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Crea Gli elementi nutritivi del formaggio

Corsigho per la ricerca in agrioltura
e lanalisi delleconomia agraria

* Proteine
— GABA
— Lattoferrina
— Peptidi

* Antipertensivi, Antiossidanti, Antimicrobici, Anticancerogeni, Immunopeptidi

* @rassi
— Acidi grassi a catena dispari
— CLA

 Minerali
— (Ca, P, Na, Zn, |
* Vitamine
— A, D, B1,B2,B12
* Probiotici
e Carboidrati
— Poco lattosio
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@: Crea Ma non solo cosa c’@ dentro

Corsighio per la ricerca in agricoltusa
e lanalisi delleconomia agraria
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Z crea Contenuto e costi del calcio di alcuni alimenti
Q Comgioperlican g * fonte prezzi http://shop.auchan.it

Prezzo

Calcio (€/ Kg)* al netto Energia Costo energetico Costo
(mg/100 g) scarti (kcal/100 g) (Kcal/mg Ca) (cent/mg Ca)
Salvia 600 48,67 116 0,19 0,81
Rosmarino 370 48,67 96 0,26 1,32
Rucola 309 11,14 28 0,09 0,36
Basilico 250 48,67 39 0,16 1,95
Mandorle 240 22,9 603 2,51 0,95
Vegetali Prezzemolo 210 9,9 20 0,10 0,47
Menta 210 73 41 0,20 3,48
Fichi secchi 186 4,2 256 1,38 0,23
Cicoria 150 1 12 0,08 0,07
Spinaci 78 5 31 0,40 0,64
Broccolo verde ramoso 82 1,86 24 0,29 0,23
Frutta secca in guscio MEEEIRG 150 34,5 5> 4,37 °
Mandorle 240 22,9 603 2,51
. Ceci secchi 142 4,98 316 2,23

Legumi .
Fagioli 135 4,7 291 2,16 0
Ostriche 186 87 69 0,37 4,68
Sgombro in salamoia 185 11 224 1,21 0,59

Prodotti della pesca Acciughe 148 4,19 96 0,65 0,28

Calamaro o polpo 148 16 68 0,46 1,08
Cozze 88 9,8 84 0,95 1,11
Acqua Ferrarelle 40 0,27 0 0,00 0,07

Acque Acqua Lete 32 0,33 0 0,00 0,10
Acaug Sangemini 33 0,48

Latte Latte intero 120 1
Latte p. scremato 120 1
Grana padano
Asiago
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Crea Contenuto di lattosio in diversi formaggi

Q« gl pe  icero gl (fonte: tabelle di composizione INRAN)
/ e ml thuu mia agraria
Lattosio Lattosio

1) Formaggino 23) ltalico
2) Ricotta di pecora 4.2 24) Gorgonzola 1
3) Burrini 4.1 25) Scamorza 1
4) Ricotta di bufala 3.7 26) Formaggio molle da tavola 1
5) Emmenthal 3.6 27) Taleggio 0.9
6) Ricotta di vacca 3.5 28) Fontina 0.8
7) Fiocchi di formaggio magro 3.2 29) Caciotta toscana 0.8
8) Formaggio cremoso spalmabile, light 3.1 30) Mozzarella di vacca 0.7
9) Caciottina vaccina 3 31) Fior di latte 0.7
10) Dolce verde 2.5 32) Cacioricotta di capra 0.5
11) Pecorino siciliano 2.4 33) Caciottina fresca 0.5
12) Caciocavallo 2.3 34) Cheddar 0.5
13) Robiola 2.3 35) Mozzarella di bufala 0.4
14) Caciotta romana di pecora 2.1 36) Butirro calabro 0.3
15) Provolone 2 37) Mascarpone 0.3
16) Crescenza 1.9 38) Pecorino 0.2
17) Caciotta mista 1.8 39) Formaggio cremoso spalmabile_ tr
18) Pecorino romano 1.8 40) Grana tr
19) Groviera 1.5 41) Stracchino tr

@20) Caciottina mista 1.5 42) Camembert tr g
21) Feta 1.5 43) Parmigiano

> M

' \\ 22) Latteria [formaggio tipico del Veneto] 1.4 44) Brie tr
\ . X / Centro di Ricerca per gli Alimenti e la Nutrizione Via Ardeatina 546 — 00178 Roma _ o



http://sapermangiare.mobi/tabelle_alimenti/162050/100/formaggio_cremoso_spalmabile.htm

X Contributo dei prodotti lattiero caseari all’'apporto

\ Crea complessivo di energia e nutrienti in Italia
O) i (dati: INRAN-SCAI, Sette S. et al 2013)
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\;( Crea Fonti di calcio nella dieta degli italiani

