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MECHANICALLY RECOVERED FISH MEAT. 4.ANITA G.M. RODRIGUES
5.VANESSA C. SANTOS
124 READY TO EAT CEREAL FROM RESISTANT STARCH TYPE Il (RS3)AS A FUNCTIONAL  |1.STELLA KRISTANTI Health T-63
FOOD FOR DIABETES KURNIAWAN -
EFFECT OF PRESSURE HOMOGENIZATION ON ANTIOXIDANT ACTIVITY OF MANDARIN | -BETORET E.
125 2.TARREGA J. Processing W-22
JUICE (CULTIVATED VARIETY ORTANIQUE) 3 BETORET N.
TARGET COST EVALUATION FOR THE OHMIC TREATMENT OF A VEGETABLE SOUP: AN |1.BERTOLINI M. .
128 ITALIAN COMPARATIVE CASE STUDY 2.ROMAGNOLI G. Processing W-23
1.J.E.BRUNA
NEW POLYMERIC MATERIALS BASED ON CELLULOSE ACTETATE/MMTCU 2* FOR FOOD [2.M.JOSE GALOTTO :
134 |oackacine 3.A.GUARDA Packaging T-38
4.F.J.RODRIGUEZ
1.P.FAJARDO
135 ACTIVE PACKAGING BASED ON CHEMICALLY MODIFIED GLIADINS AS SUSTAINED gg"MP a’é'l'ﬁgsUER Packadi T-39
RELEASE SYSTEMS OF NATURAL ANTIMICROBIAL COMPOUNDS B ackaging -
4.R.GAVARA
5.P.HERNANDEZ-MUNOZ
1 EDIRA CASTELLO BRANCO DE
ANDRADE GONGALVEZ
136 |USE OF MEDICINAL PLANT IN THE MANUFACTURING OF ENERGETIC COOKIE T N e Health T-64
DE ANDRADE
1.VALE, AP.
137 IMPACT OF GERMINATION TIME ON BRASSICA SPROUTS VITAMIN C CONTENT éﬁ%%F;'G:EZ'BERNALDO DE Health T-65
3.LOPEZ-HERNANDEZ, J.
1 PATRICIA MARTINEZ TAPIA
2.ELENA RAMOS VASQUEZ
138 |MODIFICATION OF NATIVE POTATOES STARCH BY NATURAL LYOPHILLIZATION 3.DORIS ZUNIGA DAVILA Processing W-24
4.CARMEN VELEZMORO
SANCHEZ
1.VITOR D. ALVEZ .
139  |FRUIT JUICE CONCENTRATION USING ALTGERNATIVE MEMBRANE PROCESSES 2 ISABEL M. COELHOSO Processing W-25
141 USE OF CASEINOMACROPEPTIDE CONCENTRATE IN FERMENTED PRODUCTS 1.LADISLAV CURDA Health T-66
CONTAINING PROBIOTICS 2.JIRI CICVAREK
1.ALEIDA. S. HERNANDEZ-
142 AN ENZYME SENSOR FOR THE EVALUATION OF BIOGENIC AMINES IN DRY CAZARES Safet F-38
FERMENTED SAUSAGES 2.M.C.ARISTOY y
3.F.TOLDRA

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




AUTHORS

SESSION CODE

143

HYDROLYSIS OF MYOSIN LIGHT CHAIN 2 IN DRY-CURED PROCESSING

1.MORA, L.
2.SENTANDREU, M.A.
3.TOLDRA, F.

Quality

W-82

144

NEW TECHNIQUES FOR SAMPLING LISTERIA MONCYTOGENES FROM FOOD
INDUSTRY SURFACES

1.S. PORTA
2.M.S.GIAO
3.L.VERDU
4.C.W.KEEVIL
5.J.BELENGUER

Safety

F-39

145

LIQUID CHROMATOGRAPHY FOR THE SCREENING OF ANTIBIOTIC RESIDUES IN FEED
AND MEAT

1.MILAGRO REIG
2.M.CONCEPCION ARISTOY
3.FIDEL TOLDRA

Safety

F-40

146

HYDROPHILIC INTERACTION CHROMATOGRAPHY FOR THE DETERMINATION OF
NUCLEOTIDES AND NUCLEOSIDES

1.MORA, L.
2.HERNANDEZ-CAZARES
3.ARISTOY, M.C.
4.TOLDRA, F.

