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Abstract

Indeed, during the life of a food product, From the harvest to its consumption, the human action during
food processing is known to modify drastically its quality attributes, and therefore its nutritional
characteristics. Some experimental works have already studied the impact of processes on foods
nutritional quality but they usually analysed them by monitoring a single nutritional indicator such as a
vitamin, a mineral content or a global energy density. However, for a same product, depending on the
indicator chosen, recommendation to optimize the process conditions can be contradictory. For instance,
frying potato chips at a high temperature is recommended to lower oil uptake but this condition enhances
acrylamide formation. In addition, optimization modelling outputs are usually based on the maximisation
of the retention of one nutrient. However, the concentration reached is not pondered with the nutritional
needs and do not integrate other nutritional characteristics of the product. Therefore, the use of an overall
nutritional assessment provided by nutrient model profiles could be very interesting during food
processing to criticize each operation or their succession in order to identify the conditions or
technological route to achieve the best nutritional trade-off. This work is not easy firstly because the
knowledge of the nutritional composition evolution during food processes supposes a sufficient
characterisation of the heat and mass transfers and coupled reaction. Secondly, the optimization amplitude
of food processes Is limited by stability, technological, sensory and cost constraints which must be
respected.

Key Works Food Preservation, Food Processing methods, Preservatives used in food preservation.
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