbiologica del kéfir cambia
a lo largo de los subcultivos de los granulos
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Microbial diversity and stability during primary cultivation and
subcultivation processes of Tibetan kefir

International Journal of Food Science and Technology 2015, 50, 1468-1476

Wei Gao,! Lanwei Zhang,l* Zhen Fcng,2 Hui Liu,’ Nditange Shigwedha.l Xue Han,' Huaxi Yi,'! Wenli Liu' &
Shuang Zhang'

| School ol Food Science and Engineering, Harbin Institute of Technology, 73 IHuanghe Road. Harbin 150090, Heilongjiang, China
2 College of Food Science, Northeast Agricultural University, 59 Mucai Road. Harbin 150030, Heilongjiang, China



No todos los kefires tienen las mismas propiedades

B.C.T. Bourrie et al Jowrnal of Functional Foods 46 (2018) 29-37
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Fig. 3. Plasma total cholesterol (A), non-HDL cholesterol (B), HDL cholesterol (C) and liver triglyceride levels (D) in mice fed different kefir. Levels are expressed in
myAdl for both cholesterol and triglycerides. Means that do not share a letter are significantly different (P < 0.05). N = 7-8.



De la evidencia a las recomendaciones nhutricionales

Table 3. Health benefits of milk kefirin human studies

Volunteers Research purpose Dose Duration Effects Reference
Diabetic patients (n 60) To determine the effect of kefir on glucose and lipid 600 ml/d 8 weeks The kefir decreased the fasting blood glucose and Osdrahimi et al.
profile control in patients with type 2 diabetes mellitus HbA1C levels and can be useful as a (2015)7
complementary or adjuvant therapy for the
prevention of diabetes.
Kefir consumption did not result in lowered plasma lipid
concentrations
Healthy overweight or obese To compare the potential weight-reducing effects of kefir Two servings/d of 8 weeks The kefir drink led to a similar weight loss compared  Fathi et al.
premenopausal women (n 75) and milk in a dairy-rich non-energy-restricted diet in milk or kefir with low-fat milk (2015)'120)
overweight or obese premenopausal women
Patients with functional To evaluate the effects of kefir on the symptoms, colonic 500 ml/d 4 weeks Kefir had positive effects on the constipation symptoms Turan ef al.
constipation (n 20) transit and bowel satisfaction scores of patients with (2014)1%7)
chronic constipation
Healthy volunteers (n 22) To evaluate if kefir can be considered an alternative to 100 ml/d 2 weeks The kefir drink could inhibit salivary mutans Ghasempour
fluoride rinse streptococci as well as the sodium fluoride rinse. et al.
Kefir may be used in caries control strategies (2014)1128)
adjunctively
Healthy volunteers (n 18) To evaluate the influence of kefir consumption on 200 mi/d 6 weeks Kefir was able to control the inflammatory response Adiloglu et al.
inflammatory markers in healthy adults (2013)(89
Patients with dyspepsia (n 82) To evaluate the effect of kefir conjugated triple therapy for 250 ml of kefir 2 weeks Kefir improved the efficacy and tolerability of triple Bekar et al.
Helicobacter pylori eradication twice daily therapy in eradicating Helicobacter pylori (2011)\139)
Healthy children (n 125) To examine the role of kefir in preventing antibiotic- 150 mi/d 2 weeks Kefir did not prevent antibiotic-associated diarrhoea Merenstein et al.
associated diarrhoea (2009)'149)
Patients with colorectal To investigate the effect of kefir consumption on 250 ml twice perd On the first 5 d of each  Kefir consumption had no effect on serum Topuz et al.
cancer (n 40) mucositis induced by fluorouracil-based chemotherapy cycle proinflammatory cytokine levels and on the (2008)1141)

Healthy mildly

hypercholesterolaemic male
subjects (n 13)

chemotherapy

To determine whether kefir supplementation would alter
plasma lipids in mildly hypercholesterolaemic men

4 weeks

incidence of mucositis development in cancer
patients

Kefir consumption did not result in lowered plasma lipid
concentrations

St-Onge et al.
(2002)'"

Rosa, D. D., Dias, M. M. S., Grzeskowiak, L. M., Reis, S. A., Conceigéo, L. L., & Peluzio, M. D. C. G. (2017). Milk kefir: nutritional, microbiological and health benefits. Nutrition research reviews, 30(1), 82—96.



