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Title
Hydrocolloids modulate the structure breakdown of starch-based systems under oral conditions
Proteomic characterization and digestion study for the technological evaluation of proteins from legume water extracts
The effect of β-glukans on the availability of minerals from yogurt
A Novel Modelling Approach for Predicting Oral Drugs/NutrientsAbsorption in Humans: In Vivo and In Silico Studies
In vivo MRI studies of blood glucose and gastrointestinal responses to breakfast porridge made from modern and ancient grains
Application of the international harmonized in vitro digestion protocol (Infogest) to the digestion of vegetal proteins
Quinoa (Chenopodium quinoa Willd.) proteins as source of antioxidant and anti-proliferative peptides after in vitro gastrointestinal digestion
Bioaccessibility of plant sterols in plant sterol enriched milk-based fruit beverages: comparison of two in vitro methods
Oil-in-water emulsions stabilized by different emulsifiers (cellulose ethers and caseinate): in vitro gastrointestinal digestion.
Effect of gastric digestion of different food products on acrylamide content
Influence of fat origin and curing of cheeses on lipolysis extent under simulated intestinal conditions
Dietary pectin’s effect on digestive pancreatic enzymes and residual macronutrients in grower pigs
Oat antioxidant bioactive peptides generation during a simulated human dynamic In Vitro Digestion System (IViDiS) Model
Impact of varietal differences and gen-environment on protein quality and amino acid digestibility of selected Canadian oat varieties: PDCAAS versus DIAAS
Paracellular transport of Ara h 6 after endurance excercise
Protein carriers for folic acid: characterization of the interaction and bioaccessibility of the vitamin after in vitro digestion
Identification and Quantification of Beta-Casomorphin-7 from Bovine Beta-Casein A1, A2 and I after Ex Vivo Gastrointestinal Digestion
Food oral processing in elderly: impact of oral health status and cereal bakery product properties
Pepsin localization in digested meat: a Tof-SIMS analysis
Bioavailability Enhancement of Lipids by Encapsulation
In vitro digestion of beta-glucan rich cereal products results in extracts with physiochemical and rheological behavior like pure beta-glucan solutions – A basis for understanding of in vivo effects
Evolution of food gel structures during simulated gastro-intestinal digestion using Small Angle Scattering at SOLEIL synchrotron
In vitro study of micellar casein and caseinate digestion
Gastric lipase and other lipolytic enzymes activity in the preterm infant fed raw, pasteurized or pasteurized-homogenized human milk
The static INFOGEST digestion method: recent developments and practical recommendations
Food structure, digestibility and allergenicity: degranulation ability of in vitro digested native and thermally aggregated ovalbumin
Fine fruits enriched pasta: in vitro antioxidant activity and starch digestibility
Sorghum gluten free pasta: In vitro digestion and dialyzable antioxidant activity
Nutritional Quality and glycemic index evaluation of whole grain flours and breads
Antioxidant and anti-inflammatory activities of bioactive compounds from byproducts
Different behavior of food polyphenols in energy metabolism of lipopolysaccharide-stimulated cells
Potential use of micro-, ultra- and nano-filtration membrane techniques for development of functional ingredients from Theobroma cacao
Deuterium labeling of milk to determine digestive and metabolic fate of proteins
Impact of an innovative cooking process on protein accessibility
Emulsion encapsulation in alginate beads retards lipolysis during dynamic in vitro digestion
Caco-2 cells: a novel identification tool for DPP-IV inhibitors
Impact of droplet triglyceride profiles on emulsion stability and behavior during in vitro pH stat gastrointestinal digestion
Influence of individual nutritional status on salivary endocannabinoids and N-acylethanolamines upon food mastication in vitro
Impact of homogenization of pasteurized human milk on the kinetics of gastric digestion in the preterm infant
Healthier biscuits formulated with functional ingredients: in vitro digestion using pH-stat and the INFOGEST protocol
Impact of pasteurization of human milk on the kinetics of peptide release during gastric digestion in the preterm infant
Comparison of the digestibility and antigenicity of raw and roasted whole peanut allergens
Bound Antioxidant Compounds and Their Digestion Behaviour
Lipid oxidation and its inhibition by apple polyphenols in static and dynamic in vitro digestion systems
In vitro protein digestion in the allergenicity assessment of (novel) proteins
Rearing in hot environments reduces the transepithelial resistance of Ross 308 broilers
Modelling starch digestion: A case for the single-enzyme system?
