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How breast milk and infant formulas impact infant gut health and immune
function

By: V. Laxmi Yeruva, PhD, Associate Professor and Director of the Nutritional Immunology Laboratory
It is well documented that breastfeeding is associated with a variety of positive health
outcomes. Yet, very little is known about how the nutrients and bioactive components
of breast milk impact health. The Nutritional Immunology Laboratory at ACNC has
recently been studying the impact of breast milk, cow’s milk-based formula and soybased formula on the microbiota (normal gut bacteria) and immune systems of
neonates.
Data from the Beginnings study that studied infants fed breast milk, cow’s milk-based
formula or soy-based formula suggests that the gut bacteria of infants differs
significantly based on infant diet. In addition, in a piglet model we observed significantly
stronger immune response in animals fed with breast milk compared to cow’s milk
formula in conjunction with microbiome changes. We have much more work to do to
understand the impact these bacteria and the breast milk components themselves
may be having on the neonate. These observations will help researchers further explore
how gut bacteria could be impacting the immune response of infants and why breastfed
infants demonstrate better immune function.

Participant Spotlight: Tansil Dillaha and Family

Tansil first heard about ACNC when she was studying Nutrition in college. Her class took a
tour of the research center, and she enjoyed seeing the machines in action and learning
what they do. She has since participated in the Placenta Development and Happy
Tummies studies, and she is currently participating in the Glowing 2 study.
The highlight of Tansil’s experience in participating in our research
studies has been seeing how much her son Dalton weighs and grows
each month. She felt thankful for the compensation and really
appreciates the staff as well. “When I started having symptoms of
postpartum depression, it was the staff here who validated my
feelings and helped me get treatment for it. I cannot describe the
relief I felt,” says Tansil.
We are so thankful for our amazing participants like the Dillaha family!
To learn more about participating in our research studies, visit bit.ly/acncstudies.

Weddings

Jill Gassaway, Clinical
Coordinator, married her
husband John in October.

Babies

Kikumi Ono-Moore, Ph.D.,
R.D., Senior Research
Associate, married her
husband Sam in October.

Tim Edwards, Exercise
Physiologist, and his wife
Jessica welcomed baby
Easton in June.

Clark Sims, Ph.D., Postdoctoral Fellow, his wife
Kimmie, and daughter
Raney welcomed baby Jack
in August.

New Faces

Drs. Melissa Lipsmeyer (left)
and Brittany Allman (right) are
our newest Postdoctoral
Fellows. Welcome ladies!

The Lighter Side of Winter Indulgence

Seth Sorensen, Ph.D., is a
licensed psychologist in the
Department of Pediatrics, and
he is our newest collaborating
faculty member. Welcome to
ACNC!

By: Audrey Chandler, MS, RD, LD, Nutritionist Assistant I
The winter season gives us a chance to enjoy friends, family,
and food. Making healthier foods, whether served at your
own party or brought to another, can help avoid unwanted
weight gain and let you stay on track with a healthy lifestyle.
Here are some lighter choices for every course:
Desserts: A healthful eating plan can include dessert, but
Main Entrée: Enjoy lean protein sources that are already
be mindful of your portion size with pies and pastries. For
winter favorites, such as ham and white meat from turkey. Yet, some lighter options, fresh fruit with a scoop of sorbet or
you can vary your protein routine by serving plant-based
sherbet, cinnamon baked apples, grilled pineapple, or
options like quinoa salad, curried black beans, or steamed strawberries with whip cream will help you feel energized
edamame. Research shows that plant-based food patterns and full.
and patterns that have lean protein sources reduce the risk of
heart disease, obesity, diabetes, and some types of cancer. Aside from eating healthier foods, there are many
strategies to have a balanced winter season. For
Side Dishes: Aim to make half your plate fruits and veggies. example, portion control is made easy by using a smaller
Create a new tradition by making a veggie recipe like roasted plate that lets you serve yourself less food. Be sure to
sheet pan veggies. Prepare lighter mashed potatoes by
stay mindful of your fullness level by eating slowly,
skipping the butter and making them with low-fat milk rather savoring each bite, and waiting 10 minutes before
than heavy cream, low-fat plain Greek yogurt in place of sour returning for seconds. Socialize away from the food and
cream, and seasonings like garlic and chives instead of salt. store it promptly to avoid grazing. Lastly, get in some
Jazz up your stuffing recipe with fruit and veggie additions like physical activity by going on a walk or playing kickball with
sautéed onions and celery or dried cranberries.
the kids.