Table 4. Mean percentage contribution of dairy foods and cheese to
Q nutrients in the Irish population
British Journal of Nutrition (2016), 115, 709-717 Contribution of dairy foods and cheese to nutrients
© The Authors 2015
Dairy (%) Cheese (%)
Energy 9-4 2.3
z 2 Z . Protein 13-3 37
An overview of the contribution of dairy| camonydrate 10 0
A . : . . | Fat 12.8 5
in the Irish diet: results from the Natior| g, 188 i3
MUFA 10-1 4
PUFA 2.7 1-5
Emma L. Feeneyl‘z, Anne P. Nugenl"z, Breige Mc Ny g: 32; g?
Eileen R. Gibney""“ Mg 10-5 1.2
'Food for Health Ireland, University College Dublin, Dublin 4, | Retinol 374 12-6
2UCD stitute for Food and Health, University College Dublin, Folate 114 1-1
*School of Food & Nutritional Sciences, University College Cork,| Riboflavin 25-5 D2
Vitamin D 10-9 1.7
(Submitted 21 August 2015 ~ Final revision received 18 October 2015 - Acceptd  Vitamin E 6-4 0-8
Vitamin B, 34.5 3.
Pantothenic acid 20-7 09
Fe 1-3 0-5
Abstract I 44 2.3
¢ | Dairy products are important contributors to nutrient intakes. Howevel Thigmine 5.8 0-3
O | potentially due to concerns regarding Na and SFA in dairy foods, partid o 0-8 0-6

5 | study used data from the National Adult Nutrition Survey (NANS) to (1] carotene 4.6 2.1
&5 | examine the contribution of cheese to population nutrient intakes. 1 7 13.4 3.1
= | representative sample (2 1500) between 2008 and 2010 using 4-d semi-y

Z Mean daily population dairy intake was 290-0 (sp 202-1) g. Dairy products provided 87 % ol the population iniake ol reporied dietary Na,

W 19-8% SFA, 39% Ca, 34-5% vitamin B,; and 10-5% Mg. Cheese alone provided 3-9% Na intake, 9-1% Ca, 12:6% retinol, 8-3% SFA, 3.7%

O | protein, 3+4 % vitamin By, and 3-2% riboflavin, High dairy consumers had greater Ca and Mg intakes per 10 MJ, greater total energy intake,

— | greater percentage of energy from carbohydrate and SFA and lower Na intakes compared with low dairy consumers, Similar trends were 4
g observed for high consumers of cheese for most nutrients except Na, These results demonstrate that dairy and cheese are important y
& | contributors © nutrient intakes of public health interest, such as Ca and B, ;. Our analysis also demonstrated that food-based dietary guidelines
8 recommending lower-fat versions of dairy products are wamanted.

IS
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Cugiopelcnagiohin Ragazzi e ragazze

e ledg] onomia agraria

Apporti di nutrienti nella dieta italiana
Q crea o

(dati INRAN SCAI Sette S. et al 2010)

Table 3 Mean daily energy and nutrient intakes from food in teenagers (10—17.9 years) according to sex — Italian National
Food Consumption Survey INRAN-SCAI 2005—06.

Males (n = 108) Females (n = 139)
Mean  SD® Median  5th® 95th® Mean SD? Median  5th® 95th ©

Minerals

Potassium (mg) 3123 879 3083 1861 4533 2737 7% 2574 1614 4359
Phosphorus (mg) 1479 39 1446 891 2167 1252 333 1217 796 1940
Calcium (mg) AR 1100 [48 420 1435 AR 1000 [59 418 1306
Magnesium (mg) 286 73 Z76 184 438 251 v 232 147 363
Iron (mg) 12.2 3.5 12.0 6.7 18.5 10.6 3.5 10.1 6.2 16.5
Zinc (mg) 13.3 3.9 12.7 7.6 19.2 10.9 3.0 10.5 6.6 17.6
Vitamins

Thiamine (mg) 1.23 0.46 1.14 0.61 2.10 1.00 0.32 0.98 0.54 1.75
Riboflavin (mg) 1.69 0.53 1.64 0.88 2.62 1.42 040 1.38 0.82 2.08
Vitamin C (mg) 136 93 113 36 312 128 92 107 30 286
Vitamin B, (mg) 2.3 0.7 2.2 1.3 3.5 1.9 0.5 1.8 1.2 3.0
Vitamin A (REs pg)© 802 767 650 293 1541 751 855 622 269 1428
Retinol (ug) 366 598 298 87 567 350 778 276 99 578
p-carotene (ug) 2613 2104 2077 745 6336 2408 2059 1864 655 5960
Vitamin E (mg) 13.9 5.0 12.8 8.2 22.3 11.8 3.5 11.4 6.2 18.0
Vitamin D (pg) 2.6 2.1 1.9 0.6 7.7 2.4 1.8 1.9 0.6 6.7
Vitamin B4z (ug) 6.9 4.2 5.7 2.8 145 6.5 5.3 4.9 2.7 15.3
EN 4D
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Cre a Apporti di nutrienti nella dieta italiana
\\\ ¢ o dlmons st Adulti uomini e donne

e ledg] onomia agraria

(dati INRAN SCAI Sette S. et al 2010)

Table 4 Mean daily energy and nutrient intakes from food in adults (18—64.9 years) according to sex — Italian Mational Food
Consumption Survey INRAN-5CAI 2005—06.

