ORIGINAL RESEARCH

Food Composition, Nutritional Value, and Toxicology

Multiple Vitamin K Forms Exist in Dairy Foods

Xueyan Fu,’ Stephanie G Harshman,! Xiaohua Shen," David B Haytowitz,2 J Philip Karl,3
Benjamin E Wolfe,* and Sarah L Booth'

'Jean Mayer USDA Human Nutrition Research Center on Aging at Tufts University, Boston, MA; “Beltsville
Human Nutrition Research Center, USDA-Agricultural Research Service, Beltsville, MD; *Military Nutrition
Division, US Army Research Institute of Environmental Medicine, Natick, MA; and 4Depar‘cment of Biology,
Tufts University, Medford, MA

Abstract

Background: The plant-based form of vitamin K (phylloquinone, vitamin K-1) has been well
quantified in the US diet. Menaquinones (vitamin K-2) are another class of vitamin K compounds
that differ from phylloquinone in the length and saturation of their side chain, but they have not
been well characterized in foods.

Objectives: The objectives of this study were to 1) quantify phylloquinone and the different forms
of menaquinones [menaquinone (MK) 4-MK13] in milk, yogurt, Greek yogurt, creams, and
cheeses and 2) compare the menaquinone contents of full-fat, reduced-fat, and nonfat dairy
products.

Methods: All dairy samples were either obtained from the USDA National Food and Nutrient
Analysis Program or purchased from retail outlets. Phylloquinone and menaquinone
concentrations in these dairy products were quantified by mass spectrometry technology.

Results: Full-fat dairy products contained appreciable amounts of menaquinones, primarily in the
forms of MK9, MK10, and MK11. We also measured modest amounts of phylloquinone, MK4,
MK8, and MK12 in these products. In contrast, there was little MK5-7 or MK13 detected in the
majority of dairy products. The total vitamin K contents of soft cheese, blue cheese, semi-soft
cheese, and hard cheese were (means + SEMs): 506 + 63, 440 + 41, 289 + 38, and 282 +=
5.0 pg/100 g, respectively. Nonfermented cheeses, such as processed cheese, contained lower
amounts of vitamin K (98 = 11 ug/100 g). Reduced-fat or fat-free dairy products contained
~5-22% of the vitamin K found in full-fat equivalents. For example, total vitamin K contents of
full-fat milk (4% fat), 2%-fat milk, 1%-fat milk, and nonfat milk were 38.1 = 8.6, 19.4 = 7.7,12.9 =
2.0,and 7.7 £ 2.9 ng/100 g, respectively.

Conclusions: To the best of our knowledge, this is the first report of menaquinone contents of US
dairy products. Findings indicate that the amount of vitamin K contents in dairy products is high
and proportional to the fat content of the product. Curr Dev Nutr 2017;1:e000638.

Introduction

Dietary sources of vitamin K are found in 2 natural forms: phylloquinone (vitamin K-1) and
menaquinones (vitamin K-2). All forms of this fat-soluble vitamin share a common structure,
2-methyl-1,4-napthoquinone. The menaquinones differ in structure from phylloquinone in
their 3-substituted lipophilic side chain and are designated by the number of isoprenoid units
[i.e., menaquinone (MK)-n]. Menaquinones with <13 isoprenoid units have been identified
(1. Whereas phylloquinone is widely distributed in the food supply, menaquinone forms
appear to be limited to animal products and fermented foods (2). As an essential vitamin,
vitamin K plays a role as an enzyme cofactor necessary for the modification of glutamic
acid residues to y-carboxyglutamic acid residues in specific proteins, referred to as vitamin
K-dependent proteins (3). The vitamin K-dependent proteins matrix Gla protein, osteocal-
cin, and Gas-6 have been implicated in tissue calcification, bone metabolism, and cell cycle
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regulation (4-6). Vitamin K has multiple roles independent of its
known biochemical function as an enzyme cofactor, such as anti-
inflammation (7), a ligand for steroid, and a xenobiotic receptor (8).

