Context

In vitro digestion

The rennet gel forms a compact coagulum in the stomach due to acid gastric fluids  the gastric emptying of caseins is slowed down

Food structure affects nutritional properties and possible health effects of nutrients

The structure of dairy products regulates the kinetics of protein digestion and the release of amino acids in the bloodstream.

Yogurt acidtype gel pH 4

Curd-type milk gel using rennet pH 6.6 

Results

Rennet gel is digested much slower than acid gel

The size of the particle is decreasing over time, but the particle is still present after 2 hours of enzymatic digestion

Rennet gel Addition of pepsin (t 30  t 120 min) 

Results

Rennet

  of food particle breakdown in the stomach is critical to control the structure that a food will adopt in gastric conditions. 19-21 March 2019 Do they degrade the protein substrates at the surface of the matrix, which thus gradually erodes, releasing products from enzymatic reaction in the stomach? Or do they diffuse within the protein gel particles to reach their substrates? How do gastric acid secretion and pepsin reach their substrates in the stomach? Rapid and total hydrolysis of caseins No visible change of -lactoglobulin



  frictions caused by the polymer chains slow down the solute Obstruction-scaling model (Amsden,1998) process of food proteins can lead to the formation of particles with specific structural properties that change the kinetic of digestion

  

  

(Kong & Singh, 2009a, 2009b, 2011) Discussion