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The intestinal microbiota in health and diseases
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The intestinal microbiota in health and diseases
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The mucosal microbiota
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The mucosal microbiota
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Inflammatory Diseases — Impact of food additives

Impact of emulsifiers on intestinal inflammation
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Dietary emulsifiers : food
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Dietary emulsifying agents alter host / microbiota interaction
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Dietary emulsifying agents alter host / microbiota interaction
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Dietary emulsifiers promote inflammatory diseases
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Mechanism beyond dietary emulsifiers detrimental effects
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Mechanism beyond dietary emulsifiers detrimental effects
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Mechanism beyond dietary emulsifiers detrimental effects
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Mechanism beyond dietary emulsifiers detrimental effects
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Emulsifiers directly impact the microbiota...
but not all microbiota
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Emulsifiers directly impact the microbiota...
but not all microbiota
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Emulsifiers directly impact the microbiota...
but not all microbiota
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Human relevance




Human relevance

« Microbiota encroachment is a feature of metabolic syndrome in humans

Patient #13 BMI = 28.00, Glucose = 97
HbA1C = 6.1, Diabetes mellitus = No

Chassaing, et al, Cell Mol Gastro Hepatol 2017

Patient #24 BMI = 38.20, Glucose = 70
HbA1C = 8.2, Diabetes mellitus = Yes



Human relevance

« Microbiota encroachment is a feature of metabolic syndrome in humans
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Human relevance
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ABSTRACT

OBJECTIVE

To assess the associations between exposure to food
additive emulsifiers and risk of cardiovascular disease
(cvD).

DESIGN

Prospective cohort study.

SETTING
French NutriNet-Santé study, 2009-21.

PARTICIPANTS

95 442 adults (>18 years) without prevalent CVD who
completed at least three 24 hour dietary records
during the first two years of follow-up.

MAIN OUTCOME MEASURES

Associations between intake of food additive
emulsifiers (continuous (mg/day)) and risk of CVD,
coronary heart disease, and cerebrovascular disease
characterised using multivariable proportional
hazard Cox models to compute hazard ratios for each
additional standard deviation (SD) of emulsifier
intake, along with 95% confidence intervals.

RESULTS

disease events were diagnosed. Higher intake of
celluloses (E460-E468) was found to be positively
associated with higher risks of CVD (hazard ratio

for an increase of 1 standard deviation 1.05, 95%
confidence interval 1.02 to 1.09, P=0.003) and
coronary heart disease (1.07, 1.02 to 1.12, P=0.004).
Specifically, higher cellulose E460 intake was linked to
higher risks of CVD (1.05, 1.01 to 1.09, P=0.007) and
coronary heart disease (1.07, 1.02 to 1.12, P=0.005),
and higher intake of carboxymethylcellulose (E466)
was associated with higher risks of CVD (1.03, 1.01
to 1.05, P=0.004) and coronary heart disease (1.04,
1.02 to 1.06, P=0.001). Additionally, higher intakes
of monoglycerides and diglycerides of fatty acids
(E471 and E472) were associated with higher risks of
all outcomes. Among these emulsifiers, lactic ester
of monoglycerides and diglycerides of fatty acids
(E472b) was associated with higher risks of CVD
(1.06, 1.02 to 1.10, P=0.002) and cerebrovascular
disease (1.11, 1.06 to 1.16, P<0.001), and citric acid
ester of monoglycerides and diglycerides of fatty
acids (E472c) was associated with higher risks of
CVD (1.04, 1.02 to 1.07, P=0.004) and coronary heart
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Human relevance

FRESH study = Functional Research on Emulsifiers in Humans
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Human relevance
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From human relevance > BACK TO MICE !
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From human relevance > BACK TO MICE !
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From human relevance > BACK TO MICE !
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From human relevance > BACK TO MICE !
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From human relevance > BACK TO MICE >
BACK TO IN VITRO for mechanistic insights
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Therapeutic potential of mucus-associated
microbial population
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Therapeutic potential of mucus-associated
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