Quality

W-83

147

DIFERENTIATION BETWEEN FRESH AND FROZEN-THAWED PORK MEAT BY IONIC
CHROMATOGRAPHY

1.ELIZABETH ESCUDERO
2.M.C.ARISTOY
3.FIDEL TOLDRA

Quality

W-84

148

THE LIPID PROFILE OF PAMPLONA CHORIZO FABRICATED WITH LOW FAT AND SALT

1.GOMEZ, I.
2.PETRI, E.
3.SARRIES, M.V.
4.INSAUSTI, K.
5.BERIAIN, M.J.

Health

T-67

149

RHEOLOGICAL BEHAVIOR OF FERMENTED DAIRY BEVERAGES PROCESSED BY ULTRA-
HIGH PRESSURE HOMOGENIZATION

1.L.M.P.MASSON
2.R.DELIZA

3.A.ROSENTHAL
4.V.M.A.CALADO

Processing

W-26

150

MOLECULAR IDENTIFICATION AND ENZYMATIC ACTIVITY OF YEASTS INSOLATED
FROM ARTISANAL CHEESES MADE FROM EWES ' MILK

1.BEATRIZ PADILLA
2.PALOMA MANZANARES
3.CARMELA BELLOCH

Safety

F-41

151

PRESERVATIVES FOR DEALCOHOLISED WINES: EFFECT ON NATIVE SPOILAGE
YEASTS

1.AMAURY TABOADA-
RODRIGUEZ

2.RITA CAVA

3.YULISSA Y. BELISARIO-
SANCHEZ

4. ANTONIO LOPEZ-GOMEZ
5.FULGENCIO MARIN-INIESTA

Safety

F-42

152

EFFECTS OF DIFFERENT METHODS OF DRYING ON BROWNING IN PEAR TOMATOES
AND THEIR ANTIOXIDANT CAPACITY

1.ISABEL GARCIA GARCIA
2.MARIA TERESA VALVERDE
FRANCO

3.AMAURY TABOADA
RODRIGUEZ

4.FULGENCIO MARIN INIESTA
5.ANTONIO LOPEZ GOMEZ

Processing

W-27

153

OPTIMIZATION OF PRESERVATIVES FOR DEALCOHOLISED WINE USING A SURVIVAL
MODEL FOR SPOILAGE YEASTS

1.AMAURY TABOADA-
RODRIGUEZ

2.YULISSA Y.BELISARIO-
SANCHEZ

3.RITA CAVA

4.JUAN ANTONIO CANO
5.ANTONIO LOPEZ-GOMEZ
5.FULGENCIO MARIN-INIESTA

Safety

F-43

154

INACTIVATION OF SALMONELLA SPP IN LIQUID EGG PRODUCTS USING ESSENTIAL
OILS AND THEIR ACTIVE COMPOUNDS AS AN ALTERNATIVE TO SYNTHETIC
PRESERVATIVES

1.MARIA TERESA VALVERDE
2.FULGENCIA MARIN INIESTA
3.LOURDES CALVO GARRIDO
4.AMAURY TABOADA-
RODRIGUEZ

5.ISABEL GARCIA.GARCIA
6.CARMEN HERNANDEZ
MACANAS

7.RITA CAVA RODA

Safety

F-44

155

BENEFITS TO THE HEALTH AS A KEY FACTOR IN FOOD NEOPHOBIA

1.RAMON BARRENA
2.MERCEDES SANCHEZ

Health

T-96

156

SPECIFIC DETECTION OF VIABLE FOODBORNE PATHOGENIC BACTERIA IN FRESH-CUT
VEGETABLES

1.PATRICIA ELIZAQUIVEL
2.GLORIA SANCHEZ
3.NATIVIDAD HUERTAS
4.JORDI CERVERO
5.ROSA AZNAR

Safety

F-45

157

INFLUENCE OF COUPLING CHEMICAL PRETREATMENT AND MEMBRANE FILTRATION
ON QUALITY AND STABILITY OF CANOLA OIL

1.RAZIEH NIAZMAND

2.REZA FARHOOSH

3.SEYED MOHAMMAD ALI
RAZAVI

4.SEYED MAHMOOD MOUSAVI

Processing

W-28

159

DEVELOPMENT OF AN SPR-BASED IMMUNOASSAY FOR THE DETECTION OF
THIABENDAZOLE

1.BELENGUER, J.
2.ESTEVEZ, M.C.
3.LECHUGA, L.M.
4.MONTOYA, A.
5DIAZ R.

