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The stretchability is correlated with the proteolysis of caseins. Casein αs1-(f24-199) has softening properties (Borsting et al. 2012, Brickley et al. 2007, Creamer et Olson 1982).

.

Principal Component Analysis
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Solid extract = Cheese matrix after extraction of aqueous extract

Deduction of cleavage sites Deduction of peptides that can be produced 15th Food Colloid Conference -Lelia.Lacou@rennes.inra.fr -04/14/2014
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Peptides in aqueous extract of cheese 15th Food Colloid Conference -Lelia.Lacou@rennes.inra.fr -04/14/2014 
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  Conference -Lelia.Lacou@rennes.inra.fr -04/14/2014 Context -Aim & Strategy -In silico approach -Advantages/Disadvantages -Conclusion & Perspectives .08 Context -Aim & Strategy -In silico approach -Advantages/Disadvantages -Conclusion & Perspectives Aqueous extract of cheese matrix Identification of peptides Peptides in aqueous extract are more accessible to our identification technique and are a part of information on the stretchability of the cheeses.
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15th Food Colloid Conference -Lelia.Lacou@rennes.inra.fr -04/14/2014 => Only peptides that are different between the days of ripening.

Peptides are significatively different at D1, D13 and D41.

Proteolysis is the main factor which modulate the stretchability.

Context -Aim & Strategy -In silico approach -Advantages/Disadvantages -Conclusion & Perspectives

Analysis of the peptides present in aqueous extract for each time 1 = peptide presents only at this time 0 = peptide absents only at this time .011

SDS-PAGE LH77-D13
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A lot of peptides are not extracted by water and are trapped in the «cheese matrix».

Casein αs1-(f24-199) possesses some texture properties (Borsting et al. 2012, Brickley et al. 2007, Creamer et Olson 1982). Each cheese possesses a different peptide profile.

At D1, the peptide profiles are similar. .014

Advantages / Disadvantages

 From the peptide identification to establish a relationship between proteolysis and the enhancement of the functional properties of protein.

 To have information on peptide profile that can be involved on the stretchability of cheese.

 To have a comprehensive view of data already obtained.
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 The study lacks the quantification of peptides in the aqueous extract.

 No information on the distribution of peptides between aqueous extract and cheese matrix.

Conclusion & Perspectives

Potential of this approach to establish the relationship between characteristics of peptides and their functionality in complex matrices

To select enzymes to produce peptides related to the targeted functionality 15th Food Colloid Conference -Lelia.Lacou@rennes.inra.fr -04/14/2014 .016
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