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Food fermentations (eg lactic and propionic fermentations) are one of the oldest ways of preserving perishable foods.

In addition to the production of organic acids, the activity of bacteria during these fermentations radically transforms the raw material and generates compounds of interest whose action and benefit can go far beyond a mere preservation.

Nutrient intake, organoleptic qualities, biopreservation, Immunomodulation, food-microbiota-health interactions, milk microbiota, inflamation, cognition… 

Can

  Fermented Dairy Products have a positive effect on digestive functions and on the gut-brain axis? Context Neurodegenerative pathologies (Parkinson's, Alzheimer's, cognitive decline)

  

  

  

For which target populations?

The first 1000 days of life (0-6 months and 6 months-3 years)

The seniors PROLIFIC « May your diet be your first medicine »