Daily
Regularly: 3 to 5 times/week
Occasionally: 1 to 2 times/week

Briefly, the

major fermented foods
consumed were beer, kimchi,
kombucha, pickled vegetables,
sauerkraut, and yogurt.
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1 porcién
yogurt, kefir, buttermilk, kvass = 170 g
kimchi, sauerkraut, other fermented veggies = 1/4 taza

Wastyk et al., Gut-microbiota-targeted diets modulate human immune status. Cell. 2021 Jul 6:S0092-8674(21)00754-6.



Para utilizar microorganismos como vectores de
salud se necesita:

Identidad de/los microorganismo/s
Seguridad de/los microorganismo/s
Inocuidad del producto

Estudios de eficacia (RCT)

Dosis conocida y verificable en el producto
Reproducibilidad de lote a lote



Probioticos
Postbioticos



Cérdoba
1 -4 de Octubre 2001

Microorganismos vivos que, cuando son administrados en cantidades adecuadas, otorgan un beneficio a la salud del
consumidor (FAO/WHO, 2002).




Arch Argent Pediatr 2021;119(1):56-61 / 56

Alimentos fermentados y probioticos en ninos.
La importancia de conocer sus diferencias
microbiologicas

Fermented foods and probiotics for children. The importance of
knowing their microbiological differernces

Dr. Gabriel Vinderola® y Dr. Gonzalo Pérez-Marc®

Articulo especial Arch Argent Pediatr 2023;6202310168

Postbioticos: un nuevo miembro en la familia de
los bioticos

Maria del C. Toca® ®, Fernando Burgos® ©, Omar Tabacco® ©, Gabriel Vinderola®

Arch Argent Pediatr 2022;120(1):el-e7 / el

Abordaje de los probioticos en pediatria:

el rol de Lactobacillus rhamnosus GG

Approach to probiotics in pediatrics: the role of Lactobacillus
rhamnosus GG

Christian Boggio Marzet""'™, Fernando Burgos® "), Monica Del Compare*

Iugrfrf Gerold®'>, Omar Tabacco® "Y', Gabriel Vinderola'

F

Arch Argent Pediatr 2022;120(4):274-280 | 274

Immunomodulation properties of biotics and
food allergy in pediatrics

Fernando Burgos® @, Tomads Herrero® @, Jorge Martinez® @, Omar Tabacco® @,
Gabriel Vinderola® ©



Creciente disponibilidad de cepas en Argentina

Diarrea atbh: L. rhamnosus GG, S. boulardii, B. clausii

Acné: L. rhamnosus SP1

Dermatitis atopica en ninos: L. bulgaricus PXN 39, L. acidophilus
PXN 35,

B. breve PXN 25, B. infantis PXN 27, L. rhamnosus PXN 54,

S. thermophilus PXN 66, L. casel PXN 37

Embarazada con antecedentes de alergia: L. rhamnosus GG
Colicos del lactante: L. reuteri DSM17938

Diarrea del viajero: L. rhamnosus GG, S. boulardii
Herradicacion H. pylori junto a atb: S. boulardii

Intestino irritable: L. rhamnosus GG

Infecciones vaginales: Lactobacillus crispatus



El largo
camino del

desarrollo de
un probiotico

Strains




Cambios en el estilo de vida: progresiva menor ingesta de
MicroorganisMos Vivos

Sonnenburg ED, Sonnenburg JL. The ancestral and industrialized gut microbiota and implications for human health. Nat Rev Microbiol. 2019 Jun;17(6):383-390.



e NTERNATIONAL
o SCENTIFIC ASSOCURTION

iy Home For Scientists For Con: For Students For Clinicians

BIOTICS wn PHEBROTE

Recommended daily allowance (RDA) for microbes?

THIRTy 3 - i A 2 ™ Emp e d TR A A e Wl
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By Prof. Colin Hill, Alimentary Pharmabiotic Centre, Food for Health Ireland, University College Cork

Dietary recommendation on adequate intake of live microbes: a path forward

Marco ML, Hill C, Hutkins R, Slavin J, Tancredi D), Merenstein D, Sanders ME. Dietary recommendation on adequate

intake of live microbes: a path forward. Submitted, Curr Dev Nutr.



Concepto de Microorganismos Dietarios Vivos

The Journal of Nutriton 153 {(2023) 1143-1149

G

J THE JOURNAL OF NUTRITION

Mutrition

journal homepage: www.journals.elsevier.com/the-journal-of-nutrition

Nutritional Epidemiology

Positive Health Outcomes Associated with Live Microbe Intake from

Foods, Including Fermented Foods, Assessed using the
NHANES Database

Colin Hill "+, Daniel J. Tancredi ', Christopher J. Cifelli *, Joanne L. Slavin ", Jaime Gahche~,
Maria L. Marco °, Robert Hutkins *, Victor L. Fulgoni III °, Daniel Merenstein °,

Mary Ellen Sanders '



Efectos benéficos del consumo de microbios vivos

El consume diario de 100 g de alimentos con una carga alta de
microorganismaos VIvVos, Se€ asocia con menor presion sistolica, proteina C
reactiva, glucosa e insulina en ayunas, trigliceridos, circunferencia de cintura,
IMC y mayor nivel de lipoproteinas de alta densidad (HDL).

