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Abstract. Although milk/dairy consumption is part of many cultures and is recommended in 
most dietary guidelines around the world, its contribution to overall diet quality remains a 
matter of controversy, leading to a highly polarized debate within the scientific community, 
media and public sector. The present article, at first, describes the evolutionary roots of milk 
consumption, then reviews the milk-derived bioactive peptides as health-promoting 
components. The third part of the article, in general, presents the associations between milk 
nutrients, disease prevention, and health promotion. 

1. Milk revolution 
Humans have used animal milk as a food resource for at least 8500 years. Despite the significant effort 
of the scientific community, the clear picture of how, where, and when humans initially consumed 
milk has not been obtained. However, scientists have revealed the very interesting story of the so-
called milk revolution [1]. The main premise of this story is that milk consumption is a classic 
example of how culture has shaped the human genome, or scientifically speaking, created a gene-
culture evolution. 

As farming started to replace hunting and gathering in the Middle East around 11000 years ago, 
adoption of animal milk consumption by humans required behavioral adaptations, such as culturing 
and curdling techniques in order to remove or reduce the lactose content and thereby make dairy 
products digestible. Otherwise, milk was essentially a toxin to adults because they could not 
synthesize the lactase enzyme required for lactose degradation. Archaeological findings undoubtedly 
have proved this first step in the milk revolution. In the 1970s, archaeologist Petar Bogucki, while he 
was excavating a Stone Age site in central Poland, found a fragment of pottery dotted with tiny holes. 
He presumed that the pottery might be connected with cheese-making, but at that time, he had no idea 
how to test his hypothesis. Fortunately, the mysterious pottery was properly stored until 2011, which 
gave Melanie Roffet-Salque the chance to analyze fatty residues preserved in the clay. The analysis 
showed the signatures of abundant milk fats, which served as evidence that the early Polish farmers 
had used the pottery as sieves, trying to separate milk solids from liquid whey [2]. 

In terms of evolutionary biology, persistent milk consumption is regarded as a novel dietary 
behavior established by genetic mutation. Lactose tolerance is a classic example of selection-driven 
evolutionary change in humans from milk-drinking cultures [3]. The trait of lactase persistence (LP) in 
humans seems to be linked to a single nucleotide in which the DNA base cytosine changed to thymine 
in a genomic region not far from the lactase gene. According to Itan and his colleagues [4], this 
genetic mutation spread through Europe about 7500 years ago from the broad, fertile plains of 
Hungary. 
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Once the LP allele appeared, it offered a major selective advantage, as it opened up a valuable new 
source of nutrition. However, the effects were not confined just to a more varied diet. Interestingly, 
researchers estimated that people with the mutation were more successful in reproduction and would 
have produced up to 19% more fertile offspring in comparison to those who lacked the new allele [4]. 
So, taken altogether, gene-culture coevolution began to happen or as Thomas said figuratively, “the 
practice of dairying and LP allele feed off of each other” [4]. A novel selection pressure was created, 
favoring genes that extended lactase production into adulthood, especially in populations with long 
pastoralist traditions that independently evolved lactase persistence – in Europe India, East Africa, and 
the Arabian Peninsula. According to research results [5], the degree of selection was among the 
strongest seen to date for any gene in the human genome. However, given that dairying in the Middle 
East started thousands of years before the LP allele emerged in Europe, the ancient European herders 
had to find a way to reduce the lactose content of the milk from their animals. Therefore, in this 
region, the cultural transmission of dairying practice was followed relatively rapidly by the evolution 
of technological know-how for processing milk into cheese and yogurt. Thus, the selective advantage 
was not seen, as any adult could obtain nutritional benefits from milk by consuming dairy products. In 
these populations, adaptive cultural evolution overcame the natural selection acting in the genes. By 
the late Neolithic and early Bronze Ages, around 5000 years ago, the LP allele was established in most 
of the northern and central European human populations. 

