The nutritional value of food can be modulated by food structuring 

  Impact on the in vitro digestion process 4 The structure of ovalbumin aggregates and of egg white gels drives the protein digestibility and the nature of peptide released during in vitro digestion 3. What happens in vivo? Which impact on digestion process? Which consequences on nutrient bioavailability? Focus on gastric digestion Does the Structure / Texture of EW Gels modify the Gastric In Vivo Digestion while keeping the composition constant ? the gels, not only initial pH, impacts acidification profile in the stomach More acidification At the pylorus region for the smooth-rigid EWG In the proximal region for the intermediate EWG Quicker and more homogeneous acidification Easier HCl diffusion Inside the chyme for the granularspongy EWG Higher HCl streaming along gastric wall for the smooth-rigid EWG Higher HCl diffusion inside the chyme for the intermediate EWG Intragastric dry matter unaffected by EWG type Particle size and distribution spread affected by EWG type Storage and loss moduli affected by EWG type in both distal and proximal regions of the stomach EW gels characteristics influence the physico-chemical parameters of the gastric chyme, all along digestion http://www.rennes.inra.fr/stlo_eng STLOpen Days 19-21 March 2019