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petals in a fluidized bed dryer, 217
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organic and conventional apple cider vinegar
comparison of cultivable acetic acid bacterial
microbiota in, 113

organic particles
effect of encapsulation on antimicrobial activity of
herbal extracts with lysozyme, using liposomes and
polysaccharides as, 304

y-oryzanol
antioxidant effect of, during frying in peanut oil, 21

oxidation
prevention of wine, by the addition of postfermenta-
tion wine yeast lees, 395

oxidative DNA damage
prevention of, by Silybum marianum (milk thistle)
seed ethanol extract, 455

oxidative stability
determination of, in chocolate with different cocoa
content, 13

oxygen consumption
by postfermentation wine yeast lees, in model,
white and red wines, determined using fluores-
cence-based oxygen sensors, 395

particle size
effect of oat fibre powder, on the physical properties
of wheat bread rolls, 45
pathogens
presence of, in cheese produced from cow’s and
sheep’s milk matured in lambskin sacks, 129
pathway
for the biosynthesis of volatile compounds respon-
sible for apple aroma, 375
peanut oil
performance of natural antioxidant compounds
added to, during frying, 21
peptide markers
recovery of, in industrially processed meat products
by microwave-assisted tryptic digestion, 482
peptides
the use of, of carp and herring allergens for detec-
tion of sequenced and non-sequenced proteins, 266
phenolic compounds
identification and quantification of, in fruit wines,
145
phenolics
influence of LED light on, in apple, tomato and bell
pepper fruit after 7 days of storage, 228
phenols
content of, in chocolate with different cocoa content
during storage, 13
phenylalanine ammonia lyase (PAL)
biochemical evaluation of, from Cyathobasis fruticu-
losa (Bunge) Aellen. used for dietary treatment of
phenylketonuria, 296
phenylketonuria (PKU)
biochemical evaluation of phenylalanine ammonia
lyase (PAL) from Cyathobasis fruticulosa (Bunge)
Aellen. used for treatment of, 296

pH-STAT
used for monitoring the degree of hydrolysis of
Atantic salmon (Salmo salar) by-products by
different endopeptidases, 421

physicochemical properties
of sour cherry Marasca juice powder, obtained by
spray drying, 441

phytochemicals
content of, in pumpkin oil obtained by enzymatic
extraction and cold pressing, 413

pigments
influence of LED light on, in apple, tomato and bell
pepper fruit after 7 days of storage, 228

Plackett-Burman design
evaluation of the effect of medium components and
initial pH on carotenoid production by, using raw
glycerol and parboiled rice effluent as a substrate,
489

Plectranthus amboinicus (Indian borage)
application of leaf extracts of, against spoilage
bacteria and natural microflora in food systems and
chicken meat, 90

PLS (partial least squares) models
to distinguish and validate total phenolic content
and antioxidant activity of berry fruits measured by
near-infrared (NIR) spectroscopy, 236

polarography
determination of antioxidant activity of chocolate
with different cocoa content during storage by, 13

pollen analysis
used for identification of botanical origin of bee
bread samples, 497

polyphenols
content of, in Eucalyptus camaldulensis and Litsea
glaucescens herbal infusions and fermented bever-
ages, 367
content and antioxidant capacity of, in fruit and
vegetable extracts obtained by chemical and
modified in vitro digestive enzymatic extractions,
462

precursor
addition of, for the production of volatile
compounds responsible for apple aroma, 375

prediction models
for thawing time of frozen foods, 3

prevalence
determination of, of thermotolerant Campylobacter
species in chicken meat in Croatia, 475

probiotic
production of functional bread enriched with
encapsulated Lactobacillus acidophilus and Lactobacil-
lus casei as a, 52

protective properties
of Lactobacillus reuteri from spontaneous sourdough
against microbial spoilage of bread, 342

protein aggregation
occurrence of, in heated meat and processed meat
products, 482

protein oxidation
prevention of, by Silybum marianum (milk thistle)
seed ethanol extract, 455
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protein recovery
determination of, in hydrolysates of Atlantic salmon
(Salmo salar) by-products obtained by different
endopeptidases, 421

proteins
identification of fish, for detection of multiple
species based on a comparative proteomic ap-
proach, 266

proteolysis
of camel biceps femoris and longissimus thoracis
muscles during refrigerated storage, 324

proteomics
tools used for the analysis of myofibrillar protein
changes in biceps femoris and longissimus thoracis of
Iranian one-humped camel during refrigeration
storage, 324

proximate composition
of different monofloral bee bread samples, 497

pumpkin oil
optimization of the recovery of, by using aqueous
enzymatic extraction, 403

pumpkin seed oil
antioxidant activity of three types of, or oil mix-
tures, determined by DPPH" disappearance kinetics,
200

pyruvic acid
production of, during fermentation of low-acidity
grape must sequentially inoculated with Saccharo-
myces cerevisiage and Lachancea thermotolerans, 135

Q

quinone reductase induction
in murine hepatoma cells as a marker for chemopre-
ventive property of different black glutinous rice
bran cultivars, 282

R

radical scavenging activity
of the Silybum marianum (milk thistle) seed ethanol
extract, 455
RAPD
analysis of genetic diversity of common bean
rhizobia isolated from different field sites in central
Croatia, 468
rapeseed oil
effect of the content of, on the physical properties of
whey protein-based edible films, 78
recovery optimization
of pumpkin oil, by enzymatic extraction, 413
resveratrol
antioxidant effect of, during frying in peanut oil, 21
Rhizobium lequminosarum
determination of genetic diversity of common,
isolated from different field sites in central Croatia,
468
16S rRNA probe
for identification of acetic acid bacteria during
submerged industrial vinegar production, 108

rosmarinic acid
in vitro gastrointestinal stability of, in aqueous
extracts of thyme, winter savory and lemon balm, 97
rye bread
effect of decreased sodium chloride mass fraction
and different dough preparation techniques on the
quality of, 172

