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Chemical Analysis and Detection of Adulteration in Different Brands of Milk
in Libyan Market

Mukhtar Abdulmalek*!, Manal Gadi?
! Higher Institute of Medical Sciences and Technology, Ajdabiya, Libya
2 University of Ajdabiya, Ajdabiya, Libya
mukh7157@hotmail.com

Abstract

Adulteration and quality control of food products are international main concern. The study
involves analysis of seven different brands of milk available in the Libyan markets, coded as: M1;
M2; M3; M4; M5; M6; goat milk and M7; camel milk. Three qualitative analysis were conducted;
detection of starch, NaCl and (NH,),SO,. The results were negative except in NaCl test in M1,
M2, M4 and M7. Four quantitative analysis were conducted, as most of the results were in the
normal ranges but there are some exceptions. In water content, M1 88.34+0.16% and M2
88.22+0.51% were just more than the normal range of cow milk 87.3-88.1% according to United
States Department of Agriculture (USDA) database. While, M7 90+0.33% was over the normal
range 88.7-89.4%. In protein contents; M3 2.60+0.09% was less than the product label 3.2% and
the normal range according to USDA database. In addition, M7 1.38+0.17% was less than the
level 2.4-4.2%. In titratable acidity; M4 0.210+£0.009% and M7 0.250+0.004% were significantly
higher than the normal range according to Food and Agriculture Organization (FAO)
recommendations 0.10-0.20%, which may indicate that there is a bacterial growth. In pH analysis;
M4 6.28+0.03 and M7 6.11+0.01 were less than the normal range 6.3-8.5 according to Food and
Drug Administration (FDA) and Center for Food Safety and Applied Nutrition (CFSAN)
recommendations, which support the result of the titratable acidity. In general, M7 was the worst
brand. Therefore, authorized entities should monitor all dairy products to ensure the safety and
quality for the consumers.
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Improved Nutritional Value of Broiler Meat as Healthy Food by Feeding
Chickens Blends of Vegetable Oils

Nazim Rasul Abdulla'?, Mohamed Idris Alshelmani*34, Ali Merzza Humam® and Teck
Chwen Loh'#4
! Dep. of Animal Science, Faculty of Agriculture, Universiti Putra Malaysia, 43400 UPM
Serdang, Selangor, Malaysia
2 Dep. of Animal Resource, University of Salah al-Din, Erbil, Kurdistan Region, Iraq
3 Dep. of Animal Production, Faculty of Agri. Univ. of Benghazi, Benghazi, Libya
4 Institute of Tropical Agriculture and Food Security, Universiti Putra Malaysia, 43400 UPM
Serdang, Selangor, Malaysia
® Dep. of Animal Production, Faculty of Agricultural Engineering Sciences, University of
mohammed.alshelmani@uob.edu.ly
Abstract
The study was conducted to improve the nutritional value of poultry meat as a healthy food for
humans. The responses of serum lipid profile, lipid oxidation and fatty acids profile in broiler
chickens were assessed by feeding different levels of oil blend. The diet supplemented with palm
oil (PO), soybean oil (SO) and linseed oil (LO) with a ratio of 4:1:1 PO, SO and LO, respectively.
A total of 216 one-day-old broiler chicks (Cobb 500) were randomly assigned to six dietary
treatments. Each treatment consisted with six replicates (pens) and six birds in each. The dietary
treatments supplemented with oil blend at 0%, 2%, 4%, 6%, 8%, and 10%. Increasing the level of
oil blend resulted in an increase in the total n-3 and n-6 fatty acids (FA) and a reduction in n-6: n-3
fatty acid ratio (FAR) in the breast muscle tissues. Serum cholesterol, triacylglycerol and breast
muscle cholesterol significantly decreased with increasing the level of oil blend in broiler diets.
The combination of PO, SO and LO can be incorporated in broiler diets to increase the levels of n-
3 long chain polyunsaturated fatty acid (LCPUFA) and decrease n-6: n-3 FAR and decrease
cholesterol content in breast meat.

Antibacterial Activity of Arum cyrenicum Hurby Corms

Laila Ben Ramadan?, Abdurzag Zwawi?, Mohamed Salem?, Abdurzag Auzi 2 and Ahmed El
marghani!

! Biotechnology Research Center, Twiashia, Tripoli, Libya.
2 Faculty of Medicine, Tripoli University-Tripoli, Libya.
% Faculty of Pharmacy, Tripoli University-Tripoli, Libya.