The current US recommendations for intakes of vitamin K are
90 and 120 pg/d for women and men, respectively. These guide-
lines are termed Adequate Intakes due to insufficient data with re-
gard to vitamin K metabolism and the lack of a robust biomarker to
generate precise dietary recommendations (9). The Adequate In-
take is based on usual phylloquinone intakes and does not take
into account the potential dietary contribution of other forms of
vitamin K. Very little is known about the contribution of dietary
menaquinones to overall vitamin K nutrition, and although it
has been stated that ~50% of the daily requirement for vitamin
K is supplied by gut bacteria through the production of menaqui-
nones (1), there is little evidence to support this estimate. Estimated
intakes of phylloquinone and menaquinones in dairy-producing
countries in Western Europe suggest that between 10% and 25%
of total vitamin K intake is provided by menaquinones, primarily
from dairy sources (10, 11). However, menaquinones have not
been systematically analyzed in US foods nor have menaquinones
been included in total vitamin K intakes estimated in the US popu-
lation, so these observations have yet to be substantiated outside of
Western Europe.

The need to analyze menaquinones in commonly consumed
foods is timely because observational data from dairy-producing
countries in Europe suggest that intakes of menaquinones present
in dairy products have stronger associations with heart health
benefits than do phylloquinone intakes (12). Menaquinone data
for commonly consumed foods from other countries are critical
for determining if these observations are generalizable. Further-
more, the food-composition data applied to these few observational
studies, almost exclusively from Netherlands, predominantly repre-
sent full-fat dairy products. Low-fat and nonfat dairy products are
recommended as part of a healthy diet in the United States to re-
duce the risk of cardiovascular disease and associated comorbidities
(13). The impact of reducing the fat content of dairy products on
menaquinone content is unknown.

Advances in MS methodology have provided an ability to quan-
tify multiple forms of vitamin K (phylloquinone and menaqui-
nones) in various matrices, allowing us to explore, for the first
time to our knowledge, the menaquinone content in the US food
supply (14). The purpose of this study was to quantify the content
of multiple forms of vitamin K in various dairy products, including
yogurt, cheeses, milk, and milk-based products, and to examine
the effect of fat content on the distribution and concentration of
vitamin K forms in those products.

Methods

Tifty of the dairy samples used in this study were provided by USDA
Nutrient Data Laboratory, which conducts the National Food and
Nutrition Analysis Program (15). The nationally collected dairy sam-
ples were first delivered to the Food Analysis Laboratory Control
Center at Virginia Tech in Blacksburg, Virginia, for preparation of
aliquots, and then delivered frozen on dry ice to the Vitamin K

Laboratory at Tufts University and stored at —80°C until analysis.
The National Food and Nutrition Analysis Program infrastructure
incorporates a nationally representative sampling approach (15,
16), approved analytical methods, and a rigorous quality assurance
scheme. In addition, 148 dairy samples used in this study were pur-
chased in 2016 from retail outlets that have substantial annual sales
in order to capture the diversity of products available in the Boston
(Massachusetts) area. Appropriate containers were used to maintain
refrigeration during the transport to the laboratory. All of the sam-
ples collected by our laboratory were composited, placed in aliquots,
and stored at —80°C before analysis. Shelf-life date, analysis date,
brand name, and fat content were recorded. We used available infor-
mation from the manufacturers to determine fat content (i.e., full-
fat, reduced-fat, etc.).

The dairy products were grouped in categories on the basis of
dairy type and fat content (Table 1): milk, yogurts, Greek yogurts,
kefirs, creams, processed cheeses, fresh cheeses, blue cheeses, soft
cheeses, semi-soft cheeses, and hard cheeses. Aside from pro-
cessed cheese, all other types of cheeses included =2 different
brands and different lots.

All of the cheese sample aliquots (~10 g) were frozen by liquid
nitrogen and manually ground into a powder by using a mortar
and pestle. Approximately 0.05-0.2 g of each sample was used
for analysis. The procedures for vitamin K extraction and sample
purification have been previously described (14). Phylloquinone
and MK4-13 concentrations were measured by LC-MS by using
deuterium-labeled phylloquinone as an internal standard (Sigma
Aldrich) and synthesized phylloquinone and MK4-MK13 as cali-
bration standards (14).

