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ABSTRACT

Oligosaccharides are the third most abundant com-
ponent in human milk. It is widely accepted that they 
play several important protective, physiological, and 
biological roles, including selective growth stimulation 
of beneficial gut microbiota, inhibition of pathogen ad-
hesion, and immune modulation. However, until recent-
ly, very few commercial products on the market have 
capitalized on these functions. This is mainly because 
the quantities of human milk oligosaccharides required 
for clinical trials have been unavailable. Recently, clini-
cal studies have tested the potential beneficial effects 
of feeding infants formula containing 2′-fucosyllactose, 
which is the most abundant oligosaccharide in human 
milk. These studies have opened this field for further 
well-designed studies, which are required to fully un-
derstand the role of human milk oligosaccharides. 
However, one of the most striking features of human 
milk is its diversity of oligosaccharides, with over 200 
identified to date. It may be that a mixture of oligosac-
charides is even more beneficial to infants than a single 
structure. For this reason, the milk of domestic animals 
has become a focal point in recent years as an alterna-
tive source of complex oligosaccharides with associated 
biological activity. This review will focus specifically 
on free oligosaccharides found in bovine and caprine 
milk and the biological roles associated with such 
structures. These dairy streams are ideal sources of oli-
gosaccharides, given their wide availability and use in 
so many regularly consumed dairy products. The aim 
of this review was to provide an overview of research 
into the functional role of bovine and caprine milk oli-

gosaccharides in host–microbial interactions in the gut 
and provide current knowledge related to the isolation 
of oligosaccharides as ingredients for incorporation in 
functional or medical foods.
Key words: animal milk, oligosaccharides, gut health, 
host–microbe interactions

INTRODUCTION

In recent times, awareness has been growing that 
breast milk beneficially supports the infant immune 
system (Cacho and Lawrence, 2017) and modulates 
microbiota composition during the first months of life. 
Among the various bioactive components in breast 
milk, human milk oligosaccharides (HMO) are sug-
gested to play a leading role (Ayechu-Muruzabal et al., 
2018; Xiao et al., 2019). Human milk oligosaccharides 
are made of linear or branched monosaccharides, such 
as galactose, glucose, N-acetylglucosamine, fucose, and 
sialic acid, varying in size from 3 to 22 monosaccharide 
units (German et al., 2008; Bode, 2012). In contrast to 
the milk of other mammals, human breast milk con-
tains a very high amount and a structurally diverse set 
of oligosaccharides that even exceeds the protein con-
tent of breast milk (Zivkovic et al., 2011; Bode, 2012; 
Triantis et al., 2018). Indeed, HMO constitute the third 
largest solid component of human milk after lactose 
and lipids (Kunz et al., 2000; Thurl et al., 2010). Table 
1 outlines the overall concentrations of oligosaccharides 
found in human and dairy animal milks and highlights 
the major oligosaccharide structures common between 
these milks.

Surprisingly, HMO offer no direct nutritional value 
to infants and involve only minor absorption across the 
intestinal wall, with approximately 0.1 and 4% detect-
able in plasma and urine, respectively (Goehring et al., 
2014; Dotz et al., 2015; Underwood et al., 2015). They 
are now recognized to have various additional benefits 
for the developing infant. They are favored substrates 
for several species of gut bacteria and act as prebiot-
ics, promoting the growth of a beneficial microflora 
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and shaping the gut microbiome, in turn beneficially 
influencing immune responses (Doherty et al., 2018). 
Fermentation products, such as short-chain fatty acids 
generated from gut bacteria breaking down HMO, are 
immunoregulating and serve as nutrients for beneficial 
gut commensals and epithelial cells (Trompette et 
al., 2014). Human milk oligosaccharides also directly 
modulate host epithelial responses, resulting in reduced 
binding of pathogens to the gut epithelium. In addition, 
HMO act as decoy receptors, inhibiting the binding of 
enteric pathogens to prevent infection and subsequent 
illness (Smilowitz et al., 2014). Furthermore, HMO 
provide a selective advantage for colonization by fa-
vorable bacteria, in turn inhibiting the colonization of 
pathogenic species. Human milk oligosaccharides and 
their metabolic products, such as sialic acid, also play 
a role in brain development, neural transmission, and 
synaptogenesis (Bienenstock et al., 2013; Jacobi et al., 
2016).

However, the protective effects ascribed to HMO are 
for the most part unavailable to formula-fed infants, 
with the exception of 2′-fucosyllactose and lacto-N-
neotetraose, which have been added to some formulas 

recently (European Union, 2017; Puccio et al., 2017). 
Despite this advancement, the complexity of HMO 
makes it almost impossible for their associated func-
tions to be duplicated in formulas. Infant milk formulas 
are based on bovine milk and to a lesser extent caprine 
milk, which contain lower concentrations of oligosac-
charides (~0.03 and 0.30 g/L, respectively; Kunz et al., 
2000; Martinez-Ferez et al., 2006a). However, at least 
10 bovine milk oligosaccharides (BMO) and 9 caprine 
milk oligosaccharides (CMO) share the same structure 
as certain HMO (outlined in Table 1), which could im-
ply common functionalities (Barile et al., 2009; Silanik-
ove et al., 2010; Mariño et al., 2011; Robinson, 2019). 
Therefore, value may lie in extracting and concentrat-
ing oligosaccharides from domestic animal milks with a 
view to adding them as an active ingredient to infant 
formulas. This review highlights recent studies from 
our group and others that demonstrate novel bioactivi-
ties associated with BMO and CMO, with a particular 
focus on their influence on host–microbial interactions 
in the gut. The review also provides an overview of cur-
rent developments in industrial-scale processes for milk 
oligosaccharide production from dairy streams.
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Table 1. Milk oligosaccharides found in human milk and dairy milks1

Oligosaccharide
Human, 

g/L
Bovine, 

g/L
Caprine, 

g/L

Total in colostrum milk 20–23 1.0 0.4–1.35
Total in mature milk 12–15 0.03–0.06 0.25–0.3
2′-Fucosyllactose (2′-FL) 1.88–4.9 Trace Trace
3′-Fucosyllactose (3′-FL) 0.25–0.86 Trace Trace
Lacto-N-tetraose (LNT) 0.5–1.5 Trace Trace
Lacto-N-neotetraose (LNnT) 0.04–0.2 Trace —
Lacto-N-fucopentaose I (LNFPI) 1.2–1.7 — —
Lacto-N-fucopentaose II (LNFPII) 0.3–1.0 — —
Lacto-N-fucopentaose III (LNFPIII) 0.01–0.2 — Trace
3′-Sialyllactose (3′-SL) 0.1–0.3 0.035–0.119 0.03–0.05
6′-Sialyllactose (6′-SL) 0.3–0.5 0.014–0.088 0.05–0.07
Sialyllacto-N-tetraose (a) (LSTa) 0.03–0.2 Trace —
Sialyllacto-N-tetraose (b) (LSTb) 0.01–0.16 — —
Sialyllacto-N-tetraose (c) (LSTc) 0.1–0.6 Trace —
6′-Sialyllactosamine (6′ SLN) — 0.009–0.176 Trace
Disialyllactose (DSL) — 0.002–0.07 0.001–0.005
Disialyllactose-N-tetraose (DSLNT) 0.2–0.6 Trace —
α-3′-Galactosyllactose (α3′-GL) — Trace 0.03–0.05
β-3′-Galactosyllactose (β3′-GL) Trace Trace 0.03
β-4′-Galactosyllactose (4′-GL) Trace — —
β-6′-Galactosyllactose (6′-GL) 0.002 Trace Trace
α-3′-N-acetylgalactosaminyllactose (α-3′-GalNAcL) — 0.003–0.065 Trace
Lacto-N-difucohexaose I (LNDFH-I) 0.58 — —
Lacto-N-neohexaose (LNnH) Trace — —
Lacto-N-hexaose (LNH) 0.13 — 0.001–0.005
6′-N-Acetyl-glucosaminyl-lactose (NAL) — Trace 0.02–0.04
1The ranges shown reflect differences due to variations in the analytical methods used in the different studies, 
and they reflect changes in abundance over lactation (i.e., from colostrum to mature milk). Compiled data 
are from Gopal and Gill (2000); Kunz et al. (2000); Wang et al. (2001); Nakamura et al. (2003); Nakamura 
and Urashima (2004); Uemura et al. (2009); Fong et al. (2011); Oliveira et al. (2012); Aldredge et al. (2013); 
Meyrand et al. (2013); Albrecht et al. (2014); Oliveira et al. (2015); Austin et al. (2016); Sprenger et al., (2017); 
Ma et al. (2018); Samuel et al., (2019); Sousa et al. (2019b); Tonon et al. (2019).
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MILK OLIGOSACCHARIDE STRUCTURE

Milk oligosaccharides have a lactose core and are 
enzymatically elongated by β1–3 and β1–6 linkages to 
units of lacto-N-biose and N-acetylactosamine, respec-
tively. Milk oligosaccharides are further elongated by 
the addition of fucose and sialic acid at the terminal 
positions (Figueroa-Lozano and de Vos, 2019). A large 
number (100 to 200) of different HMO can be found in 
individual milk samples (Totten et al., 2012; Urashima 
et al., 2018). Concentrations in mature human milk 
ranges from 12 to 15 g/L, but relative proportions 
and amounts vary depending on the lactating stage, 
Lewis blood group, secretor status, feed practices, and 
environmental factors (Bode, 2012; Azad et al., 2018; 
Zúñiga et al., 2018; Seppo et al., 2019). Among these 
elements, the individual maternal genetic disposition 
has a large effect on the HMO profile of human milk, 
particularly the individual expression pattern of Lewis 
and secretor gene alleles that encode different fucosyl-
transferases.

The significant difference between human and animal 
milk oligosaccharide pools is that human milk contains 
high levels of fucosylated oligosaccharides, accounting 
for approximately 70% of oligosaccharides in human 
milk, with high levels of 2′-fucosyllactose detected (e.g., 
4.65 g/L; Chaturvedi et al., 2001; Asakuma et al., 2008; 
Marriage et al., 2015). Another difference between the 
milks is the predominance of type 1 oligosaccharides 
in human milk (Urashima et al., 2012, 2013, 2016). In 
contrast, animal milk counterparts contain higher levels 
of sialylated oligosaccharides containing N-acetylneur-
aminic acid or N-glycolylneuraminic acid (Urashima et 
al., 2001, 2013). Added to this, only about 40 BMO and 
CMO structures have been identified to date (Tao et 
al., 2008; Albrecht et al., 2014). However, despite these 
differences, structurally identical oligosaccharides are 
found in human and animal milk oligosaccharide pools 
(Table 1). Indeed, many of these individual structures 
have been identified as having specific biological activi-
ties, so it is likely these structures may offer the same 
physiological benefits as oligosaccharides derived from 
human milk (Vicaretti et al., 2018).

THE ROLE OF MILK OLIGOSACCHARIDES  
IN HOST–MICROBE INTERACTIONS

The diverse functions of milk oligosaccharides on the 
gut microbiome are as follows: they act as prebiotics 
and stimulate the growth of beneficial microbes; they 
promote the colonization of beneficial microbes; they 
exert direct and indirect defense mechanisms against 
pathogens and protect infants from infections; and they 
act as signaling molecules and interact directly with 

host cells (Figure 1). For insights into how milk oligo-
saccharides affect immune system development, which 
is outside the scope of this article, we refer the reader to 
some excellent recent reviews (Plaza-Díaz et al., 2018; 
Triantis et al., 2018).