Lailabenramadan18@gmail.com

Abstract

Background: Bacterial resistance develops due to overuse of antibiotics and increases due to the
adverse effects of these chemicals. This urges the scientists to exchange these antibiotics with
alternatives of natural products which are safer on human bodies and have more targeted effects
on microorganisms. Arum cyrenicum Hurby (Araceae family), this family was used throughout
this study by pharmaceutical scientists as phytomedicine and it has antioxidant, antimicrobial and

antitumor effects.
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Aim: evaluation of the antimicrobial efficiency of A. cyreniacum Hruby against a number of
medically important pathogenic bacteria.

Methods: Arum cyrenicum corms were successively extracted with petroleum ether, chloroform
and methanol, and were tested for antimicrobial activities against Escherichia coli BTC3,
Salmonella typhi BTC6, Pseudomonas aeruginosa BTC10, and Staphylococcus aureus BTC15.
Results: a considerable antibacterial efficiency of petroleum ether extract of A. cyrenaicum corms
were specifically against gram positive bacteria, Staphylococcus aureus. The plant extract has
bactericidal activity against Staphylococcus aureus at 100% (100 mg/ml) petroleum ether and
bacteriostatic at 50% (50 mg/ml) of petroleum Ether. The methanolic extract of A. cyrenaicum
corms showed antibacterial activity against gram negative bacteria, Pseudomonas auregenosa, and
showed significant bactericidal effect at 100mg/ml of methanol extract.

Conclusion: The results indicate that petroleum ether and methanolic extracts of A. cyrenaicum

possess compounds with significant antibacterial properties.

Assessment of Nutrition Pattern among Nursing Students at Misurata
University

Ayman Balla Mustafa*!, Ahmed Elhamroush?, Abdalla Elgenaidi!, Rania EImahdi!, Mohanad

Bashari?
Therapeutic Nutrition Department, Faculty of Nursing and Health Sciences, Misurata University,
P.O. Box: 2478, Misurata, Libya
2AlShargiah University, College of Applied and Health Sciences, Department of Food Science and
Human Nutrition, P.O. Box 42, lbra, Sultanate of Oman
aymanssw@hotmail,com
Abstract
Good nutrition pattern reflects a healthy and nutritionally balanced diet to help promote health and
prevent chronic diseases for current and future generations. This study was conducted to assess
dietary patterns and eating behavior among nursing students at Misurata University; also, to
clarify the relationship of hemoglobin level with gender, Body Mass Index (BMI), dietary patterns
and eating behavior. Sixty-one students aged 18-30 years old were selected randomly. Pearson
correlation was used to find out a correlation of hemoglobin with measured parameters. The
results showed a significant (P<0.05) correlation of hemoglobin level with regular breakfast
intake, practice tea and coffee intake immediately after meal. There was no significant (P>0.05)
correlation of hemoglobin level with gender, BMI, fast meal and animal products intake. Some
negative food habits were observed among participants, such as skipping breakfast and eating fast
meals many times during a week. The majority of students didn’t eat enough rich heme iron foods
such as fish, eggs and red meat. Also; many students were not eating a wide variety of foods
frequently. The results alse revealed that, the majority of participants have consumed many
servings of dairy products on daily bases in replacement of meat, fruits and vegetables. This may
be due to community dietary habits or cultural and economic factors. The nutrition awareness is
necessary to gain healthy lifestyle, desirable dietary habits including all food groups, as well as
regular breakfast and physical exercise.
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Application of Gold Nanoparticles with 1,6-Hexanedithiol Modified Screen-
Printed Carbon Electrode as a Sensor for Determination of Arsenic in Tea and
Coffee Samples

Abdunnaser Mohamed Etorki !, Mahmoud Abdelsamed El-Rais!, Mahasn Saleh kubbat 2, Ibrahim
Salem Shaban 3 and lbrahim E. Greiby*

