
Parmigiano Reggiano cheese: general and metabolic/
nutritional aspects from tradition to recent evidences 
L. Arsenio1, S. Bernasconi2, F. Cioni3, M. Nocetti4

1Direttore Responsabile Progress in Nutrition, 2Professore Ordinario di Pediatria - già Direttore Cliniche Pediatriche, Univer-
sità di Modena-Reggio Emilia e Parma, 3SSD Trattamento Intensivo del Diabete e delle sue complicanze, Azienda Ospedaliera 
Universitaria, Parma, 4Responsabile Servizio Ricerca e Sviluppo, Consorzio Formaggio Parmigiano Reggiano

Summary. Parmigiano Reggiano cheese is the oldest italian Protected Designation of Origin product, in 
accordance with Regulation (EU) No. 1151/2012 of the European Parliament and of the Council of 21 No-
vember 2012 on quality schemes for agricultural products and foodstuffs. It is produced in a strictly delimited 
territory, which includes the provinces of Parma, Reggio Emilia, Modena, Mantua to the right of the River 
Po and Bologna to the left of the River Reno; also the milk must come exclusively from this strictly delimited 
territory. It is a hard-textured, semi-fat cheese cooked and matured slowly. Additives are not allowed. The 
cheese must be matured for a minimum of 12 months, with significant variations between the fresh product 
and the aged one, especially in terms of protein digestibility. Cheese proteins essentially consist of casein, with 
traces of lactoglobulin and lactalbumin: the protein intake is approx. 33.0%, and the biological value of this 
nutritious substance is high. Parmigiano Reggiano is a semi-fat cheese with a fat content (29.7%), lower than 
the protein content. Conjugated isomers of linoleic acid are found in Parmigiano Reggiano cheese in quanti-
ties of approx. 3 mg/g of lipids. The amount of vitamins present in Parmigiano Reggiano cheese, while varying 
in relation to aging, is sufficient to cover a high percentage of the daily vitamin requirement in children and 
adults. A 100 g serving of Parmigiano Reggiano cheese covers also the entire daily requirement of calcium 
and phosphorus for an adult person with an extremely favourable calcium/phosphorus ratio. Lactose content 
ranges from below limit of detection to 0.39 mg/100 gr of cheese, thus allowing to classify Parmigiano Reg-
giano cheese among the “lactose-free” cheeses, according to the European Commission for the formulation 
of infant milk criteria. The absence of lactose means that it can be administered to patients with lactase defi-
ciency. The energy value is, in any case, high (402 kcal per 100 g), so Parmigiano Reggiano cheese  has not to 
be considered as a supplement to a normal meal, but a food in its own right. Thanks to its composition and 
its richness in protein substrates, in calcium, in trace nutrients and bioactive peptides, together with its excel-
lent lipid profile, Parmigiano Reggiano cheese can be considered a “naturally” functional food, ideal for use in 
every age of life and in several disorders such as diabetes, ostheoporosis and dyslipidaemias.
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Introduction

 Parmigiano Reggiano cheese is the oldest 
Italian PDO-certified cheese, which saw the produc-
tion of 3 million wheels in 2014. This is equivalent to 
around 120,000 tons (1). Its production is governed 
by strict specifications, the last update of which has 
been in force since 29 August 2011 (2) and takes place 
exclusively in cheese factories located in a strictly de-
limited territory, the so-called “typical area”, which 
includes the provinces of Parma, Reggio Emilia, Mod-
ena, Mantua to the right of the River Po and Bologna 
to the left of the River Reno; also the milk must come 
exclusively from this strictly delimited territory. This 
area provides the elements that make the production 
of this typical cheese possible: soil composition, forage 
types, specially selected cows and a tradition handed 
down by expert personnel.

General aspects 

Parmigiano Reggiano cheese is a semi-fat, hard-
textured cheese cooked and matured slowly. It is pro-
duced using raw cows’ milk from livestock whose diet 
consists of at least 50% forage mainly produced in farm’s 
own land and typical area because it is only within this 
area that the typical mesophilic lactic acid bacteria are 
found. 

Traditionally, production used to stop during the 
winter season (running from St Martin’s Day on 11 
November to St Joseph’s Day on 19 March): today 
production lasts all year long and is divided into three 
batches (1st batch January-April, 2nd batch May-Au-
gust, 3rd batch September-December) (2). 

Sixteen litres of milk are needed to make 1 kg 
of Parmigiano Reggiano cheese and the milk used 
is that from the previous evening’s milking, partially 
skimmed, plus that from the next morning’s milking. 
The milk must not be subjected to heat treatments 
prior to the cheese-making process and the use of 
additives is prohibited. The milk is delivered to the 
cheese factory within two hours of the end of each 
milking and while being kept in the cowshed, the 
temperature must never drop below 18°C, in order to 
avoid damage to the mesophilic lactic acid bacteria. 

Coagulation is obtained through the use of calf rennet 
after the adding of autochthonous whey starter, which 
brings about the complete transformation of the lac-
tose into lactic acid within the first 72 hours of the 
cheese’s life; after a period in brine of about 20 days, 
the aging process begins (minimum 12 months) dur-
ing which the proteins are partially hydrolysed with 
the release of proteins of low molecular weight re-
sponsible for the aroma and endowed with important 
nutritional properties. 

A brief history of Parmigiano Reggiano cheese 

There is some controversy regarding the specific 
place and time in which Parmigiano Reggiano cheese 
was first produced. According to reliable historical 
evidence, a cheese with the same granular structure, 
straw-colour and fragrant aroma first appeared on the 
scene about half way through the 11th century in the 
mid-valley of the River Enza, straddling the current 
border between the provinces of Parma and Reggio 
Emilia, after which it spread towards the plain. In ac-
tual fact, the Benedictine monks living in the Po Valley, 
along the Via Emilia road, which has connected Milan 
with the Adriatic coast ever since Roman times, made 
a valuable contribution to the creation of this cheese, 
inasmuch as they played a fundamental role in the rec-
lamation of the land (which had become marshy after 
the fall of the Roman Empire), in the development of 
crops that were indispensable for cattle forage and in 
the breeding of livestock. Thanks to the availability of 
large quantities of milk and the need to store it in one 
way or another, for the winter period, during which the 
cattle did not produce it due to lack of grass, a num-
ber of hard-textured cheeses were developed, among 
which Parmigiano Reggiano, already mentioned (un-
der the title “caseus parmesanus”) in a document regu-
lating a bequest dating back to 1254 and filed in the 
State Archives of Genoa. The most famous quotation 
is, however, that of Boccaccio’s Decameron, written 
around 1350, in which Maso describes the marvels of 
Bengodi to the gullible Calandrino, saying “and on a 
mountain, all of grated Parmigiano Reggiano cheese, 
dwell folk that do nought else but make macaroni and 
ravioli…” (3-5).
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Characteristics of Parmigiano Reggiano cheese

Parmigiano Reggiano cheese is produced in cylin-
drical wheels that have a slightly convex heel between 
20 and 26 cm in height, flat faces featuring slightly 
raised edges and a diameter of between 35 and 45 cm. 
The average weight of a wheel is around 40 kg at 12 
months. The rind is around 6 mm thick and has a natu-
ral straw-coloured exterior. The cheese itself, which is a 
light-straw colour, has a texture made of tiny structured 
granules that when fractured breaks into scale-like frag-
ments. 

