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METHODOLOGY INTESTINAL FERMENTATION
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METHODOLOGY INTESTINAL FERMENTATION
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METHODOLOGY INTESTINAL BARRIER
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METHODOLOGY INTESTINAL BARRIER
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COMBINED IN VITRO FERMENTATION AND CELL CULTURE
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METABOLITES

12

24 hours of fermentation

In
ulin

Chic
ory

 ro
ot

Chic
ory

 p
ulp

Rye
 b

ra
n 

So
y 

hulls

Citr
us 

pulp

0

20

40

60

80

100

120

Acetate
Propionate
Butyrate
BCFA

S
h

o
rt

-c
h

a
in

 f
a

tt
y

 a
c
id

s 
(%

)



MICROBIOTA
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INTESTINAL INFLAMMATION (PBMC)
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Feed effect - TNFa Feed effect – IL8
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INTESTINAL INFLAMMATION (PBMC)
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Metabolites effect – TNFa Metabolites effect – IL8
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INTESTINAL INFLAMMATION (PBMC)

16

Contr
ol

In
ulin

Chic
ory

 r
oot

Chic
ory

 p
ulp

Rye
 b

ra
n

So
y 

hulls

Citr
us 

pulp

Bla
nk 

FS

0

500

1000

1500

2000

T
N

F
a
 (

p
g

/m
l)

*

Complete fermentation supernatant

Metabolites & Microbiota effects - TNFa Metabolites & Microbiota effects – IL8
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CONCLUSION
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Necessity to study the interplay between the metabolites, microbiota and intestinal barrier

Implementation of a new approach combining an in vitro batch fermentation to cell cultures
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