Role of Milk Oligosaccharides as Prebiotics

The human gut lacks glycoside hydrolases and intes-
tinal membrane transporters, which can degrade milk 
oligosaccharides; therefore, HMO are not digested in 
the upper part of the gastrointestinal tract of infants 
(Engfer et al., 2000; German et al., 2008). As a result, 
the majority of HMO reach the colon, where they act 
as a substrate for specific bacteria, influencing the com-
position of the gastrointestinal microbiota (Garrido et 
al., 2011). Human milk oligosaccharides are specifically 
known to influence populations of beneficial bacteria, 
such as Bifidobacterium (Garrido et al., 2011; Akker-
man et al., 2019), a dominant species in the intestine of 
breastfed infants. These bacteria have the ability to use 
HMO with dedicated enzymes (glycoside hydrolases), 
transporters, and other molecules that contribute to 
degradation (Goh and Klaenhammer, 2015). Genomic 
analysis of a prototypical infant-derived bifidobacteria, 
Bifidobacterium longum ssp. infantis, which grows well 
on HMO, revealed a single cluster of genes coding for 
enzymes dedicated to the degradation of HMO, sug-
gesting co-evolution of this strain with human milk 
(Ward et al., 2006; Sela and Mills, 2010). Analysis of 
other infant strains of Bifidobacterium longum ssp. 
longum, Bifidobacterium bifidum, and Bifidobacterium 
breve, which also grow on HMO (LoCascio et al., 2009; 
Asakuma et al., 2011; Ruiz-Moyano et al., 2013), were 
shown to also possess specific milk glycan transport-
ers and glycosyl hydrolases linked to milk glycan usage 
(Garrido et al., 2013; Ruiz-Moyano et al., 2013; Matsuki 
et al., 2016; Sakanaka et al., 2019; Zabel et al., 2019). 
The role of HMO as prebiotics is well characterized and 
we refer the reader to many excellent reviews on this 
topic (Marcobal and Sonnenburg, 2012; Moossavi et al., 
2018; Reverri et al., 2018; Zúñiga et al., 2018).

The use of BMO as prebiotics is less well investigat-
ed; only a limited number of in vitro studies have been 
documented. A recent example is a study by Jakobsen 
et al. (2019), in which proton nuclear magnetic reso-
nance metabolomics and molecular biology methods 
were combined to quantify bacteria and compare the 
effect of BMO and synthetic galacto-oligosaccharides 
on mono- and co-cultures of 8 major bacteria related to 
a healthy infant microbiome. The results revealed that 
BMO treatments supported the growth of B. longum 
ssp. longum and Parabacteroides distasonis, while at 
the same time inhibiting the growth of Clostridium 
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perfringens and Escherichia coli. Perdijk et al. (2019) 
investigated the effect of sialyllactose (isolated from 
bovine milk) on microbiota composition and short-
chain fatty acid production using in vitro fecal batch 
cultures. Sialyllactose resulted in a distinct modulation 
of microbiota composition, promoting the outgrowth 
of Bacteroides and bifidobacteria, which resulted in 
distinct changes in short-chain fatty acid production 
profiles.

Caprine milk oligosaccharides have also been shown 
to have prebiotic characteristics in vitro (Oliveira et 
al., 2012). Increased numbers of Bifidobacterium spp. in 
the presence of CMO have been demonstrated using in 
vitro fermentation models (Thum et al., 2015; Barnett 
et al., 2018). A recent study by Leong et al. (2019) 

examined the presence of naturally occurring oligosac-
charides in commercial caprine milk–based stage 1 and 
stage 2 infant formulas and their prebiotic properties. 
Fourteen quantifiable oligosaccharides in caprine milk–
based infant formula were detectable by LC/MS. These 
oligosaccharides significantly enhanced the growth of 
bifidobacteria and lactobacilli in vitro.

The ability of BMO to modulate the gut microbiota 
in vivo has been the subject of several recent stud-
ies. Meli et al. (2014) revealed positive trends in stool 
bacterial counts in infants fed BMO-supplemented 
formulas. The BMO in this case were generated from 
whey permeate. In a randomized controlled double-
blind clinical trial, Simeoni et al. (2016) tested the ef-
fect of feeding a formula supplemented with a mixture 
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Figure 1. Schematic overview of the suggested mechanisms of action of milk oligosaccharides in the human intestine. Here, oligosaccharides 
may serve as prebiotics, promote the colonization of bifidobacteria, act as decoys for pathogens, and modify epithelial glycan receptor expression.
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of BMO generated from whey permeate, containing 
galacto-oligosaccharides and 3′- and 6′-sialyllactose, 
and the probiotic Bifidobacterium animalis ssp. lactis 
strain CNCM I-3446. The same formula without ad-
dition of the prebiotic–probiotic blend was used in the 
control group. Breastfed infants served as the reference 
group. The test formula with the prebiotic–probiotic 
blend was well tolerated, and a strong bifidogenic ef-
fect was observed. The control group, but not the test 
group, differed from the breastfed reference group, 
showing a higher fecal pH and a significantly higher 
diversity in the fecal microbiota. In the test group, the 
probiotic B. animalis ssp. lactis increased by 100-fold in 
feces and was detected in all supplemented infants. The 
BMO stimulated a marked shift to a Bifidobacterium-
dominated fecal microbiota via increases in endogenous 
bifidobacteria (e.g., B. longum, B. breve, B. bifidum, Bi-
fidobacterium pseudocatenulatum; Simeoni et al., 2016).

In another study, germ-free mice and newborn piglets 
were colonized with a consortium of cultured bacterial 
strains isolated from the fecal microbiota of a severely 
stunted Malawian infant and fed a representative Ma-
lawian diet with or without the addition of sialylated 
BMO (Charbonneau et al., 2016). The results demon-
strated that this BMO preparation produced a micro-
biota-dependent promotion of growth and metabolic 
changes indicative of improved nutrient use in both host 
species. A study by Boudry et al. (2017) investigated 
whether a combination of dietary BMO and B. longum 
ssp. infantis could reverse the gut microbial dysbiosis 
and altered gut permeability induced by ingestion of 
the Western diet. Male C57BL/6 mice were fed a West-
ern diet (40% fat/kcal) or normal chow (14% fat/kcal) 
for 7 wk. During the final 2 wk of the study, the diet 
of a subgroup of mice fed the Western diet was supple-
mented with BMO (7% wt/wt). Supplementation with 
BMO normalized the cecal and colonic microbiota, and 
the authors observed an increased abundance of Lacto-
bacillus compared with the mice fed the Western diet 
alone and the control (chow-fed) mice. In addition, 
restoration of Allobaculum and Ruminococcus levels in 
the BMO group was observed, which was comparable 
to that of the control group. A similar study by Hamil-
ton et al. (2017) investigated C57BL/6 mice that were 
fed a control diet, a high-fat diet (40% fat/kcal), or a 
high-fat diet and 6%/kg BMO for 1, 3, or 6 wk. Gut 
microbiota and intestinal permeability were assessed 
in the ileum, cecum, and colon. The BMO completely 
abolished the increase in paracellular and transcellular 
permeability in the small and large intestine induced by 
the high-fat diet, and increased the abundance of Bifi-
dobacterium and Lactobacillus in the ileum.

Using preterm piglets, Obelitz-Ryom et al. (2018) 
investigated the effects of bovine milk supplements 

enriched with oligosaccharides to improve gut develop-
ment and colonization. Supplements with BMO were 
well tolerated, but did not improve gut maturation 
or clinical outcomes in artificially reared preterm pig-
lets. The authors concluded that immaturity at birth, 
coupled with artificial rearing, may render the neonate 
unresponsive to the gut-protective effects of milk oli-
gosaccharides. A study by Jena et al. (2018) examined 
the effects of BMO and B. longum ssp. infantis in pre-
venting nonalcoholic steatohepatitis in bile acid recep-
tor FXR (farnesoid × receptor) knockout mice fed a 
Western diet. The authors found that BMO increased 
the abundance of butyrate-generating bacteria, which 
has a beneficial effect in nonalcoholic steatohepatitis 
treatment. In a recent study, Cowardin et al. (2019) 
colonized germ-free mice with cultured bacterial strains 
from a 6-mo-old stunted infant and fed the mice a 
diet supplemented with bovine sialylated milk oligo-
saccharides. Although this study was focused on bone 
biology, the diet was associated with BMO-dependent 
and microbiota-dependent increases in cecal levels of 
succinate, increased numbers of small intestinal tuft 
cells, and evidence for the activation of a succinate-
induced tuft cell signaling pathway linked to T helper 
(Th)2 immune responses. In contrast, similar studies 
on CMO are limited. Thum et al. (2016) found that 
consumption of CMO by mice during gestation and lac-
tation improved the development of their pups, and the 
relative abundance of bifidobacteria and butyric acid in 
the colon at weaning. Overall, these studies highlight 
the potential of domestic animal milks as a source of 
oligosaccharides that can aid in shaping the enrichment 
of a protective intestinal microbiota.

Effect of Milk Oligosaccharides on the Colonization 
of Bifidobacteria

Bifidobacteria are associated with several health-
related benefits for the host, including inhibiting the 
growth of pathogenic organisms, modulating mucosal 
barrier function, and promoting appropriate immu-
nological and inflammatory responses (Gareau et al., 
2010; Buffie and Pamer, 2013). To exert a beneficial 
effect, a sufficient population of bifidobacteria must 
colonize the host and initially adhere to intestinal cells 
(Westermann et al., 2016). Our group has recently 
found that oligosaccharides from domestic animal milks 
may contribute not only to the selective growth of bi-
fidobacteria but also to their specific adhesive ability. 
Kavanaugh et al. (2013) showed that treatment of B. 
longum ssp. infantis ATCC 15697 with a mixture of 
3′- and 6′-sialyllactose found in human and domestic 
animal milks substantially increased bacterial adhe-
sion (up to 9.8-fold) to human HT-29 intestinal cells 
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in vitro. Moreover, transcriptomic analysis revealed 
that the increased adherence phenotype of the strain 
resulting from exposure to the oligosaccharide is likely 
multifaceted, involving transcription factors, chaperone 
proteins, adhesion-related proteins, and a glycoside 
hydrolase (Kavanaugh et al., 2013). More recently, 
our group found that CMO also resulted in increased 
adhesion (8.3-fold) of B. longum ssp. infantis to HT-29 
intestinal cells when used at physiological concentra-
tions (Quinn et al., 2018).

Bovine milk components may also modulate intes-
tinal epithelial cell surface glycans, thereby reducing 
or increasing the prevalence of attachment sites for 
bacteria (Angeloni et al., 2005). In a recent study by 
our group, HT-29 intestinal cells were exposed to a 
bovine colostrum fraction rich in free oligosaccharides 
(Morrin et al., 2019a). The adherence of several com-
mensal bacteria (comprising mainly bifidobacteria) to 
the intestinal cells was significantly enhanced (up to 
52-fold) for all strains tested, which spanned species 
that are found across the human lifespan. Importantly, 
the changes to the HT-29 cell surface did not support 
enhanced adhesion of the enteric pathogens tested. The 
gene expression profile of the HT-29 cells following 
treatment with the colostrum fraction was evaluated 
by microarray analysis (Morrin et al., 2019a). Many 
so-called glyco-genes (glycosyltransferases and genes 
involved in the complex biosynthetic pathways of gly-
cans) were found to be differentially regulated, suggest-
ing modulation of the enzymatic addition of sugars to 
glycoconjugate proteins. Changes in the glycosylation 
pattern of the intestinal cells upon exposure to the 
colostrum fraction were also demonstrated through the 
use of lectin arrays (Morrin et al., 2019b). These stud-
ies highlight the potential of bovine milk components 
as functional ingredients that could increase the attach-
ment of health-promoting bacteria in the gut, which 
may be important to individuals with lower counts of 
such bacteria.

