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   “In all mammalian species the reproductive cycle comprises
both pregnancy and breast-feeding: in the absence of latter,
none of these species, man included, could have survived”

        Vahlquist B. Report of the WHO Collaborative Study on Breast-feeding. Geneva 1981

…1981



Derrick and Patrice Jellife  
Oxford University Press 1978

“Breast-feeding is a matter of concern
in both industrialised and developing
countries because it has such a
widerange of often underappreciated
consequences”.
 

…1978

“Breastfeeding will be relevant to
present-day interest in the
consequences of infant nutrition on
subsequent adult health”.
 



…2016

Results from epidemiological studies and growing knowledge of
the roles of epigenetics, stem cells, and the developmental
origins of health and disease lend strong support to the ideas
proposed by Vahlquist and the Jelliffes.



Global distribution of
breastfeeding at 12 months
Data from 153 countries
between 1995 and 2013.

…Key Messages
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DEFINITION

   The Mediterranean diet is a modern nutritional
recommendation originally inspired by the traditional dietary
patterns of Greece, Southern Italy and Spain.

The principal aspects of this diet include proportionally high
consumption of olive oil, legumes, unrefined cereals, fruits
and vegetables, moderate to high consumption of fish, moderate
consumption of dairy products (mostly as cheese and yogurt),
moderate wine consumption, and low consumption of meat and
meat products.



PATRIMONIO UNESCO

   Il 17 Novembre 2010,
l’UNESCO ha riconosciuto
questo modello alimentare

come Patrimonio Culturale
Immateriale dell’Umanità    

in questi paesi dell’area
Mediterranea.



Anni’40-’50…

The Rockefeller Foundation’s
Study

1948-1953

Isola di Creta

      Aspettativa di vita più lunga
rispetto al resto della popolazione

greca e minor incidenza di
patologie coronariche

 

• Simile intake calorico
• Minor consumo di carne e      
zuccheri
• Maggior consumo di frutta,
 verdura ed olio d’oliva



Ancel
Keys
 

1904-2004

“Padre” degli studi sulla dieta
mediterranea



 
Studio di coorte iniziato              

alla fine del 1950
(12.763 maschi tra 40 e 59 anni)

 
 

Finlandia, Olanda, Italia, USA, Grecia,  
         Giappone, Iugoslavia



The Seven Countries Study

Ridotta incidenza di malattie
coronariche nelle popolazioni a

“Dieta Mediterranea”

Keys AB, Keys M. New York: Doubleday  1975
Keys AB. Cambridge: Mass Harward University Press 1980
 
 

Colesterolemia correlata con le
abitudini alimentari e lo stile di vita



Mediterranean diet :
 
“... homemade minestrone, pasta of
all varieties, with tomato sauce and a
sprinkling of Parmesan, only
occasionally enriched with a few
pieces of meat or served with a small
fish of the place, beans and
macaroni ..., so much bread, never
removed from the oven more than a
few hours before being eaten, and
nothing with which spread it, lots of
fresh vegetables sprinkled with olive
oil, a small portion of meat or fish
maybe a couple of times a week and
always fresh fruit for dessert”

1975…



…Anni 2000



…Oggi



…Oggi



Studio multicentrico  randomizzato  su 7447
soggetti a rischio di malattie cardiovascolari
 
Spagna, 2003 - 2011





Medina-Remón A, Casas R, Tressserra-Rimbau A, et All PREDIMED Study Investigators.
Br J Clin Pharmacol. 2016 Apr 21. doi: 10.1111/bcp.12986. [Epub ahead of print] Review.

Polyphenol intake from  MEDITERRANEAN diet
decrease inflammatory biomarkers related to
atherosclerosis: A sub-study of the PREDIMED trial

Conclusions:
increase in polyphenol intake measured as urinary excretion are
associated with decreased inflammatory biomarkers, suggesting a
dose-dependent anti-inflammatory effect of polyphenols.
 
In addition, high polyphenol intake improve cardiovascular risk
factors, mainly Blood Pressure  and lipid profile



RICCHI IN
POLIFENOLI …
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La dieta va variata con assunzione
moderata dei vari alimenti e
bevande.
 
