However…

 This community is scattered: many ongoing projects at the national level but no current research action on this topic in Europe and no network for exchanges  There is no scientific international congress on food digestion where scientists could have exchanges  There were no scientific journal dedicated to food digestion before the creation of « Food Digestion » and «Food & Function » (2010) This is the perfect time for developing a trans-European network to improve dissemination of critical findings, develop truly multidisciplinary collaborations and harmonise approaches between groups and…

COST IS THE BEST MECHANISM FOR THAT

 There is a dramatic lack of harmonization between the in vitro digestion models used throughout Europe and a real need of validation of these models Nutrient absorption Kong and Singh, 2008 Gastric phase = a very complex but crucial step for the whole digestion process
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023 Conclusion

 023 You can't mimic the complexity of the GI tract in a test tube!!! Needs harmonization .The Infogest model has been applied successfully to several foods like milk, meat, pasta, bread… and it works! (46 citations in 1.5 year)  Interlaboratory trials have been performed at the European level on the digestion of milk and meat  Validation towards in vivo data is under investigation. Data on pigs will be available before the end of 2015  The Infogest in vitro digestion model is now used all over the world, in Europe, USA, Australia, New Zealand, Argentina…  People can easily learn how to run the model, calibrate the digestive enzymes and the bile with the open access publication and the videos available on YouTube

  

  

  

  

  

  

  

  

  

  

Improving health properties of food by sharing our knowledge on the digestive process

  

	 During the last 10 y, ↑ in the number of
	publication on food digestion, associating
	food scientists, nutritionists and gut physiologists: a multidisciplinary new COST Action FA1005
	scientific community has been created
	Dr. Didier DUPONT, Senior Scientist, INRA, France

June 2011 -May 2015 Objectives

  

	•Compare the existing digestion models, harmonize the	
	methodologies and propose guidelines for performing experiments
	Chair •Validate in vitro models towards in vivo data (animal and/or Vice-chair human) Didier Dupont -France Alan Mackie -UK
	•Gathering scientists from different disciplines (food science,
	nutrition, gastroenterology, immunology…) to share and improve
	our knowledge on food digestion	A. Bordoni	Tor Lea
		Italy	Norway

•Identify the beneficial/deleterious components that are released in the gut during food digestion •Determine the effect of the matrix structure on the bioavailability of food nutrients and bioactive molecules But these goals can only be reached by…

INFOGEST

Evaluation of the health effects WG3

  

	Immunomodulatory properties
	Regulation of appetite and satiety
	Effect of BFC on human microbiota
	I. Recio
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In vitro, in vivo and in silico models of mammalian gastrointestinal digestion WG2

  

	Dairy, Egg
	Fruits & Vegetables
	Meat, Cereals
	Digestion models harmonization
	Comparison in vitro / in vivo
	Digestion products identification
	BFC absorption /bioavailability
	A. Brodkorb
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eu Characterization of raw materials and processed food matrices for optimized nutrient bioaccessibility WG1
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In vitro gastro-intestinal digestion Consensus INFOGEST protocol
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Consensus model based on available physiological data (in vivo)
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