Protective Role of Milk Oligosaccharides Against 
Pathogens and Infection

Milk oligosaccharides are considered to be soluble re-
ceptor analogs of epithelial cell surface carbohydrates, 
because they are generated from similar enzymes (Kunz 
et al., 2000; Smilowitz et al., 2014). These structures 
display structural homology to host cell receptors and 
thus function as receptor decoys that pathogens can 
bind to instead of the host. Oligosaccharides can also 
inhibit pathogens by competitive binding with the host 
cell surface receptor (Morrow et al., 2005). An expan-
sive literature exists describing the action of HMO 
against a variety of pathogens (Hickey, 2012; Li et al., 

2014; Manthey et al., 2014; Laucirica et al., 2017), but 
information on the role of oligosaccharides from domes-
tic animal milks in preventing infection is more limited. 
Examples exist of 3′ and 6′- sialyllactose being used 
as anti-infectives. Mysore et al. (1999) investigated the 
effect of 3′-sialyllactose on colonization of Helicobacter 
pylori in rhesus monkeys. Of the 6 monkeys given the 
milk oligosaccharide, 2 were cured permanently, 1 was 
transiently cleared, and 3 animals remained persistently 
colonized, suggesting that these oligosaccharides can 
cure or decrease H. pylori colonization in some cases. 
Martín et al. (2002) investigated whether BMO had 
the potential to protect against 7 enterotoxigenic E. 
coli strains isolated from diarrheic calves. Inhibition of 
hemagglutination in the presence of oligosaccharides 
was used as an indicator of interaction between the 
oligosaccharides and bacterial adhesins. Mid-lactation 
milk oligosaccharides, in particular, proved to be the 
most efficient at inhibiting hemagglutination.

Coppa et al. (2006) included a Salmonella fyris strain 
in their study on inhibition of pathogen adhesion to 
Caco-2 cells. The study showed that 6′-sialyllactose 
had an anti-adhesive effect on S. fyris. In a study by 
our group, we examined oligosaccharides isolated and 
purified from the colostrum of Holstein-Friesians for 
anti-infective activity against a highly invasive strain 
of Campylobacter jejuni (Lane et al., 2012). During 
our initial studies, we structurally defined 37 bovine 
colostrum oligosaccharides (BCO) in our sample by 
hydrophilic interaction liquid chromatography (HIL-
IC)–HPLC coupled with exoglycosidase digests and of-
fline mass spectroscopy (Mariño et al., 2011). We then 
examined the effect of the BCO on C. jejuni adhesion 
to, invasion of, and translocation of intestinal HT-29 
cells. We found that the BCO dramatically reduced the 
cellular invasion and translocation of C. jejuni, in a 
concentration-dependent manner. Periodate treatment 
of the BCO before inhibition studies resulted in a loss of 
anti-infective activity of the oligosaccharides, suggest-
ing a direct oligosaccharide–bacterial interaction. We 
found that 5 mg/mL BCO, which is similar to physi-
ological concentrations of HMO in breastmilk, dramati-
cally decreased the level of internalized bacteria by up 
to 50% compared with the control (Lane et al., 2012). 
Maldonado-Gomez et al. (2015) also demonstrated that 
BCO could prevent the adhesion of enteropathogenic E. 
coli, Cronobacter sakazakii and Salmonella enterica se-
rovar Typhimurium to HEp-2 cell monolayers cultured 
in vitro (Maldonado-Gomez et al., 2015). Recently, 
neutral and acidic oligosaccharides isolated from cap-
rine milk and bovine colostrum were compared for their 
potency to inhibit the adhesion of S. enterica IID604 to 
Caco-2 cells using HMO as a positive control (Urakami 
et al., 2018). Both the CMO and BCO inhibited the ad-
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hesion of S. enterica to Caco-2 cells at concentrations 
ranging from 2.5 to 5.0 mg/mL. The ability of CMO 
to prevent the adhesion of E. coli NCTC 10418 and 
a Salmonella Typhimurium isolate to Caco-2 cells was 
also recently demonstrated (Leong et al., 2019). These 
studies build a strong case for exploring the possibility 
of using oligosaccharides sourced from dairy streams as 
potential anti-infectives.

Effect of Milk Oligosaccharides on Intestinal 
Epithelial Cells

Intestinal health and barrier function are considered 
to be the first line of defense in the gastrointestinal 
tract (Holscher et al., 2014). In this respect, HMO can 
modify host–microbe interactions by affecting epithe-
lial cell turnover (Kuntz et al., 2008) and intestinal 
glycocalyx formation (Angeloni et al., 2005; Straub-
inger et al., 2010; Kong et al., 2019). The HMO are 
able to directly affect the intestinal cell response by 
reducing the cell growth and by inducing differentia-
tion and apoptosis (Kuntz et al., 2008). They have also 
been reported to increase intestinal cell maturation 
(Holscher et al., 2017). Considering the consequences 
of pathogen invasion and the advantages of commensal 
colonization, it favors the gastrointestinal environment, 
and ultimately the host, to possess a means by which 
to rapidly adapt to possible threats while maintain-
ing a hospitable environment for beneficial organisms. 
Some evidence shows that 3′-sialylactose, one of the 
main oligosaccharides of both human and domestic 
milks, may modulate intestinal epithelial cell surface 
glycans, thereby reducing or increasing the prevalence 
of attachment sites for bacteria (Angeloni et al., 2005). 
Exposure of 3′-sialylactose to Caco-2 cells altered the 
glycan profile of the cell surface. The expression of the 
sialyltransferases ST3Gal1, 2, and 4 were reduced, but 
ST3Gal3, 5, and 6 were unaffected by 3′-sialylactose. 
The subsequent reduction in α-2,3– and α-2,6–linked 
sialic acid coincided with reduced adhesion of entero-
pathogenic E. coli to the cells (Angeloni et al., 2005). 
These results suggest that 3′-sialyllactose modulates 
the intestinal cell surface glycome via differential regu-
lation of genes associated with glycosylation in much 
the same way as described by our group (Morrin et al., 
2019a,b). Interestingly, recent studies examining the 
effect of a CMO on barrier function of epithelial cell 
co-cultures found that the CMO at the maximum con-
centration tested (4.0 mg/mL) enhanced transepithelial 
electrical resistance, mucin gene expression, and mucin 
protein abundance in epithelial co-cultures, all of which 
are essential components of intestinal barrier function 
(Barnett et al., 2016, 2018). Collectively, these findings 
suggest that milk components can directly modulate 

the intestinal cell surface and potentially alter the gly-
cosylation state of the cells, which in turn may facilitate 
the adherence of distinct communities of bacteria.

INDUSTRIAL-SCALE STRATEGIES TO PRODUCE 
DAIRY OLIGOSACCHARIDES

Considering the wide availability of dairy side 
streams from which oligosaccharides can be isolated, 
BMO and CMO show promise as future therapeutics 
that could be used to provide HMO-associated health 
benefits to infants and adults on a large scale. Whey, 
the liquid part of milk that separates from the curd 
during cheese production, is a particularly attractive 
source of oligosaccharides. This stream is rich in lactose 
and protein, but has a high biochemical and chemical 
oxygen demand, making it costly to dispose of within 
environmental regulations (Peters, 2005). Martinez-
Ferez et al. (2006b) were among the first to describe the 
use of membrane technology for the isolation of oligo-
saccharides from animal milk, in this case pasteurized 
skimmed caprine milk. A 2-stage tangential filtration 
process was used, and at the end of the process, 80% 
of the oligosaccharides had been obtained in the final 
retentate. Oliveira et al. (2012) also used ultrafiltration 
to remove proteins and fat globules from caprine whey, 
and then further processed the ultrafiltered permeate 
using a 1-kDa “tight” ultrafiltration membrane. The 
final retentate was fractionated by preparative scale 
molecular size exclusion chromatography to yield 28 
oligosaccharide-rich fractions.

Ultrafiltered whey permeate is disposed of at a cost 
to the whey processor or used to produce food-grade 
lactose by crystallization (Mehra et al., 2014). Milk 
oligosaccharides pass through the ultrafiltration mem-
branes, ending up in the whey permeate (Barile et al., 
2009; Mehra et al., 2014). The liquid that is separated 
from lactose crystals is known as mother liquor, and is 
usually disposed of in sewage plants or sold as animal 
feed. A study by Mehra et al. (2014) resulted in the 
concentration of BMO from mother liquor using mem-
brane filtration technology. A combination of HPLC 
and accurate MS allowed the identification of optimal 
processing conditions, which resulted in the produc-
tion of kilogram amounts of BMO-enriched powders. 
Among the BMO identified in the powder, 18 had high 
molecular weights and corresponded in size to the most 
abundant oligosaccharides present in human milk. In-
terestingly, 6 oligosaccharides contained fucose, which 
is rarely detected in bovine milk (Mehra et al., 2014).

More commonly, a combination of lactose hydrolysis 
and membrane filtration is used to isolate oligosaccha-
rides from milk to increase purity. Recently, de Moura 
Bell et al. (2018) developed a novel pilot-scale approach 
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for the recovery of highly pure oligosaccharides, from 
colostral bovine whey permeate. Because the concen-
tration of BMO in colostrum is much higher than in 
mature milk (Nakamura et al., 2003; Fong et al., 2011), 
it represents an available source from which to separate 
BMO on a large scale. The method described by de 
Moura Bell et al. (2018) relies on the integration of 
optimized processing conditions that favor maximum 
lactose hydrolysis and monosaccharide fermentation 
before concentrating the oligosaccharides by selec-
tive membrane filtration. Upon complete lactose hy-
drolysis and fermentation of the monosaccharides by 
yeast, nanofiltration of fermented whey permeate from 
colostrum enabled the recovery of 95% of the oligosac-
charides at high purity (de Moura Bell et al., 2018). 
This processing strategy has also been applied to the 
recovery of CMO at a pilot scale, with a 75% recovery 
of oligosaccharides (Aquino et al., 2017), and recently 
further optimized in terms of enzymatic hydrolysis 
(Thum et al., 2019). Overall, processing conditions us-
ing temperatures ≤40°C and an enzyme concentration 
of ≤0.25% resulted in a higher preservation or forma-
tion of caprine whey oligosaccharides. Martín-Ortiz et 
al. (2019) were also successful in the selective removal 
of lactose, and the resulting glucose and galactose, from 
pooled caprine colostrum using a biotechnological pro-
cedure based on the combined use of β-galactosidase 
from Kluyveromyces lactis (optimal conditions: 0.68 U/
mL enzyme, 37°C, 15 min, and pH 7) and yeast from 
Saccharomyces cerevisiae (optimal conditions: 37°C, 24 
h).

Another recent study investigated the characteriza-
tion and concentration of oligosaccharides naturally 
present in caprine cheese whey obtained from 2 types of 
caprine milk (Sousa et al., 2019a). The caprine cheese 
whey was processed by a 2-step cross-flow filtration 
process and a HILIC–UPLC coupled to high-definition 
mass spectrometry. A quadrupole time-of-flight (HILIC 
UPLC-HDMS-Q-TOF) method was used to identify and 
measure oligosaccharides in the samples. A final prod-
uct with recovery of 63 to 96% of oligosaccharides was 
obtained compared with the original whey. Although 
membrane filtration is the most commonly investigated 
technique for producing dairy-derived oligosaccharides 
on a large scale, our group has had some recent success 
using scalable chromatography approaches to produce 
bovine oligosaccharides from whey streams (European 
Patent Application No. EP18214230.7), an area we 
continue to explore.