Safety

F-46

161

ANTIMICROBIAL ACTIVITY OF STEVIA REBAUDIANA

1.JOSEPA ESPINOSA
2.AURORA MARCO
3.DOLORES RODRIGO
4. ANTONIO MARTINEZ

Safety

F-47

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




AUTHORS

SESSION CODE

1.BUGUENO G.
2.MORENO J.
162 STRL¢DY OF REDYHADRATION AND PAKING CONDITIONS OF SEA URCHIN FREZZING i:g’ég;icg E Processing W-29
5.FUENTALBA C.
6.BINTRUP E.
7.SHAMSHIRI S.
NANOTECHNOLOGY FOR BOOSTING THE QUALITY, SAFETY AND SHELF LIFE OF MEAT || TALAAT EL-KHATEIB
163 |anp meaT PRODUCTS BRI AU Nanotech T-32
3.MAISA |. ABDELMONEM
1.UBECA, C
2.CALLEJON, R.
PERSIMMON AND STRAWBERRY VINEGARS: DETERMINATION OF MAJOR AROMA 3.HIDALGO, C.
165 |COMPOUNDS BY STATIC HEADSPACE/GAS CHROMATOGRAPHY/MASS 4.MATEQ, E. Quality W-85
SPECTROMETRY 5.TORIJA, MJ.
6.TRONCOSO, AM.
7.MORALES, M.L.
1.DANIELA LIPTAIOVA
168 THE EFFECT OF FEED MIXTURES ENRICHED OF CINNAMOMI AETHEROLEUM ON 2.MARIA ANGELOVICOVA Qualit W-86
CHEMICAL COMPOSITION OF CHICKEN MEAT 3.DAVID STOFAN y
4.KAMIL MOCAR
1.DAVID STOFAN
169 THE EFFECT OF PROBIOTICS, ESSENTIAL OILS AND THER COMBINATION ON 2KAMIL MOCAR Health T-68
PRODUCTION GROWTH AND INTESTINAL MICROFLORA OF BROILER CHICKS 3.DANIELA LIPTAIOVA
4.MARIA ANGELOVICOVA
1.MARIA ANGELOVICOVA
170 BIOLOGICAL EFFECTS OF OILSEED RAPE BEE POLLEN AND BROILER'S CHICKENS 2.DAVID STOFAN Health T-69
PERFOMANCE 3.KAMIL MOCAR
4.DANIELA LIPTAIOVA
1.KAMIL MOCAR
THE USE OF ESSENTIAL OILS, PROBIOTICS AND THEIR COMBINATION IN BROILER'S  |2.DAVID STOFAN .
171 PRODUCTION 3.MARIA ANGELOVICOVA Processmg W-30
4.DANIELA LIPTAIOVA
NEW FLAVORED YOGURT BEVERAGE:PHYSICOCHEMICAL AND FLOW 1.RAMIREZ-SUCRE M.O. .
173 CHARACTERIZATION 2.VELEZ- RUIZ, J.F. Processing W-31
1.CARMEN SAENZ
174 EFFECT OF THE CONCENTRATION TEMPERATURE ON BIOACTIVES COMPOUNDS AND |2.JAIME SEGUEL Health T-70
RHEOLOGICAL PROPERTIES OF POMEGRANATE JUICES 3. TAMARA GORENA
4 ELENA SEPULVEDA
1.A.MASSA
2.C.GONZALEZ
