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extending beverages stability: Effect on flavor, color and nutritional properties

Effect of molecular modifications of B-cyclodextrin and their inclusion complexes with
thymol and cynnamaldehyde on water sorption and thermal properties.

Unusual antimicrobial compounds generated in heated garlic

Functional properties of sprouted soya bean flour

Expression and purification of the cationic antimicrobial peptide latoferricin(17-30) fused
with the anionic elastin-like polypeptides in Escherichia coli

Potato-based fresh pasta (gnocchi): Influence of formulation on dough quality
characteristics

Evaluation of the antioxidant activity of dietary fiber from brewers' spent grain and its effect
on the bioavailability of metal ions in milk

Fermentation and physical properties of Som-fug as affected by different levels of glucono-
delta-lactone

The interaction between acidic foodstuff, acid tolerance and reduced organic acid
susceptibility in food-associated pathogens Escherichia coli, Salmonella spp., and
Pseudomonas aeruginosa

Screening of antipathogenic effect of traditional Chinese medicine

Effects of storage conditions on Maillard reaction of nonfat dry milk

Physiochemical properties of hydrocolloid extract from the seeds of Lepidium Sativum
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Value addition to Soybean - a potential source of nutraceuticals
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Kafirin protein microspheres from sorghum as encapsulating agents for dietary antioxidants

Nutraceutical potential of wheat germ oil for Lipid Profile Management

Investigating the effect of liquid syrups in chewing gum production process and evaluating
quality properties of the products

Nutraceutical potential of barley B-glucan for the preparation of beverage

Specialty seed oils as sources of omega-3 fatty acids and functional minor components

Whey — raw material for production of functional drink

Physiological Activities of Viscum album var. coloratum extracts by response surface
methodology

Anti-inflammatory effects and active compounds of Orthosiphon aristatus

Development and characterisation of a functional beverage from red-fleshed plums

Antioxidant activity of persimmon flower-bud

Cyanidin suppresses ultraviolet B-induced COX-2 expression in epidermal cells by targeting
MKK4, MEK1, and Raf-1

Antioxidative studies on Mesona blumes polysaccharides in vitro

Antioxidant and tyrosinase inhibitory activities of methanol extracts of Magnolia denudate
and Magnolia denudate var. purpureascens flowers

Effect of immunomodulating of Korean wild edible vegetables on Murine splenocytes

Preparation and functional properties of rice bran proteins from heat-stabilized defatted rice
bran

Antioxidant and Anti-inflammatory effects of silymarin in THP-1 monocytes and in diabetic
rats

Korean berries inhibited preadipocyte proliferation and adipocyte differentiation in 3T3-L1
cells

Anti-inflammatory activities of Carpesium abrotanoides in vitro

Microbiological evaluation of standard hard Minas cheese with Brazil nut - a high
antioxidant delicatessen

Connecting nutrition science, health, and consumer's appeal. the success-story of the
prebiotic ingredients inulin and oligofructose.

Co-extracts of barley- and flaxseed hull as potential functional food ingredients and
identification of the major phenolic compounds

Aged black garlic extract favorably regulates obesity and lymphocyte proliferation on high
fat diet-induced obese rats

Anhydrobarakol content in parts of herb (Senna siamea ) in Thailand

Effects of modified nutritional formulas for diabetes on postprandial glycemic and
inflammatory responses in impaired glucose tolerance, diabetes

The effect of onion skin extract containing high quercetin on blood glucose control in vitro
and in vivo models.
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Enzymatic hydrolysis of Rapeseed meal in the presence of sodium sulfite

The effect of South African plant extracts on the survival of probiotic bacteria in yoghurt
during refrigerated storage

A high throughput screening assay for measuring anti-ageing activity of polyphenolics by
quantitative and sensitive determination of chronological lifespan of yeast

Evaluation of Teff grain bread: nutritional benefits and sensory properties

Antioxidant properties of pea protein-derived peptide fractions are dependent on the
hydrophobicity of constituent amino acids

Anti-proliferation of Hep G2 and A549 cell lines by two Monascus fluorescence metabolites
from red yeast rice

Neuroprotective effect of major phenolics and ethyl acetate fraction of Rhus verniciflua
strokes on neuronal PC-12 cell

Neuroprotective effects of phenolics of dried persimmon on amyloid beta peptide-induced
neurotoxicity of SH-SY5Y neuroblostoma cells

The effect of triol-enriched fraction of Korean ginseng extract on the arterial blood pressure
in spontaneously hypertensive rats

Antiulcerative properties of bovine whey hydrolysates brought about by Cynara cardunculus
proteases

An integrated QSAR and bioinformatics approach for new peptides discovery

Effects of Chrysanthemum indicum L. extract on the activity and differentiation of
osteoblastic MC3T3-E1 cells

Sorghum whole grain foods: a new paradigm for metabolic syndrome protection?

