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/INTRODUCTION: Milk can be transformed by technological or microbial treatments into different dairy products with specific\
nutrient composition and biological activity. We developed an in vitro digestion (IVD) system that was validated for its ability to
degrade the macronutrients of dairy products comparable to physiological ranges. Different dairy products were assessed for
the presence of bioactive peptides after the gastric phase and after full digestion.
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In the future the transport of IVD products

studied to assess the bioavailability of the
detected peptides using a metabolomic ~,cq0-cells

cells will be
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