CONCLUSIONS

Because HMO are supplied through breastfeeding, 
their valuable effects are largely lost to formula-fed in-

fants. Substitution of infant formula with dairy-derived 
oligosaccharides to impart HMO functions is a potential 
solution, in addition to the benefits already observed 
by supplementation of formulas with 2′-fucosyllactose. 
Oligosaccharides generated from bovine or caprine milk 
may have many applications in foods (e.g., in infant 
milk formula, infant foods, follow-on formula, bever-
ages, and fermented milks). It may be that a mixture 
of oligosaccharides such as those generated from dairy 
streams may be even more beneficial to infants than 
individual oligosaccharides. A mixture could better rep-
resent the great variety of chemical structures found in 
human milk and as such allow more than one function. 
More studies are required to investigate the different in 
vivo actions of such ingredients on intestinal modula-
tion and their technological implications when added to 
formula. Future clinical research should be directed at 
addressing the following questions: which specific milk 
oligosaccharides in the BMO and CMO pools confer 
beneficial activity, in what quantity are they required, 
for how long should they be administered, and can pro-
duction on a large scale be cost-effective?

ACKNOWLEDGMENTS

Erinn Quinn was in receipt of a Teagasc Walsh Fel-
lowship. Grant no: 2013059. The authors have not 
stated any conflicts of interest.

REFERENCES

Akkerman, R., M. M. Faas, and P. de Vos. 2019. Non-digestible car-
bohydrates in infant formula as substitution for human milk oli-
gosaccharide functions: Effects on microbiota and gut maturation. 
Crit. Rev. Food Sci. Nutr. 59:1486–1497. https:​/​/​doi​.org/​10​.1080/​
10408398​.2017​.1414030.

Albrecht, S., J. A. Lane, K. Mariño, K. A. Al Busadah, S. D. Car-
rington, R. M. Hickey, and P. M. Rudd. 2014. A comparative study 
of free oligosaccharides in the milk of domestic animals. Br. J. Nutr. 
111:1313–1328. https:​/​/​doi​.org/​10​.1017/​S0007114513003772.

Aldredge, D. L., M. R. Geronimo, S. Hua, C. C. Nwosu, C. B. Lebrilla, 
and D. Barile. 2013. Annotation and structural elucidation of bo-
vine milk oligosaccharides and determination of novel fucosylated 
structures. Glycobiology 23:664–676. https:​/​/​doi​.org/​10​.1093/​
glycob/​cwt007.

Angeloni, S., J. L. Ridet, N. Kusy, H. Gao, F. Crevoisier, S. Guinchard, 
S. Kochhar, H. Sigrist, and N. Sprenger. 2005. Glycoprofiling with 
micro-arrays of glycoconjugates and lectins. Glycobiology 15:31–
41. https:​/​/​doi​.org/​10​.1093/​glycob/​cwh143.

Aquino, L. F. M. C., J. M. L. N. de Moura Bell, J. L. Cohen, Y. Liu, 
H. Lee, V. L. de Melo Silva, P. Domizio, C. A. Conte Junior, 
and D. Barile. 2017. Purification of caprine oligosaccharides at 
pilot-scale. J. Food Eng. 214:226–235. https:​/​/​doi​.org/​10​.1016/​j​
.jfoodeng​.2017​.06​.009.

Asakuma, S., E. Hatakeyama, T. Urashima, E. Yoshida, T. Katayama, 
K. Yamamoto, H. Kumagai, H. Ashida, J. Hirose, and M. Kitaoka. 
2011. Physiology of consumption of human milk oligosaccharides 
by infant gut-associated bifidobacteria. J. Biol. Chem. 286:34583–
34592. https:​/​/​doi​.org/​10​.1074/​jbc​.M111​.248138.

Asakuma, S., T. Urashima, M. Akahori, H. Obayashi, T. Nakamura, 
K. Kimura, Y. Watanabe, I. Arai, and Y. Sanai. 2008. Variation of 

Quinn et al.: TEAGASC MOOREPARK SYMPOSIUM

https://doi.org/10.1080/10408398.2017.1414030
https://doi.org/10.1080/10408398.2017.1414030
https://doi.org/10.1017/S0007114513003772
https://doi.org/10.1093/glycob/cwt007
https://doi.org/10.1093/glycob/cwt007
https://doi.org/10.1093/glycob/cwh143
https://doi.org/10.1016/j.jfoodeng.2017.06.009
https://doi.org/10.1016/j.jfoodeng.2017.06.009
https://doi.org/10.1074/jbc.M111.248138


Journal of Dairy Science Vol. 103 No. 4, 2020

major neutral oligosaccharides levels in human colostrum. Eur. J. 
Clin. Nutr. 62:488–494. https:​/​/​doi​.org/​10​.1038/​sj​.ejcn​.1602738.

Austin, S., C. A. De Castro, T. Bénet, Y. Hou, H. Sun, S. K. Thakkar, 
G. Vinyes-Pares, Y. Zhang, and P. Wang. 2016. Temporal change 
of the content of 10 oligosaccharides in the milk of Chinese urban 
mothers. Nutrients 8:E346. https:​/​/​doi​.org/​10​.3390/​nu8060346.

Ayechu-Muruzabal, V., A. H. van Stigt, M. Mank, L. E. M. Wil-
lemsen, B. Stahl, J. Garssen, and B. Van’t Land. 2018. Diversity 
of human milk oligosaccharides and effects on early life immune 
development. Front Pediatr. 6:239. https:​/​/​doi​.org/​10​.3389/​fped​
.2018​.00239.

Azad, M. B., B. Robertson, F. Atakora, A. B. Becker, P. Subbarao, T. 
J. Moraes, P. J. Mandhane, S. E. Turvey, D. L. Lefebvre, M. R. 
Sears, and L. Bode. 2018. Human milk oligosaccharide concentra-
tions are associated with multiple fixed and modifiable maternal 
characteristics, environmental factors, and feeding practices. J. 
Nutr. 148:1733–1742. https:​/​/​doi​.org/​10​.1093/​jn/​nxy175.

Barile, D., N. Tao, C. B. Lebrilla, J. D. Coisson, M. Arlorio, and J. 
B. German. 2009. Permeate from cheese whey ultrafiltration is a 
source of milk oligosaccharides. Int. Dairy J. 19:524–530. https:​/​/​
doi​.org/​10​.1016/​j​.idairyj​.2009​.03​.008.

Barnett, A. M., N. C. Roy, A. L. Cookson, and W. C. McNabb. 2018. 
Metabolism of caprine milk carbohydrates by probiotic bacteria 
and Caco​-2:​HT29−MTX epithelial co-cultures and their impact 
on intestinal barrier integrity. Nutrients 10:949. https:​/​/​doi​.org/​
10​.3390/​nu10070949.

Barnett, A. M., N. C. Roy, W. C. McNabb, and A. L. Cookson. 2016. 
Effect of a semi-purified oligosaccharide-enriched fraction from 
caprine milk on barrier integrity and mucin production of co-cul-
ture models of the small and large intestinal epithelium. Nutrients 
8:267.

Bienenstock, J., R. H. Buck, H. Linke, P. Forsythe, A. M. Stanisz, and 
W. A. Kunze. 2013. Fucosylated but not sialylated milk oligosac-
charides diminish colon motor contractions. PLoS One 8:e76236. 
https:​/​/​doi​.org/​10​.1371/​journal​.pone​.0076236.

Bode, L. 2012. Human milk oligosaccharides: Every baby needs a sug-
ar mama. Glycobiology 22:1147–1162. https:​/​/​doi​.org/​10​.1093/​
glycob/​cws074.

Boudry, G., M. K. Hamilton, M. Chichlowski, S. Wickramasinghe, D. 
Barile, K. M. Kalanetra, D. A. Mills, and H. E. Raybould. 2017. 
Bovine milk oligosaccharides decrease gut permeability and im-
prove inflammation and microbial dysbiosis in diet-induced obese 
mice. J. Dairy Sci. 100:2471–2481. https:​/​/​doi​.org/​10​.3168/​jds​
.2016​-11890.

Buffie, C. G., and E. G. Pamer. 2013. Microbiota-mediated coloniza-
tion resistance against intestinal pathogens. Nat. Rev. Immunol. 
13:790–801. https:​/​/​doi​.org/​10​.1038/​nri3535.

Cacho, N. T., and R. M. Lawrence. 2017. Innate immunity and breast 
milk. Front. Immunol. 8:584. https:​/​/​doi​.org/​10​.3389/​fimmu​.2017​
.00584.

Charbonneau, M. R., D. O’Donnell, L. V. Blanton, S. M. Totten, J. C. 
Davis, M. J. Barratt, J. Cheng, J. Guruge, M. Talcott, J. R. Bain, 
M. J. Muehlbauer, O. Ilkayeva, C. Wu, T. Struckmeyer, D. Barile, 
C. Mangani, J. Jorgensen, Y. M. Fan, K. Maleta, K. G. Dewey, P. 
Ashorn, C. B. Newgard, C. Lebrilla, D. A. Mills, and J. I. Gordon. 
2016. Sialylated milk oligosaccharides promote microbiota-depen-
dent growth in models of infant undernutrition. Cell 164:859–871. 
https:​/​/​doi​.org/​10​.1016/​j​.cell​.2016​.01​.024.

Chaturvedi, P., C. D. Warren, M. Altaye, A. L. Morrow, G. Ruiz-
Palacios, L. K. Pickering, and D. S. Newburg. 2001. Fucosylated 
human milk oligosaccharides vary between individuals and over 
the course of lactation. Glycobiology 11:365–372. https:​/​/​doi​.org/​
10​.1093/​glycob/​11​.5​.365.

European Union. 2017. Commission Implementing Regulation (EU) 
2017/2470 of 20 December 2017 establishing the Union list of novel 
foods in accordance with Regulation (EU) 2015/2283 of the Eu-
ropean Parliament and of the Council on novel foods. Off. J. Eur. 
Union. 351:72–201.

Coppa, G. V., L. Zampini, T. Galeazzi, B. Facinelli, L. Ferrante, R. 
Capretti, and G. Orazio. 2006. Human milk oligosaccharides in-

hibit the adhesion to Caco-2 Cells of diarrheal pathogens: Esch-
erichia coli, Vibrio cholerae, and Salmonella fyris. Pediatr. Res. 
59:377–382. https:​/​/​doi​.org/​10​.1203/​01​.pdr​.0000200805​.45593​.17.

Cowardin, C. A., P. P. Ahern, V. L. Kung, M. C. Hibberd, J. Cheng, 
J. L. Guruge, V. Sundaresan, R. D. Head, D. Barile, D. A. Mills, 
M. J. Barratt, S. Huq, T. Ahmed, and J. I. Gordon. 2019. Mecha-
nisms by which sialylated milk oligosaccharides impact bone biol-
ogy in a gnotobiotic mouse model of infant undernutrition. Proc. 
Natl. Acad. Sci. USA 116:11988–11996. https:​/​/​doi​.org/​10​.1073/​
pnas​.1821770116.

de Moura Bell, J. M. L. N., J. L. Cohen, L. F. M. C. de Aquino, H. 
Lee, V. L. de Melo Silva, Y. Liu, P. Domizio, and D. Barile. 2018. 
An integrated bioprocess to recover bovine milk oligosaccharides 
from colostrum whey permeate. J. Food Eng. 216:27–35. https:​/​/​
doi​.org/​10​.1016/​j​.jfoodeng​.2017​.07​.022.

