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Historia del queso

Transporte de leche en estdmago de cordero y en i
conjunto con el calor se obtuvo un producto sdlido
que sirvié como alimento.

En la Edad Media, el queso comenzd a ser parte de la
actividad comercial.

En el siglo XIX se fundd la primera fabrica de queso
en Suiza.

En la actualidad es uno de los productos mas consumidos.
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Quesos artesanales

“Producto obtenido de la coagulacion de la leche,

elaborados uno a uno, gracias al conocimiento vy
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Quesos artesanales
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Quesos artesanales en el mundo
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Clasificacion de los quesos

Tipo de leche
Proceso de elaboracion

Textura o contenido de

humedad
Tipo de fermentacion
Madurado o fresco

Metodo de coagulacion

Quesos frescos

80% Quesos madurados
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Caracteristicas generales de los quesos

Valor nutricional Caracteristicas sensoriales
ﬁotel’nas (caseinas, lactoglobulinas) / Rancio

Semifirmes Astringente
* Grasa (acidos grasosa saturados, Salado

acidos/fermentados Granuloso

Frutales

* mono y poliinsaturados)
Fracturable
 Vitaminas (B2, B6, B12, A, D, E)
Cremoso
 Amino acidos esenciales

Amargo
e Carbohidratos (lactosa)

\ Minerales ([Ca:800 mg/100 g], P, Mg, Z¢) \ /
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Caracteristicas generales de los quesos
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Produccidon de compuestos en el queso

Lactococcus spp
Lactobacillus spp
Pediococcus spp

Preasas Leuconostoc spp
Streptococcus spp

bacterianas
Enterococcus spp

Propionibacterium spp

Enzimas de coagulacion
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Digestidon gastrointestinal

— ~

/ e Modificacién

de estructura | Intestino
~ N por accion de grueso
e Reduccidn las enzimas y Fermentacion
de tamafio . ., ili *
de ~ matriz por insoluble e
accion de los
jugos gastricos vy

I Intestino indigestible
delgado

fuerza mecanica.

AT Produccion de

Bolo alimenticio Bleceetér (el dle Hidrdlisis de gas/acidos grasos de
compuestos protel'nas Yy grasas cadena corta

Absorcion de nutrientes
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Vias de produccion de compuestos por bacterias acido lacticas

Lipasas
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Mecanismos de produccion de compuestos bioactivos

Proteasas bacterianas [

Péptidos J

»
»

Ciclo de krebs

:[ Acidos organicos ]

( )

Glucosiltransferasas . L, .
Exopolisacaridos

v

\
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. Vitaminas

\. J/

Deshidrogenasas, isomerasas [ ACidOS grasos (ej CLA*) ]

o
»

Bacterias acido lacticas

Descarboxilizacién :[ Acido gama-aminobutirico J
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*CLA: acido linoléico conju

Polifenoles }
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Mecanismos de accion de los metabolitos

G- Efecto N Efecto
- ~antimicrobiano

Qu;eso Compuestos  _-. - ) Reducir ‘ ) | 9 antiproliferativo
bioactivos %4 Ja* — |G la presion &
o
. .y $'3 < ;:f,'x. - )
Digestion 39) : b- :- cr,:,‘ f_r.r .: ,

Hidrdlisis F

' ’ ; Antioxidante —.*—’ (>

- _ Cytokines
Activacion del @R e

- 4o . o 112
» sistema inmune L

Efecto ,
m (@) antiinflamatorio ﬁ




@ CONAHCYT = [ Centro de ivestigacida E:YTED PROGRAMA IBEROAMERICANO DE CIENCIA

SAD ™ Aimeriuciony Desmolio Y TECNOLOGIA PARA EL DESARROLLO sromast owewtone b oo

Evidencia cientifica Correlacién con la

presencia de

Almacenamiento 28 dias , .
péptidos

Queso Panela
Incrementa la actividad antioxidante

b ; <
México _ Queso Parmigiano

Queso Kalari - ‘

Queso Chhurpi * Actividad antihipertensiva “
* Antimicrobiana Py \ - "

« Opioide \C ,

e Ansiolitico 4
Regin del Himalaya * Antiinflamatorio Probidticos

(Ayyash et al., 2021; Mushtaq et al., 2019; Lopez-Villafaina et al., 2023)
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Evidencia cientifica

ueso Akawi e e
Q * Inhibicidon de a-amilasa (50%),

o-glucosidasa (>20%)
* Antioxidante

‘Q p * Antiproliferativo
Turquia \/—

Queso madurado

Queso Cheddar

* Inhibicidon de actividad de la enzim
convertidora de angiotensina.