Males (n. 1068) Females (n. 1245)
Mean  SD® Median  5th® 95th®  Mean  SD® Median  5th® 95th®

Minerals

Potassium (mg) 3218 921 3120 1929 4822 2861 797 2808 1627 4206
Phosphorus (mg) 1386 389 1346 822 2077 1168 2479 14EN 694 1701
Calcium (mg) 799 337 756 335 1433 AR 800-1000 34 1233
Magnesium (mg) 305 93 291 180 473 257 74 250 150 381
Iron (mg) 126 40  12.0 70 198 104 32  10.0 58 161
Zinc (mg) 126 39 121 73 194 106 3.0 102 6.1 15.6
Vitamins

Thiamine (mg) 111 038 1.05 061 1.81 095 032 091 0.53  1.53
Riboflavin (mg) 153 050 1.45 0.86 245 138 043 134 076 212
Vitamin C (mg) 126 79 107 38 75 123 74 109 35 259
Vitamin B (mg) 21 07 20 12 33 18 05 17 1.0 28
Vitamin A (REs ug)® 890 1004 702 326 1679 818 885 669 285 1533
Retinol (ug) 379 903 252 79 637 316 803 227 64 509
B-carotene (ug) 3071 2120 2465 846 7203 3013 2127 2464 800 7287
Vitamin E (mg) 13.5 46  13.0 76 217 119 38 116 6.4  18.1
Vitamin D (ug) 26 23 19 07 77 23 22 15 0.4 7.3
Vitamin Byz (1g) 6.6 54 50 24 151 55 46 43 1.9  13.1
EX 4
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Corsighio per la ricerca in agricoltusa
e lanalisi delleconomia agraria

Cre d Nutrienti nel formaggio

GRANA (Fonte: tabelle di composizione INRAN)

una porzione una porzione

Energia (kcal) 196 2000 Rame (mg) 0,12 ;
Proteine (g) 16.5 75 Selenio (pg) 6 55
Grassi (g) 14 67 .
Di cui saturi (g) 8,8 22 ey ) 18 150
Colesterolo (mg) 54 300 Vitamina A (ug) 112 600-700
Calcio (mg) 582 1000-1200 Tiamina (mg) 0,01 1,1-1,2
Fosforo (mg) 346 700 Riboflavina (mg) 0,18 1,3-1,6
Magnesio (mg) 32 240 Niacina (mg) 0,05 18
Sodio (mg) 350 2000 Vitamina Bg (mg) 0.06 1,5-1,7
Potassio (mg) 60 3900 Vitamina By, (ug) 1.5 2,4
Cloro (mg) 480 1900-2300 Folati (ug) 2.5 400
Ferro (mg) 0,1 10-18 Vitamina C (mg) 0 85-105
Zinco (mg) 5.5 9-12 Vitamina D (ug) 0,25 15

Ceniro di Ricerca per gli Alimenti e la Nutrizione Via Ardeatina 546 — 00178 Roma _




Cre d Prodotti lattiero caseari e salute dell’osso

Corsighio per la ricerca in agricoltusa

¢ Tanalisi delfeconomia :
Osteoporos Int (201 8) 29:385-396 @ CrossMark
https:/doi.org/10. 100 7/s001 98-017-4285-8
Latte Formaggio
1,1 1,2 —
. Per 1 aday 1.04
1 risk 1,1
Per 1 aday 0.92 1
0,9
ic hoff-Fy 0,9
0,8 Per 1 a day 0.91—|
0,8
0,7 0,7
Per 1 a day 0.91 ’
0,6 0,6
<lw 1w 2-4/w 56/w 1/d  22/d [0 <l/w 1w 24/w 56/w 1/d  22/d
Yogurt Tutti
14 Per 1 a day 0.94
! Per 1 a week 1.04
1,2
1 Per 1 aday 0.93
0,8
Per 1 a week 1.00
0,6
Mai <1/w 1/w 2-4/w >5/w <1/d 1/d 2/d 3/d >4/d

Mabacd WWILE O TOUWSA TR U O y ]

Electronic supplementary material The online version of this article
(https://doi.org/10.1007/500 198-017-428 5-8) contains supplementary

material, which is available to authonzed users, - g
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S Crea | pregiudizi sul formaggio

* Troppe calorie
* Troppo sale

MMM...LA PRESSIONE E' ALTA.
PER NON PARLARE DI COLESTEROLO
E TRIGLICERIDI..E POI PESA TROPPO

* Troppi grassi

) . QUINDI CHE DEVO FARE,
* Troppl saturli UopToRe I—J/

DA STASERA DIETA:
UTTI VIA TUTTI
I FORMAGGI

* Troppo colesterolo




Quali le evidenze sull'impatto dei prodotti lattiero
caseari sui fattori di rischio cardiometabolico?