Doherty, A. M., C. J. Lodge, S. C. Dharmage, X. Dai, L. Bode, and 
A. J. Lowe. 2018. Human milk oligosaccharides and associations 
with immune-mediated disease and infection in childhood: A sys-
tematic review. Front Pediatr. 6:91. https:​/​/​doi​.org/​10​.3389/​fped​
.2018​.00091.

Dotz, V., S. Rudloff, C. Meyer, G. Lochnit, and C. Kunz. 2015. Meta-
bolic fate of neutral human milk oligosaccharides in exclusively 
breast-fed infants. Mol. Nutr. Food Res. 59:355–364. https:​/​/​doi​
.org/​10​.1002/​mnfr​.201400160.

Engfer, M. B., B. Stahl, B. Finke, G. Sawatzki, and H. Daniel. 2000. 
Human milk oligosaccharides are resistant to enzymatic hydrolysis 
in the upper gastrointestinal tract. Am. J. Clin. Nutr. 71:1589–
1596. https:​/​/​doi​.org/​10​.1093/​ajcn/​71​.6​.1589.

Figueroa-Lozano, S., and P. de Vos. 2019. Relationship between oli-
gosaccharides and glycoconjugates content in human milk and the 
development of the gut barrier. Compr. Rev. Food Sci. Food Saf. 
18:121–139. https:​/​/​doi​.org/​10​.1111/​1541​-4337​.12400.

Fong, B., K. Ma, and P. McJarrow. 2011. Quantification of bovine milk 
oligosaccharides using liquid chromatography–selected reaction 
monitoring–mass spectrometry. J. Agric. Food Chem. 59:9788–
9795. https:​/​/​doi​.org/​10​.1021/​jf202035m.

Gareau, M. G., P. M. Sherman, and W. A. Walker. 2010. Probiot-
ics and the gut microbiota in intestinal health and disease. Nat. 
Rev. Gastroenterol. Hepatol. 7:503–514. https:​/​/​doi​.org/​10​.1038/​
nrgastro​.2010​.117.

Garrido, D., J. H. Kim, J. B. German, H. E. Raybould, and D. A. 
Mills. 2011. Oligosaccharide binding proteins from Bifidobacterium 
longum ssp. infantis reveal a preference for host glycans. PLoS One 
6:e17315. https:​/​/​doi​.org/​10​.1371/​journal​.pone​.0017315.

Garrido, D., S. Ruiz-Moyano, R. Jimenez-Espinoza, H. J. Eom, D. E. 
Block, and D. A. Mills. 2013. Utilization of galactooligosaccharides 
by Bifidobacterium longum ssp. infantis isolates. Food Microbiol. 
33:262–270. https:​/​/​doi​.org/​10​.1016/​j​.fm​.2012​.10​.003.

German, J. B., S. L. Freeman, C. B. Lebrilla, and D. A. Mills. 2008. 
Human milk oligosaccharides: evolution, structures and bioselec-
tivity as substrates for intestinal bacteria. Nestle Nutr. Work-
shop Ser. Pediatr. Program. 62:205–222. https:​/​/​doi​.org/​10​.1159/​
000146322.

Goehring, K. C., A. D. Kennedy, P. A. Prieto, and R. H. Buck. 2014. 
Direct evidence for the presence of human milk oligosaccharides in 
the circulation of breastfed infants. PLoS One 9:e101692. https:​/​/​
doi​.org/​10​.1371/​journal​.pone​.0101692.

Goh, Y. J., and T. R. Klaenhammer. 2015. Genetic mechanisms of 
prebiotic oligosaccharide metabolism in probiotic microbes. Annu. 
Rev. Food Sci. Technol. 6:137–156. https:​/​/​doi​.org/​10​.1146/​
annurev​-food​-022814​-015706.

Gopal, P. K., and H. S. Gill. 2000. Oligosaccharides and glycoconju-
gates in bovine milk and colostrum. Br. J. Nutr. 84(Suppl. 1):69–
74. https:​/​/​doi​.org/​10​.1017/​S0007114500002270.

Hamilton, M. K., C. C. Ronveaux, B. M. Rust, J. W. Newman, M. 
Hawley, D. Barile, D. A. Mills, and H. E. Raybould. 2017. Pre-
biotic milk oligosaccharides prevent development of obese phe-
notype, impairment of gut permeability, and microbial dysbiosis 
in high fat-fed mice. Am. J. Physiol. Gastrointest. Liver Physiol. 
312:G474–G487. https:​/​/​doi​.org/​10​.1152/​ajpgi​.00427​.2016.

Quinn et al.: TEAGASC MOOREPARK SYMPOSIUM

https://doi.org/10.1038/sj.ejcn.1602738
https://doi.org/10.3390/nu8060346
https://doi.org/10.3389/fped.2018.00239
https://doi.org/10.3389/fped.2018.00239
https://doi.org/10.1093/jn/nxy175
https://doi.org/10.1016/j.idairyj.2009.03.008
https://doi.org/10.1016/j.idairyj.2009.03.008
https://doi.org/10.3390/nu10070949
https://doi.org/10.3390/nu10070949
https://doi.org/10.1371/journal.pone.0076236
https://doi.org/10.1093/glycob/cws074
https://doi.org/10.1093/glycob/cws074
https://doi.org/10.3168/jds.2016-11890
https://doi.org/10.3168/jds.2016-11890
https://doi.org/10.1038/nri3535
https://doi.org/10.3389/fimmu.2017.00584
https://doi.org/10.3389/fimmu.2017.00584
https://doi.org/10.1016/j.cell.2016.01.024
https://doi.org/10.1093/glycob/11.5.365
https://doi.org/10.1093/glycob/11.5.365
https://doi.org/10.1203/01.pdr.0000200805.45593.17
https://doi.org/10.1073/pnas.1821770116
https://doi.org/10.1073/pnas.1821770116
https://doi.org/10.1016/j.jfoodeng.2017.07.022
https://doi.org/10.1016/j.jfoodeng.2017.07.022
https://doi.org/10.3389/fped.2018.00091
https://doi.org/10.3389/fped.2018.00091
https://doi.org/10.1002/mnfr.201400160
https://doi.org/10.1002/mnfr.201400160
https://doi.org/10.1093/ajcn/71.6.1589
https://doi.org/10.1111/1541-4337.12400
https://doi.org/10.1021/jf202035m
https://doi.org/10.1038/nrgastro.2010.117
https://doi.org/10.1038/nrgastro.2010.117
https://doi.org/10.1371/journal.pone.0017315
https://doi.org/10.1016/j.fm.2012.10.003
https://doi.org/10.1159/000146322
https://doi.org/10.1159/000146322
https://doi.org/10.1371/journal.pone.0101692
https://doi.org/10.1371/journal.pone.0101692
https://doi.org/10.1146/annurev-food-022814-015706
https://doi.org/10.1146/annurev-food-022814-015706
https://doi.org/10.1017/S0007114500002270
https://doi.org/10.1152/ajpgi.00427.2016


Journal of Dairy Science Vol. 103 No. 4, 2020

Hickey, R. M. 2012. The role of oligosaccharides from human milk and 
other sources in prevention of pathogen adhesion. Int. Dairy J. 
22:141–146. https:​/​/​doi​.org/​10​.1016/​j​.idairyj​.2011​.09​.012.

Holscher, H. D., L. Bode, and K. A. Tappenden. 2017. Human milk 
oligosaccharides influence intestinal epithelial cell maturation in 
vitro. J. Pediatr. Gastroenterol. Nutr. 64:296–301. https:​/​/​doi​.org/​
10​.1097/​MPG​.0000000000001274.

Holscher, H. D., S. R. Davis, and K. A. Tappenden. 2014. Human milk 
oligosaccharides influence maturation of human intestinal Caco-
2Bbe and HT-29 cell lines. J. Nutr. 144:586–591. https:​/​/​doi​.org/​
10​.3945/​jn​.113​.189704.

Jacobi, S. K., T. Yatsunenko, D. Li, S. Dasgupta, R. K. Yu, B. M. 
Berg, M. Chichlowski, and J. Odle. 2016. Dietary isomers of si-
alyllactose increase ganglioside sialic acid concentrations in the 
corpus callosum and cerebellum and modulate the colonic micro-
biota of formula-fed piglets. J. Nutr. 146:200–208. https:​/​/​doi​.org/​
10​.3945/​jn​.115​.220152.

Jakobsen, L. M. A., U. K. Sundekilde, H. J. Andersen, D. S. Nielsen, 
and H. C. Bertram. 2019. Lactose and bovine milk oligosaccha-
rides synergistically stimulate B. longum ssp. longum growth in a 
simplified model of the infant gut microbiome. J. Proteome Res. 
18:3086–3098. https:​/​/​doi​.org/​10​.1021/​acs​.jproteome​.9b00211.

Jena, P. K., L. Sheng, N. Nagar, C. Wu, D. Barile, D. A. Mills, and 
Y. J. Y. Wan. 2018. Synbiotics Bifidobacterium infantis and milk 
oligosaccharides are effective in reversing cancer-prone nonalco-
holic steatohepatitis using western diet-fed FXR knockout mouse 
models. J. Nutr. Biochem. 57:246–254. https:​/​/​doi​.org/​10​.1016/​j​
.jnutbio​.2018​.04​.007.

Kavanaugh, D. W., J. O’Callaghan, L. F. Buttó, H. Slattery, J. Lane, 
M. Clyne, M. Kane, L. Joshi, and R. M. Hickey. 2013. Exposure 
of Bifidobacterium longum ssp. infantis to milk oligosaccharides in-
creases adhesion to epithelial cells and induces a substantial tran-
scriptional response. PLoS One 8:e67224. https:​/​/​doi​.org/​10​.1371/​
journal​.pone​.0067224.

Kong, C., M. Elderman, L. Cheng, B. J. Haan, A. Nauta, and P. Vos. 
2019. Modulation of intestinal epithelial glycocalyx development 
by human milk oligosaccharides and non-digestible carbohydrates. 
Mol. Nutr. Food Res. 63:e1900303. https:​/​/​doi​.org/​10​.1002/​mnfr​
.201900303.

Kuntz, S., S. Rudloff, and C. Kunz. 2008. Oligosaccharides from hu-
man milk influence growth-related characteristics of intestinally 
transformed and non-transformed intestinal cells. Br. J. Nutr. 
99:462–471. https:​/​/​doi​.org/​10​.1017/​S0007114507824068.

Kunz, C., S. Rudloff, W. Baier, N. Klein, and S. Strobel. 2000. Oligo-
saccharides in human milk: structural, functional, and metabolic 
aspects. Annu. Rev. Nutr. 20:699–722. https:​/​/​doi​.org/​10​.1146/​
annurev​.nutr​.20​.1​.699.

Lane, J. A., K. Mariño, J. Naughton, D. Kavanaugh, M. Clyne, S. 
D. Carrington, and R. M. Hickey. 2012. Anti-infective bovine co-
lostrum oligosaccharides: Campylobacter jejuni as a case study. 
Int. J. Food Microbiol. 157:182–188. https:​/​/​doi​.org/​10​.1016/​j​
.ijfoodmicro​.2012​.04​.027.

Laucirica, D. R., V. Triantis, R. Schoemaker, M. K. Estes, and S. 
Ramani. 2017. Milk oligosaccharides inhibit human rotavirus in-
fectivity in MA104 cells. J. Nutr. 147:1709–1714. https:​/​/​doi​.org/​
10​.3945/​jn​.116​.246090.

