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Abstract
The aim of this study was to evaluate the effects of soy-based beverages manufactured with water-soluble soy extract, containing
probiotic strains (Lactobacillus acidophilus LA-5 and Bifidobacterium longum BB-46) and/or acerola by-product (ABP) on
pooled faecal microbiota obtained from lean and obese donors. Four fermented soy beverages (FSs) (“placebo” (FS-Pla),
probiotic (FS-Pro), prebiotic (FS-Pre), and synbiotic (FS-Syn)) were subjected to in vitro digestion, followed by inoculation in
the TIM-2 system, a dynamic in vitromodel that mimics the conditions of the human colon. Short- and branched-chain fatty acids
(SCFA and BCFA) and microbiota composition were determined. Upon colonic fermentation in the presence of the different FSs
formulations, acetic and lactic acid production was higher than the control treatment for faecal microbiota from lean individuals
(FMLI). Additionally, SCFA production by the FMLI was higher than for the faecal microbiota from obese individuals (FMOI).
Bifidobacterium spp. and Lactobacillus spp. populations increased during simulated colonic fermentation in the presence of FS-
Syn in the FMLI and FMOI. FS formulations also changed the composition of the FMOI, resulting in a profile more similar to the
FMLI. The changes in the composition and the increase in SCFA production observed for the FMLI and FMOI during these
in vitro fermentations suggest a potential modulation effect of these microbiotas by the consumption of functional FSs.

Key points
• Soy beverages increased Bifidobacterium abundance in microbiota from obese individuals.
• The synbiotic beverage increased Bifidobacterium abundance in microbiota from lean individuals.
• The synbiotic beverage changed the microbiota from obese individuals, approaching the lean profiles.
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Introduction

Fermented functional food, especially dairy products contain-
ing probiotic bacteria, “live microorganisms that, when admin-
istrated in adequate amounts, confer a health benefit on the
host” (Hill et al. 2014), and prebiotic ingredients, “substrate that
is selectively utilized by host microorganisms conferring a
health benefit” (Gibson et al. 2017), have been extensively
explored by researchers and the food industry (Vinderola
et al. 2017). However, given the growth of vegetarianism, a
high incidence of lactose intolerance, and allergy to milk pro-
teins, besides the high cholesterol content in dairy products, the
replacement of milk by water-soluble soy extract has been a
promising alternative in the development of products (O’Toole
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2016; Vinderola et al. 2017). Several health benefits are asso-
ciated to the consumption of soy-based foods, for example, the
reduction of cardiovascular disease risk (Bedani et al. 2015;
Padhi et al. 2016), immunomodulatory activity (Lin et al.
2016), and decreased formation of putrefactive compound by
the gut microbiota (Nakata et al. 2017).

Acerola (Malpighia emarginataDC) is a fruit known for its
high content of vitamin C, phenolic compounds, anthocya-
nins, and carotenoids (Belwal et al. 2018). There is an emerg-
ing interest in acerola as a nutraceutical or functional food
with remarkable market value, especially related to its extracts
and bioactive compounds. These compounds have been relat-
ed to health benefits including antioxidant and antitumor ac-
tivity, antihyperglycemic effect, and skin protection activity,
besides an increase in the adhesion of probiotic strains in the
Caco-2 cell line model (Albuquerque et al. 2019; Belwal et al.
2018). Additionally, the acerola by-product (ABP), which is
the material remaining after obtaining acerola juice, showed a
high content of total dietary fibre, representing 48.46% to
56.28% of its dry matter (Bianchi et al. 2019; Vieira et al.
2017). ABP fermentation was reported to stimulate the rela-
tive abundance of Lactobacillus and Bifidobacterium (Bianchi
et al. 2019). This selective use of ABP as a source of ferment-
able compounds by beneficial microorganisms but not by
members of the Clostridia class and Escherichia coli is one
of the first characteristics expected from an ingredient with a
potential prebiotic effect (Gibson et al. 2017).

Some strains of Bifidobacterium longum, which is one of
the most abundant species in the healthy human gut microbi-
ota, have been used as probiotics, and benefits to health and
wellness have been widely reported (Zhang et al. 2019). An
anti-obesity effect was observed in rats after supplementation
for 15 days with a B. longum strain alone or in combination
with Lactobacillus casei Shirota, leading to a significant re-
duction in body weight and serum triglycerides in the high-fat
diet (HFD)–fed rats (Karimi et al. 2017). Lactobacillus
acidophilus LA-5 is one of the most studied probiotics. No
evidence of the direct effects of this strain on obesity has been
reported. However, studies are demonstrating that this probi-
otic has beneficial effects on several diseases and syndromes
associated with obesity. These effects include anti-diabetic
and anti-inflammatory effects in patients with type 2 diabetes
mellitus (T2DM) (Ejtahed et al. 2012), reduction of inflam-
matory mediators in obese and overweight people (Zarrati
et al. 2013), a decrease in LDL-cholesterol (LDL-C) and in
LDL-C toHDL-C ratio in normocholesterolemicmen (Bedani
et al. 2015), and a decrease in the level of blood glucose and
markers of vascular cell adhesion molecule cell (VCAM-1) in
people with metabolic syndrome (Rezazadeh et al. 2019).

A food product should only be considered a probiotic prod-
uct when containing live microorganisms with a suitable via-
ble count of well-defined strains. Preserving the probiotic vi-
ability in the product has been a prerequisite for ensuring its

effect on the health of the host (Hill et al. 2014; Wan et al.
2019). Among the mechanisms to promote health benefits,
modulation of the gut microbiota, with the production of or-
ganic acids, especially short-chain fatty acids (SCFA); com-
petitive exclusion of pathogens; and regulation of the intesti-
nal transit have been frequently studied (Hill et al. 2014).
Modulation of the intestinal microbiota by dietary interven-
tion, with the inclusion of probiotics and prebiotics, alone or in
combination (synbiotic), might be a promising alternative to
prevent and treat obesity as well as related diseases such as
metabolic syndrome, cardiovascular disease, and T2DM
(Canfora et al. 2019; Reid et al. 2017; Torres-Fuentes et al.
2017).

The fermented soy beverages (FSs) used in this study were
produced with water-soluble soy extract and probiotic micro-
organisms previously selected based on bile salt
deconjugation ability (Vieira et al. 2019). They turned out to
be a promising vehicle for probiotic strains L. acidophilus LA-
5 and B. longum BB-46, which were viable (≥ 7.0 log colony
forming units (CFU) equivalent/mL) during 28 days at 4 °C
(Vieira et al. 2021). The FSs also appeared to be good sources
of essential fatty acids (ω-9,ω-6, andω-3) and to have good
sensory acceptance (Vieira et al. 2019). Moreover, FS prod-
ucts were supplemented with ABP, which contributed to ap-
proximately 1% of dietary fibre in the FS chemical composi-
tion and increased B. longumBB-46 survival under simulation
of in vitro gastrointestinal conditions, when in co-culture with
L. acidophilus LA-5 (Vieira et al. 2019; 2021). In this way, the
perspective of using a fermented soy-based product (100%
from vegetables) as food matrix with potential for advanta-
geous changes in the intestinal microbiota of lean and obese
individuals seemed to be promising. Therefore, in order to
evaluate the possible benefits that the consumption of FSs
may have, the aim of this study was to evaluate the impact
of probiotic-containing FSs supplemented with acerola by-
product on the composition and metabolic activity of human
lean and obese microbiota, using the TIM-2 in vitro colon
system (Minekus et al. 1999).

Material and methods

Probiotic and starter cultures and acerola by-product
origin

Probiotic (L. acidophilus LA-5 and B. longum BB-46) and
starter (Streptococcus thermophilus TH-4) cultures were sup-
plied by Chr. Hansen (Hørsholm, Denmark). Before inocula-
tion into the pasteurized soy-based mixtures, the stock cul-
tures stored at − 80 °C were activated with two successive
transfers at 37 °C for 24 h, under oxic conditions for the
L. acidophilus LA-5 and S. thermophilus TH-4, and under
anoxic conditions for B. longum BB-46 according to a study
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by Vieira et al. (2019). After the second activation, 250 mL of
the inoculum of each culture containing approximately 8.0 ±
0.4 log CFU/mL was washed twice with sterile NaCl solution
(0.85%, w/v). The pellet was collected by centrifugation
(10,000 g for 10 min at 4 °C, K243R, Eppendorf, Hamburg,
Germany) and stored at 4 °C for not more than 1 h. The origin
of the ABP (M. emarginata DC) powder (seeds and peels) and
its preparation were previously described in Vieira et al. (2017).
The ABP powder was obtained by drying in an air flow oven at
60 °C for 24 h, followed by trituration to obtain a fine powder
less than 0.42 mm of diameter. The powder was stored at − 18
°C in vacuum-sealed plastic bags in portions of 200 g.

