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Introduction

Coffee beverage is a source of dietary fiber including the polysaccharide
arabinogalactan and the nitrogenous brown-colored melanoidins, formed during
roasting. The microbial fermentation of these high molecular weight compounds
positively influence beneficial bacteria population, as well as lead to the
production of short-chain fatty acids (SCFA). The acetate:propionate ratio is
considered relevant to evaluate cholesterol homeostasis, as acetate serves as
precursor while propionate inhibits the rate-limiting enzyme in cholesterol
synthesis. Polysaccharides capable of lowering this ratio may contribute to reduce
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are more hydrophobic and efficient at emulsifying cholesterol, and are associated A Interaction with
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decreasing this microbial conversion contributes to lower the development of

i Figure 1: Fermentation molecules with impact on cholesterol
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Conclusion/Perspectives
The in vitro colonic fermentation of coffee arabinogalactans and melanoidins, using human microbiota, demonstrated coffee potential to
positively affect gut health and to modulate metabolic processes related to cholesterol and bile acid homeostasis.

v" SCFA production was higher upon fermentation of AG fraction when compared to Mel

v' Secondary bile salt content was significantly higher (p<0.05) in arabinogalactans sample when compared to melanoidins

v' Conversion of phenolic compounds during fermentation can impact on antioxidant activity in gut
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