Fanny Canon 
email: fanny.canon@agrosupdijon.fr
  
Anne Thierry 
email: anne.thierry@inrae.fr
  
Valérie Gagnaire 
email: valerie.gagnaire@inrae.fr
  
Positive interactions between lactic acid bacteria:A must-have to develop new fermented foods

niveau recherche, publiés ou non, émanant des établissements d'enseignement et de recherche français ou étrangers, des laboratoires publics ou privés.

▪ impact on pH and proteolysis and hence physical properties ▪ more functionalities expressed in yogurt when there are interactions between strains as observed in the coculture F x P in which the proteolytic strain stimulated the non proteolytic strain Higher firmness and viscosity, higher diversity of organic acids and volatile compounds and higher decrease in hexanal 
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  Scheme of yogurt and fermented milk production

  Mixed dairy-plant-based yogurt: good start for the diet transition as it softly gets consumers acquainted with the unfamiliar properties of plant-based yogurts Take home message p. 12
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