!Dep. of Chemistry, University of Tripoli, Tripoli-Libya

2General of Advanced laboratory of Chemical Analysis, Libyan authority to search, science and

technology, Tripoli-Libya

3 Dep. of Environmental Science and Engineering, Libyan Academy, Tripoli, Libya

“Dep. of Food Science and Technology, University of Tripoli, Tripoli, Libya

a.etorki@uot.edu.ly

Abstract

The development of electrochemical nano sensor for the detection of total arsenic in tea and coffee
samples was described based on the formation of gold nanoparticles (Au NPs). Screen printed
carbon electrodes were modified with gold nanoparticles and linked with 1,6-hexanedithiol self-
assembled monolayers. The electrode position of Au nanoparticles was performed in 10 mL of
the solution that totally cover the screen-printed carbon electrode (SPCE) while applying a
constant potential of -0.4 V (vs Ag within SPCE) for 600 sec. Cyclic voltammetry was used to
characterize the gold nanoparticles before and after modification with 1,6-hexanedithiol self-
assembled monolayers on SPCE. Square wave anodic stripping voltammetry with multi point
standard addition method was used for the detection of As (IlIl) and As(V) on Au NPs-1,6-
hexanedithiol modified SPCE-under optimized conditions. As (I11) and As(V) were deposited for
60 seconds by the reduction of arsenic in buffer solution. It was found that Au- NPs with 1,6-
hexanedithiol modified SPCE had the highest anodic stripping peak current at 0.201V. The limit
of detection for arsenic was found to be 1.7 ng mI*. The limits of detections determined were
below the corresponding guideline value from the World Health Organization (WHO). The
developed method was successfully applied to determine arsenic in tea and coffee samples. In
addition, seventeen different tea samples come from different countries of east Asia (China, India
and Sri Lanka) and Egypt and eleven samples of coffee, which is the best-selling in the Libyan
markets were also collected. The highest arsenic value detected was (0.167+£0.015 mg/kg).
According to the present safety limits for As residues in tea and coffee; all the tested tea and
coffee brands are safe for human consumption. The maximum limit for arsenic residue was
exceeded by (1.67%) only in one sample of dried black tea from Egypt (Aluorsa). The modified
nano electrode exhibited excellent reproducibility and high stability.

Prevalence and Risk Factors of Helicobacter pylori Infection among Obese and
Non- Obese Subjects

Abdurrazag Nami**?, Abdulfattah Fitouri®and Salah Fagih®

! Biology Dept. Faculty of Arts and Science, Qasr Khiar, Al-Mergib University, Libya

2 Libyan Helicobacter Research Laboratory, Tripoli, Libya

3Department of Medicine. Tripoli Central Hospital, Tripoli, Libya
abdnami@gmail.com

Abstract

Helicobacter pylori and Obesity remains a major public health problem because of their high
prevalence. In Libya no data available regarding H. pylori infection & its associated risk factors in
the obese subjects. Objectives: To explore prevalence of H. pylori infection, & its associated risk
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factors in obese & Non—obese subjects. Materials: - Blood samples from (44) Obese and group
(60) non-obese-healthy adults were collected. Specific anti-H. pylori IgG test, and questionnaire
covering sociodemographic variables were administered and completed by interview. Results: -
Overall, seroprevalence of H. pylori was determined 71% in all study population, in Obese was
66%, & non-Obese 75%. In both groups, there was a gradual increase with age, Females showed
higher prevalence of H. pylori infection 55% than males 45%. The seropositivity was high in the
middle 50% and low family income 45%, prevalence was higher for those who had family
members Of 3-5 persons 65%. However, the prevalence did not significantly differ by Blood
group, abdominal pain, drinking Coffee or Tea. Conclusions: - this study determined that H. pylori
prevalence is high among asymptomatic obese &Non-obese subjects in Tripoli region ef aged 30-
35years. This might be related to socioeconomic status, living conditions, dietary habits and
lifestyle, as a major risk factors for H. pylori infection. A correct nutritional education plan is
required in order to improve the dietary and health related living habits. However, further studies
involving large sample should be conducted to ascertain the observed findings.

Evaluation of 5-Hydroxymethylfurfural (HMF) Levels in Honey Produced in

Western Libya.
Tariqg A. Ahabaal “!, Elhadi E. Gunbagj ?, Saeid K. Ogbas ? , Mawada O. Emdakem 2 and
Omaima Sh. Ebrahem 2 Department of healthy nutrition Faculty of Public Health-eljmail and
Faculty of Sciences Sabratha University.