Digestion of Proteins in Milk: Comparing different in vitro systems with in vivo data
Interaction of calcium with milk fatty acids during the digestion cheese-type matrices
Carotenoids and their esters in pulp of three mandarin cultivars: composition and bioaccessibility
Evaluation of the Intestinal Transport of Calcium from a Multi-mineral Natural Product, Aquamin.
Bioaccessibility and antioxidant potential of flour obtained from persimmon fruit (Diospyros kaki) co-products during in vitro gastrointestinal digestion
Assessment of bioaccessibility and antioxidant potential of flour obtained from cactus pear fruits (Opuntia indica) co-products during in vitro gastrointestinal digestion
Digestibility of hemp (Cannabis sativa L.) protein isolates
Relating oral processing (OP) and sensory perception of protein-added yogurts
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Exploring the gastric disintegration of milk protein gels by time-lapse synchrotron deep-UV microscopy
The forgotten role of salivary alpha-amylase on starch digestion: a dynamic in vitro study
Kinetics and mechanisms of N-nitrosation and nitrosylation in a gastro-intestinal model
Static vs dynamic in vitro digestions of an innovative Citrus concentrate: Bioaccessibility of its phytomicronutrients
Bioavailability of whey proteins using a CaCo2/HT-29 co-culture model
Bioaccessibility of iodine from edible seaweed Fucus spiralis
The microalgae Phaeodactylum tricornutum as a potential carotenoid source for human nutrition
In-vitro studies of Bread Digestion
In vitro starch hydrolysis of common bean process-induced structures
In vitro lipolysis and carotenoid bioaccessibility of emulsified oils with different unsaturation degree: a kinetic study
Beta-glucan and its effect on lipid metabolism
In vitro digestion of infant formula containing cow’s milk fat and vegetable fat
In vitro gastric digestion of whey protein/hydrocolloids systems. Relationship with satiety capacity
EFFECTS OF EXCIPIENT FOODS AND FOOD MATRIX ON THE CAROTENOID BIOACCESSIBILITY
Protein and Lipid Digestion Kinetics of Turkish Type Cheeses: using pH-stat and the INFOGEST Protocol
Effect of pH on gastric digestion of structured proteins
In vitro α-amylase inhibition and α-glucosidase inhibition activities of biscuit enriched with anthocyanin and docosahexaenoic acid
Gastric emptying breath test: the importance of the food matrix
Stability of total phenolic content and antioxidant capacity of a local beetroot (Beta vulgaris L.) variety subjected to in vitro digestion
In vitro protein digestibility of sour cherry kernel (Prunus cerasus L.) protein concentrate
Availability and AhR activation of luteolin from oregano (Origanum vulgare) during in vitro fermentation using SHIME®
Classification Of Nanosized And Lipid Based Delivery Systems And Bioavailability
In vitro digestibility of α-glucan polymers with alternating (α1,4)/(α1,6) glucosidic linkages
In silico predictions of pepsin released peptides
pH-stat monitoring of protein and lipid hydrolysis during in vitro digestions of complex foods
Effects of dietary carrageenan: In vitro evidence of carrageenan interference with digestive proteolysis in infants, adults and the elderly
Spray-drying encapsulation of phenolic compounds from Hibiscus sabdariffa and Lippia citriodora. Potential use as functional ingredients.
Antimicrobial potential of phenolic fraction in Iranian honeys. Potential ingredient for development of nutraceutical products.
The regulation of the complex mechanism of iron absorption induced by different iron sources included in infant formula
Does oral health affect food comfortability and bolus properties during consumption of dairy products in elderly population?