Alta carga de microorganismos vivos: > 107 UFC/g o mL (10° UFC totales)

Alimentos fermentados: yogur, quesos frescos, kefir de agua, kefir de leche,
kombucha, chucrut, kimchi, hummus fermentado...

Suplementos microbianos, suplementos probidticos



Efectos benéficos del consumo de microbios vivos

Stroke 0.01
Low group B 1
Medium group & 0.66(0.47,0.93)
High group i 0.62(0.43,0.91)
Congestive heart failure 0.36
Low group B 1
Medium group —s 0.91(0.63,1.31)
High group = 0.83(0.56,1.25)
Heart attack 0.01
Low group ¥ 1
Medium group i 0.61(0.60,1.10)
High group —— 0.63(0.43,0.91)
r....r T
0.4 0.8 1.2 18

Adjusted odds ratios

Han L, Wang Q. Association of Dietary Live Microbe Intake with Cardiovascular Disease in US Adults: A Cross-Sectional Study of NHANES 2007-2018. Nutrients. 2022 Nov 20;14(22):4908.



> J Affect Disord. 2024 Jan 1:344:198-206. doi: 10.1016/].jad.2023.10.015. Epub 2023 Oct 10.

"High dietary live microbe intake is correlated with
reduced risk of depressive symptoms: A cross-
sectional study of NHANES 2007-2016"

Xuefei Wang 1, Huaicheng Wang 2, Qianwen Yu 3, Shibo Fu 2, Zegiang Yang 2, Qinyong Ye 4,
Fabin Lin , Guoen Cai ©

> Clin Nutr. 2024 Jul;43(7):1675-1682. doi: 10.1016/j.clnu.2024.05.030. Epub 2024 May 23.

Higher dietary live microbe intake is associated with

a lower risk of sarcopenia

Kemin Yan 1, Xiaoyi Ma T ChenlLi?, Xiang Zhang 2 Manxuan Shen ', Sai Chen 1, Jia Zhao 2,
Wen He ', Hua Hong !, Yingying Gong 2, Gang Yuan 4

> J Gerontol A Biol Sci Med Sci. 2024 Aug 19:glae202. doi: 10.1093/gerona/glae202.

Online ahead of print.

Dietary Live Microbes Intake Associated with
Biological Aging and Mortality

4

XuZhu ' 2, Wenhang Chen 7, Jing Xue 3, Wenjie Dai 4, Rehanguli Maimaitituerxun 4, Yamin Liu 4,

Hui Xu ', Qiaoling Zhou ', Quan Zhou *, Chunyuan Chen & 7, Zhenxing Wang © 7, Hui Xie & 7

> Oral Dis. 2024 Jan 23. doi: 10.1111/0di.14869. Online ahead of print.

Live dietary microbes and reduced prevalence of
periodontitis: A cross-sectional study

Jie Lin ', Hui Yang ', Zhengshen Lin T, Linggiao Xu

Affiliations 4 expand
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Postbioticos: 3 conceptualizaciones
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Abstract: The scientific community has proposed terms such as non-viable probiotics, paraprobiotics,
ghostbiotics, heat-inactivated probiotics or, most commonly, postbiotics, to refer to inanimate mi-
croorganisms and/ or their components that confer health benefits. This article addresses the various
characteristics of different definitions of ‘postbiotics’ that have emerged over past years, In 2021, the
International Scientific Association for Probiotics and Prebiotics (ISAPP) defined a postbiotic as “a
preparation of inanimate microorganisms and/ or their components that confers a health benefit on the
host”. This definition of postbiotic requires that the whole or components of inactivated microbes be
present, with or without metabolic end products. The definition proposed by ISAPF is comprehensive
enough to allow the development of postbiatics from different microorganisms, to be applied in different
body sites, encouraging innovation in a promising area for any regulatory category and for companion
or production animals, and plant or human health. From a technological perspective, probiotic products
may contain inanimate microorganisms, which have the potential to impart a health benefit. However,
their contribution to health in most cases has not been established, even if at least one probiotic has been
shown to confer the same health benefit by live or inanimate cells.