tarekeliby@hotmail.com

Abstract

This study was conducted from (6/15/2020) to (1/15/2021) to evaluate the effect of thermal
treatment on the content of 5-hydroxymethylfurfural (HMF) for honey (Sader and Zater) in
Sabratha, where the total of samples collected was 24 A sample including 12 Sader samples and
12 Zater samples. According to White's method, the two types of honey (Sader and Zater) , which
totaled 24 samples, were thermally treated through incubation at 40 ° C for 1.5 hours. which is
based on UV-Vis Spectroscopy measurement at wave lengths from 284 to 336nm, and the results
were compared with Libyan Standard No. 1988. Where a high HMF content was obtained at a
high temperature and a longer time when heating all 24 samples by incubating the two types
(Sader and Zater) and thus it was concluded that the compound HMF is affected by the action of
heat with the passage of time. Where the mean and standard deviation was before thermal
treatment for Sader honey (15.64 + 5.37) and for Zater honey (16.28 + 5.81), and for after thermal
treatment for Sader honey (29.43 + 14.46) and for Zater honey (24.30 * 6.90).

The Investigation of the Bacteriological Quality of Drinking Water in some
Schools at Western Region of Libya

Abdullah Mohamed?, Kaoutar N. belattar?, Haneen AL. Alatrash?, Halah N. Khalleefah?, Ahmed
A. hareer?, Abdullah A. Alshaykh?, Sondos A. Azaz*& Ibtesam O. Amer*
1Dep. of Medical Nutrition, Faculty of Medical Technology, University of Zawia
2Dep. of Medical Tech., Faculty of Medical Technology, University of Sabratha
3University of Roehampton, London, UK
*Unit Microbiology, Dep. of Biotechnology and Genetic Engineering, Faculty of Medical
Technology, Sabratha University
Ibtesam.amer@sabu.edu.ly

Abstract

Water is the most consumed food by the human body, so the quality of water is a major concern
for producers, regulators and consumers, and so the occurrence of minimal water pollution is a
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real risk to health. Therefore, this study aimed to conduct microbiological analysis to determine
the safety of water, by selecting drinking-water taps from 20 schools located in three regions from
western Libya. 5 drinking water samples were taken from the city of Al-Ajailat as well as the city
of Sabratha, and 10 drinking water samples were taken from the city of Sorman. Samples
collection was conducted under temperature-controlled conditions and the biological tests were
carried out in the microbiology laboratory at the Faculty of Medical Technology Sorman,
University of Sabratha. The samples were analyzed immediately upon arrival, no later than 3
hours after sample collection, to determine the presence of fecal coliform bacteria by the total cell
count of bacteria using the method of counting bacteria Non-self-feeding. Among 20 of the school
drinking-water taps sampled, 15 of the sampled drinking-water taps (75%) were positive for
bacterial contamination. 3 (15%) of the contaminated drinking water samples tested positive for
Escherichia coli contamination. There were statistically significant differences (p<0.015) between
the water samples. This study concluded that a large proportion of schools had contaminated
drinking water. The presence of these bacteria in high levels, especially the coliform group, poses
a risk on school children that use this water and reflects the seriousness of the unsafe water
distribution network.

Extraction and Development of Non-alcoholic Beverages (CNB) from Sudanese
Dates (Brakawi) Processing and Stability

Khalifa Galal Eldin Mohamed*23, Mohamed A/Raffia Mohmed* ,Mohamed A/All Mohmmed?, Sulaf
Elden Salih Mohmed®
! Dept. of Food Sci. & Tech., Faculty of Agriculture Misurata University, Misurata , Libya.
2Elgabro Training Center for Engineering, Technology & Women Development
Sudan, Khartoum, El Endless Amell SQ 23 H773
3Chemical Engineering Department. Faculty of Engineering. & Technology, University of
El Imam Elmohadi, Kosti P.O. Box 209, Sudan
# University of Khartoum, Faculty of Eng. & Arch, Dept. of Chem. Eng., Sudan
5Food Research Centre, Khartoum
! Dept. of Food Sci. & Tech., Faculty of Agriculture, Misurata University Misurata, Libya
2Elgabro Training Center for Engineering, Technology & Women Development
Sudan, Khartoum, El Endless Amell SQ 23 H773
3Chemical Engineering Department. Faculty of Engineering. & Technology, University of
El Imam Elmohadi, Kosti P.O. Box 209, Sudan
# University of Khartoum, Faculty of Eng. & Arch, Dept. of Chem. Eng., Sudan
5Food Research Centre, Khartoum north, Sudan.

gmkhalifah@hotmail.com.

