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Under in vitro semi-dynamic gastric

conditions:

. proteolysis of both high protein
voghurt is slower for older adults.

SEC-HPLC reveals distinct pepsinolysis profiles between the adult and older adult models and with

respect to the type of yoghurt.
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Proteins of 10 - 30 kDa in the whey
based yoghurt are partially resistant to
gastric digestion.
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Proteins of 10 — 30 kDa in the whey based yoghurt are resistant to gastric digestion. Attributed
pepsin resistant B-lactoglobulin.

Larger proteins and peptide fractions are consistently more abundant in the older adult digesta
compared to that of the adult.

References
Acknowledgement | | . 1. Michel, J. P. et. al, (2016). Healthy ageing: Evidence that improvement is possible at every age. European Geriatric Medicine, 7(4),
EAT4AAGE project has received funding from the Irish 298-305.

Department of Agriculture and Marine (DAFM) under the

! . ATIHIE 2. Loenneke, et al,. (2016). Per meal dose and frequency of protein consumption is associated with lean mass and muscle
umbrella of the European Joint Programming Initiative “A

performance. Clinical nutrition, 35(6), 1506-1511.

Healthy Diet for a Healthy Life” (JPI HDHL) and of the ERA- 3. Remond et al, 2015;6(16):13858-98. doi: 10.18632/oncotarget.4030.
NET co-fund ERA-HDHL (GA N 636295 of the EU Horizon 4. Lavoisier A., 2023 Food Funct., 2023,14, 9377-9390 DOI https://doi.org/10.1039/D3F002693K
2020 Research and Innovation Programme). 5. Ménard, Olivia, et al. "Static in vitro digestion model adapted to the general older adult population: an INFOGEST international

consensus." Food & Function 14.10 (2023): 4569-4582.


https://doi.org/10.1039/D3FO02693K