Keywords: postbiotics; inanimate; probiotics; International Scientific Association for Probiotics and
Prebiotics; ISAPP; non-viable probiotics; heat-inactivated probiotics; microorganisms

@ frontiers | Frontiers in Microbiology

@ Chack for updates

OPEN ACCESS

EDNTED BY
Paula Teixeira,
Catholic University of Portugal, Portugal

RENTEWED BY
Sabina Figan,
University of Maribor, Slovenia

*CORRESPONDENCE
Gabriel Vinderola
gvinde@fig.unlLedu.ar

HECEWED 19 Cctober 2023
ACCEPTED 2B Mowember 2023
PUBLISHED 10 January 2024

CITATION

Vinderola G, Sanders ME, Cunningham M and
Hill C (2024) Freguently asked guestions about
the ISAPF posthiotic definition,

Front Microbiol. 14-1324565.

doi: 10 I385% fmicb. 2023 1324565

COPYRIGHT

@ 2024 Vindercla, 5anders, Cunningham and
Hill. Thizs 15 an open-access article distributed
under the terms of the CTreative Commaons
Attributon License (CC BYL The use,
distribution or reproduction in other forums is
permitted, provided the original author(s) and
the copyright ownerls] are credited and that
the original publication in this journal is cited,
in accordance with accepted academic
practice. Mo use, distiibution or reproduction is
permitted which does not comply with these
terms.

TYPE Perzpective
PuBLISHED 10 January 2024
Dol 103389 mich 20231324565

Frequently asked questions about
the ISAPP postbiotic definition

Gabriel Vinderola®, Mary Ellen Sanders?, Marla Cunningham? and
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Brisbane, GLD, Australia, *APC Microbiome Ireland. University College. Cork, Cork, Ireland

The term postbiotic was defined by the International Scientific Association of
Probiotics and Prebiotics (ISAPP) as "z preparation of inanimate microorganisms
and/sor their components that confers a health benefit on the host.” Although
the ISAPP definition is widely cited, some concerns were aired after publication,
and alternative definitions of postbiotic, as well as different terms for inactivated
microbes, have been previously suggested. This paper addresses guestions about
the ISAPP definition that have been raised in different forums, including scientific
rmeetings, social media commentary and personal communications. We focus on
the rationale, scope, wording, composition and commercial Implementation, as
well a5 what [s expected of postbiotics regarding safety. efficacy, quantification
and mechanisms of action. We hope that exploring these guestions will further
clarify the definition and its scope and support a commaon understanding of the
concept of postbhiotics.

HEYWORDS

posthiotics, International Scientific Association for Probiotics and Prebiotics, 1SAPP.
bictic, inanimate microorganism
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ObjetiVos de Isapp

Unificar los diferentes términos utilizados para referirse a
microorganismos no viables: non-viable probiotics, heat-
Inactivated probiotics, inactivated probiotics, heat-treated probiofics,
heat-killed  probiotfics, tyndallized  probiotics, postbiotics,
paraprobiotics, ghost probiotics, cell lyzates, cell fragments

Proponer una definicion consenso para el téermino
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A preparation of inanimate microorganisms and/or their components that confers a health benefit on the host.
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FIGURE1
A deliberate process of viability termination (such as heat, radiation, high pressure or lysis) is applied to a live microbe as part of the manufacturing

process of a postbiotic. The inactivation step may leave intact inanimate cells, cell components or a mixture of intact inanimate cells and cell
components. The progenitor microbe does not necessarily have to be a probictic.

Frequently asked questions about the ISAPP postbiotic definition. Vinderola G, Sanders ME, Cunningham M, Hill C. Frontiers in Microbiology 2024.



De una preparacion de microorganismos inanimados...
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Synbiotics are a mixture comprising “live microorganisms and
substrate(s) selectively utilized by host microorganisms that
confers a health benefit on the host (2).” Postbiotics are defined as
a “preparation of inanimate microorganisms and/or their com-
ponents that confers a health benefit on the host| (3).” This defi-
nition is intended to include inactivated or killed organisms, but
does not include purified microbial metabolites. Furthermore,
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The China Institute of Food and Drug Control

Postbiotics quantification: China health
foods association rallies firms to draft

»

Industry standards

By Tingmin Koe B ,

24-Jan-2024 - Last updated on 24-Jan-2024 at 01:44 GMT % n m
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China Nutrition and Health Food Association

Notice on the establishment of a group standard drafting working group for the "Guidelines for Counting and
Detection of Postbiotic Inactivated Cells”

Release date: 2024-01-18




Australia, Reino Unido, Singapur, Suiza

Australian Government

WX Department of Health and Aged Care
Therapeutic Goods Administration

Requirements for microorganism
characterisation in Listed Medicines
and Registered Complementary
Medicines

Guidance for applicants

Version 1.0, February 2023

Overview

This guidance provides information for applications relating to microorganisms as active
ingredients for use as new substances in listed medicines, or as active ingredients in
registered complementary medicines (RCM). Listed medicines and RCM containing
microorganisms as active ingredients are generally referred to as probiotics or postbiotics.