Abstract

The processing properties of the Dates were investigated by studying the effect of extraction time,
extraction temperature, and use of treated water use of preservative, pasteurization, and filtration.
The stability of the product during storage, consumer’s acceptance of the product with respect to
appearance, flavour, and taste were also investigated... The study indicated that the possibility of
producing CNB from Dates. Using Factorial design method and Yeates method to analysis the
experimental data. The effect of extraction time of 1- 4 h; extraction temperature of 30-70°C; and
ratio of Dates to water of 100g: 500ml- 100g: 1000 ml on product quality were found to be highly
significant in affecting the product quality of fruit extracts, The best CNB, as evaluated by
panellists (organoleptic tests) in all aspects (colour, Dates taste and overall acceptance) were the
pasteurized products
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Extraction and Development of Non-alcoholic Beverages (CNB) from Sudanese
Tamarinds Indica L Family Lequminosae Processing and Stability

Galal Eldin Mohamed232, Mohamed A/Raffia Mohmed* ,Mohamed A/All Mohmmed*, Sulaf Elden Salih
Mohmed®
! Dept. of Food Sci. & Tech., Faculty of Agriculture, Misurata University Misurata, Libya

2Elgabro Training Center for Engineering, Technology & Women Development
Sudan, Khartoum, El Endless Amell SQ 23 H773
3Chemical Engineering Department. Faculty of Engineering. & Technology, University of
El Imam Elmohadi, Kosti P.O. Box 209, Sudan
4 University of Khartoum, Faculty of Eng. & Arch, Dept. of Chem. Eng., Sudan
5Food Research Centre, Khartoum north, Sudan.
gmkhalifah@hotmail.com.

Abstract

The processing properties of the Tamarinds were investigated by studying the effect of extraction
time, extraction temperature, and use of treated water use of preservative, pasteurization, and
filtration. The stability of the product during storage, consumer’s acceptance of the product with
respect to appearance, flavour, and taste were also investigated... The study indicated that the
possibility of producing CNB from Tamarinds Using Factorial design method and Yeats method
to analysis the experimental data. The effect of extraction time of 1- 4 h; extraction temperature of
30-70°C; and ratio of Tamarinds to water of 100g: 500ml- 100g: 1000 ml on product quality were
found to be highly significant in affecting the product quality of fruit extracts, The best CNB, as
evaluated by panellists (organoleptic tests) in all aspects (colour, Tamarinds taste and overall
acceptance) were the pasteurized products

A study of Antimicrobial Activity of Dried and Extrudate from Bitter Gourd
Fruit against Foodborne Pathogens

L *Abdelkarim, H., > ®Rukayadi, Y., 2Abdulkarim S.M., 2Sukor, R. and Sulaiman, R.
!Department of Food Technology, Faculty of Food Science and Technology, Universiti Putra
Malaysia, 43400 UPM Serdang, Selangor Darul Ehsan, Malaysia
2Department of Food Science, Faculty of Food Science and Technology, Universiti Putra
Malaysia, 43400 UPM Serdang, Selangor Darul Ehsan, Malaysia
3Laboratory of Natural Products, Institute of Bioscience, Universiti Putra Malaysia,
43400 UPM Serdang, Selangor Darul Ehsan, Malaysia

amal77hana@yahoo.com

Abstract

Momordica charantia L., bitter gourd (BG) is a common fruit found in tropical regions. Due to its
benefits to human health its cultivation has started in non-tropical countries as well. This study
aims to evaluate and screen the antimicrobial properties of hot air dried, spray dried, and extrudate
of bitter gourd fruit on selected Gram-negative, Gram-positive bacteria and one strain of yeast
through disk diffusion, minimum inhibitory concentration (MIC) and minimum bactericidal
concentration (MBC) assays. Time-kill curve was determined for tested microorganisms. Candida
albicans was resistance to all bitter gourd dried fruit extracts in disk diffusion assay. However, K.
pneumoniae and S. epidermidis were susceptible to all tested extracts. B. cereus, E. coli, S.
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mutans, S. aureus and P. aeruginosa recorded different potential level of growth inhibition
towards extracts. The study results effectively concluded that bitter gourd ethanol extract of
extrudate at 80°C and hot air dried have significant antibacterial effect recorded by having lowest
MIC values. The time-kill needed to destroy the bacteria was within 4 h, except for P. aeruginosa.
In conclusions, the crude extracts of bitter gourd fruit possessed bactericidal and bacteriostatic
activities against foodborne bacteria.