- . Queso Parmigiano
* |ncrementa la actividad antioxidante.

rra . s .
Correlacion con la presencia de
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Evidencia cientifica

Modular el dafio intestinal (infiltracion cellular)

Estudios clinicos

— 578 de_T:eso por seis semanas

Inhibe el desarrollo de riesgo cardiovascular, calcificacion
Consumo de queso _.

con probiéticos 30 g de queso por 12 semanas
- 11 o — "L Modera la severidad de los sintomas de la artritis reumatoide
%% é_'} ¢®‘ ﬁ@ﬁ 80 g de queso (Bajo en grasa) por 12 semanas

No muestra cambios significativos en los niveles de HDL,

E{& @K LDL, glucosa

50 g de queso Cheddar por 12 semanas

|_. Disminuye la presion sistolica
(Raziani et al., 2016; Asoudeh et al., 2022; Zhou et al., 2022)
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Estudios relacionados con los efectos benéficos de los quesos Actividad
A) antioxidante

g -
.;: b ab ab
Z S a,b ab
Levels of free derivatised amino acids in raw milk and Chiapas cheese samples g ° ' b
from Veracruz (AVCH) and Tabasco (HTCH). < B
, . . g g
LWT - Food Science and Technology 111 (2019) 449-456 MIno aCId Raw mllk AVCH HrCH ; «
s
Contents lists available at ScienceDirect g/kg g/kg g /kg g g |
o -
LWT - Food Science and Technology Alanine 0.005 0.283 0.072
journal homepage: www.elsevier.com/locate/lwt a'aminObUtyric acid 0.001 0.022 ND
Asparagine T 0.135 0.009 R
Asparticacid e 0910 e, 0148 ..o 0010....... ot e e
Highly proteolytic bacteria from semi-ripened Chiapas cheese elicit ) :y-aminobutyric acid ND" 0.784 0.160 Sirane
angiotensin-l converting enzyme inhibition and antioxidant activity ek M 11121 v s (oo td R RREEEEEEEEEEEREEEE [ A1»3: ARLLELLELEEELEELEEL L0 R 12 o hebEEELILLERELEL 0009 " """ . B
, ) ; . Glutamine ND 0.038 ND )
Cid R. Gonzalez-Gonzalez™*, Joana Machado”, Sandra Correia”, Anne L. McCartney®, . a
J. Stephen Elmore®, Paula Jauregi® Glycine 0.008 0.095 0.020 a
Histidine ND 0.003 ND 3 " b
Table 1 Isoleucine 0.001 ND Tr & . c
. 2 a1 s - . . Leucine 0.001 0.757 0.085 (2 ¢
ICso values for ACE inhibitory activity, protein content and pH for Chiapas Lysine 0.002 0.464 0.031 B
cheese samples from Veracruz (AVCH) and Tabasco (HTCH) (n = 2, * s.e.). Methionine Tr 0.157 ND 3 27 d
— Ornithine 0.001 0.179 ND £
Activity AVCH HTCH Phenylalanine 0.001 0.223 0.032 -
R R e e e e e e e T Proline 0.003 0.070 0.064 < 87
: ACE inhibition (ICso mg/mL) 2.75 + 0.50° 1.75 + 0.49 % : Serine Tr 0.147 ND 3
“Fotal protein (/100 E) T L 7 L A T L Threonine 0.001 0.089 D §
pH 3.90 + 0.06 ¢ 3.95 + 0.09 ¢ Tyrosine 0.001 0.016 0.019 8 1
Tryptophan 0.001 0.009 ND
Valine 0.004 0.204 0.028
DSM13137 s6 s10 s12

2 Tr, traces.
> ND, None detected.
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Investigacion en quesos artesanales

Fisico-quimica Identificacion de microbiota |dentificacion de péeptidos

Sensorial L e (HPLC-MS)
Microbiologica : |
' g 16:0-20:4
g }L [18:’ -18:2
RS 1 S <l1
e a3
Caracterizacion de Aislamiento de -
: o Identificacion -
quesos mexicanos bacterias acido molecular Fermentacion
(2006) |]acticas
Lactococcus spp Identificacion de compuestos
Lactobacillus spp bioactivos