This document provides tailored guidance that is not covered in the Australian Regulatory

Guidelines for listed medicines and RCM and ensures that microorganisms, when identified

and characterised, are safe for their intended use in keeping with modern best practice.

Scope

For the purpose of this guidance, microorganisms are whole and intact cells of bacteria and
fungi (including yeasts) that are live or non-viable. This guidance is intended for the pre-
market assessment of new live and whole/intact non-viable microorganisms potentially used
as probiotics and postbiotics and should be considered in conjunction with the Mandatory
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cComo cuantificarlos?

DISCUSSION GROUP, ISAPP MEETING 2024, CORK, IRELAND: industry scientists and
academi




SPECIFICATION

PRODUCT NAME Probiotics powder PROBIOTICS TYPE Akkermansia muciniphila AH39

PRODUCT FORM Freeze dried powder PACKAGE SIZE 1/5kg

INNER PACKING Aluminum Foil & PE Bag | OUTER PACKING Foam Box & Carton
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10°

1 11 lIIII

;.-\ dead: 63.28%
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Odor No abnormal odor | GBI/T 29602
Moisture % <50 GB 5009.3
'-""Water ar;twﬁy T {U 2 .L MGB 5009 238
Hea“y e ————
*Lead (Pb) ppm  <0.05 GB 5009.12
*Arsenic (As) ppm <05 GB 5009.11
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L l_l.l.l.llll

PIPE-Texas Red-A

live: 21.87%

10¢

111 IIIII

*Cadmlum (Cd) ppm {:U 05 GB 5009 ']5 ML LA [ AALL DAL I L BN B B R AL B A AR R L]

*Mercury (Hg) ppm <002 GB 5000. 1? IIIIII Syto9 FITC-A
Microbiology C

Aerobic mesophilic total count (CFU/g) =500 . 1SO 4833-1




[Pnstbiﬂtics: a perspective on their quantification
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Algunos productos en el mercado
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Review > IntJ Immunopathol Pharmacol. 2021 Jan-Dec;35:20587384211008291.
doi: 10.1177/20587384211008291.

Immuno-modulation by heat-killed
Lacticaseibacillus paracasei MCC1849 and its
application to food products
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Aplicaciones no adecuadas para m.o. vivos

Immunity coffee: Australian firm creates

postbiotic blend in Nespresso-
compatible capsules and instant powder

By Tingmin Koe o , -
16-Nov-2022 - Last updated on 16-Nov-2022 at 03:17 GMT § n m
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Postbiotics, being heat-killed, can be incorporated into functional beverages such as hot coffee.
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Postbioticos como productos farmacéuticos
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Kijimea® Colon Irritable PRO - una innovacion para

las molestias intestinales

Principio activo

Kijimea® Colon Irritable PRO contiene un ingrediente activo
unico en el mundo: la cepa bacteriana inactivada
térmicamente B. bifidum HI-MIMBb75. Esta cepa de
bifidobacterias es el desarrollo del acreditado y probado
principio activo de Kijimea® Colon Irritable.

Representacion de la cepa de
bifidobacterias patentada
B. bifidum HI-MIMBb75
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Algunos mensajes

La microbiota se esta instalando como un objetivo de accion pero tambien como un
centinela que podria vigilar la funcionalidad e inocuidad de los alimentos del futuro:
aprobacion por la microbiota antes que por un ente regulatorio?

Los alimentos fermentados pueden contribuir a diversidad a la microbiota, pueden
ejercer efectos antiinflamatorios a nivel intestinal (accion preventiva). Desafio
tecnologico: variabilidad y escalado.

Los probioticos estan cada vez mas presentes en la practica medica. Hay una
creciente cantidad de cepas sin RCT que se podrian utilizar bajo el concepto de “Dosis
Diaria de Microorganismos Vivos”, si el camino a probioticos se dificulta.

El concepto emergente de los postbioticos puede contribuir a incluir
microorganismos funcionales a alimentos no aptos para probioticos por sus
caracteristicas fisicoquimicas, proceso productivo o condiciones de conservacion:
oportunidad de innovar.
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