
https://hdl.handle.net/10468/18753


https://orcid.org/0000-0002-0052-4168
https://orcid.org/0000-0002-0052-4168
https://orcid.org/0000-0001-7463-3343
https://orcid.org/0000-0001-7463-3343
mailto:jsalas-millan@ucc.ie
mailto:arantxa.aznar@upct.es
www.sciencedirect.com/science/journal/26661543
https://www.sciencedirect.com/journal/journal-of-agriculture-and-food-research
https://doi.org/10.1016/j.jafr.2026.102963
https://doi.org/10.1016/j.jafr.2026.102963
http://creativecommons.org/licenses/by/4.0/






http://www.metaboanalyst.ca
















https://doi.org/10.1016/j.jafr.2026.102963
https://doi.org/10.1016/j.jafr.2026.102963
https://doi.org/10.5281/zenodo.18270470
https://doi.org/10.1080/87559129.2021.2024222
https://doi.org/10.1080/87559129.2021.2024222
https://doi.org/10.3390/FOODS12030491
https://doi.org/10.1016/J.FOODRES.2023.113732
https://www.statista.com/statistics/958465/kefir-market-size-worldwide/?srsltid=AfmBOopfjNZDA7NxzWByCFWnEk3TDJ7Y9TIpVkeiGW68-3ObzGanio23
https://www.statista.com/statistics/958465/kefir-market-size-worldwide/?srsltid=AfmBOopfjNZDA7NxzWByCFWnEk3TDJ7Y9TIpVkeiGW68-3ObzGanio23
https://www.statista.com/statistics/958465/kefir-market-size-worldwide/?srsltid=AfmBOopfjNZDA7NxzWByCFWnEk3TDJ7Y9TIpVkeiGW68-3ObzGanio23
https://doi.org/10.3390/BEVERAGES11030065
https://doi.org/10.3390/MICROORGANISMS11051344
https://doi.org/10.3390/MICROORGANISMS11051344
https://doi.org/10.1002/FSN3.4293
https://doi.org/10.1002/FSN3.4293
https://doi.org/10.1002/FSN3.4481
https://doi.org/10.1002/FSN3.3561
https://doi.org/10.1002/FSN3.3561
https://doi.org/10.12944/CRNFSJ.4.1.04
https://doi.org/10.1007/S10068-017-0245-5/TABLES/4
https://doi.org/10.1016/J.FBIO.2020.100809
https://doi.org/10.1016/J.LWT.2021.112728
https://doi.org/10.1016/J.LWT.2021.112728
https://doi.org/10.1039/D4FO03528C
https://doi.org/10.1016/J.JAFR.2024.101245
https://doi.org/10.1016/J.TIFS.2023.104140
https://doi.org/10.1016/J.TIFS.2023.104140
https://doi.org/10.3390/IJMS222011076
https://doi.org/10.3390/IJMS222011076
https://doi.org/10.1111/1750-3841.13624
https://doi.org/10.1002/JSFA.7885
https://doi.org/10.1016/J.FOCHX.2025.102308
https://doi.org/10.1016/J.FBIO.2024.103999
https://doi.org/10.1016/J.FBIO.2024.103999
https://doi.org/10.1016/J.FOODCHEM.2015.07.012
https://doi.org/10.1016/J.FOODCHEM.2015.07.012
https://massbank.eu/MassBank/
https://doi.org/10.1093/NAR/GKAB1062
https://doi.org/10.1038/s41467-025-62533-z
https://doi.org/10.1016/J.FOODRES.2011.02.038
https://doi.org/10.1111/j.1365-2621.2005.tb11498.x
https://doi.org/10.1111/j.1365-2621.2005.tb11498.x
https://doi.org/10.1007/S12393-020-09250-Z/FIGURES/4
https://doi.org/10.1007/S12393-020-09250-Z/FIGURES/4
https://doi.org/10.1016/J.FM.2017.04.004
https://doi.org/10.1080/10408398.2020.1776211
https://doi.org/10.3390/FOODS11081072
https://doi.org/10.1080/03610470.2020.1734150
https://doi.org/10.1080/03610470.2020.1734150
https://doi.org/10.3390/BIOM11111569
https://doi.org/10.1016/J.FM.2013.03.009
https://doi.org/10.3390/MICROORGANISMS10122363
https://doi.org/10.3390/MICROORGANISMS10122363
https://doi.org/10.3390/foods9091231
https://doi.org/10.1016/J.FOODCHEM.2023.137219


https://doi.org/10.4014/jmb.2303.03047
https://doi.org/10.4014/jmb.2303.03047
https://doi.org/10.1016/J.JFF.2012.10.015
https://doi.org/10.1016/j.foodres.2017.09.031
https://doi.org/10.3390/MOLECULES21020208
https://doi.org/10.3390/MOLECULES21020208
https://doi.org/10.1016/S0076-6879(99)99017-1
https://doi.org/10.1016/S0076-6879(99)99017-1
https://doi.org/10.1128/AEM.01523-13/ASSET/DFB27BD3-6F81-4EDE-AB81-7EE098729F66/ASSETS/GRAPHIC/ZAM9991046280005.JPEG
https://doi.org/10.1128/AEM.01523-13/ASSET/DFB27BD3-6F81-4EDE-AB81-7EE098729F66/ASSETS/GRAPHIC/ZAM9991046280005.JPEG
https://doi.org/10.1128/AEM.01523-13/ASSET/DFB27BD3-6F81-4EDE-AB81-7EE098729F66/ASSETS/GRAPHIC/ZAM9991046280005.JPEG
https://doi.org/10.1007/S11694-018-9789-1/FIGURES/9
https://doi.org/10.1016/S1671-2927(11)60046-1
https://doi.org/10.1021/ACS.JAFC.9B06734
https://doi.org/10.1021/ACS.JAFC.9B06734
https://doi.org/10.3390/MOLECULES26206278
https://doi.org/10.20870/OENO-ONE.2020.54.4.4142
https://doi.org/10.1016/j.toxlet.2016.10.014
https://doi.org/10.1002/fsn3.70161
https://doi.org/10.1002/fsn3.70161
https://doi.org/10.1017/S0007114508966666
https://doi.org/10.1017/S0007114508966666
https://doi.org/10.1039/C7FO00625J
https://doi.org/10.1007/S00217-008-0948-1/FIGURES/4
https://doi.org/10.1007/S00217-008-0948-1/FIGURES/4
https://doi.org/10.3390/MOLECULES27175368
https://doi.org/10.1007/S10753-021-01452-9/FIGURES/5
https://doi.org/10.1007/S10753-021-01452-9/FIGURES/5

	Berry kefirs as functional non-dairy beverages: Linking microbial activity, phenolic profiles, and immunomodulatory properties
	1 Introduction
	2 Material and methods