Effect of oil supplementation in Bifidobacterium breve's broth on its growth and fatty acid
profile.

Textural characteristics of nutritional dietetic cakes

Phenolic acids content and antioxidant activity in bio-colorant extracted from the leaf sheath
of dye sorghum grown in Benin

In vitro and ex vivo anti-hyperglycemic activities of Java tea (Orthosiphon aristatus Bl. Miq)
- based functional drink

Preparation of active peptides from brewers' spent grain and its inhibition ability on a-
glucosidase

Anti-invasive effects by a rare pharmacological mushroom Ganoderma colossum on human
hepatoma cells

Modeling of solid liquid extraction kinetics of ginger polyphenols

Bioactive substances and antioxidant capacity in fruits of Cape gooseberry (Physalis
peruviana) in relation to its ripening state

Fatty acid and triterpene with a -glucosidase inhibitory activity of the sea cucumber body,
Stichopus japonicus

The anti-inflammatory and anticancer activities of starfish, Asterias amurensis

Digestibility, total phenolic content and antioxidant (TEAC) activity of pearl millet
(Pennisetum glaucum) as affected by combination (malting and extrusion) processing

Enhancing the productivity of cyclo-amylose from starch by enzymatic method



267 P1153 Jessy Van Wyk Antioxidant activity of vinegar polyphenols and melanoidins

Development of a new functional biscuit and elaboration of improved methods to determine

268 P1162 Peter Forgo their enhanced antioxidant capacity

270 P1164  Hamid Ghoddusi Selective enumeration of Bifidobacteria in dairy products: A comparative study
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277 P1195  Seung wook Kim Biological activities of turmeric extracts from different areas
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282 P1249 hggi;eygga Carvalho Use of different solvents to determine Caigata antioxidant activity

283 P1270  Jungin Kim Saururus chinensis Baill improves insulin sensitivity in fructose fed rats

284 P1273  Jungin Kim Hypoglycemic effect of Welsh onion in db/db mice

285 P1295  Oluwafemi Oguntibeju Physico-chemical properties of palm oil from different Nigeria oil palm local factories

286 P1309 Xavier Malcata E;fsgbc;f;/tlzrsag:szrnp(;rature upon viability of free and calcium alginate encapsulated

287 P1324  Bonnie Sun Pan Phytosterols of freshwater clam and its filter-feed microalgae
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07 Food Flavours

Antifungal activities of clove oil against R. nigricans, A. flavus and P. expansum in vitro and

1 PO132 Yage Xing in vivo fruits test

Flavour of salmon (salmo salar L.) - farm salmon fed feed on fish oil base verseus feed on

2 P0236 Hans Steinhart vegetable oil base
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Rheology and stability of citral/sugar microemulsions

Analysis of flavor volatiles of modified Iranian rice during gelatinization

Carotenoid-derived aroma compounds in speciality sea salt products, towards scientific
elements in order to associate the products with a region of production

Sensory evaluation of green tea from Savannah tea (Lippia multiflora) leaves

How important is the essential oil industry to the global food industry
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Utilization of wheat milling by products for the value addition of baked products

Using fluorescent indicator 2-NBDG for monitoring glucose uptake in insulin-resistant
mouse hepatocytes.

Biological nutrition evaluation of defatted powder, protein concentrate and isolate from
Cashew (Anacardium Occidentale L.) nut

Physical exercise and dietary practices among gym-enthusiasts in Trinidad, West Indies

Food accessibility in peri-urban area of Nompumelelo community in East London in the
Eastern Cape

Promoting protein-protein interactions at emulsion interfaces as a tool to promote satiety

Effect of soy protein on monosodium glutamate (MSG)-induced obesity in rats

Effects of pine needle on cholesterol-lowering and weight loss in rats fed high fat diet

South African consumers' opinions and beliefs regarding health benefits of soy and soy
products

Dietary diversification and nutrient contribution of composite yellow maize (Zea mays)
snacks to intake of Nigerian consumers

Identification of cherries' carbohydrates and energy provided in Iranian markets

Comparison of in vitro dialysability and algorithm predictions of iron availability in traditional

sorghum foods

Consistency of child porridge made from flour blends

Effect of different somatic cells levels on calcium and phosphorus contents of milk

The health benefits of whole grains: A review of the evidence

High-iron pre-cooked rice porridge with dried ferrous sulphate and high iron materials.