Saccharomyces cerevisiae
as biological test system for determination of
protective, inductive and oxidative properties of
prenylflavonoid xanthohumol from hop plant
(Humulus lupulus L.), 60
quality and composition of Airén wine produced by
fermentation of low-acidity grape must sequentially
inoculated with, and Lachancea thermotolerans, 135

screen-printed carbon electrodes
immobilization of ascorbate oxidase on, for L-ascor-
bic acid determination in beverages, 31

SDS-PAGE
determination of the protective effect of Silybum
marianum (milk thistle) seed ethanol extract on
protein damage by, 455

sensory evaluation
of bread supplemented with Antrodia salmonea-
-fermented grains, 180

sheep’s milk
used for traditional production of cheese in lamb-
skin sacks, 129

shrimp-like flavour
production of seasoning with, by treatment of isada
krill under subcritical water conditions, 335

Silybum marianum (milk thistle) seeds
antioxidant activity and protective effect against
DNA oxidation, protein damage and lipid peroxida-
tion of ethanol extract of, 455

sodium chloride mass fraction
influence of decreased, on the quality of wheat and
rye bread, 172

sour cherry juice
optimization of the spray drying of, by response
surface methodology, 441

spectrophotometry
used for determination of total phenolics and total
anthocyanins in fruit wines, 145

spontaneous sourdough
retardation of microbial spoilage of bread by
Lactobacillus reuteri from, 342

spray drying
of sour cherry Marasca juice, with different carriers
and at different temperatures, optimized by
response surface methodology, 441

stability
of rosmarinic acid during in vitro digestion in
aqueous extracts of thyme, winter savory and lemon
balm, 97

statistical analysis
determination of the variation of volatile compound
composition in Maotai-flavoured liquor during
multiple fermentations using, 243
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structure identification
of black-bone silky fowl iron(II)-oligopeptide
chelate, 164

subcritical water
conditions used for characterization, sensory
evaluation and astaxanthin stability of isada krill,
335

sulfur dioxide
effect of, on oxygen consumption rate of postfer-
mentation yeast lees, 395

symbiotic efficiency
of common bean rhizobia (Rhizobium leguminosarumt)
isolated from different field sites in central Croatia,
468

T

texture
influence of morphological traits on, of carob pods,
432

thawing time
determination and prediction models of, of frozen
food, 3

thermal denaturation
positive effect of, on the evaluation of the influence
of microwave irradiation on the acceleration of
enzymatic cleavage and enzymatic digestion of
proteins in cooked meat, 482

thermotolerant Campylobacter
determination of prevalence of, in chicken meat in
Croatia, 475

tocopherols
involvement of &, 3, and d isomers of, in the DPPH’
disappearance kinetics in pumpkin seed oil or oil
mixtures, 200
influence of LED light on, in apple, tomato and bell
pepper fruit after 7 days of storage, 228

total phenolic content
effect of drying conditions on, in Echium amoenum
Fisch. & C.A. Mey. petals, 217
of berry fruits, measured by near-infrared (NIR)
spectroscopy, 236

v

vinegar
identification of acetic acid bacteria involved in the
submerged industrial production, by 165 rRNA in
situ hybridization and flow cytometry, 108
vitreousness
of wheat (Triticum aestivum L.) grain endosperm, as
a result of higher protein content, 103
volatile compounds
determination of the variation of, in Maotai-fla-
voured liquor during multiple fermentations, using
statistical approach, 243

addition of biosynthetic precursors of, to enhance
apple aroma production, 375

volatiles
composition of, in the beer produced by Williopsis
saturnus var. mrakii NCYC 500 and Saccharomyces
cerevisine Safale US-05, 403

W

water vapour sorption
of whey protein-based edible films with different
rapeseed oil content, 78

wheat bread
effect of decreased sodium chloride mass fraction
and different dough preparation techniques on the
quality of, 172

whey protein
effect of rapeseed oil content on the physical
properties of edible films based on, 78

Williopsis sp.
determination of fermentation products formed by,
during beer production, 403

wine
investigation of oxygen consumption capacity of
yeast lees obtained after fermentation with dry yeast
strains in model, white, and red, 395

X

xanthohumol
genotoxic and antigenotoxic effects of, from hop
plant (Humulus lupulus L.), 60
Xanthophyllomonas dendrorhous
production of carotenoids by, in medium containing
raw glycerol and parboiled rice effluent, 489
xylanase
use of, for the preparation of Lithuanian traditional
beverage with improved functional properties, 36

Y

yeast
Saccharomyces cerevisiae, as model organism with
multiple antibiotic resistance plasmids, 257
determination of chemical composition and protein
characteristics of lupin seeds fermented by dry, 360
production of fruity beer by novel, Williopsis
saturnus var. mrakii NCYC 500, compared with beer
fermented by Saccharomyces cerevisiae Safale US-05,
403

yeast lees
oxygen consumption by, in model, white and red
wine, 395

yeast viability
as a parameter of genotoxic and antigenotoxic
effects of prenylflavonoid xanthohumol from hop
plant (Humulus lupulus L.), 60





