Impact of skimming and microfiltration processes on equol
concentration in milk
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Introduction . |

» Context

Equol is a microbial metabolite of isoflavones that could be used as therapeutic agent against
several diseases and cancers. Cow's milk could be a potential source of equol in the human
diet. However, more studies are needed about the changes in equol concentration during
technological processing of milk and dairy products.

“* Objective
This first exploratory study sought to assess the impact of industrial skimming and
microfiltration processes on eguol concentration in conventional cow's milk.

Materials and methods

Milk processing (local cheese factory) \
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Six sampling were conducted during spring and samples were i

analyzed for equol concentration, total flora (TF), fat, total
nitrogenous matter (TNM) and somatic cells (SCC).
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Equol concentration of raw milk before and after skimming and microfiltration processes. Each sample was analyzed in triplicate (n=3). The
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» Equol concentration increased for 5 % on average.

*» Microfiltration process decreased the equol concentration (p-value: 0,0313)*.

» 9 % (on average) of equol was retained between skimmed and micro-filtered samples.

* Statistical analysis: Wilcoxon’s signed rank test was performed on the differences of data, having raw milk as reference, irrespective of the collection date.

Conclusions and perspectives
This study showed:

» The systematic presence of equol in milk. (= Cow's milk could be a potential source of equol in the human diet)

» The variation of equol concentration over time. (= Production of a new quality differentiated milk will have to take this into account)

» No loss of equol during skimming process. (- Equol has little or no affinity with the milk lipid fraction)

» A small proportion of equol was retained during microfiltration process. (- This might be because of interactions with bigger molecules that
are retained, like proteins, for example)

This scoping study paves the way for more extensive studies on the impact of technological processing of milk on equol concentration and the interaction
between this compound and other components of the milk. (GrassMilk project =2 http://www.cra.wallonie.be/fr/les-projets/grassmilk )
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