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Evaluation: Developing Protein- and Fiber-Enriched
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release of smaller peptides with higher antioxidant capacity.
Although an increase in soluble protein levels was expected

The GIT treatment enhanced the antioxidant activity of all tested soup formulations. This increased
potential may be attributed to the digestive effects of gastrointestinal enzymes on proteins, leading to the

following GIT digestion, this effect was only

observed in Formulation F. In most other formulations, GIT had no significant impact on soluble protein

concentration.
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This work was developed in the scope of “Diet65+ - High nutritional and functional value food products integrated with tradition and sustainability adapted to elderly +65 consumer” project, which is
part of Agenda VIIAFOOD - Plataforma de Valorizagao, Industrializagéo e Inovagdo Comercial para o AgroAlimentar (n°C644929456-00000040), a project supported by Plano de Recuperagéo e

Resiliéncia (PRR, www.recuperarportugal.gov.pt).


mailto:asalsinha@ucp.pt
mailto:asalsinha@ucp.pt
mailto:asalsinha@ucp.pt

	Diapositivo 1: From Ingredient Characterization to Clinical Evaluation: Developing Protein- and Fiber-Enriched Food Products for a 65+ Population (Diet65+ Project) 