The effects of dairy product fat content (full-fat, fat-free, or
reduced-fat) on concentrations of total vitamin K, phylloquinone,
and all detectable menaquinones were analyzed by 2-sample t test.
Given the smaller sample size, the vitamin K content of cream pro-
ducts (heavy or whipping cream, half-and-half, and light cream)
was examined by general linear model, with heavy or whipping
cream used as the reference group. Significance was determined

TABLE 1 Dairy products analyzed

Dairy n Type

Milk 43 Full-fat, 2%-fat, 1%-fat, nonfat

Yogurt 16 Full-fat and nonfat

Greek yogurt 16 Full-fat and nonfat

Kefirs 4  Low-fat

Cream 5  Heavy, light, half-and-half

Processed cheese 9  American cheese

Fresh cheese 12 Goat, feta, ricotta, Cotija, cottage, and

mozzarella cheeses
12 Mozzarella part skim
8  Reduced-fat cottage cheese
Blue cheese 10  Gorgonzola and blue cheeses
Soft cheeses 14 Brie, camembert, créme fraiche, Limburger,
mascarpone
Monterey Jack, Havarti, Fontina, Gouda,
Swiss, and cream cheeses
Hard cheeses 12 Cheddar and parmesan
10  Reduced-fat cheddar

Semi-soft cheeses 10
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at P < 0.05, and all analyses were carried out by using SAS version
9.4 (SAS Institute). Data are reported as means + SEMs.

Results

Dairy products obtained from the USDA Nutrient Data Laboratory
and those purchased from retail outlets contained appreciable
amounts of menaquinones, primarily in the forms of MK9, MKI10,
and MKI11. Together these 3 menaquinones account for ~90% of to-
tal vitamin K in dairy foods.

The vitamin K content of different cheeses showed significant
variability in total vitamin K concentrations, ranging from
40 wg/100 g to =850 wg/100 g (Figure 1). All forms of cheese con-
tained MK9, MK10, and MK11. We also measured modest amounts
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of phylloquinone, MK4, MK7, MK8, and MK12 in these samples.
In contrast, there was little MK5, MK6, or MK13 detected in the
majority of cheese products. The total vitamin K content varied
by cheese type, with soft cheese having the highest concentration,
followed by blue cheese, semi-soft cheese, and hard cheese (means *
SEMs: 506 * 63, 440 * 41, 289 = 38, and 282 * 5.0 ng/100 g, re-
spectively; Supplemental Table 1). Nonfermented cheeses, such as
processed cheese, contained lower amounts of vitamin K (98 =+
11 pg/100 g). There was considerable diversity in vitamin K forms
among fresh, semi-soft, blue, and soft cheeses but not in hard and
processed cheeses. Soft cheeses and hard cheeses showed a similar
vitamin K pattern, with high MK9 and MK]10, with blue and semi-
soft cheeses sharing a similar pattern dominated by MK9 and MKI1.

Milk and yogurt products were also measured. The vitamin K
concentrations of full-fat (4% fat), 2%-fat, 1%-fat, and fat-free
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FIGURE 1 Vitamin K content of different cheeses. MK, menaquinone; PK, phylloquinone.
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milk varied by fat content (Figure 2). Mean total vitamin K contents
of full-fat milk, 2%-fat milk, 1%-fat milk, and fat-free milk were
381+ 2.7,19.4 = 2.4,12.9 * 0.6,and 5.1 = 0.9 j.g/100 g, respectively.
Both total vitamin K and individual menaquinone concentrations in
the full-fat milk were significantly higher than in 2%-fat milk pro-
ducts (P < 0.05). Phylloquinone was only detected in full-fat milk.
MK5-8 and MK12-13 were not detected in any milk samples. Fat-
free milk contained only a minimal amount of MK9 and MKI1.

Regular and Greek yogurt with full fat (mean = SEM: 4.6% *+
0.5% and 4.0% = 0.2%, respectively) contained similar vitamin K
concentrations as full-fat milk (4% fat) (Table 2). Surprisingly, nei-
ther menaquinones nor phylloquinone were detected in fat-free
yogurt. Low-fat kefir (n = 4) contained 10.2 * 0.3 g total vitamin
K/100 g, of which only MK9 and MK11 were detected.

Additional dairy products were examined including cottage cheese,
cheddar cheese, and cream (full-fat and reduced-fat) and were found to
have unique distributions of vitamin K forms (Table 3). Four-percent-
fat cottage cheese contained significantly higher MK8, MK9, and MK11
concentrations than reduced-fat cottage cheese. Reduced-fat cheddar
cheese contained only 17% of total vitamin K content when compared
with full-fat cheddar cheese. MK9, MK10, and MKI1 concentrations
in reduced-fat cheddar cheeses were lower by 87.1%, 96.5%, and
61.4% compared with full-fat cheddar cheeses, respectively. Reduced-
fat cream products showed less vitamin K content overall.