Fermented soy beverage experimental design and
production

Four different formulations of FSs were produced, employing
a randomized 22 factorial design, in duplicate for each fermen-
tation assay by the faecal microbiota studied, in order to eval-
uate the presence or absence of both the probiotic combination
(B. longum BB-46 and L. acidophilus LA-5) and the ABP
(Table 1). The FSs were adapted to be produced in
The Netherlands, following the same procedures and formu-
lations previously developed in Brazil (Vieira et al. 2019), as
follows: water-soluble soy extract powder (200 g/L, Mãe
Terra, São Paulo, Brazil) was diluted in distilled water,
employing a hand blender (Bosch, Skofja Loka, Slovenia)
and heated in an electric stove under constant agitation.
After reaching 50 °C, sucrose (50 g/L, Jumbo Supermarkten
B.V., Veghel, The Netherlands) and dextrose (10 g/L,
Roquette, Lestrem, France) were added and mixed with a
hand blender for approximately 1 min. Heating continued un-
til reaching 80 °C, when carrageen gum (1 g/L, ETM 3,
AgarGel, São Paulo, Brazil) was added and mixed again until
the complete dissolution of the gum. When the mixture
reached 90 °C, it was pasteurized (90 °C for 5 min). For
formulations FS-Pre and FS-Syn, when the mixture reached
90 °C, the ABP powder (20 g/L) was added, and the mixture

was pasteurized (90 °C for 5 min). Next, all soy-based mix-
tures were cooled in an ice bath to 37 °C, for the addition of
inoculum (S. thermophilus and/or probiotics), followed by
incubation at 37 °C in a water-bath (Julabo®, Seelbach,
Germany) until reaching pH 5.5. Afterwards, the FSs were
cooled and kept at 4 °C for 2 h, when concentrated acerola
juice (100 g/kg, Acerola Jal, Citro-Nutri, Olaria, RJ, Brazil)
was added and mixed. Next, the FSs were packaged in plastic
containers and stored at 4 °C. All FSs were produced in
batches of 1 L.

Lean and obese faeces collection and standardization

Faecal samples were obtained from recruited healthy volun-
teers. The faeces from lean individuals were obtained from
five volunteers (two males, three females) aged between 20
and 33 years and with an average body mass index (BMI) of
21.69 kg/m2 ± 0.90. The faeces from obese individuals were
obtained from thirteen volunteers (six males, seven females)
aged between 31 and 67 years and with an average BMI of
33.20 kg/m2 ± 3.70. Before donating their faeces, volunteers
signed an informed consent form. The volunteers were all
non-smokers who had not used probiotics, prebiotics, antibi-
otics or laxatives for the 3 months preceding donation. The
fresh faecal samples were collected in a gastight bag and
stored in a plastic jar containing an anaerobiosis generator
(AnaeroGen™, Oxoid™, Basingstoke, UK), which was
transported in a cool box with ice to the laboratory in less than
5 h. After arrival, they were homogenized and mixed in an
anaerobic chamber with a dialysate solution (pH set to 5.8)
formulated as described previously by Cuevas-Tena et al.
(2019) (Table S1 of Supplementary information) and 140 g/
L of glycerol (Aguirre et al. 2014b; 2015). Afterwards, the
samples were fractionated into portions of 30mL in centrifuge
tubes of 50 mL, followed by snap-freezing in liquid nitrogen
and storage at − 80 °C until the experiments in the TIM-2
system proceeded (Aguirre et al. 2015).

Pre-digestion of the fermented soy beverages

The FSs were submitted to a pre-digestion in 3 steps (gastric
phase, pH set 2.0–2.2; enteric phase I, pH set 4.5–4.7; and
enteric II phase, pH set 5.5–5.9) (Buriti et al. 2010) after 6
and 7 days of storage (estimated time for shipping and selling
of fermented products). For each step of pre-digestion, the FSs
were incubated in a water bath (Julabo®) in the presence of
the gastric or enteric simulated juices described by Buriti et al.
(2010) at 37 °C for 2 h under constant agitation of 150 rpm
(details in Supplementary information Text S1). The same
condition used for the FSs pre-digestion was also carried out
on 25 g of dialysate solution, which was introduced in TIM-2
as an additional control, which excluded the foodmatrix of the
fermented soy beverage (FS). In total, 6 h of pre-digestion

Table 1 Variables employed in the production of the fermented soy
beverages studied

Fermented soy
beverage (FS)

Factors studied

Probiotic combination
L. acidophilus LA-5 + B.
longum BB-46

Acerola by-
product

Placebo-FS-Pla - -

Probiotic-FS-Pro + -

Prebiotic-FS-Pre - +

Synbiotic-FS-Syn + +

+ = presence, - =absence
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resulted in a volume of 52.5 mL to be introduced into the
TIM-2 system. The survival of probiotic and starter strains
after pre-digestion were determined by PMA-qPCR, as de-
scribed below. Pre-digested solutions were introduced into a
TIM-2 unit as a single shot, with a mean amount of surviving
cells of S. thermophilusTH-4 of 10.19 ± 0.94 log cells/shot for
a l l FS . For the beverages FS-Pro and FS-Syn ,
the L. acidophilus LA-5 and B. longum BB-46 mean survival
cell counts were 7.25 ± 1.04 log cells/shot and 9.30 ± 0.64 log
cells/shot, respectively.

TIM-2 experimental protocol

The experiments were performed in duplicate (n = 2) for each
of the FS and the control, both for faecal microbiota from lean
individuals (FMLI) and faecal microbiota from obese individ-
uals (FMOI), with a total of 20 independent fermentation as-
says (5 test compounds × 2 microbiotas × 2 replicates). The
TIM-2 system consisting of four independent units that can be
run in parallel (Fig. S1, Supplementary information) was de-
scribed in detail by Aguirre et al. (2014a) and Minekus et al.
(1999). Before each experiment, TIM-2 units containing 60
mL of dialysate solution (Table S1, Supplementary
information) were flushed for 3 h with N2 prior to the intro-
duction of the microbiota inoculum. The microbiota inoculum
containing 30 mL of standardized faecal samples was thawed
at 37 °C for 1 h in a water bath and homogenized with 30 mL
of pre-reduced dialysate solution in an anaerobic chamber
(Fig. 1) (Aguirre et al. 2015). The simulated lumen was main-
tained at 37 °C for the entire period with the pH kept at or
above 5.9 by automatic titration with 2 M NaOH, and the
anoxic condition was kept by continued flushing of the system
with N2 gas. A dialysate system (Supplementary information,
Fig. S1) was responsible for removing excess volume and
fermentation metabolites from the TIM-2 units. The microbi-
ota was cultivated for 22 h with Standard Ileal Efflux Media
(SIEM) composed of the average non-digestible carbohy-
drates consumed in a normal western diet (Cuevas-Tena
et al. 2019; Gibson et al. 1988) (Supplementary information,
Table S2). After this 22 h cultivation (adaptation period), a 48
h experimental period was started (Fig. 1). SIEMwas added to
all TIM-2 units throughout this period. Moreover, two shots of
52.5 mL of pre-digested FS or pre-digested dialysate solution
(as the control) were fed to the microbiota daily (Fig. 1):
immediately after the adaptation period (0 h) and after 24 h
of fermentation, in each TIM-2 system (Fig. 1). To simulate
the passage of material from the proximal to the distal colon
and for the collection of samples for the microbiota and met-
abolic determinations, simulated lumen samples of a total of
25 mL were removed from the system, at 0 h (after the adap-
tation period), 24 h, and 48 h after the start of the experimental
period (Fig. 1).

Short-chain fatty acids, branched-chain fatty acids,
and secondary organic acid determination

An aliquot of 1.5 mL of simulated lumen or 2 mL of spent
dialysates from TIM-2, for each test compound sampled at 0,
24, and 48 h, was analyzed to determine microbial metabolites
(SCFA; branched-chain fatty acids (BCFA); and lactic,
formic, succinic, valeric, and caproic acids) (Cuevas-Tena
et al. 2019). Samples were centrifuged (13,000 g for 10 min,
at room temperature, K243R, Eppendorf), and the supernatant
was filtered through a 0.45-μm PTFE filter followed by dilu-
tion with a mobile phase (1.5 mM aqueous sulphuric acid
solution) in the proportions 1:5 and 1:2, for the simulated
lumen and spent dialysates, respectively. Next, 10 μL of this
mixture were loaded into the chromatograph through an auto-
matic sampler 730 (Metrohm, Herisau, Switzerland). For the
quantification of organic acids, ion exclusion chromatography
(IEC) was used, employing an 883 chromatograph (IC,
Metrohm) equipped with a Transgenomic IC Sep ICE-ION-
300 column (30 cm × 7.8 mm × 7 μm) and a MetroSep RP2
Guard. The analysis of organic acids was performed by
Brightlabs (Venlo, The Netherlands).

Propidiummonoazide treatment and DNA extractions
from TIM-2 samples for qPCR

Aliquots of 200 μL of simulated lumen samples collected
from TIM-2 units at 0, 24, and 48 h, as well as an aliquot of
500 μL of the pre-digested FS after 6 h of in vitro digestion,
were washed twice with 500 μL of sterilized Tris-EDTA buff-
er (10 mM Tris-HCl, 1 mM EDTA, TE buffer, pH 8.0) and
centrifuged at 15,700 g for 10 min at 4 °C (K243R,
Eppendorf), followed by storage at − 20 °C, until the
propidium monoazide (PMA) (phenanthridium, 3-amino-8-
azido-5-[3-(diethylmethylammonio) propyl]-6-phenyl
dichloride; Biotium, Inc., Hayward, CA, USA) treatment
and DNA extraction took place. The PMA treatment followed
the procedure described by Fujimoto et al. (2011), with slight
modifications as described by Villarreal et al. (2013). DNA
extraction from PMA-treated TIM-2 samples was performed
according to Van Lingen et al. (2017). For DNA purification,
the MaxWell® 16 Tissue Lev Total RNA purification kit
(XAS1220, Promega, Madison, WI, USA) was employed,
and the purified DNA was eluted in 50 μL of nuclease-free
water (Qiagen, Germantown, MD, USA) (Van Lingen et al.
2017). DNA concentration and quality were determined using
a DS-11 Microvolume Spectrophotometer (DS11SX,
DeNovix, GL Biotech, Cambridge, UK).

