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AIM OF THE STUDY

4/6 months
Transition from an exclusively milk-based diet
to a diversified diet

Disbalances in Optimization of omega-3 enriched infant flours
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Important heterogeneity of nutritional values
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v" The degradation kinetics of fat-soluble vitamins are dependent on the addition of antioxidants fraction
Retinyl acetate was rapidly degraded, VS/ Tocopherols were progressively degraded,
while tocopherols slowly decreased  / while retinyl acetate remained relatively stable

Evolution of oxidation compounds (peroxide value and volatiles compounds)
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This study showed that OIF had a quite good overall
oxidative stability after 6 months of storage and a lipid
profile adapted to the nutritional needs of infants with
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v" Primary oxidation compounds evolved through different mechanisms depending on the added AOX-F composition
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