Discussion

Current dietary guidelines recommend a diet containing high-
quality dairy foods (17). Dairy does not contain appreciable amounts
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FIGURE 2 Vitamin K concentrations of full-fat (4%), 2%-fat, 1%-fat,
and fat-free milk. Values are means = SEMs. MK5-8 and MK12-13
were not detected in any milk samples. Concentrations were below
the LLOD by using an LC-MS assay (LLOD: PK = 0.2, MK4 = 0.2,
MK5 = 0.4, MK6-9 = 0.6, MK10 = 0.1, MK11 = 0.7, and MK12-13 =
0.8 pg/100 g). Means not sharing a common letter differ, P < 0.05.
“Total” vitamin K indicates the sum of PK and all MK forms. LLOD,
lower limit of detection; MK, menaquinone; PK, phylloquinone; X,
not detectable.

TABLE 2 Vitamin K contents of regular and Greek yogurt by
fat content’

Regular yogurt Greek yogurt
Full-fat Fat-free Full-fat Fat-free
(n=9) (n=7) (n=6) (n=10)

Vitamin K, pg/100 g

Phylloquinone 0.4 x0.1* ND 0.3 = 0.1* ND

MK4 0.7 = 0.3 ND 0.8 = 0.1* ND
MKS5 ND ND ND ND
MKé ND ND ND ND
MK7 ND ND ND ND
MK8 ND ND ND ND
MK9 13.2 = 4.8* ND 14.8 = 2.2* ND
MK10 1.6 * 0.6* ND 1.8 + 0.6* ND
MK11 8.4 + 0.8* ND 8.7 £ 0.8* ND
MK12 ND ND ND ND
MK13 ND ND ND ND
Total? 263 £ 6.4* ND 282 x2.7* ND

4.6 + 0.5* 0.0 4.0 = 0.2* 0.0

"Values are means + SEMs. Concentrations were below the LLOD with the use of
an LC-MS assay (LLOD: phylloquinone = 0.2, MK4 = 0.2, MK5 = 0.4, MK6-9 =
0.6, MK10 = 0.1, MK11 = 0.7, and MK12-13 = 0.8 ng/100 g). *Different from fat-
free, P < 0.05. LLOD, lower limit of detection; MK, menaquinone; ND, not
detectable.

2Sum of phylloquinone and MK4-MK13.

Fat content, %

of phylloquinone; hence, dairy has not historically been considered a
rich dietary source of vitamin K. However, our data indicate that US
dairy products are a good dietary source of menaquinone. MK9 was
the major form quantified in the dairy samples, which is consistent
with the findings of others (18, 19). However, through use of a sen-
sitive LC-MS assay (14), we were able to extend that analysis to in-
clude measurement of MK11-MK13, and our data indicated 5- to
10-fold higher MK9 and MKI10 contents in dairy products than pre-
viously reported (19), albeit in different dairy products and, in partic-
ular, artisan cheeses. We do not currently have an explanation for
the higher concentrations reported here.

The large diversity of vitamin K forms among dairy products
may be related to the microbial species used in the production of
fermented dairy products. Menaquinone are synthesized by bacte-
ria, including many found in fermented foods. In particular, lactic
acid bacteria (LAB) are widely used in dairy and fermented-food
industries (20, 21). LAB include a large number of cocci and bacillj,
such as species of the genera Carnobacterium, Enterococcus,
Lactobacillus, Lactococcus, Leuconostoc, Oenococcus, Pediococcus,
Streptococcus, Tetragenococcus, Vagococcus, and Weissella (22).
Most of the cheese products contained LAB species as starters,
which are reported to be the source of various menaquinone forms
(23). Staphylococcus, Hafnia, and Arthrobacter and other bacte-
ria that are used in the surface ripening of certain cheeses may
be the reason for their corresponding high menaquinone values
(2). However, the presence of menaquinones in nonfermented
products such as milk is largely unexplained and could relate to
the microbial content of the highly specialized ruminant diges-
tive system (24). Kefir and yogurt have a short fermentation
time, which may explain their low menaquinone content. Further
investigation of the microbial composition of the different fermented
dairy products is needed to interpret the diversity of menaquinone
forms.
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281 = 11.9*
490+79

