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Optimizing lactic fermentation of soy juice

teaching and research institutions in France or abroad, or from public or private research centers.  

Proteins

How to optimize lactic fermentation of soy juice?

• Understand the interactions between lactic acid bacteria, their impact on fermentation and on product composition Genomic

  based proteins = 40 % of our diet in developed countries

Figure 1 .

 1 Figure 1. Present and projected environmental pressures. (Springmann et al. 2018)