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* The selection of a synthetic community composed by LAB, FLAB and yeasts to efficiently hydrolyze the parental proteins
* The integration of proteomics and peptidomics approaches may allow the identification of the hydrolyzed products
* The alignment (cross-validation) of the identified sequences in opensource databases combined with /in vitro assays may

allow to identify bioactive peptides with target physiological functions

* The formulation of a variety of different food products including dietary supplements, nutraceuticals and novel foods can be

. achieved after the isolation and purification of the targeted BPs
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