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Fig.3 Differential bacteria analysis on dominant genus
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Fig.4 Effect of fermented dairy on breast milk macronutrient
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Effects of Fermented Dairy on Human Milk Components of Overweight or Obese Pregnant
Woman and Maternal—child Health

Fan Rui', Liu Yanpin’, Zhao Junying’, Liu Bin?, Liu Qian’, Gao Ziqing"”, Chen Lijun®
(“School of Biological Engineering, Dalian Polytechnic University, Dalian 116034, Liaoning
*National Engineering Center of Dairy for Maternal and Child Health, Beijing Engineering Research Center of Dairy,
Betjing Technical Innovation Center of Human Milk Research, Beijing Sanyuan Foods Co., Lid., Beijing 100163)

Abstract The first 1 000 days is a critical window of opportunity to promote healthy life, during which diet is an im-
portant factor. The study used randomized clinical trial to randomly divide the overweight or obese pregnant women into
fermented dairy group intervened with fermented dairy from early pregnancy to six months postpartum and control group.
Members in fermented dairy group were arranged 200 mlL yogurt containing probiotics and prebiotics everyday. Fresh hu-
man milk samples, follow—up table for maternal—child health, and Edinburgh Postnatal Depression Scale (EPDS) were
collected regularly postpartum to investigate the effect of fermented dairy on microbiota and macronutrients of human
milk, mothers” body mass index (BMI) and postpartum depression, weight and neuropsychological development of infants.
The results showed that compared with control group, fermented dairy intervention would significantly reduce the relative
abundance of Veillonella, Cutibacterium, Streptococcus, Rothia, Neisseria and other microbiomes and improve the rela-
tive abundance of Ralstonia in human milk of 42 d postpartum. For human milk of 3-6 month postpartum, the relative
abundance of Escherichia—Shigella, Subdoligranulum increased significantly and the relative of Streptococcus decreased
significantly in the fermented dairy group compared with the control group. Besides, fermented dairy intervention improved
significantly the content of true protein that contained functional proteins such as a-lactalbumin, lactoferrin and lysozyme
in human milk of 3-6 months postpartum. There were no differences in other outcomes including mothers” body mass in-
dex, infants” weight and neuropsychological development. In conclusion, fermented dairy riched in probiotics and prebi-
otics could significantly regulate human milk’s microbiota and true protein content, which might be helpful for infants”
health.

Keywords probiotics; prebiotics; breast milk ingredients; postnatal depression; infants” health