The cheese must be matured for a minimum of 12 
months, but is most frequently used around 24 months 
and longer: It is important to remember that the “Par-
migiano Reggiano” Protected Designation of Origin is 
only extended to the grated product if it is obtained from 
whole PDO certified cheeses, on condition that the grat-
ing process is carried out within the area of production of 
the cheese and the packaging is carried out immediately 
after without any kind of treatment and without adding 
any substances designed to change the preservability and 
original organoleptic characteristics of the product (2).

Parmigiano Reggiano cheese safety

Parmigiano Reggiano cheese has been made in 
substantially the same way for eight centuries, while 
the production process in its current form has been 
detailed and regulated by the Consortium since 1956.

While there are concerns about the safety of some 
soft and semi-hard raw milk cheeses, specific inde-
pendent epidemiological studies and indeed time itself 
have clearly established that hard cheeses such as Par-
migiano Reggiano are safe and, after decades (centu-
ries, even…) of being eaten worldwide, no cases of any 
adverse effects have been reported.
What makes Parmigiano Reggiano cheese safe is:
- the synergy between the antimicrobial enzyme sys-

tems in raw milk and mesophilic milk flora (non-
starter lactic acid bacteria - NSLAB),

- the addition of a natural whey starter (a culture of 
thermophilic lactic acid bacteria – SLAB) to the 
milk vat (approximately 3% v/v), and 

- the subsequent fermentation of sugar substrates that 

lead to a sudden drop (5.1) in the pH during the first 
hours of the cheese making process,

- the high (55°C) temperature used for cooking the 
curds and the long time (at least 3 hours) for which 
the cheese is heated,

- the brine salting, responsible for the gradual decrease 
of water activity down to 0.90 and salt content in 
relation to water totalling around 4.2%,

- the consistency and thickness of the rind, which nat-
urally protects the cheese from external agents and

- the long maturation (at least 12, usually 24 and often 
more than 30 months).

Every single cheese factory guarantees the appli-
cation of appropriate productive practices by its own 
HACCP plan managed according to Regulation (EC) 
No. 852/2004. 

The use of predictive microbiology models to 
study and state safety and hygiene parameters of foods 
is recognized and accepted at international level. A 
number of different predictive mathematical models 
have been used showing that, even if milk is raw at the 
beginning of the production process, the process itself 
guarantees heat treatment equivalent to pasteurization.

In order to validate the theoretical data described 
above from an empirical standpoint and to verify the 
effective ability of the Parmigiano Reggiano cheese-
making process to reduce the potential presence of 
food-borne pathogens, various challenge tests have 
been carried out in the last years showing that this 
particular production process can eradicate (5-7 log 
reductions) pathogenic microbes potentially contained 
in milk, such as Salmonella spp., Listeria monocy-
togenes, Escherichia coli O157:H7, Staphylococcus aureus 
enterotoxigenic and even Mycobacterium avium para-
tuberculosis (CFPR, data on file).

Nutritional aspects

Parmigiano Reggiano cheese is one of the best 
cheeses from a nutritional perspective as it has charac-
teristics that are particularly interesting for the human 
diet (Tab. 1). 

The high protein intake (on average  32.4%) that 
Parmigiano Reggiano cheese can supply to the human 
diet is undoubtedly an important characteristic, asso-

03-ARSENIO.indd   185 27/10/15   10:39



L. Arsenio, S. Bernasconi, F. Cioni, M. Nocetti 186

ciated moreover with the high biological value of this 
protein (Tab. 2) that is characterized by a very high uti-
lization coefficient, having an index of 93, versus 69 for 
beef, 62 for meat of veal, 50 for bread (6-9). The pro-
teolysis that takes place during the aging process gives 
rise to lighter polypeptide chains and to an amount of 
free amino acids equivalent to 7.5% of the edible part, 
much higher than that found in other types of cheese. 
This characterises the product from a nutritional per-
spective because these compounds can be assimilated 
rapidly and absorbed without the need for any diges-
tive processes, making this a “digestion facilitated” food 
(an hectogram of this cheese is digested in 40 minutes 
against more than three hours of an hectogram of beef ), 
that is very useful in the two extremes of age (children 
and elderly) (6, 7) as in sports. So, Parmigiano Reggiano 
cheese simultaneously contains an amount of whole ca-
sein, peptides of various lengths and free amino acids. 
During digestion, these three protein components have 
different speeds of absorption: slow, accelerated and fast, 
respectively, enabling modulation of the absorption of 
the protein substrate and a better use of the same in 
the diet (9). The bioactive peptides, which are released 

Table 1. Parmigiano Reggiano cheese composition (100 g)

Water 31.4 g

Protein      32.4 g

Free aminoacids on total protein1  23.3%

Energy2    402 kcal 
 1671 kJ

Fat 29.7 g

Satured fatty acids 19.6 g

Monounsaturated fatty acids 9.3 g

Polyunsatured fatty acids 0.8 g

Fat in dry matter 43.3 % d.m.

Carbohydrates 0 g

of which sugars 0 g

Lactose <1 mg

Fiber 0 g

Salt3 1.6 g

Lactic acid 1.6 g

Calcium 1155 mg

Phosphorus 691 mg

Sodium 650 mg

Potassium 100 mg

Magnesium 43 mg

Iron 0.2 mg

Copper 0.83 mg

Zinc 4 mg

Cholesterol 83 mg

Vitamin A 430 µg

Thiamine (Vitamin B1) 0.03 mg

Riboflavin (Vitamin B2) 0.35 mg

Vitamin B6 0.06 mg

Vitamin B12 1.7 µg

Vitamin C 0 mg

Niacin (Vitamin PP/B3) 0.06 mg

Vitamin E 0.55 mg

Vitamin K 1.6 µg

Pantothenic Acid (Vitamin B5) 0.320 mg 

Choline 40 mg

Biotin 23 µg
Values, expressed per 100 g, are obtained from random samples of PDO-
certified Parmigiano Reggiano cheese by the Consortium, not attributable to 
a specific manufacturer, production lot or geographical area.
1 The percentage of free amino acids is referred to Parmigiano Reggiano 24 
months ripened.
2 Energy value is evaluated by the conversion coefficients as reported in All. 
XIV, EU Reg. 1169/2011 (11)
3 Salt: salt equivalent content is evaluated by the formula Salt = sodium x 2.5 
as reported in EU Reg. 1169/2011, Ann. 1. (11)

Table 2. Amino acid composition of Parmigiano Reggiano 
cheese (6)

Amino acid mg/100 g of product

glutamic acid 6030
proline 3560
leucine* 2880
lysine* 2460
aspartic acid 2260
serine 1860
tyrosine 1750
phenylalanine* 1610
valine* 1360
isoleucine* 1280
threonine* 1100
methionine* 1030
alanine 940
histidine* 920
arginine 810
glycine 700
tryptophan* 320
cysteine 200

* Essential amino acids
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by the digestion of milk proteins, can exert many regu-
lating effects: the intake of nutrients and the transport 
of minerals (calcium) in the intestine (phosphopep-
tides), the transport of amino acids, of intestinal fluid, 
gastrointestinal motility and the secretion of hormones 
(insulin, somatostatin) (beta-casomorphins), immu-
nostimulation (fragments of alphaS1 and betacasein), 
anti-hypertensive effects (casokinins) (Tab. 3) (6-10). 
Of particular interest, moreover, is the presence of sub-
stances, with activities similar to opioids (morphine-like 
substances) also known as exorphins, which have an an-
algesic and calming effect, thereby inducing a feeling of 
well-being (6). 