Nutritional value of cow and goat's milk vs soy milk.

The nutritional value of selected canned vegetables, fruit and legumes within a balanced
diet, 2009.

L-Carnitine supplementation and body mass reduction
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Rutin enhances blood glucose lowering effect of the rooibos dihydrochalcone C-glucoside
aspalathin

Characterization of the antioxidant and anti-diabetic effects of Baicalin in Type 2-Diabetic
Goto-Kakizaki rats

Nutritional considerations on the homogenization of milk

Current changes in the nutrient composition of meat from an obesity perspective

Different attributes of food ingredients change the blood pressure, time-domain signals of
right-bar-sphygmogram and radial-arterial width in healthy subjects with different personal
constitutions

Dietary polyunsaturated fatty acids modulate the lipid profile and oxidative status of rat
colon mucosa.

Vitamin A content of fortified maize and porridge as purchased and consumed in South
Africa.

Evaluation the incremental area under the curve of glycemic response and glycemic index
of foods determined by glucose meter

Assessment of sugar and sodium intake from school lunches in South Korea

Development of calorie-reduced snacks for prevention of child obesity

Fiber as a nutritional characteristics in leaf protein extracted from potato leaves

Effect of fruit addition on some nutrient and chemical composition of ogi

Composition and regiochemistry of the triacylglycerols in the seed oils from Pachira insignis
and Cyperus esculentum by high resolution MS and '*C NMR

Glycemic Index of two varieties of Yams (Dioscorea Sp.) produced in Cote d’lvoire

Genipa americana L. as a source of secondary metabolites with antioxidant property

Secondary metabolites profile and antioxidant capacity of Solanum Sessiliflorum dunal

Maillard reaction products markers in breakfast cereal and coffee in Sdo Paulo, Brazil

Study on the nutrient content and retention factors of Korean vegetable foods

Prevalence of anemia among teenage pregnant girls attending ANC at two health facilities,
in Bungoma District, Western Kenya

Formulation and development of a peanut-based, ready-to-use therapeutic food for
malnourished pregnant women in Mali

Value addition in low fat Cheddar cheese by enriching with dietary fiber

Characteristics and factors influencing fast food intake of young adult consumers in
Johannesburg, South Africa

Selected micro-nutrient content of orange-fleshed sweetpotato from South Africa

An in vitro digestion model to asses the bioavailability of total phenolic compounds in a fruit
juice and soybean milk beverage

Effects of mineral-rich solar salt on blood pressure and insulin action in Dahl salt-sensitive
rats
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The D.R.Congo implication in the world food science and technology activity

Pomegranate consumption and human health

Determination of aluminium in tea-like drinks

EuroFIR AISBL — The unique European provider of food information and related services

Screening of isoflavonoids in tropical and subtropical neglected Fabaceae

Effect of added flaxseed oilcake on the sensory quality of standard brown bread

Comparative evaluation of bacteriological, chemical and organoleptic quality cooked foods
with traditional and modern equipment in one of Tehran military centers

Characterization of free and bound phenolic compounds in cowpea (vigna unguiculata)
seed coats and cotyledons and their relation fo antioxidant activity

Differences in the fatty acid composition of sheep offal

Inhibitory effect of cis- and trans-cinnamic acid on the viability of multidrug-resistant
Mycobacterium

Screening Mal d allergens in different apple cultivars by gel filtration and ELISA

Microstructure and starch digestibility of a cooked dough made with potato starch and
wheat gluten

Perception of body image by teenage students from Valencia (Spain).

Impact of different coffee brewing methods on coffee mineral compositon

Macronutrient analysys of Hass avocado Pesea americana M native fruit from Mexico.

Sensorial performance of giant water bug Lethoserus spp influenced by preparation.

Purine content in soybean and mycoprotein-based meat substitutes

The consumption of fruits and vegetables by University of Ghana students

Edible insects indigenous food worldwide

09 Physical and Sensory Sciences
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Effect of storage on bending and stickiness properties of cantonese rice noodles

Descriptive sensory analysis of Cheddar cheeses in South Africa, using free choice profiling

Influence of stevia to sweetness profile of strawberry flavored yoghurt

The effect of steam pasteurisation on the sensory profile of rooibos tea (Aspalathus linearis)

Assessment of rancidity intensity intwo oil based sauces through sensory evaluation and
analytical measurements
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Impact of organic production and fertilizer variables on sensory properties of Pac Choi and
tomato

Segmentation of a selection of South African red wines according to chemical attributes,
sensory profiling and consumer preference.

