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Our research focuses on the rational design and development of foods to meet the needs of specific
consumers, using a food systems approach. Food is designed not only for its sensory, technological
microbiological and nutritional properties, but also to promote the well-being and health of
consumers and of the environment. Food production process, product quality and efficacy are
investigated using a multi-dimensional and multi-analytical approach, including in vitro and in vivo
models.
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