The fat content (on average 29.7%), lower than 
the protein content (Parmigiano Reggiano is a semi-
fat cheese), is extremely precious from a nutritional 
standpoint (Tab. 4). The modifications of the lipid 
component during the aging phase release an amount 

of free fatty acids and facilitate their absorption. The 
saturated fatty acids are, for the most part, made up 
of short- and medium-chain fatty acids (from C4 to 
C10), compounds which are easily absorbable and 
which supply energy very rapidly, since they follow 
different utilisation pathways from long-chain fatty 
acids (8, 9). Among the compounds present in the li-
pid fraction of Parmigiano Reggiano cheese, it is im-
portant to highlight certain antioxidant phospholipids 

Table 3. Overview of the main bioactive peptides and their physiological role (6)

Bioactive peptides Precursor protein Bioactivity

casomorphins α-β-casein Opioid agonist

α-lactorphin α-lactalbumin Opioid agonist and ACE-inhibitory

β-lactorphin β-lactalbumin Opioid agonist and ACE-inhibitory

lactoferroxins lactoferrins Opioid antagonist

casoxin C κ-casein Opioid antagonist

casoxin D αS1-casein Opioid antagonist

casokinins α-β-casein ACE-inhibitory and immunoregulatory 

lactokinins α-lactalbumin ACE-inhibitory  
 β-lactoglobulin 
 seroalbumin

immunopeptides α-β-casein Immunoregulatory 
 α-lactalbumin 
 β-lactoglobulin 

lactoferricin B lactoferrin Immunoregulatory and antimicrobial

casocidin αs2-casein Antimicrobial

isracidin αs1-casein Antimicrobial

casoplatelins κ-casein Antithrombotic

peptide inhibitorof thrombin κ-casein Antithrombotic

peptide inhibitor of thrombin lactoferrin Antithrombotic

casein phosphopeptides αs1-casein Bonding and transport of minerals  
 αs2-casein 
 β-casein

Table 4. Fat partition

 % of total fat

Saturated fats 65.88*

Monounsaturated fats 31.31*

Polyunsaturated fats 2.81*

* from INRAN (Istituto Nazionale di Ricerca per gli Alimenti e la Nu-
trizione - National Institute Research Institute for Food and Nutrition)

03-ARSENIO.indd   187 27/10/15   10:39



L. Arsenio, S. Bernasconi, F. Cioni, M. Nocetti 188

(7) such as phosphatidylserine, sphingomyelin and its 
catabolite sphingosine, conjugated isomers of linoleic 
acid (CLA), to which a great many beneficial effects 
are attributed as carcinogenesis inhibitors, antioxi-
dants and modulators of the metabolism and the im-
mune system (10). 

Among the vitamins belonging to the B group, B2, 
B6 and B12 are found in considerable quantities, while 
among the liposoluble vitamins, vitamin A remains in 
substantial quantities (8, 9) (Tab. 1). The amount of vi-
tamins present in Parmigiano Reggiano cheese, while 
varying in relation to the cheese aging process, is suffi-
cient to cover a high percentage of the daily vitamin re-
quirement in children and adults (Tab. 5) (6, 8, 9): a 100 
g serving of Parmigiano Reggiano cheese covers over 
25% of the adult’s vitamin B2 requirement, 54% of the 
daily vitamin A requirement, and 68% of the vitamin 
B12 requirement according Regulation EU 1169/2011 
(Tab. 5) (11) that are quite similar to 2014 LARN SINU 
(12), except for some differences for specific population 
groups,  as shown in Table 5.

As far as minerals are concerned (8, 9), Parmi-
giano Reggiano cheese has a very high calcium con-
tent (1155 mg/100 g), which is in the form of lactate 
and hence, highly available also due to the presence 
of caseinophosphopeptides (CPP), which are released 
in the course of proteolytic aging by the casein in the 
milk and which play a key role in the stimulation of 
the intestinal absorption of calcium, a primary action 

for keeping the bones healthy. A 100 g serving of Par-
migiano Reggiano cheese covers over the 100% of an 
adult’s calcium requirement and up to 90-100% of that 
recommended for teenaged and 90% recommended 
for elderly women (12, 13).

The calcium/phosphorus ratio is extremely fa-
vourable, being around 1.7, making it possible to bal-
ance the mineral content of other protein foods, which 
generally contain more phosphorus than calcium. The 
salt content, which is not negligible (on average 1625 
mg), is, in any case, around intermediate levels, be-
tween the 860-870 mg of cheeses such as provolone 
and taleggio, and the 1800 mg of pecorino. The con-
siderable presence of zinc is not to be underestimated: 
a 100 g serving of the product supplies approximately 
40% of the zinc requirement with important antioxi-
dant effects.

The carbohydrate content of Parmigiano Reggiano 
cheese has been evaluated through high resolution chro-
matography on a variety of samples differing in terms of 
area of production and aging, and a lactose content rang-
ing from “below limit of detection” to 0.39 mg/100 g of 
cheese was found, values that make it possible to class 
Parmigiano Reggiano among the “lactose-free” cheeses, 
on the basis of the criteria laid down by the European 
Commission for the formulation of infant milk (14).

The chromatographic characterisation of the oli-
gosaccharides (highlighted in Figs. 1 and 2) confirmed 
also the presence in Parmigiano Reggiano cheese of 

Table 5. Contribution of a 100 g intake of Parmigiano Reggiano cheese towards the main daily reference intakes referred to the 
Regulation EU 1169-2011 data (11) and LARN SINU data (12) 

Nutrient Adult (EU 1169-2011)  Adult (LARN-SINU) Adolescent (LARN-SINU) 
  Male-Female Male-Female

Protein 65% 55%-65% 60%-65%

Calcium 144% 100%-100% 90%-90%

Phosphorus 99% 100%-100% 55%-55%

Magnesium 11% 18%-18% 18%-18%

Zinc 40% 30%-45% 30%-45%

Copper 85% 95%-95% 100%-95%

Vit. B2 25% 22%-30% 22%-30%

Vit. B6 4% 4%-4% 4%-4%

Vit. B12 68% 70%-70% 75%-75%

Vit. A 54% 85%-110% 110%-110%
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numerous new oligosaccharide fractions, presumably 
responsible for the bifidogenic effect of the cheese, 
already confirmed some considerable time ago by in 
vitro studies, substantially different from those present 
in the base milk, so, probably, their presence in the fin-

ished product is attributable to the fermentation pro-
cesses (14). This is the biochemical rationale behind 
the therapeutic use of Parmigiano Reggiano cheese 
in the treatment of enteritides (15), particularly viral 
forms (16), also in infants (17).

Figure 1. Chromatography of carbohydrates in cow’s milk: the highest peak corresponds to the lactose whilst the other peaks to the 
oligosaccharides.