Enterococcus spp

—




A ,
CONAHCYT ‘ [.Jc«mdemmm 6YTED PROGRAMA IBEROAMERICANO DE CIENCIA O;Quegétrte

SR Almertackia’y Desamcio Y TECNOLOGIA PARA EL DESARROLLO sropasc ot o4 cu oo

CONSEIO MACIONMAL DE WUMANIDADES
CHMNCIAS ¥ TECNOLOGTAS

CcliAD

Investigacion en quesos artesanales

Antioxidante
Grado de hidrdélisis Antimicrobiana
Absorcion Anti-hipertensiva
Identificacion de Anti-obesogénica

Péptidos (HPLC-MS)

Simulacion Estudios in vitro

Estudios pre- Quesos con fuente
clinicos/clinicos vegetal

gastrointestinal e in vivo

) |1 :1-15:}] }’15;0-18:2 I nm u 1] o m Od u Iadora
. q - Antiinflamatoria
i mﬂL! j L Hipocolesterolémica
T o | Anti éni
wlilimd | ntiobesogénica . .
L Ikl g Actividad

0 80 160 240 320 400 480
Tiempo (minutos)

- antihipertensiva l
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Journal of
Food Control Food Safety
e ‘ Volume 17, Issue 9, September 2006, Pages 683-690
ELSEVIER
@ Full Access
. . . CHARACTERIZATION OF THE MICROFLORA ISOLATED FROM
Characterization of the natural microflora of .
. . QUESO FRESCO MADE FROM RAW AND PASTEURIZED MILK
artisanal Mexican Fresco cheese
J.A. RENYE JR 3, G.A. SOMKUTI, B. VALLEJO-CORDOBA, D.L. VAN HEKKEN, A.F. GONZALEZ-CORDOVA
M.). Torres-Llanez, B. Vallejo-Cordoba & B, M.E. Dfaz-Cinco, M.A. Mazorra-Manzano, A.F. Gonzélez-
Cordova
A B
10 M123 456
“ g 9 TGTATGGGAAGAACAGCTATAATAGGAAATGATTTTAGTTTGACGGTACCATACCAGA
g’ ‘o Leuconostoc mesenteroides (98%)
s 61 = TGGTAGAGAAGAACGTTGGTGAGAGTGGAAGCTCATCAAGTGACGGTAACTACCCAGA
g 4 Eo Lactococcus lactis ssp. lactis (100%)
2 ,] -3 TGTTAGAGAAGAACAAGGTTGAGAGTAACTGTTCATCCCTTGACGGTATCTAACCAGA
- Enterococcus faecium (98%)
0 Mk : 5 i E y 7 TGTAAGGGAAGAACAAGTACGTTAGTAACTGAACGTACCTTGACGGTACCTTACCAGA
. s i d Macrococcus cascolyticus (100%)
torage time (day) 'S T ATTAGGGAAGAACATATGTGTAAGTAACTGTGCACATCTTGACGGTACCTAATCAGA
B Total coUnt — Staphyiwms spp. . Sfaphylocofclls aureus (IOO%) . . .
e e S Facal Ealts CAGCGGGGAGGAAGGCGGTAAGGTTAATAACCTTGTCGATTGACGTTACCCGCAGAAG
—— Moulds ——Yaasts Klebsiella pneumoniae (97%)

—



en Alimentacion y Desarrollo
AD

@ CONAHCYT ‘ = § Centro de Investigacién

CYTED

PROGRAMA IBEROAMERICANO DE CIENCIA
Y TECNOLOGIA PARA EL DESARROLLO EN QUESERS ARTESANALES £ BEROANERCA

Propiedades bioactivas de los quesos artesanales

J Food Sci Technol (July 2022) 59(7):2705-2713
https://doi.org/10.1007/s13197-021-05291-2

)]

Check for
updates

e
Al

ORIGINAL ARTICLE

Empowering food frofessionale

Antioxidant capacity and identification of radical scavenging
peptides from Crema de Chiapas, Fresco and Cocido cheeses

