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INTRODUCTION and OBJECTIVE

Infant formulas, the only adequate substitute to human milk, are complex matrices that require numerous ingredients and processing steps. The objective was to
understand how protein ingredient quality (structure and composition) within Infant milk Formulas (IFs) impacts plasma amino acid (AA) kinetics.
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CONCLUSION and PERSPECTIVE ™

The quality of protein ingredient, and particularly that of WPs, greatly influenced plasma AA patterns, at both preprandial and postprandial times.

Homeostasis of many AAs was modified after a short adaptation period and most of the differences observed preprandially explained the differences observed postprandially.
The origin of the WP ingredients (cheese vs. ideal whey) resulted in the main differences in plasma AA levels due to the presence or not of GMP,

The modification of the casein supramolecular organization resulted in few modifications of AA metabolism, except for AA oxidation involved in the urea cycle.
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hether these differences, with a similar or longer adaptation period, impact the body protein metabolism remains to be investigated. /

LCINSTITUT

Angers

@ S T LO 60 D I AA L agro Rennes