Figure 2. Chromatography of carbohydrates in Parmigiano Reggiano cheese: peak 21 corresponds to the lactose whilst the other peaks 
to the oligosaccharides. 
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Use of Parmigiano Reggiano cheese in human 
nutrition

Parmigiano Reggiano cheese may be used as a 
topping, as an ingredient in the preparation of com-
plex dishes, as a second course or as an ingredient in 
snacks (8, 9). When used as a topping in quantities 
of 10-15 g – the normal amount for a plate of pasta – 
it supplies approx. 4-5 g of protein, equivalent to the 
protein intake of 35 g from meat or fish. The amino 
acids contained in Parmigiano Reggiano cheese, more-
over, “complement” the vegetable proteins which have 
a fairly unbalanced amino acid spectrum, because they 
are lacking in lysine, an essential amino acid that is 
particularly abundant in Parmigiano Reggiano cheese. 
Its use as a topping also improves the organoleptic 
characteristics and palatability of the dish stimulating 
the secretion of gastric juices and facilitating the di-
gestive process. Parmigiano Reggiano cheese may be 
used in the form of slivers as a starter or dessert, or in 
association with other products. In this case, a portion 
of approximately 30 g supplies just over 120 kcal and 
10-11 g of high biological value protein. The third pos-
sible use is to consume it as a meal. In this case, 50-60 
g of the product supplies approximately 16 g of protein 
which is the same amount of protein contained in 100 
g or more of fish or meat.

Given, therefore, that 50-60 g of Parmigiano Reg-
giano cheese is equivalent, from a nutritional stand-
point, to 100 g of meat or fish, the quantity of cho-
lesterol consumed using Parmigiano Reggiano cheese 
as a second course is around 40-45 mg, and therefore, 
less than that supplied by meat, the protein intake be-
ing equal.

The energy value is, in any case, high (402 kcal 
per 100 g), therefore, Parmigiano Reggiano cheese 
(like other cheeses) is not to be considered as a sup-
plement to a normal meal, but a food in its own right, 
the daily intake of which should vary on the basis of 
the energy requirements of the person and a series of 
parameters such as, for example, age (usually a higher 
intake is recommended for infants/children and for the 
elderly), gender, weight, height, intensity and duration 
of physical exercise.

In any case, the huge volume of research con-
ducted over the past ten years in the food sector has 

made it possible to radically correct the guidelines for 
a correct diet, expressly through the Food Pyramid. A 
comparison between the first Food Guide Pyramid 
formulated in the Seventies, and the latest version (18) 
has revealed an in-depth review of nutritional advice, 
among which - of particular importance - that relat-
ing to the role of milk and its derivatives. These foods 
have, in fact, gone up the pyramid, passing from the 
third to the fourth levels (foods not recommended, to 
be reduced) of the old Pyramid to the second of six 
levels (recommended foods, to be eaten every day) in 
the latest Pyramid (Fig. 3) (18).

The question of the relationship between Parmi-
giano Reggiano cheese and health forms part of the 
larger context of the connection with milk, dairy prod-
ucts and metabolic and atherosclerotic diseases, which 
over recent years have been subjected to a thorough 
review, with the discarding of preconceived and ob-
solete ideas. According to recent research, not only 
are these foods not atherogenic, as was believed in the 
past, but they actually seem to play a protective role. In 
494 young people between the ages of 15-18 years, the 
cardiometabolic risk score was significantly lower in 
those who drank more milk (19). In a French popula-
tion, a higher intake of milk and its derivatives, cheese 
and calcium was associated with a lower incidence at 
9 years of metabolic syndrome and fasting hypergly-
caemia/Type 2 diabetes: all 3 factors were associated 
with lower arterial diastolic pressure and a lower BMI; 
a higher consumption of cheese and calcium was as-
sociated with a lower increase in waist circumference 
and lower triglyceridemia; calcium with a lower arte-
rial systolic pressure and lower triglyceridemia (20). 
Analogous results as regards dairy products and type 
2 diabetes were found in a Chinese population (21). 
A study, presented at the recent European Congress 
of EASD 2014, on 26,930 Swedes between the ages 
of 45 and 74 years (60% women), confirms a protec-
tive role towards diabetes: 20% of the participants with 
high consumption of whole milk and dairy products 
had a 23% lower risk of Type 2 diabetes and cream, 
consumed daily in quantities of 30 ml, reduces this 
risk by 15%, while whole yoghurt reduces it by 20% (at 
least 180 ml/day). On the other hand, no association 
was observed between the consumption of light prod-
ucts and the risk of Type 2 diabetes. In conclusion, all 
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types of meat irrespective of their fat content, increased 
the risk of Type 2 diabetes, and indeed lean meats in-
creased it more (24% against 9% in meats with a high-
er fat content) (22). Other research has confirmed that 
the consumption of milk and its derivatives is inversely 
associated with the risk of obesity (23, 24). The mecha-
nism by means of which milk and its derivatives alleg-
edly combat obesity is not very clear and has led to the 
formulation of a variety of hypotheses, probably due 
to the fact that it is difficult to identify a single factor, 
given the great nutritional richness of these foodstuffs. 
The first factor taken into consideration was the cal-
cium content. The mechanism is allegedly linked to 
an alteration in the intestinal absorption of fats, with 
the formation of fatty acid and calcium soaps (25-28). 
In fact, diets enriched with milk and cheese, are al-

leged to have brought about a reduced increase in total 
and LDL blood cholesterol, notwithstanding the high 
content of saturated fats (identical in all 3 cases and 
equivalent to 60% of total lipids), due to an increase 
in the faecal excretion of fats (29). Another hypoth-
esis concerns hormonal interference (oestrogens, cor-
tisol) with calcium (30). Other studies have suggested 
stimulation of thermogenesis in order to uncouple 
oxidative phosphorylation (31). Moreover, the protein 
component of milk was found to be inversely related 
with adiposity (32-36) and, particularly the amino ac-
ids in milk are allegedly responsible for modifications 
in incretin secretion leading to a reduction in appetite 
and with an insulin response that is markedly greater 
with respect to the glycemic curve (37-40), to such an 
extent that the effect is comparable to that of sulpho-

Figure 3. USDA Food Guide Piramid (18)
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nylureas (41). Other researchers, on the other hand, 
have reassessed the dangerousness of fats of animal 
origin, confirming that it is not saturated fats but trans 
fats (i.e. those of fast foods, margarine, crisps, crackers 
and biscuits) that have an oxidative effect, fuelling in-
flammatory and degenerative processes, increasing the 
risk of heart disease, increasing LDL and decreasing 
HDL cholesterol (42). The fermented products of milk 
contain bioactive peptides derived from the native pro-
teins through a microbial action during the digestive 
process, with anti-hypertensive properties (43). All 
this has led researchers to conjecture that the “French 
paradox” might be a phenomenon due, not only to 
the moderate intake by the French population during 
meals of red wine, as traditionally believed, but also to 
the abundant intake of milk and its derivatives (44). 
Last but not least, there is thought to be an inverse 
relationship between diabetes and the intake of cheese 
and fermented products (45, 46).

The rich content of milk enzymes in Parmigiano 
Reggiano cheese, due to its area of production and to 
the specific processing techniques employed, which 
ensure an optimal temperatures and exclude the use 
of antibacterial substances, have led researchers to a 
better understanding of its positive effects on health. 
In fact, the relationship between our body and the gut 
microbiota represents a new scientific frontier, shift-
ing the attention of researchers to relationships not yet 
fully explained, but undoubtedly important, between 
metabolic diseases and gut microbiota (47-50). The 
human intestine has been colonised by thousands of 
species of bacteria during the coevolution of humans 
and microbes; there are 3.3 million microbial genes 
compared to only 23,000 human genes. The majority 
of these bacterial genes encode enzymes and structural 
proteins with the power to influence immune system 
function, modify the epigenome of mammals and 
change the regulation of the metabolism. It is this very 
alteration in the gut microbiota that is thought to lead 
to chronic and immunological diseases, cancer of the 
colon, gastric ulcers, cardiovascular diseases, intestinal 
diseases and especially obesity (51, 52). The products 
of the intestinal microbes, such as butyrate, can induce 
positive metabolic effects by boosting mitochondrial 
activity, preventing metabolic endotoxemia and acti-
vating intestinal gluconeogenesis through different 

methods of gene expression and hormonal regulation 
(53). Some of the recent research studies are particu-
larly interesting: the weekly consumption of three por-
tions of yoghurt brings about an increase in weight 
which is more than halved compared to the consump-
tion of a half portion (54); the microbiota plays a role 
in childhood obesity (55). A microbiota transplant 
from the intestine of monozygotic twins, one brother 
being thin and the other obese, brings about different 
metabolic consequences in the receivers of the bac-
terial flora of the thin twins, which protects against 
obesity (56); a family of bacteria (Christensenellaceae), 
which has been identified very recently, is much more 
present in thin people and rare in obese people and 
the administration to a group of mice of colonies of 
bacteria from this family, showed that the mice treated 
in this way acquired less weight in comparison to the 
mice in the control group which were subjected to the 
same diet but not treated (57). 