Detection of Pesticide Residues of some Traditional Egyptian Food in Cairo
Governorate

Widad Mohamed EL-Fiatoure* , Omar Masaud Almrhag**
* Food Technology Dept, Faculty of Engineering and Technology, Sabha University
** Chemistry Dept, Faculty of Arts & Sciences Ashgiga, Gharyan University
omar.almrhag@gu.edu.ly
Abstract

The aim of this study is to evaluate fifteen traditional foods commonly consumed in Cairo city to
detection ofresedues pesticides. These foods were: Fifteen samples (Faba beans, Falafel and
Koshari) from five areas in Cairo governorate.Organochlorine pesticide residues were detected in
all the Egyptain samples. D-HCH, Endrin and P,P-DDE recorded (0.00034, 0.00046 and 0.00071
mg/kg), D-HCH and Dildrin (0.0002 and 0.0005 mg/kg), G-HCH, D-HCH and Endrin (0.0004,
0.0003 and 0.0023 mg/kg), Dildrin was (0.00061 mg/kg), D-HCH and Dildrin (0.00018 and
0.0005 mg/kg) in Faba beans samples, respectively, D-HCH, P,P-DDD and Endrin (0.00054 and
0.001 mg/kg), Endrin (0.00081 mg/kg), Endrin (0.0011 mg/kg), D-HCH, Dildrein and P,P,-DDD
(0.00032, 0.00057 and 0.0006 mg/Kg) and (Endin and P,P-DDD) recorded (0.0007 and 0.0002
mg/kg) in Falfel samples, respectively and G-HCH and Dildrein (0.00044 and 0.001 mg/Kkg),
While Dildrein recorded (0.0003 mg/kg), (0.00034 mg/kg), (0.0009 mg/kg) and (0.0005 mg/kg) in
Koshari samples from Abbasiya, Nasr city Ramses, Ghamra and Heliopolois areas, respectively.
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A Novel Method for Monitoring Asteurized Milk Shelf-life.

Mohamed Ziyaina
School of food sciences, Washington State University, Pullman, WA 99163, USA
-Tillamook Dairy, Tillamook, OR 97141
ziyain1976@gmail.com
Abstract

Refrigeration temperature abuse reduces the expected shelf-life making printed expiry date on
milk package invalid. Colorimetric nanosensor for monitoring food quality and shelf life provide
an exciting development with obvious economic benefits. a colorimetric sensor based on silicon
dioxide (SiO2) nanoparticles and Schiff's reagent to detect volatile organic compounds (VOCs)
generated by the growth of spoilage bacteria in pasteurized whole milk stored at selected
temperatures was developed. Nanosensor response correlated well with microbial growth in milk.
This colorimetric sensor could be incorporated into food packaging to predict remaining shelf-life
benefitting consumers as well as manufacturers and retailers and reducing milk loss.

How Universities Can Achieve International Recognition

Dr. Salem Shamekh
Director

Juva Truffle Center, Finland

salem.shamekh@juvatruf.fi
Abstract
Reaching international recognition is a duty for every high level institution. This important standard
ought to be a high priority to all Libyan universities and research centers. Achieving such an elite status,
however requires detailed implementation of carefully devised plans that prioritize two key elements,
namely advanced skill development and effective networking. It is these two aspects that made the Juva
Truffle Center (JTC) take off very high in the international realm. At JTC, skill development is
consistently practiced by all staff members, and thoroughly tracked by a strict administrative scheme.
As for networking, it is a major policy of JTC. In addition to inviting experts, scholars, and students to
spend some time at JTC, the center actively participates in local, regional, and global conferences and
symposia in every possible occasion. Following the JTC model in skill development and networking,
Arab universities and research centers can successfully rise to high levels in the sky of international
recognition .

Effect of Farm to Fork Operations on the Pre — and Post- Processing

Compounds of the Potato
Fauzi Amer, Gaurav Madiwale, Lavanya Reddivari, Martha Stone, David Holm and Jairam
Vanamala*
amerfauzi@gmail.com