Quantitative real-time PCR

The reactions were conducted using an ABI-PRISM 7500
sequencing detection system (Applied Biosystems,
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Bridgewater, NJ, USA). The reaction mixtures (25 μL)
contained the PCR Master Mix, with each primer at the ade-
quate concentration (Table S3, Supplementary information),
and 5 μL of the template DNA. For quantification of
Lactobacillus, the amplification programme was 50 °C for 2
min, 95 °C for 10 min, and 40 cycles of 95 °C for 15 s, 58 °C
for 20 s, and 72 °C for 30 s, adapted fromRinttilä et al. (2004).
Quantification of total bacteria and Bifidobacterium was con-
ducted according to Furet et al. (2009). For quantification of
target species L. acidophilus and S. thermophilus, amplifica-
tion programmes used were as described previously by
Tabasco et al. (2007) and Falentin et al. (2012), respectively.
For B. longum, the amplification programme was adapted
from Gueimonde et al. (2007) and was as follows: 50 °C for
2 min, 95 °C for 10min, and 40 cycles of 95 °C for 15 s, 65 °C
for 1 min and 30 s. To distinguish the target from the non-
target PCR products in Power SYBR Green quantitative real-
time PCR (qPCR) reactions, the melting curve analysis
followed amplification. In order to quantify each target micro-
organism and/or group, standard curves were generated by
serially 10-fold dilutions of genomic DNA and/or 16S
rRNA gene (108–100 copies per μL, except for total bacteria,
which was 109–101 copies per μL) amplified from the respec-
tive target strains. For L. acidophilus, 16S rRNA was used,

taking strain L. acidophilus NCFM as the reference strain,
which contains four copies of the 16S rRNA gene in its ge-
nome (Altermann et al. 2005). Finally, the target count was
estimated by matching the sample threshold cycle (Ct) with a
standard curve Ct, in which coefficients of efficiency varied
from 89 to 105% and the correlation coefficients (r2) from
0.99 to 1.00. Additionally, samples of non-template controls
(NTC) were amplified in all qPCR runs and tested negative.
Assays were all conducted in duplicate for TIM-2 trials and in
triplicate for qPCR reactions (a total 6 individual values), and
the means expressed as log cells/mL of simulated lumen were
used for analysis.

Microbiota profiling and bioinformatics

For the microbiota profiling of the simulated lumen samples
fromTIM-2, Illumina 16S rRNAgene amplicon libraries were
generated and sequenced (Cuevas-Tena et al. 2019,
Supplementary information Text S2). For the bioinformatic
analysis of data, sequences were analyzed using the QIIME-
pipeline version 1.9.1 (Caporaso et al. 2010). Unique se-
quences were aligned using the “align.seqs” command and
an adaptation of the Bacterial SILVA SEED database as a
template for taxonomic classification of Operational

Fig. 1 Schematic representation of the experimental set up with timeline for the TIM-2 model. *Standard Ileal Efflux Media (SIEM). **Fermented soy
beverage (FS)
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Taxonomic Unit (OTU) (Caporaso et al. 2010; Pruesse et al.
2007, Supplementary information Text S3). Alpha-diversity
(Shannon Index , PD_who le_ t r ee , Chao 1 , and
Observed_OTUs) and beta-diversity (distance matrices using
unweighted and weighted UniFrac) measures were carried out
(Caporaso et al. 2010). The results from alpha-diversity are
shown in the Supplementary information (Figs. S2 and S3,
and Table S4).

Statistical analysis

The data of the amounts of total bacteria, Bifidobacterium,
Lac tobac i l lu s , L. ac idoph i lu s , B. longum , and
S. thermophilus from the PMA-qPCR analysis, as well as
the cumulative content of SCFA, BCFA, and secondary or-
ganic acids, the Prevotella/Bacteroides ratios, and alpha-di-
versity, were submitted to non-parametric analyses of vari-
ance (ANOVA); the Mann-Whitney U test was applied in
order to evaluate the microbiota effect and Kruskal-Wallis to
evaluate the FS and sampling time effects, employing a sig-
nificance level of P < 0.05. The Fisher LSD test was used for
the comparison of means. The statistical package Statistica
13.0 (StatSoft, Tulsa, OK, USA) was employed, and the re-
sults were presented as means ± standard error (SE). We used
Principal Coordinate Analysis (PCoA) to compare similarities
between samples and tested differences using a Permutational
Analysis of Variance (PERMANOVA) (Anderson 2001),
employing a significance level ofP < 0.05, using the statistical
software R (R Development Core Team 2014) with vegan
packages (Oksanen et al. 2013).

Results

Production of SCFA, BCFA, and secondary organic
acids

Significant differences were observed between the FMLI and
the FMOI for all SCFA, except for butyric acid (Table 2).
Cumulative concentrations (after 48 h of fermentation in
TIM-2) of acetic (P < 0.001) and lactic (P < 0.001) acid
prevailed more in the FMLI. The cumulative concentrations
of acetic, lactic, and formic acid were significantly higher for
the synbiotic FS (FS-Syn) (116.56 mmol, 27.26 mmol, and
4.39 mmol, respectively) than for the control treatment (pre-
digested dialysate) (72.65 mmol, 1.47 mmol, 2.68 mmol, re-
spectively) for the FMLI (Table 2). In the FMOI, the cumula-
tive concentrations of valeric and caproic acids were the
highest for FS-Syn when compared to the control treatment.
Acetic acid was the metabolite in the highest proportion in
both the FMLI and the FMOI (Supplementary information,
Fig. S4).

The cumulative iso-valeric acid was higher (P < 0.05) in
the FMOI than in the FMLI, but no difference between the FS
treatments and the control was observed (Table 2).

Microbial compositional changes

In the FMLI, Firmicutes increased in all treatments, except for
FS-Syn (Fig. 2a), with an increase in unclassified genera of the
family Ruminococcaceae and Lachonospiraceae, and the
genera Coprococcus and Dorea (Fig. 2b). All treatments
showed a decrease in the mean of relative abundance (RA%)
of Bacteroidetes in the FMLI (7.43% for control; 9.53% for
FS-Pla; 16.59% for FS-Pro; 26.01% for FS-Pre; and 14.76%
for FS-Syn), representing mainly by the genus Bacteroides,
which showed a decrease in the mean RA%of 26.72% for FS-
Pre. A decrease in the Actinobacteria phylum was observed
for beverages FS-Pla and FS-Pro, despite the presence of
B. longumBB-46 in FS-Pro. The main changes were observed
for FS-Pla, which showed a decrease of 29.81% inmeanRA%
of this phylum and a decrease in the genus Bifidobacterium
(24.01%). On the other hand, FS-Pre and FS-Syn showed an
increase in Actinobacteria in the FMLI, also represented
mainly by an increase in Bifidobacterium, especially for FS-
Syn, in which an increase of the mean RA% of 60.66% of this
genus was observed. We observed a similarity between sam-
ples from t = 0 h for both matrices, as expected (Fig. 2c, d, and
Supplementary information, Fig. S5), and this grouping was
different to the other times of fermentation (t = 24 h and t =
48 h grouped) (PERMANOVA; unweighted: P = 0.001;
weighted: P = 0.049). Furthermore, t = 48 h was significantly
different from the other time points, but only for the unweight-
ed UniFrac (PERMANOVA; unweighted: P = 0.001; weight-
ed: P = 0.194), indicating a higher effect on microbiota rich-
ness than evenness. We did not observe significant differences
between the four FSs for both distance matrices for the FMLI
(PERMANOVA; unweighted: P = 0.347; weighted: P =
0.07).

FMOI showed increases in the RA% of Actinobacteria
during fermentation of all treatments (Fig. 3a) but mainly for
the treatments with FS, in which an increase of 57.85%,
25.49%, 44.16%, and 46.32% in the mean RA% was ob-
served, respectively, for FS-Pla, FS-Pro, FS-Pre, and FS-
Syn , ma in ly due to an inc r ea se i n the gene r a
Bifidobacterium and Collinsella (Fig. 3b). Decreases in the
Firmicutes phylum in the FMOI were observed for all exper-
imental treatments (Fig. 3a), with decreases in the RA% of
unclassified genera of the families Ruminococcaceae and
Lachonospiraceae (Fig. 3b). The Bacteroidetes phyla de-
creased in FS-Pla and FS-Pre in the FMOI, as also observed
for the FMLI, due to a decrease in the Bacteroides genus
RA%. However, the reductions in the Bacteroidetes phyla
were not observed for the control, FS-Pro, and FS-Syn treat-
ments, due to increases in Prevotella, which was the fourth
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most abundant genus in the FMOI. Additionally, an increase
(P < 0.05) in the Prevotella/Bacteroides ratio (from 0.11 at 0 h
to 261.17 at 48 h) was observed for FS-Syn after 48 h of
fermentation of the FMOI (Supplementary information,
Table S5). Using unweighted (Fig. 3c and Supplementary
information, Fig. S6A) and weighted UniFrac (Fig. 3d and
Supplementary information Fig. S6B) distance matrices,
significant differences were observed between samples in
time t = 0 h and t = 48 h (t = 0 h: PERMANOVA; un-
weighted: P = 0.001; weighted: P = 0.001; t = 48 h:
PERMANOVA; unweighted: P = 0.002; weighted: P =
0.001). However, as for the FMLI, in terms of the four
FS treatments, no differences were observed for the
FMOI (PERMANOVA; unweighted: P = 0.128; weighted:
P = 0.414).

When comparing changes of the FMLI and FMOI together,
the unweighted UniFrac PCoA plots (Fig. 4a and
Supplementary information, Fig. S7A) show a different mi-
crobiota community composition from the FMLI and FMOI
(PERMANOVA; unweighted: P = 0.001; weighted: P =
0.001), even after the different fermentation conditions. This
indicates that the composition of the two microbiotas was

different, as could be observed from the relative abundance
of genera. The difference between the FMLI and FMOI in the
weighted UniFrac PCoA (Fig. 4b and Supplementary
information, Fig. S7B) was less clear than for the unweighted
but was still significant.

