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Gilles GARRIC Platform Head Own dairy platform projects

Collaborative projects with industrial and academic teams

We design products and technological routes according to the team specifications

We elaborate strategies and choose tools into the Dairy Platform

Varying topics with multidisciplinary approaches (biochemistry, microbiology, nutrition and process engineering)

• BN team -ANR AlimaSenS: we formulate food supplements for seniors

• MICROBIO team -TANGO -CNIEL: we discriminate cheese parameters for producing key molecules 

•

  ISF-PL team -Private European company: we study the mechanisms of cheese making stages • STLO Transversal project -PROFIL (inter regional funding): we design innovative and clean label dairy products and ingredients A new patented concept to build cheese texture and taste separately • for design-on-demand • and short ripening (less than 4 days)  With liquid or solid matrices  To make cheeses • Easily: all the stages are separated and independent • Nutritionally balanced: biochemical ratios and pre or probiotics  To improve process: • Flexible: from fresh to semi hard cheese and with changing texture and aroma • Eco-design: streamlined process Close relationship with Engineering Master Schools (Agrocampus Ouest and Ecole Supérieure d'Agriculture d'Angers … we train more than 50 master degree students)  3 to 4 PhD students / year develop their own research project thanks to the platform  Development of products/processes involving various strategies  To all the actors of the industrial dairy chain (farmers, cooperatives, companies)
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	Our ambition
	 To create innovative products:
	• More adapted to new usages
	• Simple to make
	• Clean labeled
	• Nutritional
	And to revisit processes
	• Streamlined/sustainable
	• Flexible
	 To help researchers to move towards technological applications
	 To enhance dairy chain
	With incremental (step by step) or breakthrough technologies
	4

STLOpen Days 19-21 March 2019 Our strategy 5 R&D 65% Transfer 25% Training 10%
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