To understand the mechanisms of breakdown of food matrices and their constituents in the gut and identify the beneficial/deleterious food components released during digestion To determine the impact of the structure of food matrices on the nutrient bioavailability For the 2017-2021 period, 3 priorities have been defined:



  Gastric phase = key step for the whole digestion process model these phenomena in order to develop a reverse engineering approach

  between food structure at different length scales, their digestion and the bioavailability of nutrients

  

  

  

  

  

  

Healthy Adult/ Neonate/ Elderly STLOpen Days 19-21 March 2019 Models available at INRA for simulating digestion Human models De Oliveira et al. 2016 Am J Clin Nutr De Oliveira et al. 2017 Clin Nutr Animal models Barbé et al. 2013, 2014 Food Chem Le Huerou-Luron et al. 2016 Eur J Nutr

  

		Processing
	Raw	Structured
	material	food

In vitro dynamic models

(infant, adult, elderly) 

Menard et al. 2014, Food Chem Sanchez et al. 2015 Food Res Int

  

	In vitro static models
	(infant, adult, elderly)

Dupont et al. 2010ab, Mol Nutr Food Res Minekus et al. 2014 Food Funct

  

					In silico					
					models					
	12	12	whey		1	caswpd	1		12	aggr	caswpd	1

* How to design new generations of infant formulas better adapted to the nutritional needs and the health of infant?

• By reducing the heat treatments during manufacture (P8 Xiaoxi Yu, P9 Amira Halabi)

• By identifying new sources of alternative proteins (P10 Linda Le Roux)

• By using lipid structures coming from plants like oleosomes Amélie Deglaire
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