Crca

Corsighio per la ricerca in agricoltusa
e lanalisi delleconomia agraria

Comprehensive Review of the Impact of Dairy Foods
and Dairy Fat on Cardiometabolic Risk'™

Jean-Philippe Drouin-Chartier,* Julie Anne Cété,° Marie-Eve Labonté,” Didier Brassard,* Maude Tessier-Grenier,*

Sophie Desroches,* Patrick Couture,** and Benoit Lamarche®*

“Institute of Nutrition and Functional Foods and “Centre Hospitalier Universitaire de Québec, Laval University, Quebec City, Canada; ®Institut

Universitaire de Cardiologie et de Pneumologie de Québec, Quebec City, Canada; and "Department of Nutritional Science, Faculty of Medicine,
University of Toronto, Toronto, Canada

@016 American Sadety for Nutrition. Adv Murr 2016,7:041-51, dol.10.3945/n.1 1501 1619,

TABLE 1 Summary of the evidence on the impact of dairy product consumption on cardiometabolic risk factors’

Dairy foods compared with low-dairy or dairy-free diets Dairy fat Dairy matrix

Total High-fat vs. Whole vs. Cheese

dairy High-fat Low-fat Milk Cheese Yogurt low-fat dairy low-fat or skimmed milk vs. butter
LDL cholesterol No effect* Mo effec™ No effect® No effect! No effect? No effect’ No effect? Increasad® Reduced*
HOL cholesterol Mo effect® Mo effec™ Mo effect® Uncertain® Uncertain® Mo effect No effect? Mo effect Reduced*
Fasting TGs No effect! No sffact! No effact! Uncertain® No effect! No effact! Reduced? Uncertain* No effec®
Postprandial TGs Undetermined®  Undetermined®  Undetermined®  No effect Mo effect! Undetermined®  Undeterminad® Undetermined" Undetermined®
LDL size Undetermined®  No effect Uncertain® Mo effect Undetermined®  Undetermined®  Increased® Reduced? Undetermined®
apoB Undatermined®  No effect? No effact! No effect No effect! Undetermined®  No effect! No effect Undetermined®
Mon-HOL cholesterol  Undetermined® Mo effect’ No effect? Undetermined®  Undetermined®  Undetermined®  No effect Undetermined® Undetermined®
Cholesteral ratios Undetermined®  Undetermined®  Undetermined®  No effect! Mo effect Reduced? Undetermined” Mo effect Undetermined®
Inflarmmation No effect® Mo effect® Mo effect® No effect? Undeteminad’ Undetermined’ No effect? Undetermined”’ Undetermined”
Insulin resistance Uncertain* Undetermined” Uncertain® No effect? No effect? Undetermined” Undetermined” Undetermined” Undetermined”
Blood pressure No effact* No affect® Mo effect* No effect! Undeternined®  Undetermined®  No effact! Undetermined" No effact!
Vascular function No effect Undetermined®  No effect! Mo effect Undetermined®  Undetermined®  Undetermined® Undetermined® Mo effect

! Data from studies that assessed the impact of high-fat compared with low-fat cheese, high-fat compared with low-fat yogurt, cheese compared with milk oryogurt, milk compared with hutter or yogurt, and yogurt compared with butter an
cardiometabalic risk factors are very limited and discussed in the text only. *Based on data from =1 met-analysis. f Consistent results reported in =3 randomized controlled trials. ® Reported in <3 mndomized controlled trialks; data need to be
interpreted with caution. ¥ Effects remain uncertain, available mndomized controlled trials having yielded mixed results. * No randomized controlled trials on this topic.
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Q Cre d Le nuove evidenze sui grassi saturi

RESEARCH

"OPENACCESS Intake of saturated and trans unsaturated fatty acids and risk of

[on)
: . i g =
puse mortality, cardiovascular disease, and type 2 diabetes: =
atic review and meta-analysis of observational studies i
e Souza,!%3.4 Andrew Mente,".2.5 Adriana Maroleanu,? Adrian | Cozma,# g
a,'-3-4 Teruko Kishibe ¢ Elizabeth Uleryk 7 Patrick Budylowski,* Holger Schilnemann,’.8 5
eyene,'-2 Sonia S Anand’- 258 &,
(]
tat Butter. e ~N

B R Y HEyAows Wi | CONCLUSIONS

: #] Saturated fats are not associated with all cause
mortality, CVD, CHD, ischemic stroke, or type 2
diabetes, but the evidence is heterogeneous with
methodological limitations. Trans fats are associated
with all cause mortality, total CHD, and CHD mortality,
probably because of higher levels of intake of
industrial trans fats than ruminant trans fats. Dietary
guidelines must carefully consider the health effects of
recommendations for alternative macronutrients to