175 |RHEOLOGICAL STUDY OF TWO PEACH PUREES WITH 11.9°BRIX 3.A. MAESTRO Quality W-87
4.J.LABANDA
5.A. IBARZ
1. HERNANDEZ-ALVAREZ, A.
176 PRODUCTION OF Phaseolus vulgaris L.SEEDS STRESSED PROTEIN HYDROLYSATES  [2.CARRASCO-CASTILLA J. Health T-71
WITH ANTIHYPERTENSIVE ACTIVITY 3. JIMENEZ-MARTINEZ, C.
4.DAVILA-ORTIZ, G.
1.KARINA MAYA OCARNA
2.CRISTIAN JIMENEZ MARTINEZ
177 ANTIOXIDANT ACTIVITY DETERMINATION OF TOTAL PHENOLIC COMPOUNDS 3.BRAULIO EDGAR HERRERA Qualit W-88
PRESENT IN FABA BEAN RAW, TOASTED AND BOILET CABRERA Yy
4.ALICIA ORTIZ MORENO
5.GLORIA DAVILA ORTIZ
1.VALDES ANGUIANO D.M.
178 EFFECTS IF GERMINATION IN THE CONCENTRATION OF NON-NUTRITIONAL FACTORS [2 JIMENEZ-MARTINEZ, C. Health T-72
AND PROTEINS IN THREE MEXICAN BROAD BE3ANS VARIETIES 3.DAVILA-ORTIZ, G.
4. HERRERA CABRERA B.E.
179 DETERMINATION OF ANTIHYPERTENSIVE AND ANTIOXIDANT ACTIVITY OF PEPTIDES ;:Eggﬁli"\"‘iﬁgﬁg Il\;‘;(\jrf'll:“lNEz et T-73
FROM LENTIL (Lentis sculenta) PROTEIN HYDROLYSATES B ELOTRIA B\ AGETT
1.ATORRES
182 EXPERIMENTAL AND THEORETICAL STUDY ON SPECIFIC MIGRATION IN PLASTIC i'z”éﬁﬁégro Packadi T-40
FILMS: EFFECT OF THE FOOD SIMULANT AND THE TEMPERATURE A ackaging
4.N.MORAGA
5.J.ROMERO
CRONOBACTER SAKAZAKII EXPOSSURE ASSESSMENT AT INDUSTRIAL, LEVEL OF 1.M.C.PINA PEREZ
183 |RECONSTITUTERD POWDERED INFANT FORMULA MILK (RPIFM) TREATED BY HIGH  [2.D.RODRIGO Processing W-32
HYDROSTATIC PRESSURE 3.AMARTINEZ LOPEZ
1.FLORES MORALES, A.
2.HERNANDEZ SILVAS HAIDE J.
ELABORATION OF AN INSTANTANEOUS MEXICAN TRADITIONAL BEVERAGE 3.JIMENEZ ESTRADA MANUEL .
184 (CHAMPURRADO) 4.COYOTL HUERTA, J. Processing W-33
5.MENDOZA MEDINA LE
6.MORA ESCOBEDO ROSALVA
185 Ev\lfsﬁé\kﬁﬁngRﬂEs OF GREEN PEA IN AN INERT MEDIUM FBD DRYER ASSISTED ;:gﬂ%ﬁi\’m Processing W-34
3.A.A.SAFEKORDI
1. ROBLES-RAMIREZ, MC
186 INFLUENCE OF GERMINATED SOY PROTEIN ON CERVICAL CANCER GROWTH IN i'ggsgiz(;ffgggéi Health T-74
FEMALE ATYMIC MICE : =