In vitro bioaccessibility of calcium in whey protein matrices depends on calcium sources, gastro-intestinal pH but not on the matrix structure
Application of an in vivo perfusion model to study the absorption and metabolism of phenolic compounds
Design of functional ingredients from Sclerocarya birrea stem–bark by pressurized liquid extraction
Limited pepsin hydrolysis unmask epitopes of aggregated gliadins
The impact of baked food matrices on structural and allergenic properties of food allergens
A first step towards a consensus static in vitro model for simulating full-term newborn digestion: application to infant formulas
Structure and culinary, sensory and nutritional properties of protein enriched pasta made from legume
Galactoglucomannan-derived saccharides as potential prebiotics to counteract the impact of antibiotic treatments on the elder gut microbiota and the SCFA production: a preliminary study
Xylooligosaccharides from Eucalyptus globulus as promising prebiotics to modulate the elder fecal microbiota
Undigested kiwifruit remnants modulate glycaemic response to co-ingested carbohydrate food
In Situ Characterization of Acidic pH and Cooking Effects on Molecular Structure of Protein by Infrared Microspectroscopy
Development of an in vitro gastro-intestinal digestion model simulating the young infant pediatric population
Potential inhibitory activity of in vitro-digested spaghetti against α-amylase and amyloglucosidase
Rheological and nutritional changes in soybean residue (okara) submitted to dynamic high pressure processing
Digestibility and antioxidant activity of whey proteins and caffeic acid digested complexes
Study of in vitro bioaccessibility of vitamin A naturally present in cod liver oil by means of 1H NMR and SPME-GC/MS
Antioxidant activity of ovalbumin during in vitro gastrointestinal digestion of oils rich in ω-6 and ω-3 lipids. A study by 1H NMR and SPME-GC/MS
The Presence of Pectin in Nanoemulsions: Impact on β-carotene Bioaccessibility
Changes on protein structure and digestibility of high hydrostatic pressure treated abalone
In vitro gastric digestion of plant proteins
The Influence of extraction conditions on in vitro protein digestibility of Spirulina platensis protein extracts: An optimization study with RSM
Dried Leafy Green Vegetables : Investigation of In Vitro Bioaccessability of Total Phenolic and Total Flavonoid Content
Bioavailability of ACE Inhibitory Peptides
Effects of Food Matrix and Delivery System Interactions on Lipid Bioavailability
Appetite control through the bitter taste
Influence of particle size after chewing on fat availability of different nuts

N. Poster
68
105
28
41
120
150
2
115
65
66
11
136
48
70
139
116
71
38
26
27
103
145
112
81
82
99
157
158
123
109
110
134
135
86
61
29
90
56
57
93
40
53
141
152
153
31
32
49
132
133
24
25
146
147
156
107

Author Speaker
Peyron Marie-Agnès
Pilosof Ana M. R.
Pilosof Ana M. R.
Pilosof Ana M. R.
Pimentel-Moral Sandra
Pimentel-Moral Sandra
Pimentel-Moral Sandra
Pineda Vadillo Carlos
Pinheiro Ana Cristina
Pol Korrie
Prosser Colin
Prot Aurelie
Qi Luo
Recio Isidra
Recio Isidra
Recio Isidra
Ropers Marie-Hélène
Ropers Marie-Hélène
Ros Berruezo Gaspar
Rovalino-Cordova Ana
Salvador Ana
Salvia-Trujillo Laura
Santé-Lhoutellier Veronique
Santiago Liliana Gabriela
Sayago-Ayerdi Sonia G
Sayago-Ayerdi Sonia G
Sayago-Ayerdi Sonia G.
Sayago-Ayerdi Sonia G.
Siltari Aino
Simsek Sebnem
Sopelana Patricia
Sopelana Patricia
Souchon Isabelle
Suna Senem
Tárrega Maria Amparo
Thévenot Jonathan
Tomassen Monic
Tournier Carole
Tullberg Cecilia
Van den Abbeele Pierter
Van Hecke Thomas
Virgilio Nicolina
Warren Frederick
Wronkowska Małgorzata
Xiao Dong Chen
Yücetepe Aysun
Zahir Mostafa
Zhu Xuan

Title
Combining in vitro mastication and digestion: a new concept to investigate nutrients bioaccessibility in the elderly
The impact of competitive adsorption between Soy protein and HPMC on emulsion lipolysis
In vitro digestion of chia oil/water emulsions stabilized by lecithin, glycerolmonostearate and their mixtures
Interactions between different types of emulsifiers and Bile Salts in aqueous solution.
Multiple emulsions containing Hibiscus Sabdariffa extract stabilized by protein–polysaccharide complexes for the development of functional food
Pressurized liquid extraction (PLE) for obtaining bioactive ingredients from Hibiscus Sabdariffa
Optimization of extraction of phenolic compounds from a phenolic-enriched functional olive oil
In vivo digestion of DHA-enriched egg products: Effect of the food matrix structure on the DHA digestion kinetics and bioavailability.
