Saïd Bouhallab -Stlo 
  
Saïd B Valérie 
  
L C Florence 
  
R Pascaline 
  
H Stéphane 
  
P Marie-Hélène 
  
F Valérie 
  
B B Thomas 
  
C Fanny 
  
Interactions-Structures Functionalities team objectives

Research context

Our research strategy: Two round-trip approaches 



  Industrial partnership -BBA, The consortium of ten French dairy companies (pre-competitive) -French national inter-professional center for the dairy industry (CNIEL) -Chr. Hansen, bioscience company  15-20 publications/year (Food / Dairy science; Interfaces; Physico-chemistry of colloids, polymers)



  Mechanisms behind heteroprotein complex coacervation (liq/liq) and subsequent application for encapsulation of small bioactives  Understanding interactions between caseins and carotenoids at molecular level  Swelling of dry heated protein microparticles in different physico-chemical conditions  Heat treatment -physicochemical properties and nutritional quality of proteins (coll. BN team)  Balance of inter and intra casein micelle interactions during enzymatic coagulation of milk  Changes of the physicochemical characteristics of the casein micelles and related -acid/rennet-gelling properties upon successive thermal treatments

Relationship interactions -assemblies -functionalities of proteins (caseins, globular proteins)

  

	design	Motivations of studying food protein interactions and	Improve/create
	(protection/vectorization) Nano-micro biomaterials	assemblies?	products) (assembly/disassembly of food Functional properties
	1. Process-induced protein assemblies	
	Generation of ingredients with various functional properties
	Irreversible associations (covalent interactions)	
	Aggregation mechanisms and kinetics are well-described in model systems
	2. Spontaneous proteins assemblies	
	Fundamental characteristic of biological systems (regulation, activity,…)
	Reversible associations (non-covalent interactions)	
	Important field in biology. Increasing interest in food science
			7
	 Objectives		
	deliver fundamental knowledge, new functional structures and
	application concepts for academic and industrial partners;
	obtain new knowledge on the interactions and assemblies of proteins, to
	enable more effective innovations;	
	elaborate type of assemblies that provide optimal properties at
	macroscopic scale (product);	
	relate the macroscopic to the molecular scale. A scientifically challenging
	objective from a physics point of view.