Beja-Pereira and co-workers [6] also argued the coevolutionary hypothesis. The authors found a 
substantial geographic coincidence between cattle milk protein gene diversity, present-day lactose 
tolerance in Europeans and the distribution of the Neolithic cattle farming sites. The study results 
supported the hypothesis that selection driven by the advantages of milk consumption concurrently 
influenced the frequencies of milk protein genes in cattle and lactase gene in humans [6]. Furthermore, 
genetic data from another study confirmed archaeological evidence suggesting that the early cattle 
herders in North-Central Europe were dependent on milk [7]. The presumption that Neolithic cattle 
herds were managed for early weaning of calves is supported by analysis of intra-tooth changes in 
nitrogen isotope ratios from archaeological cattle teeth remains. 

Although LP is hailed as one of clearest examples of gene-culture coevolution in humans [8], it 
offers only indirect lines of evidence. Warinner et al. [9] reported the first direct evidence of milk 
consumption, by identifying the whey protein, β-lactoglobulin (BLG), preserved in human dental 
calculus from the Bronze Age (ca. 3000 BCE). Therefore, BLG, as a specific milk biomarker, enabled 
scientists in this field the opportunity to detect complex patterns of milk consumption. 

2. Milk-derived bioactive peptides 
Bioactive peptides are described as “food components (genuine or generated) that, in addition to their 
nutritional value, retain many biological properties and exert a physiological effect in the body” [10]. 
Mellander first reported that ingestion of casein-derived phosphorylated peptides led to enhanced 
vitamin D-independent calcification in rachitic infants [11]. Since then, a number of food-derived 
components isolated from various sources (e.g. eggs, bovine blood, collagen, gelatin, various fish 
species) [12] have been proposed as being bioactive. Nevertheless, bovine milk, especially the milk 
proteins, is currently the main source of bioactive peptides. Milk-derived bioactive peptides are 
usually kept inactive within the primary structure of milk protein, and proteolysis is required for their 
release and activation to exert a physiological response. Generation of the bioactive peptides can occur 
in the following ways: 

a) enzymatic hydrolysis in vivo during digestion by digestive enzymes like pepsin, trypsin, 
chymotrypsin etc., or gut microbial enzymes 

b) fermentation of milk with proteolytic lactic acid bacteria (LAB) during milk processing or 
ripening 

c) in vitro hydrolysis using isolated enzymes 
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Numerous beneficial health effects have been attributed to known milk peptide sequences, 
including antihypertensive, antithrombotic, anti-inflammatory, antioxidative, antimicrobial, opioid, 
mineral binding (casein phosphopeptides – CPPs), cytomodulatory, immunomodulatory and anti-
obesity properties [13-16]. In particular, the cardiovascular system is the main target of milk-derived 
bioactive peptides, and the blood pressure-reducing peptides that inhibit the angiotensin-converting 
enzyme I (ACE) are the most widely studied. Antihypertensive properties have been attributed, in 
particular, to two potent inhibitory tripeptides from bovine casein (casokinins), Val-Pro-Pro (VPP) and 
Ile-Pro-Pro (IPP), primarily isolated from sour milk fermented with Lactobacillus helveticus and 
Saccharomyces cerevisiae [17]). ACE-inhibitory peptides such as α-lactorphin and β-lactorphin are 
generated from the whey proteins α-lactalbumin and lactoglobulin, respectively [18]. The ACE-
inhibitory peptides, IPP and VPP, most likely resist digestion in vivo due to the presence of a proline 
residue at the carboxyl terminal end, which is resistant to the action of Pro-specific peptidases. 
Antihypertensive peptides influence blood pressure by preventing ACE from synthesizing the 
vasoconstrictor, angiotensin II, as well as preventing the enzymatic degradation of bradykinin, a 
vasodilator, but also through mechanisms that are independent of ACE inhibition such as vascular 
release of endogenous vasodilators (e.g. prostaglandin I2, nitric oxide, and carbon monoxide). 

