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Context Objectives

Development of tools which allows the characterization of the components of the matrix during the disintegration that occurs in the human gastro-intestinal tract.

Why opting for a multi-scale characterization ?

-to identify and/or quantify -to understand how the molecules released structure of the matrix during digestion evolves in the -to estimate the rate and gastro-intestinal tract the kinetic of hydrolysis of the protein and lipids 

Qualitative evaluation of the proteolysis
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  red for lipids and Nile blue for proteins (X 40 )Evaluation of the disintegration in the gutBy combining methods, disintegration of the food and kinetics of hydrolysis are evaluated. This multiscale approach allows a better understanding of the mechanisms of digestion of complex food matrices Monitoring of G' (solid resistant of the gel) on a skim milk during a simulated digestionDiscrimination of different processed milks based on their potential gastric behaviourDigestion of nutrients is an essential function for human to allow normal growth and development.During digestion, the structure of the ingested food evolves and detailed characterization of the digestion products is essential for a better understanding on how food is disintegrated in the gastro-