) oy wmemad  replace trans fats and saturated fats.
3 ) L8N 375, Canada WO TEviewe

anands@mcmaster.ca assessed stu

M - .= .
& Additional material is published risks were pool®
é': online only. To view please visit
the journal online (http-//dx.doi.
o 22 9£ [orei B IOTO

quantified. Potential publlcatlon bias was assessed

and subgroup ana " urliiiihii Hiﬁﬁigﬁ Vassorclratlonis, o

“moderate” and “very low” to “low” for other
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Cre d E non tutti i saturi sono uguali

Corsigho per la ricerca in agrioltura
¢ lanalisi dellecon

+ - i )
= M Differences inthe prosp -
Oowback e (95%Ch
individual plasma phosp| | & ceunsyae i
. . & France —— | 122(109-137)
incident type 2 diabetes{ | wmpean)
Spain R 161 (146-176)
e 1
m Nita G Forouhi, Albert Koulman, Stephen | Sharp, Furniaki :M i — 4 : 3’;((1 ;:11 ::']
Morcela Guevara, Jafine W) Beulens, Geertruida | vanWoud| | ¢emany e 1650144-188)
Pilar Amiano, Heiner Boting, Frangoise avel-Chapelon, L] | syeden —— | 128(118-139)
Marlannei/hre jakobsen, Rudolf Kaaks, Timothy | Key, Kay| | Denmark ! 1.23(112-1.35)
Domenico Palll, | Ramdn Quirds, Olov Rofandsson, Nina Ro] | Overall (P=88-1%, p<0-0001) @ 143(129-158)
Annemieke MW Spijkerman, Anne Tjonneland, Maria-josé
Caudia Langenberg, Elio Riboli, Nicholas | Wareham B’ Odichaln ity s
France —— 0461{047-078}
Itaby — 068 (060-076)
Summary ;
o ; . . ] | Spain o= 073(0-68-078)
Lerscer Disberes Endorind 2004 Background Conflicting evidence exists regarding | ! . 073 (064-084)
281038 In this longitudinal case-cohort study, we aimed | | Nothertands — 061(052-071)
Pubdsted Gatine  individual plasma phospholipid SFAs and incidy | Gemay e 079(072-087)
At 6, 2014 Saedhif —e 0463 (057-070)
n&f;;m Methods The EPIC-InterAct case-cohort study if w v > 072(0-65-078)
see Commentgage77o  Subcohort of 16 154 individuals who were sele trsane @ bkl sona it
MAC Epidemiology Unit,  PETSOD-Y€Ars offollow:up (the EPIC study), Inq| | G v Nt oy il
University of Cambridge,  Several sources of evidence. Gas chromatogr] | ... - . 050{029-084)
Cambiidge, Uk phospholipids (mol%); samples from people | | 4 o 079(068-002)
SJM";‘:?""‘ ‘“’:: random order by centre, and laboratory staff we] | spsn - 083(075-092)
Clangeberg bt 1a2ard ratios (HRs) for associations per SD off | U S 079(0465-097)
prof N Warsham FRCP:  Fegression, which is weighted for case-cohort sf | Netherands I 0-81{066-0-98)
MRC Human Nutrition Germany 4 — 078({068-0.90)
Besearch, CGambridge, UK £ dings SFAs accounted for 46% of total plas T 074(065-095)
@ gy SFAsn?vsere associated with incident type g dl] ' el
K Summeshill BSc. ) 2 o Overall (<83 9%, p<0-0001) <> 070(059-084)
JLGriffin DPbil); German  (14:0 [miyristic acid], 16:0 [palmitic acid], and 18 Y
Institite of Human Nutsition  (HR [95% CI] per SD difference: myristic acid 1 05 5 A
mmm 1:06 {1-00-1-13]). By contrast, measured odd-cu Hazand ratio
Prof M’é'm“w: inversely associated with incident type 2 dia
Prot W osing MO Nutheid acid and 0-67 [0-63-0-71) for heptadecanoic| Fi9vr mm“ss*m'““‘"# plasma phospholiphd sstursted fetty adds snd
. . . . . w -5
M"" ’ g "wm w' BN 429 ‘[bd""‘“‘ acid], 23:0 [tricosanoic “"d|§ and| | coxiations per 15D difisence in (A) even-chain ftty acids (saturated fatty acid [SFA] group 1:the sum of 14,
UKL e, TADBING between 0-61and 0-92). Our findings Y 160, and 18.0) (8) ocd-chain fatty acds (SFA group 2 the sum of 15:0.and 17,0),and (C) long- and vesy-Jong-chain
Prof T} Key DPhil); Depart X fatty acids (SFA group 3: the surm of 20:0, 220, 23:0, and 24.0) and type 2 diabetes, Esti are per y and the
of Epidemiology, Murcia  Interpretation Different individual plasma pl Fl"s’;‘l“;“"""z ;:"“’“"":”"“"""“7’5""‘1"3’7“‘ m‘m’j’w;i:i‘::; bped essrnd
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Cheese intake in large amounts lowers LDL-cholesterol concentrations
compared with butter intake of equal fat content'™