ND
ND

1.3 +0.1*
ND

42.2 £ 3.5*
16.3 £ 3.7

0.7

42.9 + 7.8%
5=+

175 = 12.1*
40+07 226=*42

08*+02 56=*08
0.7 = 0.1

0.9 = 0.2*
ND

0.4 = 0.1
ND

9.5 = 0.4*
1.8+0.5

2.4 = 0.1*
0.5+ 0.1

2
10

Reduced-fat

Cream

Cheddar cheese
Full-fat

NUTRITION

587 = 27.8

ND
ND
ND

0.1
0.6, MK10

1.0
ND

+
0.4, MK6-9

2.6

852+ 109 443 x94

442 + 30.2

ND
ND
ND

ND
ND
ND

ND
ND
ND

ND
ND
ND

9.3+0.8

2.4+ 01

2

Heavy
Light

1491
85.1 = 3.8"

0.1, MK11=0.7,

24.5
355+11.3

13.0f
45+ 25t

103t
404 + 17.3"

5.3
23+ 04"

1.2

08+ 01"
"Values are means = SEMs unless otherwise indicated. Concentrations were below the LLOD with the use of an LC-MS assay (LLOD: phylloquinone

2

Half-and-half

0.2, MK4 = 0.2, MK5 =

0.8 pg/100 g). *Different between full-fat and fat-free or reduced-fat within each dairy product category, P < 0.05. t P < 0.05, determined by using a general linear model with heavy cream as the

reference group. LLOD, lower limit of detection; MK, menaquinone; ND, not detectable.

2Sum of phylloquinone and MK4-MK13.

and MK12-13
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Our study shows that dairy products are a significant source of
menaquinones and that the menaquinone content varies by fat
content of the dairy product. This differs from the conclusions
of Manoury et al. (19), who did not find an overall association
between MK9 content and fat content of fermented dairy pro-
ducts. Whereas the latter study conducted a single correlation
analysis between MK9 content and fat content across all fer-
mented dairy products, we compared the individual MK con-
tents with different contents of fat within the same dairy
product, which may explain why we were able to detect a con-
sistent reduction in menaquinone content with reduction in fat
content. Currently, reduced-fat milk and yogurt are the most
commonly consumed dairy products in the United States. In
2015, whole-fat milk accounted for 33% of milk sales, with
the remaining 67% of milk purchased as reduced-fat milk
(2%-fat, 1%-fat, and nonfat) (25). There is a recent trend of in-
creasing full-fat milk and cheese consumption (25, 26), fueled
by recent evidence that individuals who consume full-fat dairy
products (measured by plasma dairy fat biomarkers) had a =43%
lower risk of developing diabetes over the course of 15 y compared
with persons who opted for low-fat dairy products (27, 28). More-
over, they found that greater intakes of high-fat dairy products, but
not low-fat dairy products, were associated with less weight gain in
the Women’s Health Study (29). The nutrient components contrib-
uting to these beneficial effects have yet to be identified, and our ob-
servations suggest that menaquinones warrant consideration.

Although menaquinone bioavailability has not, to our knowl-
edge, been studied with the use of stable isotopes, bacterially pro-
duced MK7 isolated from a food source (natto, a fermented
soybean product) can be absorbed and is attributed to multiple
health benefits, including bone and cardiovascular health (30,
31). More recently, studies have shown that the consumption of
dairy products fortified with individual menaquinone forms are
absorbed and may have greater bioactivity than menaquinones
delivered in supplement form (30, 31). However, current under-
standing of fat-soluble menaquinone absorption, transport, and
bioactivity is limited. As reviewed elsewhere (32), most menaqui-
none forms are not normally detected in circulation unless admin-
istered in supplement form. As our data indicate, menaquinone
forms are more abundant in commonly consumed foods in the
US diet than previously recognized. It is critical that a more com-
plete understanding of menaquinone absorption and transport be
developed in order to refine dietary recommendations for this nu-
trient. Collectively, these data highlight major gaps that still exist
in our understanding of the role of menaquinone forms in vitamin
K metabolism and its contribution to human health.