J. E. Aguilar-Toalél + M. J. Torres-Llanez' - A. Herndndez-Mendoza’ -
R. Reyes-Diaz' - B. Vallejo-Cordoba’ - A. F. Gonzilez-Cérdova’

Ccc* FC* CrC*
Protein fragment Sequence Protein fragment Sequence Protein fragment Sequence
a-CN f(101-113) QGPIVLNPWDQVK o -CN f(14-22) EVLNENLLR B-LG £(15-19) VAGTW
aso-CN £(99-113) LYQGPIVLNPWDQVK  o4-CN £(24-34) FVAPFPEVFGK k-CN f(35-41) YPSYGLN
as>-CN f(100-113)  YQGPIVLNPWDQVK as1-CN £(25-34) VAPFPEVFGK as-CN £(80-87) FLDDDLTD
a-CN f(114-124) RNAVPITPTLN o -CN f(104-109) YKVPQL Lactoferrin f(135-142) SCHTGLGR
os1-CN £(24-34) FVAPFPEVFGK os-CN f(104-114)  YKVPQLEIVPN Lactoferrin f(270-276) LLSKAQE
a1-CN f(25-34) VAPFPEVFGK aso-CN £(99-113) LYQGPIVLNNPWDQVK  Lactoferrin f(278-282) FGKNK
os1-CN 1(26-34) APFPEVFGK Lactoferrin f(442-446) ANEGL
os1-CN f(28-34) FPEVFGK Lactoferrin f(515-520) CVPNSK
o1-CN f(14-22) EVLNENLLR Lactoferrin f(58-62) AVTLD
P "
A ::ﬂ,"iﬁ‘
! ? [l/

MM Trolox equivalent / mL WSE

150
100}

50}

" lod
. 5d
104
M 154
W 204
C
a a a
a
?%b b b a
FC

Type of artisanal cheese
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IDENTIFICACION DE MICROBIOTA PREDOMINANTE
DEL QUESO COCIDO, PERFIL TiPICO DE
COMPUESTOS VOLATILES Y PERFIL SENSORIAL

CYTED

Acidos grasos Cetonas
Acido butanoico  Butanodiona
Acido hexanoico  2-nonanona
Acido heptanoico Aldehidos

Nonanal

Acido decanoico  --furaldehido

K Benzaldehido

Acido octanoico

Identificacion de compuestos volatiles \
Alcoholes

Otros

| -4 diclorobenceno
Acido acético
Stlanediol
2-fenoxietanol

Acido sorbico

PROGRAMA IBEROAMERICANO DE CIENCIA

Y TEC N O LOG [A PARA E L D ESARRO LLO ER:DVARAE,LFOMENIODE;:E:LIDADEINOCUIDAD
Firmeza
sge o .'°Ql N ' 6.00
Ana I ISIS Color Amarillo w Cremoso
sensorial T
© 3.00 @
PN Q2 -‘.- /..o 00, " ..'.
Acido Lot 7 “ N Granuloso
") 'A‘- , 1.00 > ’ P\
0. . Q3 . = V. o
Salado Pl . ’_-‘-’" v Fermentado
()4 Mantequilla Dulce
Etanol IdentificaCién Q1 Q2 Q3 Q4 Q5 Q1 Q2 Q3 Q4 Q5

3-furanmetanol
Esteres

Etil octanoato
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Quesos artesanales como fuente de aislamiento de bacterias

Queso de Poro de Balancan Chiapas 1000 0 T WML T?Z.'S,’ Franc
I)‘A Am% hitps//doioeg/10.1080/09540105 2018, 1485632 Forsimncor
§ X 8 OPEN ACCESS |® caechtrusanms|

2% UNIVERSIDAD AUTONOMA CHAPINGO

Immune response induced by fermented milk with potential

DEPARTAMENTO DE INGENIERIA probiotic strains isolated from artisanal Cocido cheese
Wnll. 4y AGROINDUSTRIAL Lourdes Santiago-Lopez®, Adridn Hernandez-Mendoza®, Verénica Mata-Haro®,
e Belinda Vallejo-Cordoba® and Aarén F. Gonzalez-Cérdova®

BACTERIAS ACIDO LACTICAS AISLADAS DEL QUESO

CARACTERIZACION DEL POTENCIAL PROBIOTICO DE
PORO DE BALANCAN, TABASCO

13 bacterias con potencial probiético
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Quesos artesanales como fuente de aislamiento de bacterias