CIrcad

Corsighio per la ricerca in agricoltusa
e lanalisi delleconomia agraria

'alimento conta piu del nutriente

Julie Hjerpsted, Eva Leedo, and Tine Tholstrup

ABSTRACT a positive association between cheese consumption and HDL
TABLE 1 o e s
Fatty acid composition and calcium content of the cheese and butter’ di e ol o
Fatty acid Cheese Butter e 2 % | 2 34
b E 54 | g 33
9% bv wt % bv wt = 53 I =
Sum 4:0-12:0 TABLE 3
:23 Results after the run-in, cheese, and butter periods’
18:0 .
18:1n—9° Run-in Cheese Butter
o Total: HDL cholesterol 357 £ 103 359+ 103 368+ 1.03
Others Triacylglycerol (mmol/L) 1.06 = 1.06 1.15 £ 1.06 1.17 * 1.06!
Calcium (mg/100 g) hsCRP (mg/L)‘, 1.15 2121 093 = 121 092 *+ 1.21
! Analyzed by Qlip, Glucose (mmol/L) 559 006 563 *006% 553=*006
? Including 18:1rran)  Insulin (pmoI/L)3 465 304 467 x 305 45.2 + 3.05
:;;’m HOMA’ 1.69 = 0.12 1.71 = 0.12 .62 + 0.12 lycerol), the in-
tween the { Systolic BP (mm Hg) 127 = 1.02 125 = 1.02 127 = 1.02 :dalforeje‘:smn
t;’::'“st:;' Diastolic BP (mm Hg) 794 104 787 %105 9.8 £ 1.05 ' :’
comparea | A content in feces (%)” = 226+ 145 199 * 1.45 V)
gov as NC’ -

Centro di Ricerca per gli Alimenti e la Nutrizione

0 UL 79137 770%.
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Corsighio per la ricerca in agricoltusa

Consumo di formaggio e parametri cardiometabolici

Fan M- P. ~ AATY) 49 2
e T'analisi delleconomia agraria

Systematic Review of the Association between
Dairy Product Consumption and Risk of

Cardiovascular-Related Clinical Outcomes

1-3

Jean-Philippe Drouin-Chartier,® Didier Brassard,* Maude Tessier-Grenier,* Julie Anne Coté,> Marie-Eve Labonté,®

Sophie Desroches,* Patrick Couture,*”

and Benoit Lamarche**

*Institute of Nutrition and Functional Foods, Laval University, Quebec City, Quebec, Canada; SInstitut Universitaire de Cardiologie et de
Pneumologie de Québec, Quebec City, Quebec, Canada; ®Department of Nutritional Science, Faculty of Medicine, University of Toronto, Toronto,
Ontario, Canada; and “CHU de Québec-Université Laval, Quebec City, Quebec, Canada

Hypertension

Total dairy
Soedamah-Muthu et al., 2012 (12) @
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FIGURE 4 Forest plot of RRs from meta-analyses of

prospective cohort studies on the association between dairy

intake and the risk of hypertension, with their 95% Cs. Each
symbol represents data from an individual meta-analysis.

Metabolic syndrome
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FIGURE 5 Forest plot of RRs from meta-analyses of
prospective cohort studies on the association between dairy
intake and the risk of metabolic syndrome, with their 95% Cs.
Each symbol represents data from an individual meta-analysis.

7

Centro di Ricerca per gli Alimenti e la Nutrizione

symbol represents data from an individual meta-analysis. Arrows
indicate that the 95% Cls exceed the figure scale. R-TFA,

ruminant trans fatty acids.
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FIGURE 6 Forest plot of RRs from meta-analyses of
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symbol represents data from an individual meta-analysis. HF,
high-fat; LF, low-fat; R-TFA, ruminant trans fatty acids.
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Formaggio e peso corporeo

INTERNATIONAL JOURMNAL OF

Table 4, Correlations between cheese consumption and BMI for non-
obese participants,