Likewise, yogurt bacteria, cheese starter bacteria, commercial probiotic bacteria as well as non-
starter LAB have been demonstrated to produce potent bioactive peptides, through their proteolytic 
activity. It is noteworthy that the specific peptidase activity of LAB affects the bioactivity of the 
peptides produced [19]. Interestingly, increased ACE-inhibitory activity has been demonstrated in 
milk fermented by the mutants of L. helveticus CNRZ32 lacking both general aminopeptidase and X-
prolyl dipeptidyl aminopeptidase [20]. In that study, it was suggested that both peptidases are involved 
in the release or degradation of ACE-inhibitory peptides during the fermentation. Undoubtedly, 
identification of the links between the proteolytic pattern of LAB cultures used in dairy fermentation 
and resulting milk bioactivity is of the utmost importance. 

The physiological effect is not solely linked to the bioactive peptides released by proteolysis. The 
protein fraction naturally present in milk fat globule membrane (in particular, fatty acid binding 
protein and glycoprotein), have been demonstrated to exert anti-cancer and antimicrobial properties 
[21]. 

As we are witnessing the post-genomics era, molecular studies are needed to assess the underlying 
mechanisms by which bioactive peptides exert their physiological effects. In this context, 
nutrigenomics is a promising tool, and by its definition underscores the basic fact that food 
components can interact with the genome and consequently can influence human health. The ability to 
moderate the gene expression should be considered one of the major hallmarks of bioactive peptides. 

3. Milk and health 
The main concern about possible negative effects of milk consumption on cardiovascular health is 
related to milk’s saturated fat content (70% of total milk fat is saturated), resulting in increased blood 
lipids, especially cholesterol and low-density lipoproteins [22]. However, investigations on the link 
between dairy consumption and the risk of cardiovascular diseases (CVD) found that milk, cheese, and 
yogurt intake was inversely associated with CVD risk [23,24]. Several meta-analyses conducted on the 
relationship between milk intake and risk of CVD showed, in one study, a non-linear dose response 
relationship between milk intake and risk of stroke [25], while two studies [25,26] showed an inverse 
connection between cheese intake and stroke. However, the mechanism of the beneficial association of 
fermented dairy products and reduced CVD risk is uncertain. The reason for this uncertainty, at least 
in part, could be an effect of the food matrix reducing lipid absorption and short chain fatty acids 
produced by the bacteria in the large intestine [27]. Moreover, the beneficial effects of cheese can be 
accounted for by microbial fermentation producing short chain fatty acids such as butyrate [28]. 
Furthermore, the background, diet and lifestyle characteristics of study participants should be taken 
into account in the statistical analyses as major confounders [29]. Meta-analysis based on six 
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observational studies showed that low-fat, calcium-rich products were generally considered to 
decrease blood pressure, but there was no association of decreased blood pressure with intake of high-
fat dairy products [30]. In accordance with newer meta-analyses, Nordic Nutrition Recommendations 
have concluded that high consumption of low-fat milk products is associated with reduced risk of 
hypertension and stroke [31]. 

Epidemiological and experimental studies have demonstrated that milk and dairy products can have 
preventive roles in the pathogenesis of colorectal, bladder, gastric, and breast cancer, but have no 
connections with pancreatic, ovarian or lung cancer [32]. On the contrary, a number of other 
epidemiological studies have reported an unfavorable effect of milk on prostate cancer risk [33,34,35]. 
However, experimental results are diverse and are further complicated by several factors, mostly 
because of the numerous bioactive components of milk, which can possibly interact with other 
components, including hormones and growth factors, but which remain unproven. Last, but not least, 
milk digestion and its metabolites must also be considered in order to understand the effect of dietary 
compounds on specific cells in the human body. Taken altogether, the complex composition of dairy 
food matrices and the heterogeneity of cancer as multiple diseases make this a challenging area of 
study.  

Milk consumption is also related to lactose intolerance or allergies [36]. Although the most 
common treatment for lactose intolerance was milk elimination diets, recent studies showed that most 
individuals with lactose intolerance can tolerate up to 12 g of lactose (250 ml of milk), which would 
provide 30% of recommended daily calcium intake. In addition, yogurts prepared with Lactobacillus 
delbrueckii subsp. bulgaricus and/or Streptococcus thermophilus and hard, slow-ripened cheeses 
contain more predigested lactose and can be more easily tolerated than milk [37]. This is because 
bacterial lactase survives acidic conditions in the stomach, physically protected within bacterial cells 
and by the buffering capacity of yogurt. Furthermore, the slower gastrointestinal transit of these 
products than of milk allows the surviving bacterial lactase to be active and digest lactose [37].  