 
L’importanza di una dieta speciale,
come prerequisito per una buona
produzione di latte, va quindi
smitizzata.



Ruolo specifico della dieta
mediterranea in allattamento?

Conclusion:
This review did not find widespread or consistent links between mothers’ dietary intake
and atopic outcomes in their children.

However, maternal consumption of Mediterranean dietary patterns, diets rich in fruits and
vegetables, fish, and vitamin D-containing foods were suggestive of benefit, requiring
further evaluation.



 

 

 
 
m



 

Exploratory,  non-comparative,  multi-centre, mono-country
study.
 

Cooperation between the AIBLUD Research Line
and the Department of Human Milk Research,
Danone Nutricia Early Life Nutrition.
 

Mediterranean Diet and Lactation
MediDiet Study



We predict that breast milk of women adhering to Mediterranean
diet is characterized by

relatively low levels of oxidative damage
to its ingredients and a

relatively high anti-oxidative capacity.

Medidiet Study : Hypothesis



Primary :
-  Association of the Mediterranean diet with
    oxidative status and antioxidative capacity of human milk
    fatty acid (FA) profile and/or cholesterol level of human milk.
Secondary :

-  Association between the oxidative status and antioxidative
capacity of human milk and lifestyle parameters other than diet,
i.e. (non-)smoking status or exposure to smoking of the lactating
woman and her level of physical activity.

Medidiet Study : Objectives



Medidiet: Study Diagram
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Medidiet Study : Subjects

   Ca. 300 Italian mothers, aged 25-41,
of healthy term-born infants each
providing one milk sample at 6 weeks
± 1 week of delivery.

 



San Giovanni
Rotondo

101

Palermo
20

Rom
a

46

Firenz
e

23

Torin
o

110

Overview on recruitment

TOTAL
313

SUBJECTS

TOTAL
300 SUBJECTS



• Lab analysis milk samples :
Macro nutrients
Lipids
Oxidative damage to proteins
Lipid peroxidation
Antioxidative capacity
Volatiles

 
• Dietary data analysis

Food Frequency Questionnaires

Ongoing Analyses

14 questions on general dietary habits;

78 foods/ beverages;

5 questions on alcohol



Milk parameters analysed 
Volatiles Method Unit

- hexanal
- total profile of volatile compounds

eNOSE ppm
arbitrary
units



“Through exposure to the flavors of
breast milk, which reflect the foods
within the mother’s diet, infants
become more accepting of the foods
whitin their culture”
 
“In contrast, exclusively formula-fed
children, who do not benefit from the
ever-changing flavor profile of the
breast milk, learn only about the
flavour of their formula”

2016



 Mea
n SD Minimu

m P10 Media
n P90 Maximu

m
USD
A$

Fat g/100ml 3.05 1.26 0.65 1.45 1.90 4.65 7.15 4.4
Protein g/100ml 0.90 0.18 0.15 0.70 0.90 1.10 1.40 1.0
CHO g/100ml 6.80 0.16 6.20 6.60 6.80 7.00 7.20 6.9
         

Energy kcal/100ml 57.2
7 10.1 37.00 44.0 56.50 71.0 88.00 70.00

Distribution of breast milk macronutrient composition among
300 women. Italy, 2012 - 2014

$USDA National Nutrient Database for Standard Reference http://www retrieved 08/07/2014.
P10: 10th percentile; P90: 90th percentile; SD: Standard Deviation; TS: total solids. 

Medidiet Study
Preliminary data



 

Medidiet Study
Preliminary data

 Olive Oil Other Fat used
To dress raw vegetables 99,97% ------------

To cook or season cooked
vegetables

98,33% Butter 6,00%

To cook meat 93,00% Butter 5,33%

To fry 43,67% Seeds Oil 37,33%

To season pasta or rice
(also used for sauce)

99,33% Butter 5,33%



Selected food groups by
Geoghaphical area

Usual diet during lactation

Higher intake of
fruit and bread
in South Italy



 

 