F(J‘() ]:) http://informahealthcare.c
o i T(ECQ : - print),
SCIENCES ISSN: 0963-7486 (print), 1465-3478 BMI
and = _ o oni Total (n=955) Men (n=454) Women (n=501)
R. ]P[I(_)h Int J Food Sci Nutr, Early Onlin Choes
© 2013 Informa UK Ltd. DOI: 10.3109/096: (gl;:f;:)u aliday)  p 5 5 = 5 5
Total ~0.15 <0001 -0.11 0.02 —{.10 0.03
Fresh -0.07 003 001 087 —0.03 045
R Mature 006 009 -006 022 -0.03 0.53
RES Table 3. Cheese consumption by BMI. Idiazibal 005 012 —002 062 -003 058
Processed -023 <0001 —-023 <0001 —-0.18 <0001
Median (range)
Ch BMI, body mass index.
Cheese (g/1000 kcal/day) Gender Non-Ov/Ob Ov
N o Tog gE07D 07062 | rupe s, Mtivariste adjustcd ORs and 95%Cls or cverweght d
s ¥ . % obese men across tertile categorics of cheese consumption®.
Women 0.8 (0-7.1) 0.7 (0-6.2)
Iker p <0.001 0.02 . . —
Fisiki Total 1.1 (0-39.4) 1.0 (0-34.3) Tertile categones of cheese consumption
D Men 1.0 (0-32.5) 0.9 (0-32.5) OR(95%CTI) First Second Third
€pd Women 2.8 (0-39.4) 1.1 (0-34.3) s
b <0.001 <0.001 Overweight
P ; ; Total cheese 085 (043-169)  130(0.73-231)  ref.
Mature Total 2.2 (0-20.8) 1.9 (0-18.3) Fresh cheese 125 (0.78-2.00)  2.90 (1.66-505)5  ref.
Abst Men 2.2 (0-17.3) 1.9 (0-17.3) Mature cheese 133 (0.70-258)  1.23 (0.68-225)  ref.
Stud Women 2.4 (0-20.8) 1.3 (0-18.3) Processed cheese 141 (0.84-238)  1.33 (0.64-2.75) ref.
u »° 0.02 0.49 Obesity
statu| [diazdbal Total 0.4 (0-15.7) 0.4 (0-13.9) Total cheese 119 (045-3.15) 172 (0.77-3.84) ref.
stud) Men 0.4 (0-13.2) 0.4 (0-13.2) Fresh cheese 0.89 (047-1.67) 1.96 (0.94-4.09) mf‘.
repre Women 0.5 (0-15.7) 0.4 (0-13.9) Muature cheese 1.32 (0.52-3.31) 0.98 (0.42-231) ref.
b Processed cheese 229 (1.07-4.89)1 3.18 (1.25-8.08)t ref,
from P <0.001 0.33
consj Processed '1[\‘:::11 }g Eg__fgg; g?()(-ol_;zg)& “Multinomial logistic n:grcssion: Od"l.s ratios (OR) and 95% confidence
Was y 3 5 intervals (Cl) for being overweight or obese compared to non-
od onc“ 1.7 (0-20.6) 0.6 (0-20.6) overweight/obese. The present ORs are adjusted for age, household
mody 14 <0.01 <0.01 composition, educational level, occupational status, income and place
weig of residence,
in m BMIL body mass index; Non-Ov/Ob, non-overweight/obesity; Ov, overweight; Ob, obel  "Tertile categories of total cheese (Ist, <0.5; 2nd, 0.5-2.3; 3rd, >2.3),
resid *Tested by Kruskal-Wallis H test; "Tested by Mann-Whitney U test. of fresh cheese (1st, 0.0; 2nd, 0.0-2.6; 3rd, >2.6), of mature cheese

TTC U T OO UT IOt OT T VST

i i ' ” (1st, <0.6; 2nd, 0.6-3.9; 3rd, >3.9) and of processed cheese (1st, <0.0;
of some types of cheese and overweight and obesity in this population.

2nd, 0.0-1.6; 3rd, >1.6).
ip<0.05; §p <0.001 compared to third tertile.
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ABSTRACT

Yogurt

Beverages | . . :
Sugarmeetened beverages e ry and other lifestyle behaviors may affect the success of the straight-

. a : = :
100% Fruit juice ding strategy “eat less and exercise more” for preventing long-term

Low-fat or skim milk #3
]
Whole milk o

Diet lorie) soda =T W x
et Earo-calony o 1 prospective investigations involving three separate cohorts that in-

7 U.S. women and men who were free of chronic diseases and not obese
th follow-up periods from 1986 to 2006, 1991 to 2003, and 1986 to 2006.