Leong, A., Z. Liu, H. Almshawit, B. Zisu, C. Pillidge, S. Rochfort, 
and H. Gill. 2019. Oligosaccharides in goats’ milk-based infant 
formula and their prebiotic and anti-infection properties. Br. J. 
Nutr. 122:441–449. https:​/​/​doi​.org/​10​.1017/​S000711451900134X.

Li, M., M. H. Monaco, M. Wang, S. S. Comstock, T. B. Kuhlen-
schmidt, G. C. Fahey Jr., M. J. Miller, M. S. Kuhlenschmidt, 
and S. M. Donovan. 2014. Human milk oligosaccharides shorten 
rotavirus-induced diarrhea and modulate piglet mucosal immunity 
and colonic microbiota. ISME J. 8:1609–1620. https:​/​/​doi​.org/​10​
.1038/​ismej​.2014​.10.

LoCascio, R. G., M. R. Niñonuevo, S. R. Kronewitter, S. L. Freeman, 
J. B. German, C. B. Lebrilla, and D. A. Mills. 2009. A versatile 
and scalable strategy for glycoprofiling bifidobacterial consump-
tion of human milk oligosaccharides. Microb. Biotechnol. 2:333–
342. https:​/​/​doi​.org/​10​.1111/​j​.1751​-7915​.2008​.00072​.x.

Ma, L., P. McJarrow, H. J. B. Jan Mohamed, X. Liu, A. Welman, 
and B. Y. Fong. 2018. Lactational changes in the human milk 
oligosaccharide concentration in Chinese and Malaysian mothers’ 
milk. Int. Dairy J. 87:1–10. https:​/​/​doi​.org/​10​.1016/​j​.idairyj​.2018​
.07​.015.

Maldonado-Gomez, M. X., H. Lee, D. Barile, M. Lu, and R. W. Hut-
kins. 2015. Adherence inhibition of enteric pathogens to epithelial 
cells by bovine colostrum fractions. Int. Dairy J. 40:24–32. https:​/​
/​doi​.org/​10​.1016/​j​.idairyj​.2014​.08​.014.

Manthey, C. F., C. A. Autran, L. Eckmann, and L. Bode. 2014. Hu-
man milk oligosaccharides protect against enteropathogenic Esch-
erichia coli attachment in vitro and EPEC colonization in suckling 
mice. J. Pediatr. Gastroenterol. Nutr. 58:165–168. https:​/​/​doi​.org/​
10​.1097/​MPG​.0000000000000172.

Marcobal, A., and J. L. Sonnenburg. 2012. Human milk oligosaccha-
ride consumption by intestinal microbiota. Clin. Microbiol. Infect. 
18:12–15. https:​/​/​doi​.org/​10​.1111/​j​.1469​-0691​.2012​.03863​.x.

Mariño, K., J. A. Lane, J. L. Abrahams, W. B. Struwe, D. J. Harvey, 
M. Marotta, R. M. Hickey, and P. M. Rudd. 2011. Method for milk 
oligosaccharide profiling by 2-aminobenzamide labeling and hy-
drophilic interaction chromatography. Glycobiology 21:1317–1330. 
https:​/​/​doi​.org/​10​.1093/​glycob/​cwr067.

Marriage, B. J., R. H. Buck, K. C. Goehring, J. S. Oliver, and J. 
A. Williams. 2015. Infants fed a lower calorie formula with 2′FL 
show growth and 2′FL uptake like breast-fed infants. J. Pediatr. 
Gastroenterol. Nutr. 61:649–658. https:​/​/​doi​.org/​10​.1097/​MPG​
.0000000000000889.

Martín, M. J., S. Martín-Sosa, and P. Hueso. 2002. Binding of milk oli-
gosaccharides by several enterotoxingenic Escherichia coli strains 
isolated from calves. Glycoconj. J. 19:5–11. https:​/​/​doi​.org/​10​
.1023/​A:​1022572628891.

Martín-Ortiz, A., F. J. Moreno, A. I. Ruiz-Matute, and M. L. Sanz. 
2019. Selective biotechnological fractionation of goat milk carbo-
hydrates. Int. Dairy J. 94:38–45. https:​/​/​doi​.org/​10​.1016/​j​.idairyj​
.2019​.02​.012.

Martinez-Ferez, A., A. Guadix, and E. M. Guadix. 2006b. Recovery of 
caprine milk oligosaccharides with ceramic membranes. J. Membr. 
Sci. 276:23–30. https:​/​/​doi​.org/​10​.1016/​j​.memsci​.2005​.09​.027.

Martinez-Ferez, A., S. Rudloff, A. Guadix, C. A. Henkel, G. Pohlentz, 
J. J. Boza, E. M. Guadix, and C. Kunz. 2006a. Goats’ milk as 
a natural source of lactose-derived oligosaccharides: Isolation by 
membrane technology. Int. Dairy J. 16:173–181. https:​/​/​doi​.org/​
10​.1016/​j​.idairyj​.2005​.02​.003.

Matsuki, T., K. Yahagi, H. Mori, H. Matsumoto, T. Hara, S. Tajima, 
E. Ogawa, H. Kodama, K. Yamamoto, T. Yamada, S. Matsumoto, 
and K. Kurokawa. 2016. A key genetic factor for fucosyllactose uti-
lization affects infant gut microbiota development. Nat. Commun. 
7:11939. https:​/​/​doi​.org/​10​.1038/​ncomms11939.

Mehra, R., D. Barile, M. Marotta, C. B. Lebrilla, C. Chu, and J. B. 
German. 2014. Novel high-molecular weight fucosylated milk oligo-
saccharides identified in dairy streams. PLoS One 9:e96040. https:​
/​/​doi​.org/​10​.1371/​journal​.pone​.0096040.

Meli, F., G. Puccio, G. Cajozzo, G. L. Ricottone, S. Pecquet, N. 
Sprenger, and P. Steenhout. 2014. Growth and safety evaluation 
of infant formulae containing oligosaccharides derived from bovine 
milk: A randomized, double-blind, noninferiority trial. BMC Pedi-
atr. 14:306–316. https:​/​/​doi​.org/​10​.1186/​s12887​-014​-0306​-3.

Meyrand, M., D. C. Dallas, H. Caillat, F. Bouvier, P. Martin, and 
D. Barile. 2013. Comparison of milk oligosaccharides between 
goats with and without the genetic ability to synthetize αs1-
casein. Small Rumin. Res. 113:411–420. https:​/​/​doi​.org/​10​.1016/​j​
.smallrumres​.2013​.03​.014.

Moossavi, S., K. Miliku, S. Sepehri, E. Khafipour, and M. B. Azad. 
2018. The prebiotic and probiotic properties of human milk: Im-
plications for infant immune development and pediatric asthma. 
Front Pediatr. 6:197. https:​/​/​doi​.org/​10​.3389/​fped​.2018​.00197.

Morrin, S. T., J. A. Lane, M. Marotta, L. Bode, S. D. Carrington, 
J. A. Irwin, and R. M. Hickey. 2019a. Bovine colostrum-driven 
modulation of intestinal epithelial cells for increased commensal 
colonisation. Appl. Microbiol. Biotechnol. 103:2745–2758. https:​/​/​
doi​.org/​10​.1007/​s00253​-019​-09642​-0.

Quinn et al.: TEAGASC MOOREPARK SYMPOSIUM

https://doi.org/10.1016/j.idairyj.2011.09.012
https://doi.org/10.1097/MPG.0000000000001274
https://doi.org/10.1097/MPG.0000000000001274
https://doi.org/10.3945/jn.113.189704
https://doi.org/10.3945/jn.113.189704
https://doi.org/10.3945/jn.115.220152
https://doi.org/10.3945/jn.115.220152
https://doi.org/10.1021/acs.jproteome.9b00211
https://doi.org/10.1016/j.jnutbio.2018.04.007
https://doi.org/10.1016/j.jnutbio.2018.04.007
https://doi.org/10.1371/journal.pone.0067224
https://doi.org/10.1371/journal.pone.0067224
https://doi.org/10.1002/mnfr.201900303
https://doi.org/10.1002/mnfr.201900303
https://doi.org/10.1017/S0007114507824068
https://doi.org/10.1146/annurev.nutr.20.1.699
https://doi.org/10.1146/annurev.nutr.20.1.699
https://doi.org/10.1016/j.ijfoodmicro.2012.04.027
https://doi.org/10.1016/j.ijfoodmicro.2012.04.027
https://doi.org/10.3945/jn.116.246090
https://doi.org/10.3945/jn.116.246090
https://doi.org/10.1017/S000711451900134X
https://doi.org/10.1038/ismej.2014.10
https://doi.org/10.1038/ismej.2014.10
https://doi.org/10.1111/j.1751-7915.2008.00072.x
https://doi.org/10.1016/j.idairyj.2018.07.015
https://doi.org/10.1016/j.idairyj.2018.07.015
https://doi.org/10.1016/j.idairyj.2014.08.014
https://doi.org/10.1016/j.idairyj.2014.08.014
https://doi.org/10.1097/MPG.0000000000000172
https://doi.org/10.1097/MPG.0000000000000172
https://doi.org/10.1111/j.1469-0691.2012.03863.x
https://doi.org/10.1093/glycob/cwr067
https://doi.org/10.1097/MPG.0000000000000889
https://doi.org/10.1097/MPG.0000000000000889
https://doi.org/10.1023/A:1022572628891
https://doi.org/10.1023/A:1022572628891
https://doi.org/10.1016/j.idairyj.2019.02.012
https://doi.org/10.1016/j.idairyj.2019.02.012
https://doi.org/10.1016/j.memsci.2005.09.027
https://doi.org/10.1016/j.idairyj.2005.02.003
https://doi.org/10.1016/j.idairyj.2005.02.003
https://doi.org/10.1038/ncomms11939
https://doi.org/10.1371/journal.pone.0096040
https://doi.org/10.1371/journal.pone.0096040
https://doi.org/10.1186/s12887-014-0306-3
https://doi.org/10.1016/j.smallrumres.2013.03.014
https://doi.org/10.1016/j.smallrumres.2013.03.014
https://doi.org/10.3389/fped.2018.00197
https://doi.org/10.1007/s00253-019-09642-0
https://doi.org/10.1007/s00253-019-09642-0


Journal of Dairy Science Vol. 103 No. 4, 2020

Morrin, S. T., R. A. Owens, M. Le Berre, J. Q. Gerlach, L. Joshi, 
L. Bode, J. A. Irwin, and R. M. Hickey. 2019b. Interrogation of 
milk-driven changes to the proteome of intestinal epithelial cells 
by integrated proteomics and glycomics. J. Agric. Food Chem. 
67:1902–1917. https:​/​/​doi​.org/​10​.1021/​acs​.jafc​.8b06484.

Morrow, A. L., G. M. Ruiz-Palacios, X. Jiang, and D. S. Newburg. 
2005. Human-milk glycans that inhibit pathogen binding pro-
tect breast-feeding infants against infectious diarrhea. J. Nutr. 
135:1304–1307. https:​/​/​doi​.org/​10​.1093/​jn/​135​.5​.1304.

Mysore, J. V., T. Wigginton, P. M. Simon, D. Zopf, L. M. Heman-
Ackah, and A. Dubois. 1999. Treatment of Helicobacter pylori in-
fection in rhesus monkeys using a novel antiadhesion compound. 
Gastroenterology 117:1316–1325. https:​/​/​doi​.org/​10​.1016/​S0016​
-5085(99)70282​-9.

