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Healthy Snacks: Recent Trends and Innovative Developments to Meet
Current Needs

Total phenolic content and antioxidant properties of hard low-fat cheese
fortified with catechin as affected by in vitro gastrointestinal digestion.

The total phenolic content (TPC) and antioxidant activity (AA) of a low-fat
hard cheese fortified with different concentrations of catechin was
examined over 90 days of ripening after in vitro digestion of cheese samples.
TPC and AA increased in cheese after manufacturing and over the ripening
period at 8 °C. Prior to analysis, the cheese samples were subjected to a two-
stage in vitro digestion with gastric and intestinal phases to simulate human
digestive conditions. The AA, measured as both ferric reducing antioxidant
power and oxygen radical absorbance capacity, showed a high degree of
correlation (R? > 0.89) with the TPC results. The in vitro recovery fraction of
catechin after 90 days of ripening was 0.607, 0.628 and 0.752 for the
cheeses fortified with catechin at 125, 250 and 500 mg kg™, respectively.
This study shows the feasibility of incorporating phenolic antioxidants into a
protein-rich food, such as cheese, and maintaining antioxidant activity after
digestion. All rights reserved, Elsevier.
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2015-10-De0583

Methods for developing new food products. An instructional guide.
978-1-60595-112-6

USD 129.50

439 N. Duke St., Lancaster, PA 17602, USA; DEStech Publications Inc. Tel. 001
717-290-1660. Fax 001 717-509-6100. www.destechpub.com

This book provides an introduction to all phases of food product
development. It provides the procedures needed to formulate, cost-justify
and test market safe and profitable new products that meet regulatory
guidelines and consumer expectations. It also reviews major concepts of
food chemistry, ingredient functionality, additives, processing, sensory
science, quality control, safety, package labeling and more. This volume is
intended for organizing industry-based teams and enhancing in-house
training. The book contains 19 chapters with the following headings:
Overview of food product development (pp. 1-14); Consumer preferences,
market trends, and creativity (pp. 15-18); Functionality of food components
(pp. 19-44); Physical and chemical properties of food (pp. 45-70); Sensory
analysis and consumer evaluation in food product development (pp. 71-86);
Food additives (pp. 87-124); Formulation and process development (pp. 125-
138); Experimental design in food product development (pp. 139-146); Basic
units of operation (pp. 147-162); Regulatory considerations (pp. 163-184);
Packaging (pp. 185-198); Economic feasibility analysis (pp. 199-216);
Confidentiality and intellectual property rights (pp. 217-224); Shelf-life
testing and date coding (pp. 225-238); The essentials of marketing food
products (pp. 239-276); Labeling (pp. 277-298); Controlling the quality of
new food products (pp. 299-312); Safety concerns for new food products
(pp. 313-334); and Pre-requisite programs, HACCP, and audit systems (pp.
335-354). Four appendices (pp. 355-372) and a 4pp. subject index are also
present.
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JP 2013158305 (20130730)

PCT International patent application

Bottled or canned carbonated beverage.

A bottled or canned carbonated beverage which contains both a sweetener
and a caramel composition, wherein: the beverage contains an indigestible
dextrin; and the content of 4-methylimidazole in the beverage is less than
200ppb. The bottled or canned carbonated beverage exhibits stable foaming
properties.
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CEN ISO/TS 17728

2015-11-Au7664

European Standard

Microbiology of the food chain - Sampling techniques for microbiological
analysis of food and feed samples (1ISO/TS 17728:2015).

This standard specifies sampling techniques used as part of the
microbiological analysis of foods and feeds. It is identical to PD CEN ISO/TS
17728:2015, 1SO/TS 17728:2015 and replaces FprCEN I1SO/TS 17728:2014.
[The text of European Standards, transposed as national standards, is
available from CEN national members and affiliates.].
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3. RE., 2. REEE. YA VEEL EICFAIRBIERTY

2015-10-Ga3020

Food and Nutrition in China
No. 4

1006-9577

Application of HACCP system in food safety management of catering
enterprise.

This paper discusses the kitchen’s food safety management in Chinese
catering enterprises to provide the ideas for solving the food-borne
poisoning issues of catering companies by using HACCP principles.
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10.1016/j.jff.2015.01.023
2015-07-Hs4575

Journal of Functional Foods
14

1756-4646

Bioavailability of plant sterol-enriched milk-based fruit beverages: in vivo
and in vitro studies.