Milk is not “just a food”. The growing body of evidence demonstrates that milk is a sophisticated 
materno-neonatal species-specific signaling system, activating one of the central and key nutrient-
sensing pathways – the mammalian target of rapamycin complex 1 (mTORC1) [38]. The activation of 
the mTOR pathway promotes cell growth, cell division, lipid and nucleotide biosynthesis and gene 
expression; thus, it positively regulates anabolic processes. Branched-chain amino acids, especially 
leucine, are known as positive regulators of mTORC1 signaling. Notably, of all animal proteins, whey 
proteins contain the highest amount of leucine (14%) as compared to meat (8% leucine). As Bos 
taurus duplicates birth weight four times faster than Homo sapiens, it is understandable that bovine 
milk, in comparison to human milk, triggers a much higher magnitude of mTORC1 signaling. Recent 
evidence from molecular medicine supports the view that persistently increased mTORC1 signaling is 
regarded as the driving force of non-communicable diseases like hypertension, osteoporosis, obesity, 
type 2-diabetes, cancer and neurodegenerative disorders [39]. A deeper understanding of milk 
signaling functions are needed in order to get more insight into the overall life history consequences of 
milk in the human diet.  
 
4. Conclusion 
Given that milk and dairy products have been important components of human diets for over 8000 
years, it is conceivable that dairy farming practice could have created the selective pressure under 
which the LP allele was favored and persisted. Although the milk-derived bioactive peptides, with 
their physiological versatility, seem useful to target at diet-related chronic diseases, as yet, there has 
been limited scientific information in this field due to a lack of molecular studies. Overall, the proven 
health benefits of consuming milk and dairy products greatly outweigh the possible harmful effects. 
Long-term randomized controlled intervention studies are, however, required to give more conclusive 
answers on the health aspects of dairy products. 
 
 



5

1234567890

59th International Meat Industry Conference MEATCON2017 IOP Publishing

IOP Conf. Series: Earth and Environmental Science 85 (2017) 012031    doi   :10.1088/1755-1315/85/1/012031

 
 
 
 
 
 

Acknowledgments 
This paper was supported by Ministry of Education, Science and Technological Development, 
Republic of Serbia, through the funding of the Project No III 46009. 

 

References 
[1] Curry A 2013 Archaeology: The milk revolution Nature 500(7460) 20–22. doi: 

10.1038/500020a 
[2] Roffet-Salque M, Bogucki PI, Pyzel J, Sobkowiak-Tabaka I, Grygiel R, Szmyt M and Evershed 

RP Earliest evidence for cheese making in the sixth millennium BC in northern Europe 2013 
Nature 493(4733) 522–5 

[3] Feldman MW and Cavalli-Sforza LL1989 Mathematical evolutionary theory ed MW Feldman 
(Princeton University Press, Princeton, New Jersey) p 145–173 

[4] Itan Y, Powell A, Beaumont MA, Burger J and Thomas MG 2009 The Origins of Lactase 
Persistence in Europe PloS Comp. Biol. 5(8) e1000491  

[5] Bersaglieri T, Sabeti PC, Patterson N, Vanderploeg T, Schaffner SF, Drake JA, Rhodes M, 
Reich DE and Hirschhorn JN 2004 Am. J. Hum. Genet. 74(6) 1111–20 

[6] Beja-Pereira A, Luikart G, England PR, Bradley DG, Jann OC, Bertorelle G, Chamberlain AT, 
Nunes TP, Metodiev S, Ferrand N and Erhardt G 2003 Gene-culture coevolution between 
cattle milk protein genes and human lactase genes Nature Genetics 35(4) 311 

[7] Dudd S and Evershed P 1998 Direct demonstration of milk as an element of archaeological 
economies Science 282(5393) 1478–80 

[8] Nielsen R, Hellmann I, Hubisz M, Busramante C and Clark AG 2007 Recent and ongoing 
selection in the human genome Nat. Rev. Genet. 8(11) 857–68 