4.BERNARDINO-NICANOR A.
5.G0ONZALEZ-CRUZ, L

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




187

SUITABLE AT-LINE TURBIDITY SENSOR FOR WINE FERMENTATION SUPERVISION

AUTHORS

1.RAUL CRESPO

2.LUIS M. CARCEL
3.MIGUEL ANGEL PEREZ
4.1GNACIO NEVARES
5.MARIA DEL ALAMO

SESSION

Processing

W-35

188

EVALUATION OF CONSUMING PROBIOTICS SUPPLEMENTS ON ISOLATION AND
IDENTIFICATION OF LACTOBACILLS FROM HUMAN MILK

1.LEILA ROOZBEH NASIRAII
2.FARIDEH TABATABAIE
3.BEHZAD ALAEDDINI
4.REIHANED NOORBAKHSH
5.REZA MAJIDZADEH HERAVI

Health

T-75

189

USE OF EDIBLE FILMS TO CONTROL MOISTURE MIGRATION IN MULTICOMPONENT
FOOD SYSTEMS

1.TALENS, P.
2.PEREZ-MASIA, R.
3.JIMENEZ, A.
4.FABRA, M.J.
5.CHIRALT, A.

Modelling

F-07

191

ANTIMICROBIAL ACTIVE PACKAGING FOR MEATS PRODUCTS

1.MARIA BOLUDA AGUILAR
2.AMAURY TABOADA MARTINEZ
3.ANTONIO LOPEZ GOMEZ
4.FULGENCIO MARIN INIESTA

Packaging

T-41

192

DEALCOHOLIZED WINE IS A SOURCE OF BIOACTIVE PHENOLIC COMPOUNDS AND
FIBER

1.YULISSA Y.BELISARIO
SANCHEZ

2.ANTONIO LOPEZ GOMEZ
3.AMAURY TABOADA
RODRIGUEZ

4.MARIA BOLUDA AGUILAR
5.FULGENCIO MARIN INIESTA

Health

T-76

193

THE HOT STEEL BALLS DRYINS:A NEW DRYING TECHNIQUE

1.JOSE MARIA GARCIA PUERTA
2.ASUNCION IGUAZ GAINZA
3.ARTURO ESNOZ NICUESA
4.MARIA BOLUDA AGUILAR
5.ANTONIO LOPEZ GOMEZ

Processing

W-36

194

MODIFIED STEAM EXPLOSION PROCESS FOR PRE-TREATMENT OF CITRUS PEEL
WASTES

1.MARIA BOLUDA AGUILAR
2.YULISSA Y.BELISARIO
SANCHEZ

3.ANTONIO LOPEZ GOMEZ

Processing

W-37

195

FREE CHOLESTEROL IRANIAN IMITATION CHEESE PRODUTION FROM SOYA AND
WHEY PROTEINS BY MICROBIAL TRANSGLUTAMINASE

1.HOMA TORABIZADEH

Processing

W-38

197

SUCRALOSE AND POLYDEXTROSE AS REPLACERS OF SUCROSE IN MUFFINS

1.S.MARTINEZ-CERVERAA
2.L.LAGUNA

3.T.SANZ

4.A.SALVADOR
5.5.M.FISZMAN

Health

T-77

198

ALGINATES AS EDIBLE COATINGS FOR MICROWAVEABLE FOOD

1.A.ALBERT
2.L.M.GUARDENO
3.A.SALVADOR
4.S.M.FISZMAN

Packaging

T-42

199

RHEOLOGICAL AND MICROSTRUCTURAL PROPERTIES OF MICROWARE THAWED
WHITE SAUCES

1.A. AROCAS
2.T.SANZ
3.E.IBANEZ
4.LM.GUARDENO
5..HERNANDO
6.S.M.FISZMAN

Quality

W-89

200

EFFECT OF RESISTANT STARCH IN SHORT DOUGH BISCUIT STRUCTURE:
OSCILLATORY AND CREEP AND RECOVERY RHEOLOGICAL PROPERTIES

1.L.LAGUNA
2.5.MARTINEZ-CERVERA
3.M.J.HERNANDEZ
4.T.SANZ

5.A.SALVADOR
6.M.FISZMAN

Quality

W-90

201

ASSESSMENT OF PROCESS CONDITIONS ON THE EXTRACTION OF ANTIOXIDANTS
FROM GRAPE MARC

1.LIBRAN C.

2.MAYOR, L.
3.GARCIA-CASTELLO, E.
4.GRAS, M.L.
5.ARGUELLES, A.
6.VIDAL-BROTONS, D.

Processing

W-39

204

MUSCLE ACTIN DEGRADATION BY THE ACTION OF CASPASE 3

1.CARLOS HERNAN HERRERA-
MENDEZ

2.MARTA BERTOMEU
3.ENRIQUE SENTANDREU
4.GERALD COULIS

5.AHMED OUALI

6.MIGUEL ANGEL SENTANDREU

Quality

W-91

205

SENSORY EVALUATION OF FLAX OIL FLAVOURED BY CINNAMON OR CARAWAY OILS

1.SANDRA OZOLA
2.EVITA STRAUMITE
3.ZANDA KRUMA
4.RUTA GALOBURDA

Quality

W-92

206

GLUTEN-FREE FLOUR IN BISCUIT PRODUCTION

1.LAILA OZOLA
2.EVITA STRAUMITE
3.TATJANA RAKCEJEVA

Health

T-78

207

FLAVOURED OILS FOR CANNED FISH PRODUCTION: ANALYSIS OF VOLATILE
COMPOUND

1.GRAMATINA I.
2. SILINAL.
3.KRUNA Z.
4.SABOVICS M.

Quality

W-93

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




AUTHORS

SESSION

208

EFFECT OF SUPERCRITICAL EXTRACTION TIME ON THE ANTIMICROBIAL ACTIVITY OF
THYME (Thymus zygis) EXTRACTS

1.0RTUNO, C.
2.IRIANDA, P.
3.PANIAGUA, 1.
4.BON, J.
5.CORONA, E.
6.BENEDITO, J.

Processing

W-40

209

ULTRASONIC CHARACTERIZATION ORF FAT CONTENT AND TEXTURAL PROPERTIES IN
VACUUM PACKGED DRY-CURED IBERIAN HAM

1.CORONA, E.
2.GARCIA PEREZ, J.V.
3.SANJUAN, N.
4.CLEMENTE, G.
5.BENEDITO, J.