Dynamics of total bacteria, Bifidobacterium,
Lactobacillus, L. acidophilus, B. longum, and
S. thermophilus in TIM-2 samples assessed by PMA-
qPCR

The changes in log cells per millilitre were assessed by
PMA-qPCR for total bacteria and specific populations of
the genera Lactobacillus and Bifidobacterium, and for the
species L. acidophilus, B. longum, and S. thermophilus.
Total bacterial, Bifidobacterium, and Lactobacillus populations
showed differences (P < 0.05) for treatment and intervention
time after fermentation for both microbiotas. The two specific
genera were also different between the two microbiotas studied
(P < 0.05) (Fig. 5). An increase (P < 0.05) in theBifidobacterium
and Lactobacillus populations was observed in both microbiotas
when formulation FS-Syn was fed during 48 h of fermentation.

Fig. 2 Relative abundance of the phyla (a) and genera (b) in the faecal
microbiota from lean individuals (FMLI), for different test compounds
in samples collected from the TIM-2 system at times t = 0 h (after the
simulated lumen adaptation), t = 24 h, and t = 48 h. Unassigned and
less abundant (< 0.5%) phyla and/or genera were grouped in
“Unassigned/Others”. Principal Coordinate Analyses (PCoA) using
unweighted UniFrac distance matrix of the FMLI (c). PCoA using
weighted UniFrac distance matrix of the FMLI (d). The variance

explained by the PCs is indicated in parentheses on the axes. Control
= SIEM + dialysate solution; FS-Pla = SIEM + fermented soy bever-
age without the probiotic strains or the ABP; FS-Pro = SIEM +
fermented soy beverage with the probiotic strains but without the
ABP; FS-Pre = SIEM + fermented soy beverage with the ABP but
without the probiotic strains; FS-Syn = SIEM + fermented beverage
soy with the probiotic strains and the ABP
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However, this was not observed for FS-Pro and FS-Pre, both of
which resulted in only maintaining these populations or even
decreasing the populations of both genera, despite the addition
of both genera in the case of FS-Pro. Thus, the increase in pop-
ulations of bifidobacteria and lactobacilli occurred only when
both factors (probiotics and ABP) were combined in an FS.

At 0 h, the B. longum populations were lower (P < 0.001)
for the FMOI than for the FMLI. After 24 h of fermentation in
the presence of the pre-digested FS, B. longum populations in
the FMOI still remained lower (P < 0.001) than those ob-
served for the FMLI. However, after 48 h, an increase (P <
0.05) up to 0.88 log cells/mL in the presence of FS-Pla, FS-
Pre, and FS-Syn was observed for the FMOI, while a decrease
(P < 0.05) in the B. longum populations in the FMLI was
observed for all FSs and the control treatment, except for
FS-Syn, which showed an increase up to 1 log cells/mL be-
tween 0 and 48 h. During fermentation with the different ex-
perimental treatments, L. acidophilus was not detected (< 1.7
log cells/mL) after 24 h in the FMLI for the control treatment
and the FS-Syn, and no differences (P < 0.05) were observed
in L. acidophilus populations for the other FSs between 0 and
48 h of fermentation for the FMLI. For the FMOI, an increase
(P < 0.05) in L. acidophilus populations up to 1.7 log cells/mL

was observed after 48 h of fermentation with FS-Pla, FS-Pre,
and FS-Syn. A decrease (P < 0.05) in the S. thermophilus
populations around 2 log cells/mL was observed for the
FMLI, independently of the treatment provided. Also, a de-
crease (P < 0.05) in the S. thermophilus populations was ob-
served for the FMOI for the control treatments and the FS-
Syn.

Discussion

A considerable amount of non-digested carbohydrates, pro-
teins, and peptides from the diet reaches the colon, where they
act as the main source of energy for the colonic microbiota.
Consequently, they modify the gut microbiota composition
and the gene expression encoding proteins and enzymes of
metabolic pathways (Morrison and Preston 2016). The pro-
duction of beneficial metabolites like SCFA are the primary
end-products, resulting primarily from fermentation of these
non-digested carbohydrates by the gut microbiota (Chambers
et al. 2015; Morrison and Preston 2016; Murugesan et al.
2018). Among the SCFA produced from dietary fibre fermen-
tation by the colonic microbiota, acetate prevails in relation to

Fig. 3 Relative abundance of the phyla (a) and genera (b) in the faecal
microbiota from obese individuals (FMOI), for different test compounds
in samples collected from the TIM-2 system at times t = 0 h (after the
simulated lumen adaptation), t = 24 h, and t = 48 h. Unassigned and less
abundant (< 0.5%) phyla and/or genera were grouped in “Unassigned/
Others”. Principal Coordinate Analyses (PCoA) using unweighted
UniFrac distance matrix of the FMOI (c). PCoA using weighted
UniFrac distance matrix of the FMOI (d). The variance explained by

the PCs is indicated in parentheses on the axes. Control = SIEM + dial-
ysate solution; FS-Pla = SIEM + fermented soy beverage without the
probiotic strains or the ABP; FS-Pro = SIEM + fermented soy beverage
with the probiotic strains but without the ABP; FS-Pre = SIEM +
fermented soy beverage with the ABP but without the probiotic strains;
FS-Syn = SIEM + fermented beverage soy with the probiotic strains and
the ABP
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propionate and butyrate (Chambers et al. 2015), corroborating
with the results here observed in FMLI and FMOI. A high
production of SCFA by the gut microbiota is a positive feature
that might prevent obesity through increased energy expendi-
ture, production of the anorexic hormone, and appetite regu-
lation (Canfora et al. 2019). This was observed for FMLI after
fermentation in the presence of all FS. Regarding FMOI, the
production of SCFA only increased for FS-Syn. Acetate was
the most abundant SFCA observed in both microbiotas stud-
ied. If higher concentrations of acetate reach the brain, they
might cross the blood-brain barrier and be absorbed predom-
inantly by the hypothalamus. This absorption might promote
an anorectic signal, mediating appetite suppression
(Chambers et al. 2015). Butyrate plays an important role in
the gene expression of epithelial and adipocyte cells
(Chambers et al. 2015). This SCFA acts as an inhibitor of
histone deacetylase, which regulates gene expression
(Murugesan et al. 2018). Acetate and propionate induced

adipogenicity by the FFA2 receptor (Byrne et al. 2015).
Regarding lactate, high contents of this organic acid do not
normally accumulate in the colon of healthy adult humans
since these compounds may serve as substrates for other bac-
teria in the production of propionate and butyrate (Slavin
2013). Some strains belonging to the Roseburia genus and
certain Ruminococcaceae, like Faecalibacterium prausnitzii,
as well as Lachnospiraceae, present in the FMOI, are able to
use acetate and lactate to produce butyrate (Kettle et al. 2015).
However, no significant correlation between these SCFA and
these OTUs was observed (data not shown), suggesting that
these genera have different metabolic activities under the dif-
ferent treatments tested.

The branched-chain fatty acids (BCFA), i-butyrate and i-
valerate, are produced by the gut microbiota in lower amounts
than the SCFA (Rios-Covian et al. 2020) and are derived from
protein and peptide fermentation (Canfora et al. 2019). These
BCFA and other proteolytic metabolites like ammonia are

Fig. 4 Principal Coordinate
Analyses (PCoA) of lean vs.
obese faecal microbiota using
unweighted UniFrac (a) and
weighted UniFrac (b) distance
matrices. The variance explained
by the PCs is indicated in paren-
theses on the axes. Control =
SIEM+ dialysate solution; FS-Pla
= SIEM + fermented soy bever-
age without the probiotic strains
or the ABP; FS-Pro = SIEM +
fermented soy beverage with the
probiotic strains but without the
ABP; FS-Pre = SIEM +
fermented soy beverage with the
ABP but without the probiotic
strains; FS-Syn = SIEM +
fermented beverage soy with the
probiotic strains and the ABP
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generally considered to be harmful to the colon epithelium
(Aguirre et al. 2016; Sáyago-Ayerdi et al. 2020). Although
our previous study showed that FS is a good source of protein
(containing > 17 g / 100 g of dry matter) (Vieira et al. 2019),
no significant differences in the production of BCFA were
observed between the FS and the control treatments. These
results corroborate what was observed in a randomized clini-
cal study that reported the absence of any significant correla-
tion between protein intake and the production of BCFA
(Rios-Covian et al. 2020). A previous study using the TIM-2
in vitro model showed that upon cassava bagasse feeding, the
obese microbiota produced more BCFA than the lean micro-
biota (Souza et al. 2014), therefore similar to that which was
obtained for i-valeric acid in the FMOI.

An increase in the abundance of the Actinobacteria mem-
bers, particularly Bifidobacterium spp., has been considered
beneficial in the human gut microbiota, due to correlations
between low abundance of Bifidobacterium and obesity
(Angelakis et al. 2012; Klancic and Reimer 2020; Million
et al. 2013). As was shown here for FS-Syn, in a study in
the SHIME® in vitro system, B. longum BB-46 showed

positive effects on the lean gut microbiota when combined
with ABP. This was due to a reduction in ammonium and an
increase in SCFA concentration, as well as a reduction in the
Clostridium spp. populations (Bianchi et al. 2019).
Additionally, in the present study, FS-Syn showed an increase
in the Bifidobactereaceae family in the FMLI, together with a
decrease in the Ruminococcaceae, Lachnospiraceae, and
Bacteroidaceae families (Supplementary information, Fig.
S8). An increase in the Bifidobacterium populations in the
faecal material was also reported during B. animalis subsp.
lactis GCL2505 intervention in randomized clinical studies
(Anzawa et al. 2019; Ishizuka et al. 2012). However,
Ishizuka and colleagues did not observe changes in the
B. lactis populations (Ishizuka et al. 2012), which contrasts
with the present study, while Anzawa et al. (2019) showed an
increase in the B. animalis, which was higher than what was
observed for B. longum in FS-Syn in our study.