Our study was limited by the reliance on food labels for fat con-
tent instead of direct measurement of fat content. Whereas the
samples obtained from the National Food and Nutrition Analysis
Program were geographically representative of the US diet, those
purchased in the Boston region were not. However, those pur-
chased locally were selected from retail outlets that had national
representation. Strengths of the study included the use of a highly
sensitive and validated LC-MS method to quantify all menaqui-
none forms in a variety of dairy product types and direct compar-
ison of full-fat and reduced-fat dairy products of the same brand
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and food type. Future studies are needed to compare the relative
bioavailability and contribution of these individual menaquinones
to health outcomes.

In summary, our results show that commonly consumed dairy
products in the US diet contain appreciable amounts of multiple
vitamin K forms that are directly related to fat content. Additional
research is necessary to determine the role of microbes used in the
production of dairy products, and their impact on menaquinone
content. There is also a need to determine the relative bioavailabil-
ity of all menaquinone forms given their abundance in the US diet.

Acknowledgments

The authors’ responsibilities were as follows—XF and XS: con-
ducted the research; XF and SGH: analyzed the data and wrote
the manuscript; XF, SGH, DBH, JPK, BEW, and SLB: reviewed
the data, aided in the interpretation of results, and reviewed the
manuscript; SLB: had primary responsibility for the final content;
and all authors: read and approved the final manuscript.

References

—

. Suttie JW. The importance of menaquinones in human nutrition. Annu
Rev Nutr 1995;15:399-417.

2. Walther B, Karl JP, Booth SL, Boyaval P. Menaquinones, bacteria, and
the food supply: the relevance of dairy and fermented food products to
vitamin K requirements. Adv Nutr 2013;4:463-73.

. Booth SL. Roles for vitamin K beyond coagulation. Annu Rev Nutr
2009;29:89-110.

4. Furie B, Bouchard BA, Furie BC. Vitamin K-dependent biosynthesis of
gamma-carboxyglutamic acid. Blood 1999;93:1798-808.

. Ferland G. The vitamin K-dependent proteins: an update. Nutr Rev 1998;56:
223-30.

. Vermeer C, Gijsbers BL, Craciun AM, Groenen-van Dooren MM,
Knapen MH. Effects of vitamin K on bone mass and bone metabolism.
J Nutr 1996;126:1187S-918S.

. Harshman SG, Shea MK. The role of vitamin K in chronic aging
diseases: inflammation, cardiovascular disease, and osteoarthritis. Curr
Nutr Rep 2016;5:90-8.

. Horie-Inoue K, Inoue S. Steroid and xenobiotic receptor mediates a
novel vitamin K2 signaling pathway in osteoblastic cells. J Bone Miner
Metab 2008;26:9-12.

9. Institute of Medicine. Dietary Reference Intakes for vitamin A, vitamin
K, arsenic boron, chromium, copper, iodine, iron, manganese,
molybdenum, nickel, silicon, vanadium, and zinc. Washington (DC):
National Academies Press; 2001.

10. Nimptsch K, Rohrmann S, Linseisen J. Dietary intake of vitamin K and
risk of prostate cancer in the Heidelberg cohort of the European
Prospective Investigation into Cancer and Nutrition (EPIC-
Heidelberg). Am J Clin Nutr 2008;87:985-92.

. Schurgers LJ, Vermeer C. Determination of phylloquinone and
menaquinones in food: effect of food matrix on circulating vitamin K
concentrations. Haemostasis 2000;30:298-307.

12. Gast GC, de Roos NM, Sluijs I, Bots ML, Beulens JW, Geleijnse JM,
Witteman JC, Grobbee DE, Peeters PH, van der Schouw YT. A high
menaquinone intake reduces the incidence of coronary heart disease.
Nutr Metab Cardiovasc Dis 2009;19:504-10.

13. Huth PJ, Park KM. Influence of dairy product and milk fat

consumption on cardiovascular disease risk: a review of the evidence.

Adv Nutr 2012;3:266-85.

w

o

(=)

N

(o2

1

jay

14.

15.

16.

17.

18.

19.

20.

2

—

22.

23.

25.

26.

27.

28.

29.

30.

31

32.

Karl JP, Fu X, Dolnikowski GG, Saltzman E, Booth SL. Quantification
of phylloquinone and menaquinones in feces, serum, and food by high-
performance liquid chromatography-mass spectrometry. J
Chromatogr B Analyt Technol Biomed Life Sci 2014;963:128-33.
Haytowitz DB, Pehrsson PR. USDA’s National Food and Nutrient
Analysis Program (NFNAP) produces high-quality data for USDA food
composition databases: two decades of collaboration. Food Chem 2016
Nov 19 (Epub ahead of print; DOI: 10.1016/j.foodchem.2016.11.082).
Pehrsson P, Haytowitz D, Holden J, Perry CB. Beckler DG. USDA’s
national food and nutrient analysis program: food sampling. J Food
Compos Anal 2000;13:379-90.

