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Infant formula Manufacturing

In vitro static digestion

In vitro dynamic digestion

Infant formula Digestion 

(•

  Chatterton et al. 2013; Le Hërou-Luron et al. 2018) Limiting in one or more EAA • Digestibility lowered by antinutritional compounds • Source of food allergens • Off-flavors, color defaults

•x

  In vitro digestion  Pea close to the Reference but Potato poorly digested due to ANF STRATEGY How do protein sources affect the manufacturing and the functional properties of infant formulas? 𝟐 = 78 min ; β=1.2 pH = -0.0155 x time + pH(IF) + Pepsin (no gastric lipase) Gastric compartment 𝒕 𝟏/𝟐 = 78 min ; β=1.2 pH = -0.0155 x time + pH(IF) + Pepsin (no gastric lipase) higher for the Reference IF compared to Pea IF and Faba bean IF for some amino acids Free essential amino acids (%) at the end of the digestion Threonine Valine Histidine Isoleucine Leucine Lysine Aromatic In vitro protein digestibility x 100 Ʃ 𝐍 < 𝟏𝟎 𝐤𝐃𝐚 𝐞𝐧𝐝 𝐨𝐟 𝐭𝐡𝐞 𝐝𝐢𝐠𝐞𝐬𝐭𝐢𝐨𝐧 = 𝐍 𝐚𝐛𝐬𝐨𝐫𝐛𝐚𝐛𝐥𝐞 𝐍 𝐢𝐧𝐠𝐞𝐬𝐭𝐞𝐝 (Cave 1988; Huang et al. 2000; Moughan 1999

  

  

  

  

  

Nutrition