I T T T T T 1
-10 -05 00 05 10 15 20 25
Weight Change Associated with Each Increased

Daily Serving, per 4-Year Period (Ib) ips between changes in lifestyle factors and weight change were evalu-
- intervals, with multivariable adjustments made for age, baseline body-
f-J' N Engl) Med 2011.354:2392-404, mass index for each period, and all lifestyle factors simultaneously. Cohort-specific
AN Copyright ® 2011 Massachusetts Medical Society. Z £ 3 3
é \\ and sex-specific results were similar and were pooled with the use of an inverse-
= variance-weighted meta-analysis.
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Conclusions: This meta-analysis suggests a beneficial effect of
Mol. Nutr. Food Res. 2018, 62, 1700410 L""“‘g:':

y SLem

and body composition.

tion on overweight and obesity. " How-
ever, the meta-analysis was subjected to
the residual or unmeasured confound-
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Milk and dairy products: good or bad for human health?

assessment of the totality of scientific evidence Adult obesty

"4

Tanja Kongerslev Thorning', Anne Raben', Tine Tholstrup', Sabita | Bogy |
lan Givens® and Ame Astrup'* composition

4 Childhood obesity

'Deprmml of Nutrition, Exercise and Sports, Faculty of Science, Universty of $

*Division of Human Nutrition, Wageningen Unwersity, Wageningen, The Nether!

Health, University of Reading Reading, UK

Pancreatic ncer ®~/f‘5\u [ng

Ovarian cancer Type 2 diabetes

Lung cancer INTAKE >
>
AND |
Cardiovascular

Results: The most recent evidence suggested that intake of milk and dairy p HEALTH disease
of childhood obesity. In adults, intake of dairy products was shown to imp: Prostate cancer 2 ()
weight loss during energy restriction. In addition, intake of milk and dairy p 5 (1) Stroke
reduced risk of type 2 diabetes and a reduced risk of cardiovascular disease, pa b
evidence suggested a beneficial effect of milk and dairy intake on bone mineral :

of bone fracture. Among cancers, milk and dairy intake was inversely associated
cancer, gastric cancer, and breast cancer, and not assocated with risk of pancreatic Gastric cancer

cancer, while theevidence for prostate cancer risk was inconsistent. Finally, consumption Breast cancer 1 Sone mineral
was not associated with all-cause mortality. Calcium-fortified plant-based drinks hay density
alternative to dairy products in the nutrition recommendations in several countries. However, $ v

milk and plant-based drinksare completely different foods, and an evidence-based conclusionon
the plant-based drinks requires more studies in humans,

Conclusion: The totality of available scientific evidence supports that intake of milk and dairy products
contribute to meet nutrient recommendations, and may protect against the most prevalent chronic diseases,
whereas very few adverse effects have been reported.

Abstract

Back ground: There is scepticism about health effects of dairy products
increasing intake of plant-based drinks, for example, from soy, rice, al
Objective: This review aimed to assess the scientific evidence mainly
studies and randomised controlled trials, on dairy intake and risk of o
disease, osteoporosis, cancer, and all-cause mortality.

Colorectal cancer Bone fraciures
Bladder cancer 3

Keywords: obesity; type 2 diabetes, cardiovascudar disease, osteoporosis, cancer, mortality
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Raccomandazioni sul consumo di latticini in Europa
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Latte nelle scuole per gli ALUNNI degli Istituti
scolastici primari Italiani che abbiano fatto
richiesta

La tipologia delle distribuzioni

Macro categone di prodotio

Distribuzioni

Regolari  Speciale

DISTRIBUZIONE GRATUITA!

MISURE EDUCATIVE DI
ACCOMPAGNAMENTO
AL PROGRAMMA
LATTE NELLE SCUOLE

disidratata, frutta in guscio

1. Latte alimentare a) Latte fresco pastorizzato di alta qualita 3l sl
past:oﬁr.:atu, intero, b) Latte fresco pastorizzato 5l g
parzialmente scremato e c) Latte pastorizzato microfiltrato 5| 5|
scremato )

d) Latte pastorizzato 51 <)
e) Latte pastorizzato a temperatura elevata e ESL
(Extended Shelf-Life) >l o

2. Latte alimentare fl per gli alunni che avranno indicato problemi di | sl

delattosato intolleranze o allergie

3. Yogurt, yogurt delattosato a) Senza succo di frutta aggiunti | 5l

e altri prodotti lattiero —

I.ﬂ . b) Aromatizzati naturalmente | Sl
caseari fermentati
Formaggi a pasta molle e MO sl
filata
Formaggi a pasta semidura MO 5l
Formaggi a pasta dura | sl
Merenda alternativa
{succhi 100 % frutta fresca) sl 5|
Miele, frutta fresca, frutta

NO sl
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Q Crea Concludendo

* | prodotti lattiero caseari sono importantissimi per la salute di denti e
0ssa.

 Hanno alta biodisponibilita del calcio e basso costo.
e Forniscono un cocktail di nutrienti (Ca, K, P, proteine, vitamine)

* Possono aiutare al mantenimento del peso corporeo e della massa
magra, anche tramite I'elevato potere saziante.

* Sono associati ad un effetto protettivo sulle malattie croniche

* | formaggi, soprattutto se stagionati, possono costituire un’alternativa
nei soggetti con grave intolleranza al lattosio.

e Sussistono una serie di validi motivi per cui gli “esperti” consigliano il
consumo di prodotti lattiero-caseari

J
v
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