Enhancing curcumin bioaccessibility through different nanoformulations
Arabinose: a potent pentose for reducing blood glucose and insulin responses
Comparison of protein digestibility of goat and cow milk based infant formulas tested in the dynamic in vitro model tiny-TIM
Food bolus formation: effect of oral and anthropometric characteristics in function of dental status among elderly.
Pepsin and acid diffusion in whey protein gels: towards understanding the effect of food structure in gastric digestion
Novel opioid peptides arising from milk protein gastrointestinal digestion
Transepithelial transport of lunasin and digestion-derived peptides through Caco-2 monolayers. Inhibitory effects on gastrointestinal cancer cells proliferation
Peptides released during in vitro gastrointestinal digestion from common bean (Phaseolus vulgaris L.). Transepithelial transport through Caco-2 cell monolayers.
Physical evolution of titanium dioxide particles in digestive fluids
Investigating the effect of an inorganic food additive containing nanoparticles on human intestinal microbiota
Recombinant human lactoferrin hydrolysate is more efficient than intact lactoferrin in alleviating LPS-induced intestinal inflammatory response
Limited starch bio-accessibility in cereals and legumes: What is the role of plant cell walls?
Fat digestibility in hydrocolloid-based emulsions
Influence of emulsifier type and emulsion droplet size on lipid hydrolysis, micelle formation and carotenoid bioaccessibility kinetics
Combining in vivo, in silico digestion and 3D conformation to predict potential bioactive peptides: case of myoglobin
Impact of in vitro digestion on the colloidal stability of powdered flaxseed oil microcapsules
Influence of ultrasound-assisted extraction on the in vitro bioaccessibility of carotenoids in ‘Ataulfo’ of mango (Mangifera indica L.) by-products
Development of healthy snacks fruit using mango (Mangifera indica L.) and pineapple (Ananas comosus L.) treated with UV-C
Bioconversion by gut microbiota of predigested mango (Mangifera indica L) peel polyphenols assessed in a dynamic in vitro model of the human colon
In vitro colonic fermentation of Mexican “taco” from corn tortilla and black beans in a Simulator of Human Microbial Ecosystem (SHIME®) system
Absorption of bioactive tripeptides across Caco2 cell membrane and rat intestine in vitro
Protein hydrolyses and bioactivities of the resultant peptides of goat milk and kefir during in vitro digestion
Study by 1H Nuclear Magnetic Resonance of the evolution of refined soybean oil with different oxidation status under in vitro digestion conditions
Advance of oxidation during in vitro digestion of edible oils of different unsaturation degree containing hydroperoxides. A study by SPME-GC/MS and by 1H NMR
Influence of structure parameters of complex foods during in vitro digestions: Interaction between proteolysis and lipolysis
Determination of Total Phenolic Content and Antioxidant Capacities of Energy Reduced Erica arborea Herbal Tea Beverages Via an In-Vitro Digestion Method
Particle size and saliva uptake during eating of cooked hams with different initial mechanical properties
Pepsin diffusion in dairy gels depends on casein concentration and microstructure
Impairment of intestinal integrity results in paracellular transport of in vitro digested casein.
Infant’s saliva lipolysis: relationships with age, milk and complementary feeding history
Oxidation of marine oils during in vitro digestion with human gastrointestinal juices – role of oil origin, lipolytic action and added tocopherols
An advanced in vitro technology platform to study the mechanism of action of actives in the upper gastrointestinal tract
The potential of herbs and spices to reduce lipid oxidation during heating and gastrointestinal digestion of a beef product
Satiety effect of a milk proteins enriched beverage in women after exercise
Food starch structure governs gut microbiome composition, digestion kinetics, and fermentation
Analysis of antioxidant capacity and bioaccessibility of buckwheat enriched bakery products in model simulating gastrointestinal human tract.
Progressive Construction of More Realistic Species Specific in Vitro Digestion Bio-Mechatronic Models
The influence of the degree of hydrolysis on antioxidant activity and bioaccessibility of protein hydrolysates of Spirulina platensis
Plant protein digestibility: The impact of plant cell wall encapsulation and porosity
Study on stability of vitamin B12/whey protein complexes and their effects on gut microbiome
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