The increase in levels of Prevotella has been associated
with high consumption of fibre in the diet, while the increase
in the levels of Bacteroideswas associated with high intake of
fat and proteins (Wu et al. 2011). Although there is no

Fig. 5 The populations of total bacteria, Bifidobacterium spp. and
Lactobacillus spp., and the specific species L. acidophilus, B. longum,
and S. thermophilus, obtained by PMA-qPCR for different test com-
pounds in samples collected at times t = 0 h (after the simulated lumen
adaptation), t = 24 h, and t = 48 h. A–DDifferent superscript capital letters
for each group and/or species of microorganism indicate significant dif-
ferences (P < 0.05) between the different meals for the same microbiota
and at the same time. a–cDifferent superscript lowercase letters for each
group and/or species of microorganism indicate significant differences (P
< 0.05) between different times for the microbiotas with the same meal.
α,βDistinct superscript Greek letters for each group and/or species of

microorganism indicate significant differences (P < 0.05) between differ-
ent microbiotas for the same meal and the same time. ND = not deter-
mined, values bellow the detection limit (< 1.7 log cells/mL for
L. acidophilus). Control = SIEM + dialysate solution; FS-Pla = SIEM +
fermented soy beverage without the probiotic strains or the ABP; FS-Pro
= SIEM + fermented soy beverage with the probiotic strains but without
the ABP; FS-Pre = SIEM + fermented soy beverage with the ABP but
without the probiotic strains; FS-Syn = SIEM + fermented beverage soy
with the probiotic strains and the ABP. Values show mean (standard
error) of two TIM-2 runs (log cells/mL) as calculated from Ct values
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consensus about health benefits of Prevotella due to the high
genetic diversity within the genus (Precup and Vodnar 2019),
studies show that the low abundance of Prevotella and low
Prevotella/Bacteroides ratios have been correlated with obe-
sity (Klinder et al. 2016; Kong et al. 2014). On the other hand,
increases in Prevotella abundance and Prevotella/Bacteroides
ratios were correlated with the improvement of glucose me-
tabolism by promotion of glycogen storage in the liver after
the intake of barley kernels (Kovatcheva-Datchary et al. 2015)
and the reduction of serum triglyceride levels, as well as car-
diovascular disease risk, after the consumption of β-glucan
from barley (Wang et al. 2016).

Corroborating what was observed here, high abundance of
Lactobacillus in obese individuals was reported (Crovesy
et al. 2020). Cao et al. (2019) showed a correlation of
lactobacilli with weight gain and induced obesity.
Nonetheless, the obesogenic effect of the Lactobacillus genus
is strain-specific (Crovesy et al. 2020; Drissi et al. 2014). In
this sense, Lactobacillus strains with metabolic mechanisms
for enhanced glycolysis and defences against oxidative stress
might present an associated weight protection (Drissi et al.
2014). Although the species L. acidophilus has also been con-
sidered a possible obesogenic Lactobacillus (Drissi et al.
2014), some authors have reported that different strains of
L. acidophilus showed advantageous effects on obesity and
other associated diseases. For instance, Li et al. (2016) report-
ed the anti-obesity effect of L. acidophilusAD031 onmice fed
a high-fat diet (HFD) for 8 weeks by inducing a significantly
lower food effect ratio (body weight gain/gram of food in-
take), on top of a significant decrease in serum triglyceride
levels. The authors also reported inhibited serum activities of
aspartate and alanine transaminase, as well as decreased lipid
deposition in the liver, compared to the HFD group. Besides,
increases in Lactobacillus abundance showed a potential for
reducing blood glucose levels in obese people after interven-
tion with a synbiotic food supplement containing four
Bifidobacterium species and a L. acidophilus strain combined
with galactooligosaccharides (GOS) (Sergeev et al. 2020).

In conclusion, in the present study, we have identified that
FSs with probiotics and/or prebiotics resulted in different ef-
fects on the FMLI and FMOI. The synbiotic FS formulation
(FS-Syn) increased the cumulative production of acetic, lactic,
and formic acids for FMLI, and of valeric and caproic acids
for FMOI after 48 h of fermentation in the TIM-2 in vitro
model. An increase in the RA% of Bifidobacterium in the
FMLI occurred for FS-Syn while all FS improve the RA%
of this genus for FMOI. An increased population of
Lactobacillus spp. was detected in both microbiota for FS-
Syn, as well as a maintenance or an increase in the
L. acidophilus populations in the FMOI, although
L. acidophilus was not detected in FMLI. Regarding the
FMLI and FMOI composition, a significant difference in the
unweighted and weighted UniFrac was shown in both

microbiotas between time 0 and 48 h of colonic fermentation
in the presence of the different FSs. When comparing the
changes of FMLI vs. FMOI, a shift of the FMOI profile into
the FMLI profile space was observed over time as assessed by
the weighted UniFrac. This indicated a change of the FMOI
due to the fermentation of FSs, perhaps towards a healthier
composition, with stimulation of beneficial microorganisms
like Bifidobacterium and Prevotella and a decrease in the
population members of the Clostridiaceae family. Moreover,
the FSs supplemented with ABP and probiotic strains
(L. acidophilus LA-5 and B. longum BB-46) may be used as
a potential synbiotic food due to the bifidogenic effect ob-
served in both microbiotas, also reducing the environmental
impact caused by the current disposal of this fruit by-product.
Although the results shown in the present study are promising,
clinical trials are required to confirm the health benefits ob-
served for the FSs studied.

Supplementary Information The online version contains supplementary
material available at https://doi.org/10.1007/s00253-021-11252-8.

Acknowledgements The authors wish to thank Chr. Hansen Holding A/S,
Sítio do Bello Frutas Nativas, AgarGel®, and Labonathus Biotecnologia
Internacional Ltda, for the supply of ingredients and microorganisms used
in the fermented soy beverages; Kátia Silva (University of São Paulo); Rob
van Dinter (Maastricht University); Ineke Heikamp-de Jong and Steven
Aalvink (Wageningen University) for their technical assistance. The au-
thors wish to thank Prof. Dr. Christian Hoffman and the PhD student
Luciano Queiroz (University of São Paulo), for their help in the bioinfor-
matics and the PCoA plots of the microbiome data obtained in this study.
The study is part of the “Bioactive components from by-products of food
processing used in a synbiotic approach for improving human health and
well-being (BioSyn)” project.

Author contribution ADSV, SMIS, and KV designed the experiments;
ADSV, CBS, and KV performed the experiments; ADSV, MP, and KV
analyzed data; ADSV and KVwrote the paper; KV, SMIS, HS, and EGZ
reviewed the work and provided funds for the project; KV and SMIS
contributed to the supervision. All authors read and approved the
manuscript.

Funding This work was financially supported by the Fundação de
Amparo à Pesquisa do Estado de São Paulo—FAPESP (Projects
#2013/50506-8 awarded to SMIS (research resources); #2016/07940-7
and #2013/19346-4 awarded to ADSV; and #2013/26435-3 awarded to
MP—fellowships), and Conselho Nacional de Desenvolvimento
Científico e Tecnológico—CNPq (Project #306330/2016-4 awarded to
SMIS and 246027/2012-6 awarded to CBS—fellowships). The study was
also partly funded by the Maastricht University campus Venlo Centre for
Healthy Eating & Food Innovation (HEFI) and made possible due to the
support of the Dutch Province of Limburg with a grant awarded to KV.

Data availability The datasets are available from the corresponding au-
thor on reasonable request. Raw sequences have been deposited in the
European Nucleotide Archive under submission number PRJEB40878:
(https://www.ebi.ac.uk/ena/browser/view/PRJEB40878).

3782 Appl Microbiol Biotechnol (2021) 105:3771–3785

https://doi.org/10.1007/s00253-021-11252-8
https://www.ebi.ac.uk/ena/browser/view/PRJEB40878


Declarations

Ethics approval Collection of faecal donations from healthy volunteers
does not require Ethical Committee approval in The Netherlands since
they are considered non-invasive. Nonetheless, before donating their fae-
cal samples, volunteers were informed before initiating the study, and
their participation was accepted after they signed an informed consent.

Conflict of interest The authors declared no competing interests.

Open Access This article is licensed under a Creative Commons
Attribution 4.0 International License, which permits use, sharing, adap-
tation, distribution and reproduction in any medium or format, as long as
you give appropriate credit to the original author(s) and the source, pro-
vide a link to the Creative Commons licence, and indicate if changes were
made. The images or other third party material in this article are included
in the article's Creative Commons licence, unless indicated otherwise in a
credit line to the material. If material is not included in the article's
Creative Commons licence and your intended use is not permitted by
statutory regulation or exceeds the permitted use, you will need to obtain
permission directly from the copyright holder. To view a copy of this
licence, visit http://creativecommons.org/licenses/by/4.0/.