. Imematio:tal Journal of
Dairy Technology SDT..........
Original Research
Artisanal Fresco cheese from Sonora: Physicochemical Chemical composition mE Convenctional microbiological
composition, microbial quality, and bacterial characterization ‘ analyses analyses
by high-throughput sequencing . ‘
José | Méndez-Romero, Ricardo Reyes-Diaz, Lourdes Santiago-L6pez, Adrian Hernandez-Mendoza, Cheese samplmg H|gh (hmugput sequencing

Belinda Vallejo-Cordoba, Sonia G Sayago-Ayerdi, Bruno Gémez-Gil, Aarén F Gonzalez-Cérdova B2«
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Quesos artesanales como fuente de aislamiento de bacterias

&SN ,
&Y \‘1& J. Dairy Sci. 103:3025-3037
] “' 2 https://doi.org/10.3168/jds.2019-17363
Curd cutting/
Resting
2cm?/2-4 h

CHMNCIAS ¥ TECNOLOGIAS CcClAD

=
2}
% < © American Dairy Science Association®, 2020.

b

Poro de Tabasco cheese: Chemical composition and microbiological
quality during its artisanal manufacturing process

Adjustment of milk
- temperature
» (30-32°C)

- Acidification and

curdling (2-5% of

Maria de los Angeles De la Rosa-Alcaraz, Angel M. Ortiz-Estrada, Priscilia Y. Heredia-Castro,
Adrian Hernandez-Mendoza, ©® Ricardo Reyes-Diaz, Belinda Vallejo-Cordoba, © -
and Aarén F. Gonzalez-Cérdova* © Reception of raw

cow's milk

EEN M NWSC Curds C—1 Lw [ Cheese

10, a Lactococcus Spp.
-
€ d c
5 s : Resting, flipping, and
put 5 b bb salting (4 days/room :
S bbp a - = temperature) = :
s ° b b B " i —g ;

e W : '

8 7 P .
- k. 5 =
c -
3 2 & Molding and pressing
o (16x11x7.5 cm/weights

o of 5 kg/2 days)

B D E F

10 - Lactobacillus spp.
_E' b Pe Paraffin coating
5 ¢ g ©p T ~40°C
o b b b p
o g
= | a aa == a
s a

o

S ’
O 4
_l. Rubbed-washing : Packaging
IS
3 24
o}
(&)

o 4

c D F

Dairy
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Journal of Dairy Science
Volume 91, Issue 1, January 2008, Pages 49-57

LL\L\ lLR

Article

Evaluation of Aroma Generation of Lactococcus
lactis with an Electronic Nose and Sensory
Analysis

N. Guti€rrez-Méndez ™, B. Vallejo-Cordoba

Rivera-Chavira T

* 2 B, A.F. Gonzélez-Cérdova =, G.V. Nevirez-Moorillén T, B.

Dairy Scence

Journal of Dairy Science
Vaolume 95, Issue 10, October 2012, Pages 5536-5543

ELSEVIER

Novel angiotensin I-converting enzyme
inhibitory peptides produced in fermented
milk by specific wild Lactococcus lactis strains

J.C. Rodriguez-Figueroa *, A.F. Gonzélez-Cordova *, M.). Torres-Llanez *, H.5. Garcia T, B. Vallejo-Cordoba
*2 B

432

Phenotypic and genotypic characteristics of
Lactococcus lactis strains isolated from different

ecosystems

Nestor Gutiérrez-Méndez, José C. Rodriguez-Figueroa, Aaron F. Gonzalez-
Cordova, Guadalupe V. Nevarez-Moorillon, Blanca Rivera-Chavira, and
Belinda Vallejo-Cordoba

! eeee= >
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Actividad antihipertensiva