US Department of Health and Human Services and USDA. 2015-2020 Dietary
Guidelines for Americans. 8th Edition. December 2015. [cited 2017 Jan 23].
Available from: http://health.gov/dietaryguidelines/2015/guidelines/.
Koivu-Tikkanen TJ, Ollilainen V, Piironen VI. Determination of
phylloquinone and menaquinones in animal products with
fluorescence detection after postcolumn reduction with metallic zinc.
J Agric Food Chem 2000;48:6325-31.

Manoury E, Jourdon K, Boyaval P, Fourcassie P. Quantitative
measurement of vitamin K2 (menaquinones) in various fermented
dairy products using a reliable high-performance liquid
chromatography method. J Dairy Sci 2013;96:1335-46.

Deveau H, Labrie SJ, Chopin MC, Moineau S. Biodiversity and classification
of lactococcal phages. Appl Environ Microbiol 2006;72:4338-46.

. Coffey A, Ross RP. Bacteriophage-resistance systems in dairy starter

strains: molecular analysis to application. Antonie van Leeuwenhoek
2002;82:303-21.

Collins MD, Jones D. Distribution of isoprenoid quinone structural
types in bacteria and their taxonomic implication. Microbiol Rev 1981;
45:316-54.

Rezaiki L, Lamberet G, Derre A, Gruss A, Gaudu P. Lactococcus lactis
produces short-chain quinones that cross-feed group B streptococcus
to activate respiration growth. Mol Microbiol 2008;67:947-57.

. McEwan NR, Abecia L, Regensbogenova M, Adam CL, Findlay PA,

Newbold CJ. Rumen microbial population dynamics in response to
photoperiod. Lett Appl Microbiol 2005;41:97-101.

USDA economic research service, fluid milk sales by product, 1975-
2015 (millions of pounds), Washington (DC): USDA. [cited 2017 Jan
23]. Available from: https://www.ers.usda.gov/data-products/dairy-data/.
USDA National Agricultural Statistics Service, US total cheese
production, in Dairy Market News. Washington (DC): USDA. [cited
2017 Jan 23]. Available from: http://www.ams.usda.gov/market-news/dairy.
Yakoob MY, Shi P, Willett WC, Rexrode KM, Campos H, Orav EJ,

Hu FB, Mozaffarian D. Circulating biomarkers of dairy fat and risk of
incident diabetes mellitus among men and women in the United States
in two large prospective cohorts. Circulation 2016;133:1645-54.
Alexander DD, Bylsma LC, Vargas AJ, Cohen SS, Doucette A,
Mohamed M, Irvin SR, Miller PE, Watson H, Fryzek JP. Dairy
consumption and CVD: a systematic review and meta-analysis. Br J
Nutr 2016;115:737-50.

Rautiainen S, Wang L, Lee IM, Manson JE, Buring JE, Sesso HD. Dairy
consumption in association with weight change and risk of becoming
overweight or obese in middle-aged and older women: a prospective
cohort study. Am J Clin Nutr 2016;103:979-88.

Beulens JW, Booth SL, van den Heuvel EG, Stoecklin E, Baka A,
Vermeer C. The role of menaquinones (vitamin K(2)) in human health.
Br J Nutr 2013;110:1357-68.

Mayer O Jr., Seidlerova J, Bruthans J, Filipovsky J, Timoracka K,
Vanek J, Cerna L, Wohlfahrt P, Cifkova R, Theuwissen E, et al.
Desphospho-uncarboxylated matrix Gla-protein is associated with
mortality risk in patients with chronic stable vascular disease.
Atherosclerosis 2014;235:162-8.

Shea MK, Booth SL. Concepts and controversies in evaluating vitamin
K status in population-based studies. Nutrients 2016;8:ES.

CURRENT DEVELOPMENTS IN NUTRITION


http://health.gov/dietaryguidelines/2015/guidelines/
https://www.ers.usda.gov/data-products/dairy-data/
http://www.ams.usda.gov/market-news/dairy