References

Aguirre M, Eck A, Koenen ME, Savelkoul PHM, Budding AE, Venema
K (2015) Evaluation of an optimal preparation of human standard-
ized fecal inocula for in vitro fermentation studies. J Microbiol
Methods 177:78–84. https://doi.org/10.1016/j.mimet.2015.07.019

Aguirre M, Jonkers DMAE, Troost FJ, Roeselers G, Venema K (2014a)
In vitro characterization of the impact of different substrates on
metabolite production, energy extraction and composition of gut
microbiota from lean and obese subjects. Plos One 26:e113864.
https://doi.org/10.1371/journal.pone.0113864

Aguirre M, Ramiro-Garcia J, KoenenME, Venema K (2014b) To pool or
not to pool? Impact of the use of individual and pooled fecal samples
for in vitro fermentation studies. J Microbiol Methods 107:1–7.
https://doi.org/10.1016/j.mimet.2014.08.022

Aguirre M, Souza CB, Venema K (2016) The gut microbiota from lean
and obese subjects contribute differently to the fermentation of
arabionogalactan and inulin. Plos One 11(7):e0159236. https://doi.
org/10.1371/journal.pone.0159236

Albuquerque MAC, Levit R, Beres C, Bedani R, LeBlanc AM, Saad
SMI, LeBlanc JG (2019) Tropical fruit by-products water extracts
as sources of soluble fibres and phenolic compounds with potential
antioxidant, anti-inflammatory, and functional properties. J Funct
Foods 52:724–733. https://doi.org/10.1016/j.jff.2018.12.002

Altermann E, Russell WM, Azacarate-Peril MA, Barrangou R, Buck BL,
McAuliffe O, Sourther N, Dobson A, Duong T, CallananM, Lick S,
Hamrick A, Cano R, Klaenhammer TR (2005) Complete genome
sequence of the probiotic lactic acid bacterium Lactobacillus
acidophilus NCFM. PNAS 102(11):3906–3912. https://doi.org/10.
1073/pnas.0409188102

Anderson MJ (2001) A new method for non-parametric multivariate
analysis of variance. Austral Ecol 26:32–46.

Angelakis E, Armougom F,MillionM, Raoult D (2012) The relationship
between gut microbiota and weight gain in humans. Future
Microbiol 7(1):91–109. https://doi.org/10.2217/fmb.11.142

Anzawa D,Mawatari T, Tanaka Y,YamamotoM, Genda T, Takahashi S,
Nishijima T, Kamasaka H, Suzuki S, Kuriki T (2019) Effects of
synbiotic containing Bifidobacterium animalis subsp. lactis
GCL2505 and inulin on intestinal bifidobacteria: A randomized,

placebo-controlled, crossover study. Food Sci Nutr 7(5):1828–
1837. https://doi.org/10.1002/fsn3.1033

Bedani R, Rossi EA, Cavallini DCU, Pinto RA, Vendramini RC,
Augursto EM, Abdalla DSP, Saad SMI (2015) Influence of daily
consumption of synbiotic soy-based product supplemented with
okara soybean by-product on risk factors for cardiovascular dis-
eases. Food Res Int 73:142–148. https://doi.org/10.1016/j.foodres.
2014.11.006

Belwal T, Devkota HP, Hassan HA, Ahluwalia S, Ramadan MF, Mocan
A, Atanasov AG (2018) Phytopharmacology of acerola (Malpighia
spp.) and its potential as functional food. Trends Food Sci Tech 74:
99–106. https://doi.org/10.1016/j.tifs.2018.01.014

Bianchi F, Lopes NP, Adorno MAT, Sakamoto IK, Genovese MI, Saad
SMI, Sivieri K (2019) Impact of combining acerola by-product with
a probiotic strain on a gut microbiome model. Int J Food Sci Nutr
70(2):182–194. https://doi.org/10.1080/09637486.2018.1498065

Buriti FCA, Castro IA, Saad SMI (2010) Viability of Lactobacillus
acidophilus in synbiotic guava mousses and its survival under in
vitro simulated gastrointestinal conditions. Int J Food Microbiol
137:121–129. https://doi.org/10.1016/j.ijfoodmicro.2009.11.030

Byrne CS, Chamber ES, Morrison DJ, Frost G (2015) The role of short
chain fatty acids in appetite regulation and energy homeostasis. Int J
Obes 39:1331–1338. https://doi.org/10.1038/ijo.2015.84

Canfora EE, Meex RCR, Venema K, Blaak EE (2019) Gut microbial
metabolites in obesity NAFLD and T2DM. Nat Rev Endocrinol
15:261–273. https://doi.org/10.1038/s41574-019-0156-z

Cao S-Y, Zhao C-N, Xu X-Y, Tang G-Y, Corke H, Gan R-Y, Li H-B
(2019) Dietary plants, gut microbiota, and obesity: effects and
mechanisms. Trends Food Sci Tech 92:194–204. https://doi.org/
10.1016/j.tifs.2019.08.004

Caporaso JG, Kuczynski J, Stombaugh J, Bittinger K, Bushman FD,
Costello EK, Fierer N, Peña AG, Goodrich JK, Gordon JI, Huttley
GA, Kelley ST, Kinghts D, Koenig JE, Ley RE, Lozupone CA,
McDonald D, Muegge BD, Pirrung M, Reeder J, Sevinsky JR,
Turnbaugh PJ, Walters WA, Widmann JR, Yatsunenko T,
Zaneveld J, Knight R (2010) QIIME allows analysis of high-
throughput community sequencing data. Nat Methods 7(5):335–
336. https://doi.org/10.1038/nmeth.f.303

Chambers ES, Morrison DJ, Frost G (2015) Control of appetite and en-
ergy intake by SCFA: what are the potential underlying mecha-
nisms? Proc Nutr Soc 74:328–336. https://doi.org/10.1017/
S0029665114001657

Crovesy L, Masterson D, Rosado EL (2020) Profile of the gut microbiota
of adult with obesity: a systematic review. Eur J Clin Nutr. 74:1251-
1262. https://doi.org/10.1038/s41430-020-0607-6

Cuevas-Tena M, Alegria A, Lagarda MJ, Venema K (2019) Impact of
plant sterols enrichment dose on gut microbiota from lean and obese
subjects using TIM-2 in vitro fermentationmodel. J Funct Foods 54:
164–174. https://doi.org/10.1016/j.jff.2019.01.005

Drissi F, Merhej V, Angelakis E, El Kaoutari A, Carrière F, Henrissat B,
Raoult D (2014) Comparative genomics analysis of Lactobacillus
species associated with weight gain or weight protection. Nutr Diab
4:e109. https://doi.org/10.1038/nutd.2014.6

Ejtahed HS, Mohtadi-Nia J, Homayouni-Rad A, Niafar M, Asghari-
Jafarabadi M, Mofid V (2012) Probiotic yogurt improves antioxi-
dant status in type 2 diabetic patients. Nutrition 28:539–543. https://
doi.org/10.1016/j.nut.2011.08.013

Falentin H, Henaff N, Bivic PL, Deutsch S-M, Parayre S, Richoux R,
Sohier D, Thierry A, Lortal S, Postollec F (2012) Reverse transcrip-
tion quantitative PCR revealed persistency of thermophilic lactis
acid bacteria, metabolic activity until the end of the ripening of
Emmental cheese. Food Microbiol 29:132–140. https://doi.org/10.
1016/j.fm.2011.09.009

Fujimoto J, Tanigawa K, Kudo Y, Makini H, Watanabe K (2011)
Identification and quantification of viable Bifidobacterium breve
strain Yakult in human faeces by using strain-specific primers and

3783Appl Microbiol Biotechnol (2021) 105:3771–3785

http://creativecommons.org/licenses/by/4.0/
https://doi.org/10.1016/j.mimet.2015.07.019
https://doi.org/10.1371/journal.pone.0113864
https://doi.org/10.1016/j.mimet.2014.08.022
https://doi.org/10.1371/journal.pone.0159236
https://doi.org/10.1371/journal.pone.0159236
https://doi.org/10.1016/j.jff.2018.12.002
https://doi.org/10.1073/pnas.0409188102
https://doi.org/10.1073/pnas.0409188102
https://doi.org/10.2217/fmb.11.142
https://doi.org/10.1002/fsn3.1033
https://doi.org/10.1016/j.foodres.2014.11.006
https://doi.org/10.1016/j.foodres.2014.11.006
https://doi.org/10.1016/j.tifs.2018.01.014
https://doi.org/10.1080/09637486.2018.1498065
https://doi.org/10.1016/j.ijfoodmicro.2009.11.030
https://doi.org/10.1038/ijo.2015.84
https://doi.org/10.1038/s41574-019-0156-z
https://doi.org/10.1016/j.tifs.2019.08.004
https://doi.org/10.1016/j.tifs.2019.08.004
https://doi.org/10.1038/nmeth.f.303
https://doi.org/10.1017/S0029665114001657
https://doi.org/10.1017/S0029665114001657
https://doi.org/10.1038/s41430-020-0607-6
https://doi.org/10.1016/j.jff.2019.01.005
https://doi.org/10.1038/nutd.2014.6
https://doi.org/10.1016/j.nut.2011.08.013
https://doi.org/10.1016/j.nut.2011.08.013
https://doi.org/10.1016/j.fm.2011.09.009
https://doi.org/10.1016/j.fm.2011.09.009


propridium monoazide. J Appl Microbiol 110:209–217. https://doi.
org/10.1111/j.1365-2672.2010.04873.x

Furet J-P, Firmesse O, Gourmelon M, Bridonneau C, Tap J, Mondot S,
Doré J, Corthier G (2009) Comparative assessment of human and
farm animal faecal microbiota using real-time quantitative PCR.
FEMS Microbiol Ecol 68:351-362. https://doi.org/10.1111/j.1574-
6941.2009.00671.x

Gibson GR, Cummings JH, Macfarlane GT (1988) Use of a three-stage
continuous culture system to study the effect of mucin on dissimi-
latory sulfate reduction and methanogenesis by mixed populations
of human gut bacteria. Appl Environ Microbiol 54:2750–2755

