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Abstract 
Vascular diseases are highly prevalent within the older adult population and primarily 
characterised by hypertension, which indicates a number of problems within the body such as 
cardiac output, endothelial dysfunction, peripheral resistance or renal complications. There is 
analogy between prominent metabolic risk factors and mortality levels relating to vascular 
diseases in adults such as ischaemic heart disease, stroke and diabetes mellitus. High systolic 
blood pressure (SBP) (minimum risk exposure level (MREL): 110-115 mm Hg) and high total 
cholesterol (TC) (MREL: 2.78-3.38 mmol/L) have been observed as modifiable in part, through diet 
and lifestyle. Non-digestible fibre and beta-glucan in oats have been substantiated as far as 
mediating cholesterol. The European Food Standards Agency are yet to approve health claims 
relating to fermented milk products and vascular health, due to unsubstantiated evidence. There 
are a number of meta-analyses and reviews which confirm that overall lactic acid bacteria (LAB) 
and milk derived peptides could be considered beneficial for vascular function. The aim of this 
study was to ascertain if by combining both food items, whether the accumulative effect over time 
improves metabolic biomarkers. This intervention recruited older adults (46-81, n=17) exhibiting 
both Hypertension and high TC. The dietary protocol comprised preparation and consumption of 
one serving (200g) of Natural Yogurt (155g) and Oats (45g) per day for up to four weeks. Baseline 
and weekly repeated outcome measurements of SBP, Diastolic Blood Pressure (DBP) and TC 
were obtained via an Omron Blood Pressure Monitor and Acutrend Plus Meter. Significant 
reductions in mean values of both SBP and DBP (p=.029) and apparent but not significant 
reductions (>1 mmol/L) in TC were observed after just two weeks of intervention. It could be 
inferred that the combined food products were beneficial and perhaps the effect is due to an 
increased butyrate production by gut microbiota acting on beta-glucan, as well as yoghurt-derived 
bioactive peptides antihypertensive effect. To conclude, although this intervention established 
significance in reduction of SBP and DBP, further testing is required, with a larger sample size and 
additional biological measurements to understand the true cause for reduced readings and 
whether it is possible to achieve significant analogy between TC and intervention. Findings could 
lead to a greater focus on functional properties of oats and fermented dairy products in relation to 
vascular health, both in prevention and attenuation of vascular diseases to benefit wider dietary 
guidelines (DASH guidelines) for the management of vascular health.  
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