[9] Wariner C, Hendy J, Speller C, Cappellini E, Fischer R, Trachsel C, Arneborg J, Lynneerup N, 
Craig OE, Swallow DM, Fotakis A, Christensen RJ, Olsen JV, Liebert A, Montalva N, 
Fiddyment S, Charlton S, Mackie M, Canci A, Bouwman A, Ruhli F, Gilbert MTP and 
Collins MJ 2014 Direct evidence of milk consumption from ancient human dental calculus 
Sci. Rep.4 srep07104doi: 10.1038/srep07104 

[10] Vermeirssen V, Van Camp J and Verstraete W 2004 Bioavailability of angiotensin I converting 
enzyme inhibitory peptides Br. J. Nutr. 92(3) 357–66 

[11] Mellander O 1950 The physiological importance of the casein phosphopeptide calcium salts. II. 
Peroral calcium dosage of infants Acta Soc. Bot. Pol. 55 247–55 

[12] Baltić ŽM, Bošković M, Ivanović J, Janjić J, Dokmanović M, Marković R and Baltić T 2014 
Bioactive peptides from meat and their influence on human health Tehnologija mesa 55(1) 
8–21 

[13] Lahov E and Regelson W 1996 Antibacterial and immunostimulating casein-derived substances 
from milk: casecidin, isracidinpeptides Food Chem. Toxicol. 34(1) 131–45 

[14] Meisel H 1997 Biochemical properties of regulatory peptides derived from milk proteins J. 
Pept. Sci. 43(2) 119–28 

[15] Dziuba J, Minkiewicz P, Nalecz D and Iwaniak A 1999 Database of biologically active peptide 
sequences Mol. Nutr. Food Res. 43(3)190–5 

[16] Marcone S, Belton O and Fitzgerald D 2017 Milk-derived bioactive peptides and their health 
promoting effects: a potential role in atherosclerosis Br. J. Clin. Pharmacol.83(1) 152–162 

[17] Nakamura Y, Yamamoto N, Sakai K and Takano T 1995 Antihypertensive effect of sour milk 
and peptides isolated from it that are inhibitors to angiotensin I-converting enzyme J. Dairy 
Sci. 78(6) 1253–7 

[18] Fitzgerald RJ and Meisel H1999 Lactokinins: Whey protein-derived ACE inhibitory peptides 
Mol. Nutr. Food Res. 43(3)165–7 

[19] Algaron F, Miranda G, Le Bars and D Monnet V 2004 Milk fermentation by Lactococcus lactis 



6

1234567890

59th International Meat Industry Conference MEATCON2017 IOP Publishing

IOP Conf. Series: Earth and Environmental Science 85 (2017) 012031    doi   :10.1088/1755-1315/85/1/012031

 
 
 
 
 
 

with modified proteolytic systems to accumulate potentially bio-active peptides La Lait 
84(1-2) 115–23 

[20] Kilpi EER, Kahala MM, Steele JL, Pihlanto AM and Joutsjoki VV 2007 Angiotensin i-
converting enzyme inhibitory activity in milk fermented by wild-type and peptidase-deletion 
derivatives of Lactobacillus helveticus CNRZ32 Int. Dairy J. 17(8) 976–984 

[21] Spitsberg VL 2005 Invited review: Bovine milk fat globule membrane as a potential 
nutraceutical J. Dairy Sci. 88(7) 2289–94 

[22] Pereira PC 2014 Milk nutritional composition and its role in human health Nutrition 30 619–27 
[23] Huth PJ and Park KM 2012 Influence of dairy product and milk fat consumption on 

cardiovascular disease risk: a review of the evidence Adv. Nutr. 3(3) 266–85 
[24] Rice BH 2014 Dairy and cardiovascular disease: a review of recent observational research Curr. 