Gibson GR, Hutkins R, Sanders ME, Prescott SL, Reimer RA, Salminen
SJ, Scott K, Stanton C, Swanson KS, Cani PD, Verbeke K, Reid G
(2017) The International Scientific Association for Probiotic and
Prebiotics (ISAPP) consensus statement on the definition and scope
of prebiotics. Nat Rev Gastroenterol Hepatol 14(8):491–502. https://
doi.org/10.1038/nrgastro.2017.75

Gueimonde M, Debor L, Tölkkö S, Jokisalo E, Salminen S (2007)
Quantitative assessment of faecal bifidobacteria populations by re-
al-time PCR using lanthanide probes. J Appl Microbiol 102:1116–
1122. https://doi.org/10.1111/j.1365-2672.2006.03145.x

Hill C, Guarner F, Reid G, Gibson GR, Merenstein DJ, Pot B, Morelli L,
Canani RB, Flint HJ, Salminen S, Calder PC, Sanders ME (2014)
The International Scientific Association for Probiotic and Prebiotics
consensus statement on the scope and appropriate use of the term
probiotic. Nat Rev Gastroenterol Hepatol 11:506–514. https://doi.
org/10.1038/nrgastro.2014.66

Ishizuka A, Tomizuka K, Aoki R, Nishijima T, Saito Y, InouneR, Ushida
K, Mawatari T, Ikeda T (2012) Effect of administration of
Bifidobacterium animalis subsp. lactis GCL2505 on defecation fre-
quency and bifidobacterial microbiota composition in humans. J
Biosci Bioeng 113(5):587–591. https://doi.org/10.1016/j.jbiosc.
2011.12.016

Karimi G, Jamaluddin R, Mohtarrudin N, Ahmad Z, Khazaai H,
Parvaneh M (2017) Single-species versus dual-species probiotic
supplementation as an emerging therapeutic strategy for obesity.
Nutr Metab Cardiovasc Dis 27:910–918. https://doi.org/10.1016/j.
numecd.2017.06.020

Kettle H, Louis P, Holtrop G, Duncan SH, Flint H (2015) Modelling the
emergent dynamics and major metabolites of the human colon mi-
crobiota. Environ Microbiol 17(5):1615–1630. https://doi.org/10.
1111/1462-2920.12599

Klancic T, Reimer RA (2020) Gut microbiota and obesity: Impact of
antibiotics and prebiotics and potential for musculoskeletal health.
J Sport Health Sci 9:110–118. https://doi.org/10.1016/j.jshs.2019.
04.004

Klinder A, Shen Q, Heppel S, Lovegrove JA, Rowland I, Tuohy KM
(2016) Impact of increasing fruit and vegetables and flavonoid in-
take on the human gut microbiota. Food Funct 7(4):1788–1796.
https://doi.org/10.1039/c5fo01096a

Kong LC, Holmes BA, Cotillard A, Habi-Rachedi F, Brazeilles R,
Gougis S, Gausserès N, Cani PD, Fellahi S, Bastard J-P, Kennedy
SP, Doré J, Ehilch SD, Zucker J-D, Rizkalla SW, Clément K (2014)
Dietary patterns differently associate with inflammation and gut
microbiota in overweight and obese subjects. Plos One 9(10):
e109434. https://doi.org/10.1371/journal.pone.0109434

Kovatcheva-Datchary P, Nilsson A, Akrami R, Lee YS, De Vadder F,
Arora T, Hallen A, Martens E, Björck I, Bäckhed F (2015) Dietary
fiber-induced improvement in glucose metabolism is associated
with increased abundance of Prevotella. Cell Metab 22(6):971–
982. https://doi.org/10.1016/j.cmet.2015.10.001

Li Z, Jin H, Oh SY, Ji GE (2016) Anti-obese effects of two lactobacilli
and two bifidobacteria on ICR mice fed on a high fat diet. Biochem
Biophys Res Commun 480:222–227. https://doi.org/10.1016/j.bbrc.
2016.10.031

Lin Q, Mathieu O, Buckley ND, Green-Johnson JM (2016) Modulation
of the TNFα-induced gene expression profile of intestinal epithelial
cells by soy fermented with lactic acid bacteria. J Funct Foods 23:
400-411. https://doi.org/10.1016/j.jff.2016.02.047

Million M, Angelakis E, Maraninchi M, Henry M, Giorgi R, Valero R,
Vialettes B, Raoult D (2013) Correlation between body mass index
and gut concentration of Lactobacillus reuteri, Bifidobacterium
animalis, Methanobrevibacter smithii and Escherichia coli. Int J
Obes 37:1460–1466. https://doi.org/10.1038/ijo.2013.20

Minekus M, Smeets-Peeters M, Bernalier A, Marol-Bonnin S, Havenaar
R, Marteau P, Alric M, Fonty G, Huis in’t Veld JHJ (1999) A
computer-controlled system to simulate conditions of the large in-
testine with peristaltic mixing, water absorption and absorption of
fermentation products. Appl Microbiol Biotechnol, 53:108-114.
https://doi.org/10.1007/s002530051622.

Morrison DJ, Preston T (2016) Formation of short chain fatty acids by the
gut microbiota and their impact on human metabolism. Gut
Microbes 7(3):189–200. https://doi.org/10.1080/19490976.2015.
1134082

Murugesan S, Nirmalkar K, Hoyo-Vadillo C, García-EspitiaM, Ramírez-
Sánchez D, García-Mena J (2018) Gut microbiome production of
short-chain fatty acids and obesity in children. Eur J Clin Microbiol
Infect Dis 673 37:621-625. https://doi.org/10.1007/s10096-017-
3143-0

Nakata T, Kyoui D, Takahashi H, Kimura B, Kuda T (2017) Inhibitory
effects of soybean oligosaccharides and water-soluble soybean fibre
on formation of putrefactive compound from soy protein by gut
microbiota. Int J Biol Macromol 97:173–180. https://doi.org/10.
1016/j.ijbiomac.2017.01.015

Oksanen J, Blanchet FG, Kindt R, Legedre P, Minchin PR, O’Hara RB,
Simpson GL, Solymos P, Stevens MHH, Szoecs E, Wagner H
(2013) Vegan: community ecology package. R package version
2.0-7. http://CRAN.Rproject.org/package=vegan.

O'Toole DK (2016) Soybean: soymilk, tofu, and okara. In: Wrigley C,
Corke H, Seetharaman K, Faubion J (eds) Encyclopedia of food
grains, 2nd edn. Academic Press, London, pp 134–143. https://doi.
org/10.1016/B978-0-12-394437-5.00130-3

Padhi EMT, HawkeA, Liu R, Zhu H, Duncan AM, Tsao R, Ramdath DD
(2016) Tracking isoflavones in whole soy flour, soy muffins and the
plasma of hypercholesterolaemic adults. J Funct Foods 24:420–428.
https://doi.org/10.1016/j.jff.2016.04.027

Precup G, Vodnar DC (2019) Gut Prevotella as a possible biomarker of
diet and its eubiotic versus dysbiotic roles: a comprehensive litera-
ture review. Br J Nutr 112:131–140. https://doi.org/10.1017/
S0007114519000680

Pruesse E, Quast C, Knittel K, Fuchs BM, Lugwing W, Peplies J,
Glöckner FO (2007) SILVA: a comprehensive online resource for
quality checked and aligned ribosomal RNA sequence data compat-
ible with ARB. Nucleic Acids Res 35(21):7188–7196. https://doi.
org/10.1093/nar/gkm864

Development Core Team R (2014) R: A language and environment for
statistical computing. R Foundation for Statistial Computing,
Vienna, Austria

Reid G, Abrahamsson T, Bailey M, Bindels LB, Budnov R, Ganguli K,
Martoni C, O’Neill C, Savignac HM, Stanton C, Ship N, Surette M,
Tuohy K, van Hemert S (2017) How do probiotics and prebiotics
function at distant sites? Benef Microbes 8(4):521–533. https://doi.
org/10.3920/BM2016.0222

Rezazadeh L, Gargari BP, Jafarabadi MJ, Alipour B (2019) Effects of
probiotic yogurt on glycemic indexes and endothelial dysfunction
markers in patients with metabolic syndrome. Nutrition 62:162–
168. https://doi.org/10.1016/j.nut.2018.12.011

Rinttilä T, Kassinen A, Malinen E, Krogius L, Palva A (2004)
Development of an extensive set of 16S rDNA-targeted primers
for quantification of pathogenic and indigenous bacteria in faecal

3784 Appl Microbiol Biotechnol (2021) 105:3771–3785

https://doi.org/10.1111/j.1365-2672.2010.04873.x
https://doi.org/10.1111/j.1365-2672.2010.04873.x
https://doi.org/10.1111/j.1574-6941.2009.00671.x
https://doi.org/10.1111/j.1574-6941.2009.00671.x
https://doi.org/10.1038/nrgastro.2017.75
https://doi.org/10.1038/nrgastro.2017.75
https://doi.org/10.1111/j.1365-2672.2006.03145.x
https://doi.org/10.1038/nrgastro.2014.66
https://doi.org/10.1038/nrgastro.2014.66
https://doi.org/10.1016/j.jbiosc.2011.12.016
https://doi.org/10.1016/j.jbiosc.2011.12.016
https://doi.org/10.1016/j.numecd.2017.06.020
https://doi.org/10.1016/j.numecd.2017.06.020
https://doi.org/10.1111/1462-2920.12599
https://doi.org/10.1111/1462-2920.12599
https://doi.org/10.1016/j.jshs.2019.04.004
https://doi.org/10.1016/j.jshs.2019.04.004
https://doi.org/10.1039/c5fo01096a
https://doi.org/10.1371/journal.pone.0109434
https://doi.org/10.1016/j.cmet.2015.10.001
https://doi.org/10.1016/j.bbrc.2016.10.031
https://doi.org/10.1016/j.bbrc.2016.10.031
https://doi.org/10.1016/j.jff.2016.02.047
https://doi.org/10.1038/ijo.2013.20
https://doi.org/10.1007/s002530051622
https://doi.org/10.1080/19490976.2015.1134082
https://doi.org/10.1080/19490976.2015.1134082
https://doi.org/10.1007/s10096-017-3143-0
https://doi.org/10.1007/s10096-017-3143-0
https://doi.org/10.1016/j.ijbiomac.2017.01.015
https://doi.org/10.1016/j.ijbiomac.2017.01.015
http://cran.rproject.org/package=vegan
https://doi.org/10.1016/B978-0-12-394437-5.00130-3
https://doi.org/10.1016/B978-0-12-394437-5.00130-3
https://doi.org/10.1016/j.jff.2016.04.027
https://doi.org/10.1017/S0007114519000680
https://doi.org/10.1017/S0007114519000680
https://doi.org/10.1093/nar/gkm864
https://doi.org/10.1093/nar/gkm864
https://doi.org/10.3920/BM2016.0222
https://doi.org/10.3920/BM2016.0222
https://doi.org/10.1016/j.nut.2018.12.011


samples by real-time PCR. J Appl Microbiol 9:1166–1177. https://
doi.org/10.1111/j.1365-2672.2004.02409.x