The use of Parmigiano Reggiano cheese in special diets

Thanks to its excellent nutritional qualities and 
especially to its digestibility and high protein and cal-
cium content, Parmigiano Reggiano cheese appears to 
be a valuable food for all ages but particularly during 
the age of development (6), pregnancy, old age as well 
as during convalescence subsequent to debilitating 
clinical conditions (8, 9). Its almost total absence of 
carbohydrates, its richness in highly digestible pro-
tein substrates, in trace elements, trace nutrients and 
biofunctional peptides, together with its excellent lipid 
profile, make it a “naturally” functional food in the real 
sense of the term (7), ideal for use in numerous meta-
bolic disorders such as obesity, diabetes, hypertension 
(taking care to monitor the daily intake of NaCl) and 
dyslipidaemias, disorders for which ever increasing evi-
dence confirms the beneficial effect of the regular con-
sumption of dairy products, also in terms of reduced 
incidence of cardiovascular complications (58-64).

As regards nutrition applied to sport, Parmigiano 
Reggiano cheese can be an interesting resource, both 
during the training phase and during the post-exercise 
recovery phase, as an important “recovery meal” i.e. 
consisting of that mixture of nutrients which, thanks 
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to their properties, can rapidly activate muscle recov-
ery mechanisms. In the hours after fairly heavy physi-
cal exercise there is a “metabolic window” thanks to 
which the intake of carbohydrates with a high gly-
caemic index (GI) and proteins makes it possible to 
improve the glycogen re-synthesis process and facili-
tate protein synthesis. Although the best proteins are 
found in the whey, the casein can also stimulate pro-
tein synthesis and for a very long time (1 hour for the 
whey against 5-7 hours for the casein). If then, in ad-
dition to whole proteins and to peptones or peptides, 
recovery meals also contain FAAs (Free Amino Acids, 
as per aged Parmigiano Reggiano cheese), the effect 
on protein synthesis is particularly accentuated. Even 
more so if BCAAs (Branched Chain Amino Acids) 
are also available: these have the special property of 
being absorbed directly by the muscles and used, both 
for the construction of new proteins as well as a source 
of energy. Supplementation with BCAAs and essential 
amino acids has been under investigation for some time 
now. Their effects have been studied first and foremost 
in the post-exercise phase in which maximum priority 
is given to the stimulus of the mechanisms responsible 
for repairing the damaged muscle cells and restoring 
the integrity of the muscle protein chains. A substan-
tial volume of scientific papers have demonstrated how 
an intake of essential amino acids, BCAAs, and leucine 
in particular, in the initial post-exercise phases (within 
one hour) can improve and substantially quicken mus-
cle recovery processes, reducing protein degradation 
phenomena and increasing protein synthesis. 

The considerable presence of these amino acids in 
Parmigiano Reggiano cheese makes this product ideal 
as a snack for post-exercise recovery, as well as being 
an ideal food for consumption during normal meals 
as a contribution to the overall protein requirement 
needed for the type of physical energy involved.

Another interesting fact is that, along with post-
exercise metabolic recovery, the body also has to re-
store its sodium/water balance, given the losses it has 
suffered during exercise, both through sweating and 
even through breathing. It is important to remember 
that sweat causes the loss of large quantities of sodi-
um. Therefore, imagining a recovery meal that provides 
water, sodium, carbohydrates and protein (particularly 
essential AAs), the combination of water, bread (or 

other high GI carbohydrates) and Parmigiano Reg-
giano cheese (proteins + essential AAs + sodium) can 
offer a simple and appetising solution. In general, the 
use of dairy products in sport is supported by recent 
clinical observations (58) and – with particular refer-
ence to Parmigiano Reggiano cheese – by field studies 
conducted on various types of sport, including those 
practised in extreme environmental conditions, such as 
mountain sports (65, 66).

As regards allergies to egg proteins, often associat-
ed in early infancy with cow’s milk protein allergies, it is 
important to remember that people who are allergic to 
eggs can usually consume milk and its derivatives, pro-
vided that they do not contain lysozyme (67-71). From 
this perspective, the consumption of Parmigiano Reg-
giano cheese cheese is not a problem as it is totally free 
from lysozyme, the egg protein which is, on the other 
hand, present in numerous other cheeses, having been 
used in place of formaldehyde over the course of recent 
years as an anti-fermentation agent (72). A recent study 
conducted on a paediatric population of 70 children al-
lergic to cow’s milk proteins demonstrated that 58% of 
the patients were tolerant to the consumption of aged 
Parmigiano Reggiano cheese (24-40 months), prob-
ably thanks to the digestion of the casein, which takes 
place during the cheese’s aging process. The absence of 
β-lactoglobulin-specific IgE appears to be an efficient 
tolerance marker (73). On this basis, Berni Canani et 
al. suggested the use of Parmigiano Reggiano cheese 
as an effective immunonutrient, i.e. as a food with the 
power to modulate the immune system function, either 
directly or by exerting an action on the composition 
and function of the gut microbiota (74): it is, in fact, 
possible to stimulate a more rapid acquisition of im-
munological tolerance in children allergic to cow’s milk 
protein by administering extensive hydrolysate of ca-
sein containing the probiotic L. rhamnosus GG (LGG) 
(75). This effect seems induced by the combination of 
a direct immunomodulating action exerted by pep-
tides deriving from the beta-casein and the action of 
the LGG (76), which the same Authors have demon-
strated to be able to regulate the composition and func-
tions of the microbiota in children affected by cow’s 
milk allergy and regulate directly some immunological 
mechanisms involved in the pathogenesis of this con-
dition (75). At the same time, other groups have dem-
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onstrated the likelihood that a high number of people 
affected by IgE-mediated cow’s milk allergy can tol-
erate foods containing cow’s milk proteins hydrolysed 
through various techniques (77). Moreover, it has been 
hypothesised that these strategies might facilitate the 
acquisition of immunological tolerance in patients with 
cow’s milk allergy (78). One of these foods is Parmi-
giano Reggiano cheese, which in the course of its aging 
process is subject to extensive hydrolysis of the cow’s 
milk proteins with degradation of its caseins and pro-
duction of a high quantity of peptides and free amino 
acids (79). At the same time, in samples aged for longer 
periods, there is an appreciable quantity of L. rhamno-
sus (80). A prospective, multicentre case-control study 
lasting 12 months is currently underway. Its aim is to 
evaluate the efficacy of a regular Parmigiano Reggiano 
cheese intake as a nutritional strategy for stimulating 
the acquisition of immunological tolerance in children 
allergic to cow’s milk (81).