Nakamura, T., H. Kawase, K. Kimura, Y. Watanabe, M. Ohtani, I. 
Arai, and T. Urashima. 2003. Concentrations of sialyloligosaccha-
rides in bovine colostrum and milk during the prepartum and early 
lactation. J. Dairy Sci. 86:1315–1320. https:​/​/​doi​.org/​10​.3168/​jds​
.S0022​-0302(03)73715​-1.

Nakamura, T., and T. Urashima. 2004. The milk oligosaccharides of 
domestic farm animals. Trends Glycosci. Glycotechnol. 16:135–
142. https:​/​/​doi​.org/​10​.4052/​tigg​.16​.135.

Obelitz-Ryom, K., A. Rendboe, D. Nguyen, S. Rudloff, A. Brandt, 
D. Nielsen, A. Heckmann, M. Chichlowski, P. Sangild, T. Thym-
ann, and S. Bering. 2018. Bovine milk oligosaccharides with sialyl-
lactose for preterm piglets. Nutrients 10:1489. https:​/​/​doi​.org/​10​
.3390/​nu10101489.

Oliveira, D. L., R. A. Wilbey, A. S. Grandison, L. C. Duarte, and L. 
B. Roseiro. 2012. Separation of oligosaccharides from caprine milk 
whey, prior to prebiotic evaluation. Int. Dairy J. 24:102–106. https:​
/​/​doi​.org/​10​.1016/​j​.idairyj​.2011​.12​.012.

Oliveira, D. L., R. A. Wilbey, A. S. Grandison, and L. B. Roseiro. 2015. 
Milk oligosaccharides: A review. Int. J. Dairy Technol. 68:305–321. 
https:​/​/​doi​.org/​10​.1111/​1471​-0307​.12209.

Perdijk, O., P. van Baarlen, M. M. Fernandez-Gutierrez, E. van den 
Brink, F. H. J. Schuren, S. Brugman, H. F. J. Savelkoul, M. 
Kleerebezem, and R. J. J. van Neerven. 2019. Sialyllactose and 
galactooligosaccharides promote epithelial barrier functioning and 
distinctly modulate microbiota composition and short chain fatty 
acid production in vitro. Front. Immunol. 10:94. https:​/​/​doi​.org/​
10​.3389/​fimmu​.2019​.00094.

Peters, R. H. 2005. Economic aspects of cheese making as influenced 
by whey processing options. Int. Dairy J. 15:537–545. https:​/​/​doi​
.org/​10​.1016/​j​.idairyj​.2004​.11​.009.

Plaza-Díaz, J., L. Fontana, and A. Gil. 2018. Human milk oligosaccha-
rides and immune system development. Nutrients 10:1038. https:​/​
/​doi​.org/​10​.3390/​nu10081038.

Puccio, G., P. Alliet, C. Cajozzo, E. Janssens, G. Corsello, N. 
Sprenger, S. Wernimont, D. Egli, L. Gosoniu, and P. Steenhout. 
2017. Effects of infant formula with human milk oligosaccharides 
on growth and morbidity: A randomized multicenter trial. J. Pe-
diatr. Gastroenterol. Nutr. 64:624–631. https:​/​/​doi​.org/​10​.1097/​
MPG​.0000000000001520.

Quinn, E. M., H. Slattery, A. P. Thompson, M. Kilcoyne, L. Joshi, 
and R. M. Hickey. 2018. Mining milk for factors which increase 
the adherence of Bifidobacterium longum ssp. infantis to intestinal 
cells. Foods 7:196.

Reverri, E. J., A. A. Devitt, J. A. Kajzer, G. E. Baggs, and M. W. 
Borschel. 2018. Review of the clinical experiences of feeding infants 
formula containing the human milk oligosaccharide 2′-fucosyllac-
tose. Nutrients 10:1346. https:​/​/​doi​.org/​10​.3390/​nu10101346.

Robinson, R. C. 2019. Structures and metabolic properties of bovine 
milk oligosaccharides and their potential in the development of 
novel therapeutics. Front. Nutr. 6:50. https:​/​/​doi​.org/​10​.3389/​
fnut​.2019​.00050.

Ruiz-Moyano, S., S. M. Totten, D. A. Garrido, J. T. Smilowitz, J. 
B. German, C. B. Lebrilla, and D. A. Mills. 2013. Variation in 
consumption of human milk oligosaccharides by infant gut-asso-
ciated strains of Bifidobacterium breve. Appl. Environ. Microbiol. 
79:6040–6049. https:​/​/​doi​.org/​10​.1128/​AEM​.01843​-13.

Sakanaka, M., M. E. Hansen, A. Gotoh, T. Katoh, K. Yoshida, T. Oda-
maki, H. Yachi, Y. Sugiyama, S. Kurihara, J. Hirose, T. Urashima, 
J. Z. Xiao, M. Kitaoka, S. Fukiya, A. Yokota, L. L. Leggio, M. 
A. Hachem, and T. Katayama. 2019. Evolutionary adaptation in 
fucosyllactose uptake systems supports bifidobacteria-infant sym-
biosis. Sci. Adv. 5:eaaw7696.

Samuel, T. M., A. Binia, C. A. de Castro, S. K. Thakkar, C. Billeaud, 
M. Agosti, I. Al-Jashi, M. J. Costeira, G. Marchini, C. Martínez-
Costa, J.-C. Picaud, T. Stiris, S.-M. Stoicescu, M. Vanpeé, M. 
Domellöf, S. Austin, and N. Sprenger. 2019. Impact of maternal 
characteristics on human milk oligosaccharide composition over 
the first 4 months of lactation in a cohort of healthy European 
mothers. Sci. Rep. 9:11767. https:​/​/​doi​.org/​10​.1038/​s41598​-019​
-48337​-4.

Sela, D. A., and D. A. Mills. 2010. Nursing our microbiota: Molecular 
linkages between bifidobacteria and milk oligosaccharides. Trends 
Microbiol. 18:298–307. https:​/​/​doi​.org/​10​.1016/​j​.tim​.2010​.03​.008.

Seppo, A. E., A. K. Kukkonen, M. Kuitunen, E. Savilahti, C. Yone-
mitsu, L. Bode, and K. M. Jarvinen. 2019. Association of maternal 
probiotic supplementation with human milk oligosaccharide com-
position. JAMA Pediatr. 173:286–288.

Silanikove, N., G. Leitner, U. Merin, and C. G. Prosser. 2010. Recent 
advances in exploiting goat’s milk: Quality, safety and production 
aspects. Small Rumin. Res. 89:110–124. https:​/​/​doi​.org/​10​.1016/​j​
.smallrumres​.2009​.12​.033.

Simeoni, U., B. Berger, J. Junick, M. Blaut, S. Pecquet, E. Rezzonico, 
D. Grathwohl, N. Sprenger, H. Brüssow, H. Szajewska, J. M. Bar-
toli, V. Brevaut-Malaty, M. Borszewska-Kornacka, W. Feleszko, P. 
François, C. Gire, M. Leclaire, J. M. Maurin, S. Schmidt, A. Skór-
ka, C. Squizzaro, and J. J. Verdot. 2016. Gut microbiota analysis 
reveals a marked shift to bifidobacteria by a starter infant formula 
containing a synbiotic of bovine milk-derived oligosaccharides and 
Bifidobacterium animalis ssp. lactis CNCM I-3446. Environ. Mi-
crobiol. 18:2185–2195. https:​/​/​doi​.org/​10​.1111/​1462​-2920​.13144.

Smilowitz, J. T., C. B. Lebrilla, D. A. Mills, J. B. German, and S. L. 
Freeman. 2014. Breast milk oligosaccharides: Structure-function 
relationships in the neonate. Annu. Rev. Nutr. 34:143–169. https:​/​
/​doi​.org/​10​.1146/​annurev​-nutr​-071813​-105721.

Sousa, Y. R. F., D. F. S. Araújo, J. O. Pulido, M. M. E. Pintado, A. 
Martínez-Férez, and R. C. R. E. Queiroga. 2019a. Composition 
and isolation of goat cheese whey oligosaccharides by membrane 
technology. Int. J. Biol. Macromol. 139:57–62. https:​/​/​doi​.org/​10​
.1016/​j​.ijbiomac​.2019​.07​.181.

Sousa, Y. R. F., L. B. Medeiros, M. M. E. Pintado, and R. C. R. E. 
Queiroga. 2019b. Goat milk oligosaccharides: Composition, ana-
lytical methods and bioactive and nutritional properties. Trends 
Food Sci. Technol. 92:152–161. https:​/​/​doi​.org/​10​.1016/​j​.tifs​.2019​
.07​.052.

Sprenger, N., L. Y. Lee, C. A. De Castro, P. Steenhout, and S. K. 
Thakkar. 2017. Longitudinal change of selected human milk oli-
gosaccharides and association to infants’ growth, an observatory, 
single center, longitudinal cohort study. PLoS One 12:e0171814. 
https:​/​/​doi​.org/​10​.1371/​journal​.pone​.0171814.

Straubinger, K., M. Ninonuevo, and L. Bode. 2010. Human milk oli-
gosaccharides alter the intestinal epithelial cell surface glycome: A 
proof-of-principle. FASEB J. 24:S1.

Tao, N., E. J. DePeters, S. Freeman, J. B. German, R. Grimm, and C. 
B. Lebrilla. 2008. Bovine milk glycome. J. Dairy Sci. 91:3768–3778. 
https:​/​/​doi​.org/​10​.3168/​jds​.2008​-1305.

Thum, C., W. C. McNabb, W. Young, A. L. Cookson, and N. C. Roy. 
2016. Prenatal caprine milk oligosaccharide consumption affects 
the development of mice offspring. Mol. Nutr. Food Res. 60:2076–
2085. https:​/​/​doi​.org/​10​.1002/​mnfr​.201600118.

Thum, C., N. C. Roy, W. C. McNabb, D. E. Otter, and A. L. Cook-
son. 2015. In vitro fermentation of caprine milk oligosaccharides 
by bifidobacteria isolated from breast-fed infants. Gut Microbes 
6:352–363. https:​/​/​doi​.org/​10​.1080/​19490976​.2015​.1105425.

Thum, C., V. Weinborn, D. Barile, W. C. McNabb, N. C. Roy, and 
J. M. L. N. de Moura Bell. 2019. Understanding the effects of 
lactose hydrolysis modeling on the main oligosaccharides in goat 

Quinn et al.: TEAGASC MOOREPARK SYMPOSIUM

https://doi.org/10.1021/acs.jafc.8b06484
https://doi.org/10.1093/jn/135.5.1304
https://doi.org/10.1016/S0016-5085(99)70282-9
https://doi.org/10.1016/S0016-5085(99)70282-9
https://doi.org/10.3168/jds.S0022-0302(03)73715-1
https://doi.org/10.3168/jds.S0022-0302(03)73715-1
https://doi.org/10.4052/tigg.16.135
https://doi.org/10.3390/nu10101489
https://doi.org/10.3390/nu10101489
https://doi.org/10.1016/j.idairyj.2011.12.012
https://doi.org/10.1016/j.idairyj.2011.12.012
https://doi.org/10.1111/1471-0307.12209
https://doi.org/10.3389/fimmu.2019.00094
https://doi.org/10.3389/fimmu.2019.00094
https://doi.org/10.1016/j.idairyj.2004.11.009
https://doi.org/10.1016/j.idairyj.2004.11.009
https://doi.org/10.3390/nu10081038
https://doi.org/10.3390/nu10081038
https://doi.org/10.1097/MPG.0000000000001520
https://doi.org/10.1097/MPG.0000000000001520
https://doi.org/10.3390/nu10101346
https://doi.org/10.3389/fnut.2019.00050
https://doi.org/10.3389/fnut.2019.00050
https://doi.org/10.1128/AEM.01843-13
https://doi.org/10.1038/s41598-019-48337-4
https://doi.org/10.1038/s41598-019-48337-4
https://doi.org/10.1016/j.tim.2010.03.008
https://doi.org/10.1016/j.smallrumres.2009.12.033
https://doi.org/10.1016/j.smallrumres.2009.12.033
https://doi.org/10.1111/1462-2920.13144
https://doi.org/10.1146/annurev-nutr-071813-105721
https://doi.org/10.1146/annurev-nutr-071813-105721
https://doi.org/10.1016/j.ijbiomac.2019.07.181
https://doi.org/10.1016/j.ijbiomac.2019.07.181
https://doi.org/10.1016/j.tifs.2019.07.052
https://doi.org/10.1016/j.tifs.2019.07.052
https://doi.org/10.1371/journal.pone.0171814
https://doi.org/10.3168/jds.2008-1305
https://doi.org/10.1002/mnfr.201600118
https://doi.org/10.1080/19490976.2015.1105425


Journal of Dairy Science Vol. 103 No. 4, 2020

milk whey permeate. Molecules 24:3294. https:​/​/​doi​.org/​10​.3390/​
molecules24183294.