— L Iactl:s NRRL B-50571 FM —a— L lactis NRRL B-50571 FM
—ar— Ceptoprl —a— Captopril
240 - —w— \Nater 1 —»— Water
260 -
o 2301 .
5 Journal of Dairy Science 220 S 250
). Volume 98, Issue 7, July 2013, Pages 4094-4092% =) é ]
ELSEVIER £ 2101 g 240 -
E o ]
. . . . ~ - a 200- m
Antihypertensive and hypolipidemic effect of - » 2304
. - . . 190 - 1
milk fermented by specific Lactococcus lactis 220-
. 180 -
strains
) . & 0 1 2 3 4
.C. Rodrigusz-Fizueroa T, A.F. Gonzélez-Cérdova *‘ H. Astiazaran-Garcia +, A. Herndandez-Mendoza *, B.
'i/allejo-Cfrdoba sﬁ = Time (wk) Time (WK)
(c)
35
® 30
25
British Journal of Nutrition (2013), 109, 827-833 doi:10.1017/80007114512002115 20
© The Authors 2012 = 15
£ 10
£ 5
. : ; o : g o
Hypotensive and heart rate-lowering effects in rats receiving milk fermented € -5
by specific Lactococcus lactis strains -0
-20
-25
J. C. Rodriguez-Figueroa, A. F. Gonzalez-Cordova, H. Astiazaran-Garcia and B. Vallejo-Cordoba® -30

10 12 14 16 18 20 22 24
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e soo ACtividad antihipertensiva
. nutrients

Article

Mechanistic Pathways Underlying the
X . | role om th Antihypertensive Effect of Fermented Milk with

Does gamma-aminobutyric acid have a potential role on the . .

antihypertensive effect of fermented milk with Lactococcus lactis NRRL B- &5 Lactococcu's lactis NRRL B-50571 in Sp ontaneously

505712 Hypertensive Rats

Contents lists available at ScienceDirect

Journal of Functional Foods

El \I \ IER journal homepage: www.elsevier.com/locate/jff

3

Lilia Marfa Beltrdn-Barrientos, Carmen Estrada-Montoya, Ricardo Reyes-Diaz, ) ) ) ) ) )
Adrian Hernandez-Mendoza, Aarén Fernando Gonzélez-Cérdova, Belinda Vallejo-Cérdoba” Lilia M. Beltrin-Barrientos ', Adrian Hernindez-Mendoza, Aarén E. Gonzilez-Cérdova ",

R . 7E & : A b,
—@— Negative control (purified) Humberto Astiazaran-Garcia', Julian Esparza-Romero and Belinda Vallejo-Cérdoba
—=— WSE NRRL B-50571

—e— Saclofen + WSE NRRL B-50571

~-8- Wit Cumbut --@- Negatve Control

30 - ,
—— mm:‘:ﬁnm B-50571 = ms lactis NRRL B-50571
2r <+ Sin cambio significativo Cambio significativo

o _(Actividad opioide) “I (péptidos blO?Cth?S) +

wokepp T
N

E-ZO +

04

Sin cambio
wl O\ significativo

20 -

Change in systolic blood pressure
(mmHg)
Changes in systolic blood pressure

Change in diastolic blood pressure
(mmHg)
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Actividad antihipertensiva

https://doi.org/10.3168/jds.2017-13189

o SCENC o
@:’lA\\v, J. Dairy Sci. 101:2819-2825
3 © American Dairy Science Association®, 2018.

Randomized double-blind controlled clinical trial of the blood pressure— 140 ~
lowering effect of fermented milk with Lactococcus lactis: A pilot study'? . | |
SBP Intake period Postobservation

Lilia M. Beltran-Barrientos,* Aaron F. Gonzalez-Coérdova,* Adrian Hernandez-Mendoza,*
Eduardo H. Torres-Inguanzo,t Humberto Astiazaran-Garcia,* Julian Esparza-Romero,*

and Belinda Vallejo-Cordoba**
*Centro de Investigacion en Alimentacion y Desarrollo, A.C. (CIAD), Carretera a La Victoria Km. 0.6, Hermosillo, Sonora, Mexico, 83304

tHospital Privado de Hermosillo, S.A. de C.V. (Hospital CIMA Hermosillo), Hermosillo, Sonora, México 83280

