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  Optimization of omega-3 enriched infant flours formulation in order to improve their lipid profiles and identification of key levers that increase their oxidative stability profiles were adapted to the nutritional needs of infants and remain stable over the first 3 months of storage Key Transition from an exclusively milk-based diet to a diversified dietCONCLUSIONSThis study showed that OF had a quite good overall oxidative stability after 3 months of storage and a lipid profile adapted to the nutritional needs of infants with much improved ω6/ω3 ratio compared to commercial products. Depending on the chemical composition of the flours, and in particular their intrinsic antioxidants (AOX-F), different oxidation mechanisms appear to occur, with degradation primarily of vitamin A with a dominant auto-oxidative pathway (without AOX-F) or vitamin E with a dominant photo-oxidative pathway (with AOX-F). *Corresponding author : claire.bourlieu-lacanal@inrae.fr Oxidative stability and nutritional profile of omega-3 enriched flours optimized for infant nutrition Mathilde Cancalon a,b,c , Noémie Dormoy a,b , Youna Hemery b,d , Nathalie Barouh a,b , Bruno Baréa a,b , Erwann Durand a,b , Valérie Micard c , Pierre Villeneuve a,b and Claire Bourlieu Lacanal c * a CIRAD, UMR Qualisud, F34398 Montpellier-France ; b Qualisud, Univ Montpellier, Avignon Université, CIRAD, Institut Agro, IRD, Université de La Réunion, Montpellier, France ; c UMR IATE, UM Montpellier, INRAE, Institut Agro, F34060 Montpellier-France ; d IRD, CIRAD Qualisud, F34398 Montpellier-France of fat-soluble vitamins are dependent on the addition of antioxidants fraction Retinyl acetate is rapidly degraded, while tocopherols slowly decrease Tocopherols are progressively degraded, while retinyl acetate remains relatively stable Primary oxidation compounds evolved through different mechanisms (auto or photo-oxidation) depending on the added antioxidants fraction composition No significant evolution of primary oxidation compounds Increase of primary oxidation compounds sharper in the presence of photo-sensitive compounds (amaranth leaves) Tocopherols content (µg/g of lipid) (Moustiès et al., EJLST, 2019) The authors thank the PLANET facility (DOI: 10.15454/1.5572338990609338E12) run by the IATE joint research unit for providing process experiment