As in the pediatric field, the studies conducted at 
the University of Modena by professor O. Olivi in the 
’70s on the utility, for the treatment of enteric problems 
in neonates, of a not yet identified  “bifidogenic factor” 
existing in Parmigiano Reggiano cheese, have been con-

tinued also in recent years (16). Since it is well-known 
that, as Parmigiano Reggiano cheese ages, proteolytic 
processes take place, due to which a variety of peptides 
with positive biofunctional activities are formed, it has 
been hypothesised that these peptides might exert an 
action on the intestine, modulating the composition of 
the commensal microbiota. Prebiotics are food supple-
ments that stimulate growth and the bifidobacterium 
and lactobacillus metabolism: although some hydro-
lysed proteins have been proven to be bifidogenic, most 
of the prebiotics used are fibres and oligo- and polysac-
charide carbohydrates, while the prebiotic/bifidogenic 
potential of the peptides contained in Parmigiano Reg-
giano cheese has not yet been explored. Recently, it was 
suggested that the development of bifidobacterium and 
lactobacillus stimulated by these prebiotics might have 
positive effects on the treatment of paediatric enteropa-
thies: this theory is currently under study both in vitro 
and in vivo (82) with the aim of investigating the pre-
viously documented nutritional aspects of Parmigiano 
Reggiano cheese, providing scientific evidence in terms 
of the bifidogenic and/or prebiotic effect of the peptides 
that form from the hydrolysis of the milk proteins dur-
ing the aging of Parmigiano Reggiano cheese.

Figure 4. The Pyramid diet (83)
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The absence of lactose means that it can be ad-
ministered to patients with lactase deficiency, for 
whom it could be used as an element to “re-educate” 
them to consume milk or dairy products.

Conclusions

Nutrition should not be considered as a mere re-
plenishment of nutrients because it also involves psycho-
emotional, socio-cultural, relational and symbolic aspects. 
This multi-disciplinary approach to nutritional science 
seems to be the most effective in promoting healthy life-
styles, possibly also thanks to the use of educational/in-
formation models that are well-known in literature, such 
as the classic food pyramids, for which versions deeply-
rooted in the local culinary tradition of the various Italian 
regions have recently been proposed (Fig. 4) (83). 

Parmigiano Reggiano cheese is perhaps the most 
famous PDO product in the world and unquestionably 
one of the most important ingredients of the Italian 
culinary tradition; but although it has eight centuries of 
history behind it, it is nonetheless totally modern from 
a nutritional standpoint, able to fit into the most recent 
dietary models, also in the light of ever newer evidence 
capable of clarifying scientifically why Parmigiano 
Reggiano cheese has always been considered a “func-
tional” food, even before this term was actually coined. 

References

  1.  CLAL www.clal.it
  2.  Disciplinare di produzione del formaggio Parmigiano Reg-

giano.  Consorzio di tutela del formaggio Parmigiano Reg-
giano, ed. 2011. http://www.parmigianoreggiano.it/consor-
zio/disciplinare_produzione/default.aspx

  3.  AAVV. Parmigiano Reggiano un formaggio unico al mondo 
per storia, qualità e valori alimentari. Ed. Consorzio del For-
maggio Parmigiano Reggiano, Reggio Emilia, 1988 

  4.  Iotti M. Storia del Formaggio di Grana “Parmigiano Reg-
giano” (1200-1990). Ed. Aedes Muratoriana, Modena, 1991

  5.  Zannoni M. Il Parmigiano Reggiano nella storia. Silva Edi-
tore, Parma 1999.

  6.  Garini L, Verduci E, Scaglioni S, Bernasconi S. Nutrizione 
in età evolutiva. Aggiornamento sugli aspetti nutrizionali 
del Parmigiano Reggiano, Atti del convegno Reggio Emilia 
2007, www.parmigiano-reggiano.it/area_tecnica

  7.  INRAN (Istituto Nazionale di Ricerca per gli Alimenti e la 

Nutrizione) http://nut.entecra.it 
  8.  Arsenio L, Strata A. Alimentazione ed esercizio fisico. Ed. 

Barilla G. e R. F.lli, Parma, 1995
  9.  Strata A. I formaggi nell’alimentazione dello sportivo. Atti 

delle Giornate Internazionali Riminesi. In: Progr Med 
Sport, P Gaggi, Bologna 1993; 12: 153.

10.  Branti V, Teschemacher H (Eds). B-casomorphins and 
related peptides: recent developments. VCH-Verlag Win-
heim, New York, Basel, Cambridge, Tokyo, 1994

11.  Regulation EU 1169/2011 on the provision of food infor-
mation to consumers

12.  LARN, Livelli di assunzione raccomandati degli alimenti, 
SINU 2014. http://www.sinu.it/html/cnt/larn.asp 

13.  Pampaloni B, Bartolini E, Brandi ML. Il Parmigiano Reg-
giano e la salute delle ossa. Clinical Cases in Mineral and 
Bone Metabolism 2011; 8(3): 33-6

14.  Coppa G.V. Caratterizzazione biochimica dei carboidrati 
contenuti nel formaggio Parmigiano-Reggiano a diversi tem-
pi di stagionatura. Atti del Convegno: Acquisizioni relative al 
valore nutrizionale del Parmigiano-Reggiano. Reggio Emilia, 
7 marzo 2007. http://www.parmigianoreggiano.it/area_tec-
nica/valore_nutrizionale/default.aspx

15.  G.V Coppa, Gli oligosaccaridi: i potenziali prebiotici del 
Parmigiano Reggiano. Pediatria Preventiva e Sociale 2011; 
S2: 154-5.

16.  Olivi O, Forese S, Balli F, et al. Terapia dietetica delle en-
teriti in età pediatrica (esperienza in 929 casi). Pediatr Med 
Chir 1983; 5: 531-5.

17.  Pancaldi M, Mariotti I, Balli F. Intestinal inflammation in 
nursing infants: different causes and a single treatment…. 
but of protected origin. Acta Biomed 2008; 79: 144-50.

18.  Report of the Dietary Guidelines Advisory Committee on 
the Dietary Guidelines for Americans 2010 to the Secretary 
of Health and Human Services and the Secretary of Agri-
culture. 2010. Washington, DC: USDA, US Dept. Health 
and Human Services, 2010.

19.  Abreu S, Moreira P, Moreira C, et al. Intake of milk, but not 
total dairy, yogurt, or cheese, is negatively associated with 
the clustering of cardiometabolic risk factors in adolescents. 
Nutr Res. 2014 Jan; 34(1):48-57.

20.  Fumeron F, Lamri A, Abi Khalil C, et al. Data from the 
Epidemiological Study on the Insulin Resistance Syndrome 
(DESIR) Study Group. Dairy consumption and the inci-
dence of hyperglycemia and the metabolic syndrome: results 
from a French prospective study, Data from the Epidemio-
logical Study on the Insulin Resistance Syndrome (DESIR). 
Diabetes Care. 2011 Apr; 34(4):813-7.

21.  Zong G, Sun Qi, Yu D, et al Dairy consumption, type 2 
diabetes and changes in cardiometabolic traits - a prospec-
tive cohort study of middle-aged and older Chinese in Bei-
jing and Shanghai. Diabetes Care September 11, 2013, doi: 
10.2337/dc13-0975.

22.  Ericson U, Hellstrand S, Brunkwall L, et al. Food sources 
of fat may clarify the earlier inconsistent role of dietary 
fat intake for incidence of type 2 diabetes. EASD 2014 
Vienna,Tuesday, Sep 16, 2014.