1o
‘ *
! g

‘ 36 sujetos hipertensos

DBP

Change inblood pressure (raraHg)
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Propiedades bioactivas de los quesos artesanales

s SCIEN,
e‘#’l‘\“‘{% J. Dairy Sci. 94:3794-3800

5(i=?}§ doi:10.3168/jds.2011-4237 Table 1. Angiotensin-converting enzyme-inhibitory (ACEI) activity
“n2¥s ©American Dairy Science Association®, 2011, and 50% inhibitory concentration (IC;)) values of water-soluble
Angiotensin-converting enzyme inhibitory activity in Mexican Fresco cheese extrag:)ts obtained from different Mexican Fresco cheeses (mean + SE,
n=
M. J. Torres-Llanez,* A. F. Gonzalez-Cérdova,* A. Hernandez-Mendoza,* H. S. Garcia,t
and B. Vallejo-Cordoba*' ACEI ICy
. . " £ Cheese' (%) (pg/mL)
/ hY
EIICTOCOCCUS, actobacillus, nte.rococcus, and (CL1 95.6 + 0.01° 52+ 010° 1
mixtures: Lactococcus-Lactobacillus and Lactococcus-  'cCLc 95.5 + 0.01" 5.3 +0.10° |
____________________ SN S i L S
s .CLILc 99.8 + 0.01° 6.8 +0.10°
CLIEf 95.3 + 0.01° 10.7%:0:10°
, B-CN (H193-207) as;-CN (f24-34)
V¥ »’:
S B-CN (f193—2009) agy-CN (f14-23)
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Research Article SCl

Recelved: 13 August 2016 Revised: 5 March 2017 Accepted artide published: 10 March 2017 Published online in Wiley Online Library: 24 April 2017

veceponof v v i | Tede 4 Mot s and reene o sapvjoaca

(wileyonlinelibrary.com) DOI 10.1002/jsfa.8309 Microbiological

. I h . h Milk temperature adjustment ] parameter R1 R2 R3 R4
. (32-36°C)
Artisanal Sonoran cheese (Cocido cheese): an o 152170 48214s 422178 44s26m
exploration of its production process, chemical T Le? 46+11a 44x16a 60+00a 52+18a
e . . . . St2 43+14a 47+13a 55+07a 6.0+1.1a
(15-20 % of NWSC plus 5 mL of
composition and microbiological quality vt e ing W B 601380 54s31s 474200 465310
Paul F Cuevas-Gonzalez, Priscilia Y Heredia-Castro, José | Méndez-Romero, MYab ND 40+23b  39+23b ND
Adrian Hernandez-Mendoza, Ricardo Reyes-Diaz, Belinda Vallejo-Cordoba TCB 23+14a 14x12a 25+05a 1.0+08a
and Aarén F Gonzalez-Coérdova” Whey draining ] FCB® 20409 14+13a 19+04a 09+06a
EcP 08+04a 10+08a 15+01a 09+06a
Sa? ND ND ND ND
[ Gadrtig. || s Absent  Absent  Absent  Absent
(30 min, optional step) Lm Absent Absent Absent Absent
Se Negative Negative ~ Negative Negative
Salti Values represent mean =+ standard deviation (n = 2); ND, not detected
2%oh :l::iasis) (<1 log,, CFU mL™"); absent, not detected in 25g of sample. Dif-

ferent letters for the same parameter indicate significant differences

(P £0.05) among retailers. Microbiological parameters: Lb, Lactobacil-

lus; Lc, Lactococcus; St, Streptococcus; AMB, aerobic mesophilic bacte-

Melting process (cooking) ria; MY, molds/yeasts; TCB, total coliform bacteria; FCB, fecal coliform
(50-60°C for 20 min) bacteria; Ec, Escherichia coli; Sa, Staphylococcus aureus; S, Salmonella

spp.; Lm, Listeria monocytogenes; Se, staphylococcal enterotoxin.

2 Values expressed as log,, CFUmL™".

b Values expressed as log,, MPN mL~".

$33CEYG, o : =
S 7% J. Dairy Sci. 98:6651-6659
%‘ £ http://dx.doi.org/10.3168/jds.2014-8515
ek ‘pf © American Dairy Science Association®, 2015.