This study for the first time compares the in vivo (response in serum from
individuals of an interventional study) and in vitro effects (bioaccessibility
determined from simulated gastrointestinal digestion) of two plant sterol
(PS)-enriched milk-based fruit beverages (with and without tangerine fruit
juice rich in B-cryptoxanthin (B-Cx)) in order to assess their suitability as PS-
enriched food matrixes, and the possible interactions between the two
bioactive compounds (B-Cx and PS) that might affect their absorption. The
randomized, double-blind, crossover study (performed in 36
postmenopausal women) showed the B-sitosterol and campesterol serum
concentrations after four weeks of consumption of the beverages (1.5g
PS/day) to increase significantly (ranging 1.6-2.4 pg/mL and 0.3-0.4 pg/mL,
respectively), thereby confirming suitability as matrices for PS-enrichment.
The results therefore indicated similar behavior of PS supplied by these
beverages and evaluated through in vitro or in vivo assays, independently of
whether the samples contained B-Cx or not. All rights reserved, Elsevier.
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10.1016/j.foodcont.2014.06.035
2015-01-Ha0156

Food Control

47

0956-7135

Artificial sweeteners in beverages by ultra performance liquid
chromatography with photodiode array and liquid chromatography tandem
mass spectrometry.

Two fast, accurate and sensitive liquid chromatography methods have been
developed and optimized for a better control of the content of artificial
sweeteners in industrial beverages. Ultra performance liquid
chromatography coupled with photodiode array (UPLC-PDA) and liquid
chromatography-electrospray ionization-tandem mass spectrometry (LC-ESI-
MS/MS) methods were implemented for the monitoring of aspartame,
neohesperidine dihydrochalcone, neotame, potassium acesulfame,
saccharin, sodium cyclamate and sucralose in beverages marketed as "sugar-
free" or "diet," including soft and powdered drinks. Minimal sample
preparation procedure consisting on a simple dilution and filtration is
required before analysis. The methods showed excellent linearity (R ? <
0.9990) for target compounds. Limits of quantification (LOQs) were far
below the legal requirements for all considered compounds (0.01-0.1 ug mL
1and 0.05-5 ng mL™ for UPLC-PDA and LC-MS/MS, respectively). Precision
and recovery studies in real samples showed excellent results. The
recoveries at two concentration levels ranged between 90.0 and 114.6%,
with relative standard deviations lower than 9.4 RSD%. Finally, the proposed
methodology was successfully applied to the analysis of artificial sweeteners
in 66 beverage products commonly consumed in Spain. Different sample
categories were evaluated, including energy drinks, soft drinks, juices, teas,
soy beverages, dairy-based drinks, beers, and spirit alcoholic drink, and
proved its suitability for quick and reliable application in quality control
laboratories. All rights reserved, Elsevier.
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10.1111/1541-4337.12130

2015-07-Ral1852

Comprehensive Reviews in Food Science and Food Safety

14

3

1541-4337

Assessing the value and role of seafood traceability from an entire value-
chain perspective.

The traceability practices and systems of 48 separate seafood businesses
were assessed as part of an evaluation of 9 global seafood value chains
(from catch to point of sale to the consumer). The purpose was to gain
insights and provide knowledge about the impact of traceability on
improving seafood industry business performance, including reducing waste,
and enhancing consumer trust. In addition, the project developed and
delivered a tool that can be used by stakeholders that are seeking to better
understand the return on investment of implementation of traceability
practices and solutions. Using structured and semi-structured interviews of
over 80 individuals, the research revealed that traceability is more highly
valued by businesses, regardless of their size, if they engage more often in
highly collaborative activities with their suppliers and customers. A survey in
5 nations about consumer perceptions with regards to seafood and the key
factors influencing their purchasing decisions delivered insights into the
discrete choices that consumers make when buying seafood products. The
consumer survey data were incorporated into a "Discrete Choice Simulator"
that others can use to compare and contrast the preferences of consumers
in these countries and better understand what factors regarding traceability
impact on their buying decisions. The research concluded with several
recommendations for businesses, governments, and nongovernment
organizations. © 2015 Institute of Food Technologists®.
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10.1039/C4AY02892A
2015-10-Wa0153
Analytical Methods

7

6

1759-9660

Development of a new clean methodology with ultrasound-assisted
extraction for analysis of sodium in pet foods.

Sodium is essential to all living beings, including humans and animals; in
higher heterotrophic organisms, it is responsible for regulating the osmotic
pressure of tissues and maintaining the sodium-potassium pump. However,
even though the presence of sodium is vital, in excess it can cause problems
such as increased blood pressure and kidney stone formation. The official
methodology for the analysis of sodium in pet foods employs corrosive acids
and high temperatures during sample preparation, making the process time
consuming and prone to error. In this work, a new methodology is proposed
for the extraction of sodium from pet foods, using ultrasonic irradiation to
enhance the transfer of the analyte to solution, with subsequent
determination by flame photometry. This new method, which is coherent
with the principles of green chemistry, provided a linear range of 1-20 mg L™
(R =0.998), and limits of detection (LOD) and quantification (LOQ) of 0.26
and 0.90 mg L, respectively. Recoveries were in the range of 98.4-104%.
The technique was successfully applied to different brands of commercial
pet food and compared favorably with the official methodology (at a 95%
confidence level). In comparative tests of the two extraction methods, the
proposed methodology showed good repeatability, selectivity, precision,
and accuracy.
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