Abstract
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Potatoes are a very popular food source for millions of people from different cultural backgrounds
and are consumed mainly in the forms of baked potatoes, potato chips or French fries and anther
forms. Besides having macro- and micro-nutrients, potatoes also contain a variety of health
promoting compounds such as carotenoids, flavonoids, and phenolic acids. In contrast, potatoes
also contain pre-processing toxicants, glycoalkaloids (GA: a-solanine and a-chaconine) and post-
processing toxicant (acrylamide, AL). Potato varieties vary in bioactive compounds and toxic
compounds based on genotype. However, consumption of color-fleshed potatoes has increased by
17% due to their putative health benefits. Since potatoes are a cool-seasonal crop, potatoes are
generally stored up to 12 months before the potatoes reach the consumers. Low storage
temperature inhibit potato sprouting and extend its shelf-life, but it also led to an accumulation of
sugars, causing the accumulation of glucose and fructose in potato tubers, which relate to
increasing the formation of acrylamide in processed potatoes. Additionally, potatoes are consumed
after processing. Thermal processing provides a high level of food safety, however, contributes to
degradation of several bioactive compounds, generate AL and decrease potato GA.

Storage of potatoes at low temperature (4°C) resulted in a significant increase in GA and AL
and reducing sugar content after 90 days. Positive correlations were observed for the overall
acceptability, texture, taste, ranking, and GA and AL content, emphasizing the positive role of GA
and AL on sensory qualities. These results indicate that an increase in GA and AL content with
storage is dependent on cultivar. To produce high quality potato products with high levels of
health-benefiting compounds, it is critical to understand the effect of genotype, storage conditions,
and processing on the health-benefitting and toxic compounds (GA/AL). In addition, it will be
important to optimize farm- to- fork operations and to develop novel processing methods. It is
critical to develop a food systems approach that establishes farm- to- fork operation to minimize
GAJ/AL content.

Effect of peptide Extract of Fermented Skim Milk Formed by Combination of
lactobacillus helveticus and Flavourzyme® on Body Weight, Food Intake and
Blood Pressure of Spontaneously Hypertensive Rats

Fatah B. Ahtesh® 2, V. Mishra® 2, L. Stojanovska! and M. Mathai"*
L College of Health and Biomedicine, Center for Chronic Disease,
2Institute of Sustainability and Innovation,
Werribee Campus, Victoria University, PO Box 14428, Melbourne, Victoria 8001, Australia

fahtesh@gmail.com
Abstract

Hypertension is a major health issue worldwide which elevates the risk of a world population to
chronic diseases. Angiotensin-converting enzyme plays an important role in the regulation of
hypertension: it can able to catalyses the production of the vasoconstrictor angiotensin Il and
inactivates the vasodilator bradykinin. Reconstituted skim milk powder (12%) was fermented by
Lactobacillus helveticus 881315 with Flavourzyme® at 37°C for 12 h using bio-fermentation
system with agitation to increase protein hydrolyses. The bacterial growth, pH measurements,
proteolytic activity and angiotensin converting enzyme inhibitory activity (ACE-I) was measured.
These processes showed higher proteolytic activity and the released peptides showed ACE-
inhibitory properties. Fourteen week-old male SHR rats were fed for 10 weeks (after three weeks
acclimatization and training) with either chow (NC), peptides added to chow (FC), or control skim
milk powder added to chow (NFC), The blood pressure (BP) decreased significantly (P < 0.05)
from 6 to 10 weeks oral administration compared with the other two control groups, which is the
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BP was increased significantly (P < 0.05). These results can be used as new pharmaceutical
products containing hypertension peptides to treatment high blood pressure.

Towards of Establish of Halal Certification in Libya
Almaremi A.! and Gerish E.2*
Universal Inspectorate & Services Co Ltd (UIS), Malta.
2Department of Biomedial Sciences, College of Veterinary Medicine, Misurata University, Libya.
aqurish2001@yahoo.com

Abstract

The Halal guarantee certification is a process by which the characteristics and
quality of products are assured according to the regulations forthe use of the Halal
brand established by the Islamic board. It is made by the Halal Certifying organization
under the rules dictated by the Islamic board; and is aimed at importers and consumers of the
Islamic religion. Halal certificate is applied mainly to food and non-food products (raw and
processed). To obtain it, an audit is carried out in the company object of the certification,
carried out by the Halal certification organization, which consists of the analysis of
production systems, quality, tests on samples and final products, as well as evaluation of
the personnel involved in the different processes. Universal Inspectorate & Services Co Ltd
(UIS) has huge experience in the inspection and surveillance sectors it is proposed to establish
the necessary guidelines to select and approve suppliers by applying the Halal
standards in order to create strong commercial relationships, which would distinguish a
Halal products from the others and avoid the appearance of a non-conformity in a certification
audit.
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