03-ARSENIO.indd   195 27/10/15   10:39



L. Arsenio, S. Bernasconi, F. Cioni, M. Nocetti 196

23.  Kratz M, Baars T, Guyenet S. The relationship between 
high-fat dairy consumption and obesity, cardiovascular, and 
metabolic disease. Eur J Nutr 2013 Feb;52(1):1-24.

24.   Bigornia SJ, et al., Dairy intakes at age 10 years do not 
adversely affect risk of excess adiposity at 13 years. J Nutr 
2014 Jul;144(7):1081.

25.  Drenick EJ. The influence of ingestion of calcium and other 
soap-forming substances on fecal fat. Gastroenterology 
1961 Sep;41:242-4.

26.  Major GC, Alarie F, Dore J, et al. Supplementation with 
calcium+ vitamin D enhances the beneficial effect of weight 
loss on plasma lipid and lipoprotein concentrations. Am J 
Clin Nutr 2007;85:54-59.

27.  SHAHAR DR et al Does dairy calcium intake enhance 
weight loss among overweight diabetic patients? Diabetes 
Care 2007; 30: 485-9.

28.  Christensen R, Lorenzen JK, Svith CR, et al. Effect of cal-
cium from dairy and dietary supplements on faecal fat excre-
tion: a meta-analysis of randomized controlled trials. Obes 
Rev.2009;10:475-486.

29.  Soerensen KV, Thorning TK, Astrup A, et al. Effect of dairy 
calcium from cheese and milk on fecal fat excretion, blood li-
pids, and appetite in young men. Am J Clin Nutr 2014 Mar 12.

30.  Bush NC, Alvarez JA, Choquette SS, et al. Dietary calci-
um intake is associated with less gain in intra-abdominal 
adipose tissue over 1 year. Obesity (Silver Spring). 2010 
Nov;18(11):2101-4.

31.  Teegarden D, White KM, Lyle RM, et al. Calcium and 
dairy product modulation of lipid utilization and energy 
expenditure. Obesity (Silver Spring) 2008;16: 1566-1572.

32.  Murphy KJ, Crichton GE, Dyer KA, et al. Dairy foods and 
dairy protein consumption is inversely related to markers of 
adiposity in obese men and women. Nutrients 2013 Nov 
20;5(11):4665-84.

33.  Josse AR, Atkinson SA, Tarnopolsky MA, Phillips SM. 
Increased consumption of dairy foods and protein during 
diet- and exercise-induced weight loss promotes fat mass 
loss and lean mass gain in overweight and obese premeno-
pausal women. J Nutr 2011;141:1626-1634.

34.  Pal S, Ellis V, Dhaliwal S. Effects of whey protein isolate on 
body composition, lipids, insulin and glucose in overweight 
and obese individuals. Br J Nutr 2010;104:716-723.

35.  Sousa GT, Lira FS, Rosa JC, et al. Dietary whey protein 
lessens several risk factors for metabolic diseases: a review. 
Lipids Health Dis 2012;11:67.

36.  Strata A. Latte e derivati: valenze funzionali. Una review 
delle recenti evidenze scientifiche. Progress in Nutrition 
2013; 15 (Quad. 1): 3-32.

37.  Hoyt G, Hickey MS, Cordain L Dissociation of the glycae-
mic and insulinaemic responses to whole and skimmed milk. 
Br J Nutr 2005 Feb;93(2):175-7.

38.  Bowen J, Noakes M, Trenerry C, Clifton PM. Energy in-
take, ghrelin, and cholecystokinin after different carbohy-
drate and protein preloads in overweight men. J Clin Endo-
crinol Metab 2006;91:1477-1483.

39.  Nieuwenhuizen AG, Hochstenbach-Waelen A, Veldhorst 

MA et al. Acute effects of breakfasts containing alpha-
lactalbuminor gelatin with or without added tryptophan, 
on hunger, “satiety”, hormones and aminoacid profiles. Br J 
Nutr. 2009; 101:1859-1866.

40.  Frid AH, Nilsson M, Holst JJ, Bjorck IM. Effect of whey 
on blood glucose and insulin responses to composite break-
fast and lunch meals in type 2 diabetic subjects. AmJ Clin 
Nutr.2005;82:69-75.

41.  Ma J, Stevens JE, Cukier K, et al. Effects of a protein 
preload on gastric emptying, glycemia, and gut hormones 
after a carbohydrate meal in diet-controlled type 2 diabetes. 
Diabetes Care. 2009;32:1600-1602.

42.  Malhotra A. Saturated fat is not the major issue. BMJ. 2013 
Oct 22;347.

43.  Choi J, Sabikhi L, Hassan A, Anand S. Bioactive peptides in 
dairy products. Inter J DairyTechnol.2012;65:1-12.

44.  Petyaev IM, Bashmakov YK. Could cheese be the miss-
ing piece in the French paradox puzzle? Med Hypotheses. 
2012;79:746-749.

45.  Nestel PJ, Mellett N, Pally S, et al. Effects of low-fat or full-
fat fermented and non-fermented dairy foods on selected 
cardiovascular biomarkers in overweight adults. Br J Nutr. 
2013 Jun 12:1-8.

46.  Sluijs I, Forouhi NG, Beulens JW, InterAct Consortium. 
The amount and type of dairy product intake and incident 
type 2 diabetes: results from the EPIC-InterAct Study. Am 
J Clin Nutr. 2012 Aug;96(2):382-90.

47.  Arsenio L. Epidemia di obesità e microbiota. Atti del Con-
vegno “Microbiota intestinale, obesità e diabete” (in pre-
parazione). VII edizione Obesity Week. Parma, 7 ottobre 
2014 Sala congressi Ordine dei medici di Parma.

48.  Fadda G. Il Microbiota: questo sconosciuto. Atti del con-
vegno “Microbiota intestinale, obesità e diabete” (in pre-
parazione). VII edizione Obesity Week. Parma, 7 ottobre 
2014 Sala congressi Ordine dei medici di Parma.

49.  Khalesi S, Sun J, Buys N, Jayasinghe R. Effect of Probiotics 
on Blood Pressure : A Systematic Review and Meta-Anal-
ysis of Randomized, Controlled Trials. Hypertension. 2014.

50.  Vinjé S, Stroes E, Nieuwdorp M, Hazen SL. The gut micro-
biome as novel cardio-metabolic target: the time has come! 
Eur Heart J. 2014 Apr;35(14):883-7.

51.  Vyas U e Ranganathan N. Probiotics, Prebiotics, and Syn-
biotics: Gut and Beyond. Gastroenterology Research and 
Practice. Volume 2012 (2012), Article ID 872716, 16 pages.

52.  Schippa S and Conte MP, Dysbiotic Events in Gut Mi-
crobiota: Impact on Human Health. Nutrients 2014, 6(12), 
5786-5805.

53.  Hartstra AV, Bouter KEC, Backhed F and Nieuwdorp M, In-
sights Into the Role of the Microbiome in Obesity and Type 2 
Diabetes. Diabetes Care January 2015 vol. 38 no. 1 159-165.

54.  Wang H, Troy LM, Rogers GT, et al. Longitudinal associa-
tion between dairy consumption and changes of body weight 
and waist circumference: the Framingham Heart Study. Int 
J Obes (Lond). 2013 May 20. doi: 10.1038/ijo.2013.78.

