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Example of selected bacteria: propionibacteria

{ ’
= Vitamin producer [
B9, B12 ﬁ'\:
= Probiotics “
s 3

Gram +
pleiomorphic
anaerobic to microaérophilic
non motiles et non sporulated
actinobacterium = Ripening starter

GC Rich : 67%

< 90

= Food bio-preservative

1

= Commensal/probiotic

« Dairy » :
P. freudenreichii

P. jensenii - P. thoenii -
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Focus on Propionibacterium freudenreichii ITG P20 alias CIRM-BIA 129
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Focus on Propionibacterium freudenreichii ITG P20 alias CIRM-BIA 129

BALB/c mice
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Example of selected bacteria: Lactobacillus casei

Gram +

rods bacilli ,
Facultative anaerobic > Olive fermentation
non motiles et non sporulated

Firmicute, lactobacillales = Ripening starter gj!

GC low : 48%

= Commensal/probiotic
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Focus on Lactobacillus casei si23

AEM

Joumals ASM org

ORIGINAL RESEARCH
shad: 17 Movember 2017

Attenuation of Colitis by Lactobacillus casei BL23 Is Dependent on | 3 f{ﬂ?ﬁ'ﬁ{; coay
Dairy Delivery Matrix ' g

Bokyung Lee,® Xiaochen Yin,* Stephen M. Griffey,” Maria L. Marco®

Department of Food Science and Technology, University of California, Davis, and Comparative Pathology Laboratory, University of California, Davis, School of Veter
Medicine,” Davis, California, USA

Probiotic Strain Lactobacillus casei
BL23 Prevents Colitis-Associated

Beneficial Microbes, 2017: 8(3): 433-438 @ prapingen Acadenic A Colorectal Cancer
Elsa Jacouton', Florian Chain’, Harry Sokol'?, Philippe Langella’
Spleen and Luis G. Bermudez-Humaran™
5% 02 .
Intragastric administration of Lactobacillus casei BL23 induces regulatory = o
FoxP3+RORyt+ T cells subset in mice B 060 .
L
o — -
2% 0.48 . -:
N.G. Cortes-Perez’, D. Lozano-Ojalvo, M.A. Maiga, S. Hazebrouck and K. Adel-Patient Peyers patches %‘é‘ 0.36 - .
0.24 ot .
LIMR Service de Pharmacologie et d'Tmmuno-Analyse, CEA, INRA, Université Paris-Saclay, 91191 Gif-sur-Yvelte, France; % g’ 012 H
naima.cortes-perez@cea.fr =
PBS BL23

INNA @ STLO Paciso

SCIENCE & IMPACT




Probiotics in inflammatory intestinal conditions

Gl inflammatory diseases

- GIT Chronic inflammation

Ulcerative
Colitis

Gl Mucositis

5-Fluoracil (5-FU)
- Head, neck and colon cancer. =
(Chang et al., 2012; Falvey et al., 2015)
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Probiotics in inflammatory intestinal conditions

- Treatment for mucositis and IBD are limited,;

- Development of new therapies is necessary.
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P. freudenreichii ameliorates mucositis in mouse model (5-FU)
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Stress tolerance of P. freudenreichii 138 is improved

after supplementation with WPI |
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P. freudenreichii

Fermented Milk
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with Whey Protein

Isolate (WPI).
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Histopathological scores

Representative images from mucosal histopathology (H&E)
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P freudenrelchu -fermented milk ameliorates mucositis in mouse model (5-FU)

Representative |mages of stalned goblet ceIIs (PAS)

Goblet cells counts
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What about Lactobacillus casei BL23?
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Whey Protein Isolate enhances L. casei stress tolerance
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L. casei-fermented milk ameliorates mucositis in mouse model (5-FU)

Representative images from mucosal histopathology (H&E)
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Conclusion:
V Fermented foods: a source of immunomodulatory bacteria

\ Fermented foods may protect from colitis and mucositis

Perspectives :
\ Preclinical and clinical studies with fermented products

\ Fermented food for specific populations
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ﬂ 3 Fermented foods : 30% of our diet

i A major source of bacteria : 101° per day!

A huge variety of bacteria
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