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The fermentation combined with enzymatic
hydrolysis proved effective in reducing the
formation of BCM-7. 

This study aimed to minimize the formation
of BCM-7, an opioid peptide produced from

β-casein.
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Fig. 1. Effect of
thermal treatment on
the concentration of
soluble proteins in
milk.

Autoclave method was chosen.

Fig. 2. Mean ± SD of
absorbance values
obtained from ELISA
tests for BCM-7
detection in milk  
fermented by L.
fermentum.

The ELISA showed that L. fermentum was
more efficient in reducing BCM-7. 

Fig. 2. SDS-PAGE profile of
milk hydrolyzed and
fermented by L. casei (E1), L.
fermentum (E2), or coculture
(E3). MW: marker; C: control.

SDS-PAGE evidenced the degradation of
milk proteins, including β-casein. 
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