55.  Sanchez M, Panahi S and Tremblay A, Childhood Obe-
sity: A Role for Gut Microbiota? Int. J. Environ. Res. Public 

03-ARSENIO.indd   196 27/10/15   10:39



Parmigiano Reggiano cheese: general and metabolic/nutritional aspects from tradition to recent evidence 197

Health 2015, 12(1), 162-175.
56.  Ridaura VK, Faith JJ, Rey FE, et al:, Gut Microbiota from 

Twins Discordant for Obesity Modulate Metabolism in 
Mice. Science 2013: Vol. 341 no. 6150.

57.  Goodrich JK et al, Human Genetics Shape the Gut Micro-
biome. Cell 2014, Vol 159, Issue 4, p789–799.

58.   Josse AR, Atkinson SA, Tarnopolsky MA, Phillips SM, 
Increased consumption of dairy foods and protein during 
diet- and exercise-induced weight loss promotes fat mass 
loss and lean mass gain in overweight and obese premeno-
pausal women, J Nutr.141(9):1626-34, 2011

59.  Rangan AM, Flood VL, Denyer G et al, The effect of dairy 
consumption on blood pressure in mid-chilhood: CAPS 
cohort study, Eur J Clin Nutr. 2012 Jan 11. doi: 10.1038/
ejcn.2011.218. [Epub ahead of print].

60.  Vasanti S Malik, Qi Sun, Rob M van Dam et al, Adoles-
cent dairy product consumption and risk of type 2 diabe-
tes in middle-aged women.. Am J Clin Nutr August 2011 
ajcn.009621.

61.  Elwood PC, Pickering JE, Givens DI, Gallacher JE, The 
consumption of milk and dairy foods and the incidence of 
vascular disease and diabetes: an overview of the evidence. 
Lipids .45(10), 925-939, 2010.

62.  Elwood PC, Givens DI, Beswick AD, Fehily AM, Picker-
ing JE, Gallacher J, The survival advantage of milk and dairy 
consumption: an overview of evidence from cohort studies 
of vascular diseases, diabetes and cancer. J Am Coll Nutr, 
27(6):723S-34S, 2008.

63.  Soedamah-Muthu SS, Ding EL, Al-Delaimy WK et al, 
Milk and dairy consumption and incidence of cardiovas-
cular diseases and all-cause mortality: dose-response me-
ta-analysis of prospective cohort studies. Am J Clin Nutr 
93(1):158-171, 2010.

64.  Arsenio L, Alimentazione, colesterolo e aterosclerosi, Mat-
tioli 1885, Fidenza (Pr), 2002

65.  Cerretelli P, Strata A, Linee guida per una corretta alimen-
tazione del calciatore, Ed Barilla G. ed R. F.lli, Parma 1993

66.  Giuriani l, Cioni F, Alimentazione e montagna, Mattioli 
1885, Fidenza, 2009

67.  Fiocchi A, Schunemann H, Bahana Sl et al, Diagnosis and 
rathionale for action against cow’s milk allergy . The WAO 
DRACMA Guideline, Pediatr Allergy Immunol 21 S21, 
1-125, 2011

68.  Fiocchi A, Allergie alle proteine alimentari: un ruolo per 
il Parmigiano Reggiano? Pediatria Preventiva e Sociale S1, 
143.144, 2011

69.  Palazzo P, Sforza S, Alessandri C et al, Milk allergen de-
tection in original Parmigiano Reggiano cheese using SAC 
inhibition Assay, Instanbul EAAC, 2011

70.  Alessandri C, Sforza S, Zennaro D et al, Tollerability of Par-
migiano Reggiano Cheese in cow’s milk allergic children, 
Instanbul EAAC 2011

71.  Spencer DM, Wilkin JK, Parmesan Cheese and vegetable 
induced histaminuria in a terman flusher, Cutis, 54, 3, 1865-
186, 1994

72.  Fremont S, Kanny G, Nicolas JP et al, Prevalence of 
lysozyme sensitization in an allergic population, allegry 
1997, 52, 224-226

73.  Alessandri C, Sforza S, Palazzo P, et al. Tolerability of a fully 
maturated cheese in cow’s milk allergic children: biochemi-
cal, immunochemical, and clinical aspects. PLoS ONE. 
2012; 7 (7): e40945 www.plosone.org

74.  Berni Canani R, Di Costanzo M, Troncone R. The opti-
mal diagnostic workup for children with suspected food 
allergy. Nutrition. 2011 Oct;27(10):983-7. doi: 10.1016/j.
nut.2011.07.006.

75.  Berni Canani R, Nocerino R, Terrin G, et al. Formula se-
lection for management of children with cow’s milk allergy 
influences the rate of acquisition of tolerance: a prospective 
multicenter study. J Pediatr. 2013 Sep;163(3):771-7.e1. doi: 
10.1016/j.jpeds.2013.03.008. Epub 2013 Apr 10.

76.  Berni Canani R, Di Costanzo M, Pezzella V, et al. The 
potential therapeutic efficacy of Lactobacillus GG in chil-
dren with food allergies. Pharmaceuticals (Basel). 2012 Jun 
19;5(6):655-64. doi: 10.3390/ph5060655.

77.  Kim JS, Nowak-Węgrzyn A, Sicherer SH, Noone S, Mosh-
ier EL, Sampson HA. Dietary baked milk accelerates the 
resolution of cow’s milk allergy in children. J Allergy Clin 
Immunol. 2011 Jul;128(1):125-131.e2. doi: 10.1016/j.
jaci.2011.04.036. Epub 2011 May 23.

78.  Konstantinou GN, Kim JS. Paradigm shift in the manage-
ment of milk and egg allergy: baked milk and egg diet. Im-
munol Allergy Clin North Am. 2012 Feb;32(1):151-64. doi: 
10.1016/j.iac.2011.11.003. Epub 2011 Dec 17.

79.  Sforza S1, Cavatorta V, Lambertini F, Galaverna G, Dos-
sena A, Marchelli R. Cheese peptidomics: a detailed study 
on the evolution of the oligopeptide fraction in Parmigiano 
Reggiano cheese from curd to 24 months of aging. J Dairy 
Sci. 2012 Jul;95(7):3514-26. doi: 10.3168/jds.2011-5046.

80.  Neviani E, Bottari B, Lazzi C, Gatti M. New developments 
in the study of the microbiota of raw-milk, long-ripened 
cheeses by molecular methods: the case of Grana Padano 
and Parmigiano Reggiano. Front Microbiol. 2013 Feb 
28;4:36. doi: 10.3389/fmicb.2013.00036. eCollection 2013.

81.  Sforza S, Berni Canani R. Il formaggio Parmigiano Reg-
giano stagionato come possibile strategia di immunonu-
trizione in grado di stimolare l’acquisizione della tolleranza 
immunologica in bambini affetti da allergia alle proteine del 
latte vaccino. Studio in corso.

82.  Amaretti A, Raimondi S, Rossi M. Aspetti nutrizionali e 
terapeutici del Parmigiano Reggiano associati alla modulazi-
one del microbiota intestinale: studi in vitro e trial clinico.

83.  Cioni F, Caronna S, Dall’Aglio E, Arsenio L. Alimentary 
education programmes between tradition and modernity: the 
Parma diet pyramid. Progress in Nutrition 2009; 11(4): 203-7.

Correspondence: 
Dr. Federico Cioni
E-mail: federicocioni@mattioli1885.com

03-ARSENIO.indd   197 27/10/15   10:39