Rios-Covian D, González S, Nogacka AM, Arboleya S, Salazar N,
Gueimonde M, de los Reyes-Gavilán CG (2020) An overview on
fecal branched short-chain fatty acids along human life and as relat-
ed with body mass index: associated dietary and anthropometric
factors. Front Microbiol 11:973. https://doi.org/10.3389/fmicb.
2020.00973

Sáyago-Ayerdi SG, Zamora-Gasga VM, Venema K (2020) Changes in
gut microbiota in predigested Hibiscus sabdariffa L calyces and
agave (Agave tequilana weber) fructans assessed in a dynamic in
vitro model (TIM-2) of the human colon. Food Res Int 132:
1090336. https://doi.org/10.1016/j.foodres.2020.109036

Sergeev IN, Aljutaily T, Walton G, Huarte E (2020) Effects of synbiotic
supplement on human gut microbiota, body composition and weight
loss in obesity. Nutrients 12:222. https://doi.org/10.3390/
nu12010222

Slavin J (2013) Fiber and prebiotics: mechanisms and health benefits.
Nutrients 5:1417–1435. https://doi.org/10.3390/nu5041417

Souza CB, Roeselers G, Troost F, Jonkers D, Koenen ME, Venema K
(2014) Prebiotic effects of cassava bagasse in TNO’s in vitromodel
of the colon in lean versus obese microbiota. J Funct Foods, 11:210-
220. https://doi.org/10.1016/j.jff.2014.09.019

Tabasco R, Paarup T, Janer C, Peláez C, Requena T (2007) Selective
enumeration and identification of mixed cultures of Streptococcus
thermophilus, Lactobacillus delbrueckii subsp. bulgaricus, L. aci-
dophilus, L. paracasei subsp. paracasei and Bifidobacterium lactis
in fermented milk. Int Dairy J 17:1107-1114. https://doi.org/10.
1016/j.idairyj.2007.01.010

Torres-Fuentes C, Shellekens H, Dinan TG, Cryan JF (2017) The micro-
biota–gut–brain axis in obesity. Lancet Gastroenterol Hepatol 2(10):
747–756. https://doi.org/10.1016/S2468-1253(17)30147-4

Van Lingen HJ, Edwards JE, Vaidya JD, Van Gastelen S, Saccenti E,
Van Den Bogert B, Bannink A, Smidt H, Plugge CM, Dijkstra J
(2017) Diurnal dynamics of gaseous and dissolved metabolites and
microbiota composition in the bovine rumen. Front Microbiol 8:
a425. https://doi.org/10.3389/fmicb.2017.00425

Vieira ADS, Battistini C, Bedani R, Saad SMI (2021) Acerola by-product
may improve the in vitro gastrointestinal resistance of probiotic
strains in a plant-based fermented beverage. LWT Food Sci
Technol 141:110858. https://doi.org/10.1016/j.lwt.2021.110858

Vieira ADS, Bedani R, AlbuquerqueMAC, Biscola V, Saad SMI (2017)
The impact of fruit and soybean by-products and amaranth on the

growth of probiotic and starter microorganisms. Food Res Int 97:
356–363. https://doi.org/10.1016/j.foodres.2017.04.026

Vieira ADS, Biscola V, Albuquerque MAC, Bedani R, Saad SMI (2019)
Impact of acerola (Malpirghia emarginataDC) by-product and pro-
biotic strains on technological and sensory features of fermented soy
beverages. J Food Sci 84(12):3726–3734. https://doi.org/10.1111/
1750-3841.14939

Villarreal MLM, PadilhaM, Vieira ADS, Franco BDGM,Martinez RCR,
Saad SMI (2013) Advantageous direct quantification of viable
closely related probiotic in petit-suisse cheeses under in vitro gas-
trointestinal conditions by propidium monoazide-qPCR. Plos One.
8(12):e82102. https://doi.org/10.1371/journal.pone.0082102

Vinderola G, Burns P, Reinheimer J (2017) Probiotics in nondairy prod-
ucts. In: Mariotti F (ed) Vegetarian and plant-based diets in health
and disease prevention. Academic Press, London, pp 809–835

WanMLY, Ling KH, El-Nezami H, Wang MF (2019) Influence of func-
tional food components on gut health. Crit Rev Food Sci Nutr
59(12):1927–1936. https://doi.org/10.1080/10408398.2018.
1433629

Wang Y, Ames NP, Tun HM, Tosh SM, Jones PJ, Khafipour E (2016)
High molecular weight barleyβ-glucan alters gut microbiota toward
reduced cardiovascular disease risk. Front Microbiol 7:129. https://
doi.org/10.3389/fmicb.2016.00129

Wu GD, Chen J, Hoffmann C, Bittinger K, Chen Y-Y, Keilbaugh SA,
Bewtra M, Knights D, Walters WA, Knight R, Sinha R, Gilroy E,
Gupta K, Baldassano R, Nessel L, Li H, Bushman FD, Lewis JD
(2011) Linking long-term dietary patterns with gut microbial
enterotypes. Science 334(6052):105–108. https://doi.org/10.1126/
science.1208344

Zarrati M, Shidfar F, Nourijelyani K, Mofid V, Zadeh-Attar MJV, Bidad
K, Najafi F, Gheflati Z, Chamari M, Salehi E (2013) Lactobacillus
acidophilus La5, Bifidobacterium BB12, and Lactobacillus casei
DN001 modulate gene expression of subset specific transcription
factors and cytokines in peripheral bloodmononuclear cells of obese
and overweight people. Biofactors 39(6):633–643. https://doi.org/
10.1002/biof.1128

Zhang C, Yu Z, Zhao J, Zhang H, Zhai Q, Chen W (2019) Colonization
and probiotic function of Bifidobacterium longum. J Funct Foods
53:157–165. https://doi.org/10.1016/j.jff.2018.12.022

Publisher’s note Springer Nature remains neutral with regard to jurisdic-
tional claims in published maps and institutional affiliations.

3785Appl Microbiol Biotechnol (2021) 105:3771–3785

https://doi.org/10.1111/j.1365-2672.2004.02409.x
https://doi.org/10.1111/j.1365-2672.2004.02409.x
https://doi.org/10.3389/fmicb.2020.00973
https://doi.org/10.3389/fmicb.2020.00973
https://doi.org/10.1016/j.foodres.2020.109036
https://doi.org/10.3390/nu12010222
https://doi.org/10.3390/nu12010222
https://doi.org/10.3390/nu5041417
https://doi.org/10.1016/j.jff.2014.09.019
https://doi.org/10.1016/j.idairyj.2007.01.010
https://doi.org/10.1016/j.idairyj.2007.01.010
https://doi.org/10.1016/S2468-1253(17)30147-4
https://doi.org/10.3389/fmicb.2017.00425
https://doi.org/10.1016/j.lwt.2021.110858
https://doi.org/10.1016/j.foodres.2017.04.026
https://doi.org/10.1111/1750-3841.14939
https://doi.org/10.1111/1750-3841.14939
https://doi.org/10.1371/journal.pone.0082102
https://doi.org/10.1080/10408398.2018.1433629
https://doi.org/10.1080/10408398.2018.1433629
https://doi.org/10.3389/fmicb.2016.00129
https://doi.org/10.3389/fmicb.2016.00129
https://doi.org/10.1126/science.1208344
https://doi.org/10.1126/science.1208344
https://doi.org/10.1002/biof.1128
https://doi.org/10.1002/biof.1128
https://doi.org/10.1016/j.jff.2018.12.022

	Impact...
	Abstract
	Abstract
	Abstract
	Introduction
	Material and methods
	Probiotic and starter cultures and acerola by-product origin
	Fermented soy beverage experimental design and production
	Lean and obese faeces collection and standardization
	Pre-digestion of the fermented soy beverages
	TIM-2 experimental protocol
	Short-chain fatty acids, branched-chain fatty acids, and secondary organic acid determination
	Propidium monoazide treatment and DNA extractions from TIM-2 samples for qPCR
	Quantitative real-time PCR
	Microbiota profiling and bioinformatics
	Statistical analysis

	Results
	Production of SCFA, BCFA, and secondary organic acids
	Microbial compositional changes
	Dynamics of total bacteria, Bifidobacterium, Lactobacillus, L.�acidophilus, B.�longum, and S.�thermophilus in TIM-2 samples assessed by PMA-qPCR

	Discussion
	References