Congratulations Dr. Chintapalli!

Sree V. Chintapalli, Ph.D. was recently promoted to Assistant Professor within the
Department of Pediatrics Developmental Nutrition Section. He plays a critical role working
within the ACNC Informatics Team, where he has led the way in developing pipelines for
microbiomics data analysis. His own research is in the area of globin proteins and in particular
myoglobin, which directly aligns with the USDA muscle function and fitness studies that are
underway at ACNC.
Fall Fest 2018

The 11th annual Fall Fest in October had the highest attendance
yet with over 600 children and families. The event featured snacks
and hot dogs, games, raffle prizes, cupcake walk, petting zoo, jump
houses, inflatable maze from Perfect 10 Movies, and more.
Throughout the evening, the children had the chance to participate
in science demonstrations from Museum of Discovery and the Mad
Scientist Corner with some of ACNC's own scientists. The families
also enjoyed meeting police officers from the Little Rock Police
Department, firefighters from Little Rock Fire Department, and
EMTs from Arkansas Children's Hospital ambulance.
In addition, kids were artistic at the coloring station by Ferncliffe
Nature School or the craft table. They could also try screen printing
provided by Arkansas Regional Innovation Hub. Finally, they had
their faces painted by Pinnacle Valley Receptions, Jeff Powell, DDS,
and other volunteers.
A huge thank you to all of our Fall Fest sponsors: Savvy, US Foods,
Museum of Discovery, Cockrills Country Critters, Walmart, Edwards
Food Giant, 10 Fitness, Book Warehouse, Mojo Sushi, Chick-fil-A,
Blue Ribbon Bouncers, Bank OZK, 360Fit Nutrition, and Words To
Grow On!
And of course, thank you to all of the children and families that
came to the event! We hope you enjoyed Fall Fest and getting to
know more about us here at Arkansas Children's Nutrition Center.

More pictu
Fall Fest ores from
Facebook n our
page!
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Currently Enrolling Studies
Contact us to see if you or your child are eligible at 501.364.3309 or ACNCstudies@archildrens.org

Expecting

Happy Tummies

Are you less than 12 weeks pregnant? Is your BMI more
than 30? You might be eligible to participate in a new
research study at Arkansas Children's Nutrition Center.
Monetary compensation plus 1 year supply of diapers is
provided for participation.

Arkansas Children's Nutrition Center has a new, 2-visit
research study for 3-month old infants fed Similac
Advance or Similac Soy Isomil formula. To thank you for
your participation, a 3 month supply of diapers will be
provided.

Arkansas Children's Nutrition Center is studying how
nutrition and body composition affects learning and
retention. The Brain Fuel study is for right handed 9-10
year olds that weight over 80 lbs. Monetary compensation
provided.

Arkansas Children’s Nutrition Center has a nutrition
research study for breastfeeding moms less than 4.5
months postpartum with a BMI over 30. Meals and a 3month supply of diapers may be provided.

Arkansas Children’s Nutrition Center has a research study
for pregnant moms that are planning to deliver via Csection. Monetary compensation may be provided.

We currently have several other studies for pregnant
women and kids. Call us or visit our website at
www.ArkansasChildrensNutritionCenter.com to learn
more.

Brain Fuel

Placenta Development

Nourish

Other Studies

