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Challenge - Food Security and Nutrition
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Theodoridis et al., 2021 - https://doi.org/10.3390/metabo11020074




Research and Solutions - Functional food/Nutrigenomics

Animal model for metabolic Fatty acids - functional component
diseases in human n-3 n-6 n-9
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Fanalli et al., 2022a, 2022b, 2023 and 2024




Research and Solutions — Nutrigenomics/RNASeq

Different oil sources impacting on brain lipid and transcriptome profiles of pigs
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Da Silva et al., 2023 and 2024 Fanalli et al., 2022a, 2022b, 2023 and 2024 - muscle and liver




Research and Solutions - IncRNA/cytokines

Animal model for metabolic Fatty acids - functional component
diseases in human n-3 n-6 n-9
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da Silva et al., 2024 - Project




Research and Solutions - Nutrigenomics/Microbiome

16S rRNA sequencing
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dos Santos et al., 2024 - Project




Research and Solutions - Nutrigenomics/eQTL
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Research and Solutions - Proteomics

PROTEOMIC ANALYSIS IN MEAT QUALITY

— & — -
-‘_\ . i 2

Bos taurus indicus

.

-

4 Total protein
Protein extraction /

) . ; r '7» = ¢.‘ a 7 ; : . ) = - — -
Gl X7 Bl e g% : -]
= - 5 WM o g :

- =5 - — . .
s R @%% ~ ")
Protein interaction oy o R 3
Mass spectrometry i ; ————— -
W and bioinformatic Protein digestion

Electrophoresis (2DE)

— FAPESP Week
reated in pioxrender.com 1 2024 June
e ) CHIN & B

Moncau., 2024 - Project




Research and Solutions - Functional food/Development

Cambuci - Tropical fruit 2 rich in vitamin C and phenolics
- Isolation/ldentification
- Antioxidant activity
- Development/Sensorial
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Batista et al., 2024 - Project




Research and Solutions — Food Safety

= Conventional and Organic Production

Sanger sequencing
Isolated 16S rRNA

-
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Identification of Salmonella serotypes
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= important for clinical or epidemiological investigations
Santos et al., 2024 - Project




Research and Solutions - Functional food

Many biological properties of propolis, including antibacterial, antifungal,
antioxidant, anti-inflammatory, and anticancer have been described in the literature.

Ethanolic Extract of Propolis \[ — ® ©
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Saliba et al., 2024 - Project




Research and Solutions - Functional food
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Research and Solutions - Functional food

Oral fractions

\ 4 Ethanolic extract
of Brazilian
organic propolis
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Research and Solutions - Functional food/Nutrigenomics

In vitro Gastrointestinal
digestion and epithelial Saliba et al., 2024 - Project
transport in a coculture
cellular model (Caco-2
and HepG2)
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A co-culture system to assess how compounds that remain stable after in vitro digestion and
cross the epithelial monolayer can modulate gene expression. This will be analyzed using RNA FAPESP Week
sequencing (RNAseq). CH)NA 2§§4I_J2uge




Research and Solutions - Biodiversity/Sequencing ITS

Bacterial and fungal communities

Propolis classification
based on its native
microbiota

Certified as organically produced in
permanent preservation areas of
southern Brazil and have attracted
attention due to their mild flavor and
absence of heavy metals and pesticides.
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Metabolomics to prospect new bioactives
from unexplored propolis types
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Sartori et al., 2022.




Research and Solutions — Circular Economy/Biogas
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Leite et al., 2024 - Project
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