Screening of Lactobacillus strains for their ability to produce conjugated
linoleic acid in milk and to adhere to the intestinal tract

J. Sosa-Castaneda,” A. Hernandez-Mendoza,” H. Astiazaran-Garcia,t H. S. Garcia,f M. C. Estrada-Montoya,”
A. F. Gonzalez-Cérdova,” and B. Vallejo-Cordoba™"
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Quesos como fuente de aislamiento de bacterias con propiedades benéficas
§

S. aureus E. coli
1.0+ 1.0+
0.94 0.9+
0.8+ __ 0.8+
=3 £
S o7 g 0.74
2 53
o 067 @ oo
2 g
§ - _g 0.5+
= o
_§ 0.4+ g 0.4
g SClEy, = 0.3+ 0.3+
Si4Av: ). Dairy Sci. 98:8285-8293 02
z ? http://dx.doi.org/10.3168/jds.2015-10104 0.2-
‘,,_ PS°  ©American Dairy Science Association®, 2015. - 4
Antimicrobial activity and partial characterization of bacteriocin- o AT TR B T S :_ 1;°h) I
- - = - ime
like inhibitory substances produced by Lactobacillus Time (h)
spp. isolated from artisanal Mexican cheese " S. typhimurium
1.0
Priscilia Y. Heredia-Castro,” José I. Méndez-Romero,” Adrian Hernandez-Mendoza,” Evelia Acedo-Féli ]
Aarén F. Gonzalez-Cordova,” and Belinda Vallejo-Cordoba™ 0.04 0.9+
0.8+ - 0.84
T E
3 cepas de s o ™
= 0.04 o 06 )
t d H § - ﬁ.zionnocua g : f.zg/phlmunum
es u |0 g 0.5 e B8 g 0.5 - J23
5 - J32 3 e J32
o 04 2 0.4
m OSt raron h < <
L L r
mayor actividad Q/ o o
t, . b. 0.14 0.1
o 1 & 4 L 8 10 12 14 16 18 24 o 1 2 4 6 8 10 12 14 16 18 24

Time (h) Time (h)

—
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Article

Milk Fermented by Specific Lactobacillus Strains
Regulates the Serum Levels of IL-6, TNF-a and IL-10
Cytokines in a LPS-Stimulated Murine Model

Aline Reyes-Diaz, Verénica Mata-Haro ", Jestis Hernandez ", Aarén F. Gonzilez-Cérdova,
Adriin Hernandez-Mendoza -/, Ricardo Reyes-Diaz, Maria J. Torres-Llanez,
Lilia M. Beltran-Barrientos ' and Belinda Vallejo-Cordoba *

Regulation of cytokines on a LPS-stimulated murine model

s m

Treatments administration

Wistar rat -

Adaptation Blood

samples

Induction
period (6 h)

period

1 1 L Yy
‘ 0 i ; ; l Cytokine analysss
Weel IL-6, TNF-a and IL-10
Treatments
B
[ ’ I
Formented milk (FM) Pasteurized fermented
Acidified mik with Lactobaciiys mulk (PFM) with Lactobaciius
{control)
J20 23 28 J20 123 128
MS-MS/ESI for
RP-HPLC = Peptide identification analysis
Peptide fraction profile

PFM with 128 —> - ‘1
|
| |

|
- | (O J ! I-E_J sl b

x—3 ¥ ¥ —— ‘ '.._::

. nutrients

Article

Effect of Milk Fermented with Lactobacillus fermentum
on the Inflammatory Response in Mice

Lourdes Santiago-Lépez !, Adrian Hernindez-Mendoza ! 7, Verénica Mata-Haro 2,
Belinda Vallejo-Cérdoba !, Abraham Wall-Medrano 3 ¥, Humberto Astiazaran-Garcia ¢,
Maria del Carmen Estrada-Montoya ! and Aarén F. Gonzalez-Cérdova 1*

Fermented milk and regulation of inflammatory response

Fermented milk Treatments Inflammation process
Fermented milk (720, 128 3
. \ aniad ) ‘ Time (weeks)
Lactobacillus @ " eed 4 a— | l |
Jfermentum asteunzed fermented m / ‘
(920, 128) 4 6 ‘°
< Water

**  Dextran sulfate sodium

Peptiden

u&,, e e - e e e e SEeR auy
§' et ephietit o

S T IBIO e Uik
e | Mrrvpes /nl
) L b ey
= .,?__,:.. / Regulation
& & H inflammatory response
Nhmadntre wone

?"
Mucosa and
sequm samples
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Conclusiones

Valorizar la queseria artesanal (proceso de elaboracidn,
venta).

Explorar otros compuestos presentes en el queso a
los que se atribuyen propiedades benéficas.

Son fuente importante de compuestos con

beneficios a la salud.

Fuente potencial para el aislamiento de microorganismos
gue contribuyen en las propiedades benéficas del queso.
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