Nutr. Rep. 3 130–38 
[25] Hu D, Huang J, Wang Y, Zhang D and Qu Y 2014 Dairy foods and risk of stroke: a meta-

analyses of prospective cohort studies Nutr. Metab. Cardiovasc. Dis. 24(5) 460–9 
[26] de Goede J, Soedamah-Muthu SS, Pan A, Gijsbers L and Geleijnse JM 2016 Dairy consumption 

and risk of stroke: a systematic review and updated dose-response meta-analyses of 
prospective cohort studies J. Am. Heart Assoc. 5(5) e002787 doi: 
http://dx.doi.org/10.1161/JAHA.115.002787 

[27] Veiga P, Pons N, Agrawal A, Oozeer R, Faurie JM, van Hylckama Vlieg JE, Houghton LA, 
Whorwell PJ, Ehrlich SD and Kennedy SP Changes of the human gut microbiome induced 
by a fermented milk product Sci. Rep. 4 6328 doi: 10.1038/srep06328 

[28]  van Hylckama Vlieg JE, Veiga P, Zhang C, Derrien M and Zhao L Impact of microbial 
transformation of food on health – from fermented foods to fermentation in the gastro-
intestinal tract Curr. Opin. Biotechnol. 22(2) 211–9 

[29] Guo J, Astrup A, Lovegrove JA, Gijsbers L, Givens DI and Soedamah-Muthu SS 2017 Milk 
and dairy consumption and risk of cardiovascular diseases and all-cause mortality: dose-
response meta-analysis of prospective cohort studies Eur. J. Epidemiol. 32 269–87 

[30] Soedamah-Muthu SS, Verberne LD, Ding EL, Engberink MF and Geleijnse JM 2012 Dairy 
consumption and incidence of hypertension: a dose-response meta analyses of perspective 
cohort studies Hypertension 60(5) 1131–37 

[31] Nordic Council of Ministers 2014 Nordic nutrition recommendations 2012 – integrating 
nutrition and physical activity, 5th edition. Copenhagen, DK: Nordic Council of Ministers. 

[32] Kongerslev Thorning T, Raben A, Tholstrup T, Soedemah-Muthu SS, Givens I and Astrup A 
2016 Milk and diary products: good or bad for human health? An assessment of the totality 
of scientific evidence Food Nut. Res. 60 32527. http://dx.doi.org/10.3402/fnr.v60.32527 

[33] Raimondi S, Mabrouk JB, Shatenstein B, Maisonneuve P and Ghadirian P 2010 Diet and 
prostate cancer risk with specific focus on dairy products and dietary calcium: a case-control 
study Prostate 70 1054–65 

[34] Park SY, Murphy SP, Wilkens LR, Stram DO, Henderson BE and Kolonel LN 2007 Calcium, 
vitamin D, and dairy product intake and prostate cancer risk: the multiethnic cohort 
study Am. J. Epidemiol. 166(11) 1259–69 

[35] Pettersson A, Kasperzyk JL, Kenfield SA, Richman EL, Chan JM, Willett WC, Stampfer MJ, 
Mucci LA and Giovannucci EL 2012 Milk and dairy consumption among men with prostate 
cancer and risk of metastases and prostate cancer death Cancer Epidemiol. Biomarkers Prev. 
21 428–436 

[36] Lamarche B, Givens DI, Soedamah-Muthu S, Krauss RM, Jakobsen MU, Bischoff-Ferrari HA, 
Pan A and Després JP2016 Does milk consumption contribute to cardiometabolic health and 
overall diet quality? Can. J. Cardiol. 32(8) 1026-32 

[37] Savaiano DA 2014 Lactose digestion from yogurt: mechanism and relevance Am. J. Clin. Nutr. 
99(5 Suppl) 1251S-5S. 

[38] Melnik BC 2015 Milk – A nutrient system of mammalian evolution promoting mTORC1-



7

1234567890

59th International Meat Industry Conference MEATCON2017 IOP Publishing

IOP Conf. Series: Earth and Environmental Science 85 (2017) 012031    doi   :10.1088/1755-1315/85/1/012031

 
 
 
 
 
 

dependent translation Int. J. Mol. Sci. 16(8) 17048–87  
[39] Melnik BC, John SM and Schmitz G 2013 Milk is not just food but most likely a genetic 

transfection system activating mTORC1 signaling for postnatal growth Nutr. J. 12(1) 103 
doi: 10.1186/1475-2891-12-103 