Thurl, S., M. Munzert, J. Henker, G. Boehm, B. Müller-Werner, J. 
Jelinek, and B. Stahl. 2010. Variation of human milk oligosaccha-
rides in relation to milk groups and lactational periods. Br. J. Nutr. 
104:1261–1271. https:​/​/​doi​.org/​10​.1017/​S0007114510002072.

Tonon, K. M., A. Miranda, A. C. F. V. Abrão, M. B. de Morais, and 
T. B. Morais. 2019. Validation and application of a method for 
the simultaneous absolute quantification of 16 neutral and acidic 
human milk oligosaccharides by graphitized carbon liquid chroma-
tography-electrospray ionization-mass spectrometry. Food Chem. 
274:691–697. https:​/​/​doi​.org/​10​.1016/​j​.foodchem​.2018​.09​.036.

Totten, S. M., A. M. Zivkovic, S. Wu, U. Ngyuen, S. L. Freeman, L. R. 
Ruhaak, M. K. Darboe, J. B. German, A. M. Prentice, and C. B. 
Lebrilla. 2012. Comprehensive profiles of human milk oligosaccha-
rides yield highly sensitive and specific markers for determining se-
cretor status in lactating mothers. J. Proteome Res. 11:6124–6133. 
https:​/​/​doi​.org/​10​.1021/​pr300769g.

Triantis, V., L. Bode, and R. J. J. van Neerven. 2018. Immunological 
effects of human milk oligosaccharides. Front Pediatr. 6:190. https:​
/​/​doi​.org/​10​.3389/​fped​.2018​.00190.

Trompette, A., E. S. Gollwitzer, K. Yadava, A. K. Sichelstiel, N. 
Sprenger, C. Ngom-Bru, C. Blanchard, T. Junt, L. P. Nicod, N. L. 
Harris, and B. J. Marsland. 2014. Gut microbiota metabolism of 
dietary fiber influences allergic airway disease and hematopoiesis. 
Nat. Med. 20:159–166. https:​/​/​doi​.org/​10​.1038/​nm​.3444.

Uemura, Y., S. Takahashi, A. Senda, K. Fukuda, T. Saito, O. T. Of-
tedal, and T. Urashima. 2009. Chemical characterization of milk 
oligosaccharides of a spotted hyena (Crocuta crocuta). Comp. Bio-
chem. Physiol. A Mol. Integr. Physiol. 152:158–161. https:​/​/​doi​
.org/​10​.1016/​j​.cbpa​.2008​.09​.013.

Underwood, M. A., S. Gaerlan, M. L. De Leoz, L. Dimapasoc, K. M. 
Kalanetra, D. G. Lemay, J. B. German, D. A. Mills, and C. B. 
Lebrilla. 2015. Human milk oligosaccharides in premature infants: 
Absorption, excretion, and influence on the intestinal microbiota. 
Pediatr. Res. 78:670–677. https:​/​/​doi​.org/​10​.1038/​pr​.2015​.162.

Urakami, H., M. Saeki, Y. Watanabe, R. Kawamura, S. Nishizawa, Y. 
Suzuki, A. Watanabe, and K. Ajisaka. 2018. Isolation and assess-
ment of acidic and neutral oligosaccharides from goat milk and bo-
vine colostrum for use as ingredients of infant formulae. Int. Dairy 
J. 83:1–9. https:​/​/​doi​.org/​10​.1016/​j​.idairyj​.2018​.03​.004.

Urashima, T., S. Asakuma, F. Leo, K. Fukuda, M. Messer, and O. 
T. Oftedal. 2012. The predominance of type I oligosaccharides is 
a feature specific to human breast milk. Adv. Nutr. 3:473S–482S. 
https:​/​/​doi​.org/​10​.3945/​an​.111​.001412.

Urashima, T., J. Hirabayashi, S. Sato, and A. Kobata. 2018. Human 
milk oligosaccharides as essential tools for basic and application 
studies on galectins. Trends Glycosci. Glycotechnol. 30:SE51–
SE65. https:​/​/​doi​.org/​10​.4052/​tigg​.1734​.1SE.

Urashima, T., M. Messer, and O. T. Oftedal. 2016. Oligosaccharides 
in the milk of other mammals. Pages 45–139 in Prebiotics and 

Probiotics in Human Milk. M. McGuire, M. McGuire, L. Bode, ed. 
Academic Press, London, UK.

Urashima, T., T. Saito, T. Nakamura, and M. Messer. 2001. Oligo-
saccharides of milk and colostrum in non-human mammals. Gly-
coconj. J. 18:357–371. https:​/​/​doi​.org/​10​.1023/​A:​1014881913541.

Urashima, T., E. Taufik, K. Fukuda, and S. Asakuma. 2013. Recent 
advances in studies on milk oligosaccharides of cows and other 
domestic farm animals. Biosci. Biotechnol. Biochem. 77:455–466. 
https:​/​/​doi​.org/​10​.1271/​bbb​.120810.

Vicaretti, S. D., N. A. Mohtarudin, A. M. Garner, and W. F. Zand-
berg. 2018. Capillary electrophoresis analysis of bovine milk oli-
gosaccharides permits an assessment of the influence of diet and 
the discovery of nine abundant sulfated analogues. J. Agric. Food 
Chem. 66:8574–8583. https:​/​/​doi​.org/​10​.1021/​acs​.jafc​.8b01041.

Wang, B., J. Brand-Miller, P. Mcveagh, and P. Petocz. 2001. Concen-
tration and distribution of sialic acid in human milk and infant 
formulas. Am. J. Clin. Nutr. 74:510–515. https:​/​/​doi​.org/​10​.1093/​
ajcn/​74​.4​.510.

Ward, R. E., M. Niñonuevo, D. A. Mills, C. B. Lebrilla, and J. B. Ger-
man. 2006. In vitro fermentation of breast milk oligosaccharides by 
Bifidobacterium infantis and Lactobacillus gasseri. Appl. Environ. 
Microbiol. 72:4497–4499. https:​/​/​doi​.org/​10​.1128/​AEM​.02515​-05.

Westermann, C., M. Gleinser, S. C. Corr, and C. U. Riedel. 2016. 
A critical evaluation of bifidobacterial adhesion to the host tis-
sue. Front. Microbiol. 7:1220. https:​/​/​doi​.org/​10​.3389/​fmicb​.2016​
.01220.

Xiao, L., W. R. van de Worp, R. Stassen, C. van Maastrigt, N. Kette-
larij, B. Stahl, B. Blijenberg, S. A. Overbeek, G. Folkerts, J. 
Garssen, and B. Van’t Land. 2019. Human milk oligosaccharides 
promote immune tolerance via direct interactions with human den-
dritic cells. Eur. J. Immunol. 49:1001–1014.

Zabel, B., C. C. Yde, P. Roos, J. Marcussen, H. M. Jensen, K. Salli, 
J. Hirvonen, A. C. Ouwehand, and W. Morovic. 2019. Novel genes 
and metabolite trends in Bifidobacterium longum ssp. infantis Bi-
26 metabolism of human milk oligosaccharide 2′-fucosyllactose. 
Sci. Rep. 9:7983. https:​/​/​doi​.org/​10​.1038/​s41598​-019​-43780​-9.

Zivkovic, A. M., J. B. German, C. B. Lebrilla, and D. A. Mills. 2011. 
Human milk glycobiome and its impact on the infant gastrointes-
tinal microbiota. Proc. Natl. Acad. Sci. USA 108(Suppl 1):4653–
4658. https:​/​/​doi​.org/​10​.1073/​pnas​.1000083107.

Zúñiga, M., V. Monedero, and M. J. Yebra. 2018. Utilization of host-
derived glycans by intestinal Lactobacillus and Bifidobacterium 
species. Front. Microbiol. 9:1917.

ORCIDS

Erinn M. Quinn  https:​/​/​orcid​.org/​0000​-0003​-4118​-8954
Lokesh Joshi  https:​/​/​orcid​.org/​0000​-0002​-3612​-0747
Rita M. Hickey  https:​/​/​orcid​.org/​0000​-0002​-2128​-2575

Quinn et al.: TEAGASC MOOREPARK SYMPOSIUM

https://doi.org/10.3390/molecules24183294
https://doi.org/10.3390/molecules24183294
https://doi.org/10.1017/S0007114510002072
https://doi.org/10.1016/j.foodchem.2018.09.036
https://doi.org/10.1021/pr300769g
https://doi.org/10.3389/fped.2018.00190
https://doi.org/10.3389/fped.2018.00190
https://doi.org/10.1038/nm.3444
https://doi.org/10.1016/j.cbpa.2008.09.013
https://doi.org/10.1016/j.cbpa.2008.09.013
https://doi.org/10.1038/pr.2015.162
https://doi.org/10.1016/j.idairyj.2018.03.004
https://doi.org/10.3945/an.111.001412
https://doi.org/10.4052/tigg.1734.1SE
https://doi.org/10.1023/A:1014881913541
https://doi.org/10.1271/bbb.120810
https://doi.org/10.1021/acs.jafc.8b01041
https://doi.org/10.1093/ajcn/74.4.510
https://doi.org/10.1093/ajcn/74.4.510
https://doi.org/10.1128/AEM.02515-05
https://doi.org/10.3389/fmicb.2016.01220
https://doi.org/10.3389/fmicb.2016.01220
https://doi.org/10.1038/s41598-019-43780-9
https://doi.org/10.1073/pnas.1000083107
https://orcid.org/0000-0003-4118-8954
https://orcid.org/0000-0002-3612-0747
https://orcid.org/0000-0002-2128-2575

	Symposium review: Dairy-derived oligosaccharides—Their influence
on host–microbe interactions in the gastrointestinal tract of infants*
	INTRODUCTION
	MILK OLIGOSACCHARIDE STRUCTURE
	THE ROLE OF MILK OLIGOSACCHARIDES
IN HOST–MICROBE INTERACTIONS
	Role of Milk Oligosaccharides as Prebiotics
	Effect of Milk Oligosaccharides on the Colonization
of Bifidobacteria
	Protective Role of Milk Oligosaccharides Against
Pathogens and Infection
	Effect of Milk Oligosaccharides on Intestinal
Epithelial Cells

	INDUSTRIAL-SCALE STRATEGIES TO PRODUCE
DAIRY OLIGOSACCHARIDES
	CONCLUSIONS
	ACKNOWLEDGMENTS
	REFERENCES