Mapping of different potato cultivars in South Africa

A cross-cultural comparison of consumer preference for apple genotypes in South Africa

Genotypic variation of fruit quality traits related to consumer appeal in apple breeding
families

Rheological properties of fresh and refrigerated Asian noodles prepared from Durum flour

Relationship of PROP (6-N-PROPYLTHIOURACIL) taster status with body mass index,
food preferences and consumption of Filipino adolescents

Chemical and sensory analysis of cork taint in South African wine.

Measurement of elastic waves during breakup of biscuits

Effect of nutritional information of sesame-based corn snacks on consumers’ acceptability

Frozen green pea quality measured using descriptive sensory evaluation and statutory
grading
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Determination of optimum conditions for production of glucose syrup and dietary fiber from
banana pulp (Musa paradisiaca L.)

Quality assessment of a non-fried apple snack designed for promoting consumer health

Physical, chemical and physicochemical properties of wines produced from red and dark
red calyxes of Roselle (Hibiscus sabdariffa L.)

Quality properties of rice ramyon according to starch types and contents

Quality properties of rice noodle according to modified tapioca starch contents

Development of rice soybean milk with saccharified rice and its quality properties

Lactobacillus casei in pineapple juice: A new functional probiotic

Growth and survival of probiotic bacteria in melon juice

Effect of partial substitution with finger millet on the physical and nutritional quality of
cookies

Physicochemical and sensory qualities of spiced soy-cornmilk

Diversity of raw fermented sausages in the European Countries

Influence of fermentation on the physico-chemical properties, mineral and sensory
evaluation of legume-based biscuits supplemented with cereal, tuber, root and plantain flour

The studied of optimized formulation for sensory attributed of gluten free biscuit



100 P0629 Magdeline Magoro The development of fortified fresh meat sausages

101 P0796  Joelaine Chetty A theoretical model for calculating the nutrient content of multi ingredient dishes

102 P0808 Parag Pandit Development of ready-to eat mango pickle from fallen fruits cv. Kesar

103 P0817 Victoria Jideani Monte Carlo simulation of consumer acceptability for non-alcoholic sorghum beverage

104 P0836 Mohammadreza Khalesi Production and identification of sensory and rheological characteristics of cucumber yogurt
105 P0837  Babatunde Olunlade E(i)r;?;iﬁtssof thermal inactivation of trypsin inhibitor in pigeon-pea flour at different moisture
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107 P0893 Estela Gongalves Correlation between dough viscosity and volume increase of gluten and sucrose-free cakes.
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115 P1375 Henriette de Kock The development of Maru-nut bread spread

116 P1376  Henriette de Kock The development of the umumbu snack bar to alleviate protein-energy malnutrition in

children living in Nigeria

11 Global and Regional Consumer Trends and Behaviours - Marketing to Consumers

Acceptance of genetically modified vegetable oil by consumers of different ethnic origins in

117 P0072  Berta Schnettler Chile

118 P0073  Berta Schnettler ;’S;;%grktgpggnc:ut:ngo#]n:& c;fozrtigigfigmg purchase of vegetable oil by habitual
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120 P0113 Neela Badrie Marketing Yoghurt as a Functional Food. Consumer Perceptions and Brand Preferences
121 P0579 Sung-Mi Cha An application of the AHP in selecting prior attributes for Korean food globalization

122 PO719 Tessa Vieira Consumer perception of Karoo lamb as a product of origin and their consequent willingness

to purchase

123 P0722 Henrietta du Plessis Traceability in the context of Karoo lamb: Supply chain and consumer perspectives



124

125

P1131

P1227

N Nasir

Diana

Shamsudin

Banati

Changes in the Malaysian food consumption patterns
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Evaluation of factors affecting consumer preferences in Nigeria

Guideline for the scope of labeling and advertising of usefulness on functional ingredients
and raw materials of conventional food

The factors that influence the nutritional quality of South African milk

Survey on the Perception of Consumers on Food Labelling Standards in Korea

Profile of food handlers working in National School Nutrition Programme in Motheo District
Municipality, Free State Province, South Africa
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