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ABSTRACT  

Kefir is a fermented milk obtained by the activity of kefir grains which are composed by lactic and 

acetic acid bacteria, and yeasts. Many beneficial health effects have been associated with kefir 

consumption such as stimulation of the immune system and inhibition of pathogenic microorganism. 

Considering the role that microbial metabolites may have on the biological activity of fermented milk 

the aim of this work was to characterize the non-microbial fraction of kefir and to study the 

antagonism on Escherichia coli, Salmonella spp. and Bacillus cereus. During milk fermentation there 

was a decrease in pH, and in lactose content. The main fermentation products were lactic acid and 

acetic acid. The non-microbial fraction of kefir added to nutrient broth at concentrations above 75% 

v/v completely inhibited the growth of pathogens studied. The inhibitory capacity was related to the 

concentration of undissociated lactic acid as products lost this activity when neutralized even when 

they were concentrated. Pre-incubation of epithelial cells with non-microbial fraction of kefir did not 

modify the association/invasion of Salmonella; meanwhile pre-incubation of Salmonella with this 

fraction significantly decreased its ability to invade epithelial cells. Administration of non-microbial 

fraction of kefir did not affect survival of animals challenged with Salmonella, however a protective 

effect of lactate was observed against this pathogen infection. The results show that metabolites 

produced during fermentation and present in the non-microbial fraction of kefir have antagonist 

activity against intestinal pathogens that may contribute to the beneficial health effects associated 

with the consumption of the product.   

 