Quality

W-94

211

GLOVES AND MASKS: ALLIES OR ENEMIES IN THE GMP IMPLEMENTATION. PARTE Il

1.ANA SOLITO

2.STELLA MARIS STAGNARO
3.RUBEN PAVASI

4.IRENE DELLA ROLE

5.ANA MARIA CUEVA

Safety

F-48

212

SUITABILITY OF GOAT MILK FRACTIONS FOR MICROENCAPSULATION OF PROBIOTICS
MICROORGANISMS

1.M.VILLA-GARCIA
2.R.PEDROZA-ISLAS
3.R.MORENO-TERRAZAS
4.M.DE LA ROSA-MIRANDA
5.A.MARTINEZ-FEREZ

Packaging

T-43

213

OXYGEN MANAGEMENT IN WINE AGEING. A TOOL FOR A REAL WINE AGEING
CONTROL

1.NEVARES, I.
2.DEL ALAMO, M.
3.CARCEL, LM.
4.GALLEGO, L.

Processing

W-41

214

USE OF PORCINE BLOOD PLASMA AND STABILIZED HEMOGLOBIN AS FUNCTIONAL
INGREDIENTS IN "PORK LIVER PATE"

1.HURTADO, S.
2.SAGUER, E.
3.ESPIGULE, E.
4.PARES, D.
5.TOLDRA, M.
6.CARRETERO, C.

Health

T-79

215

PARTICLE SIZE DISTRIBUTION OF WHITE SUGAR

1.BENNAR, M.
2.BETORET, E.
3.BOJNANSKA, T.
4.BETORET, N.
5.FITO, P.

Quality

F-65

216

PHENOLIC CHARACTERIZATION AND ANTIOXIDANT ACTIVITY OF PMEGRANATE
(Punica granatum L.) cv. WONDERFUL JUICE FROM THREE REGIONS OF CHILE

1.ELENA SEPULVEDA
2.INES CEA
3.CARMEN SAENZ

Quality

F-66

217

INCORPORATING NATURAL ANTIMICROBIALS INTO COATINGS FOR FRUIT
PRESERVATION

1.SANCHEZ-GONZALEZ, L.
2.CHAFER, M.
3.GONZALEZ-MARTINEZ, C.
4.PASTOR, C.

5.CHIRALT, A.

Safety

F-49

218

DEVELLOPMENT OF NANOTECHNOLOGY-BASED MATERIALS WITH ANTIMICROBIAL
PROPERTIES FOR THE FOOD INDUSTRY

1.MARGARIDA MOREIRA DOS
SANTOS

2.VITOR DELGADO ALVES
3.PEDRO V. BAPTISTA

Nanotech

T-33

219

DIFFERENTIAL EFFECT OF GLUCOSE AND SORBITOL ADDITION ON FREEZETHAW
STABILITY OF OIL-IN-WATER EMULSIONS PREPARED WITH NATIVE AND DENATURED
SOYBEAN ISOLATES

1.GONZALO G. PALAZOLO
2.JORGE R. WAGNER
3. PABLO A SOBRAL

Processing

W-42

220

SODIUM CASEINATE-CARBOXYMETHYLCELULOSE INTERACTION IN SOLUTION,
EFFECT ON ACID AGGREGATION AND GELATION

1.MARIA EUGENIA HIDALGO
2.PATRICIA RISSO
3.JORGE R.WAGNER

Processing

W-43

221

FILAMENTOUS FUNGI AS UNCONVENTIONAL PROTEIN INGREDIENTS WITH GOOD
HYDRATION PROPERTIES

1.VERONICA KYANKO
2.ROMINA CANEL
3.0RLANDO DE LA OSA
4.VANESA LUDEMANN
5.GRACIELA POSE
6.JORGE R. WAGNER

Quality

F-67

222

COMBINED EFFECT OF THERMAL TREATMENT AND PRESSURE HOMOGENIZATION ON
EMULSIFYING PROPERTIES OF YEAST DISPERSIONS

1.PAULA SCENI
2.JORGE R. WAGNER

Processing

W-44

223

PARTIAL PURIFICATION AND CHARACTERIZATION OF THE ANTILISTERIA COMPOUND
PRODUCED BY LACTOBACILLUS CURVATUS CRL1579

1.P.CASTELLANO
2.M.ARISTOY
3.M.A.SENTANDREU
4.G.VIGNOLO

5.F. TOLDRA

Safety

F-50

224

MECHANICAL, THERMAL AND WATER VAPOR BARRIER PROPERTIES OF
NANOCOMPOSITE FILMS BASED ON CELLULOSE ACETATE BUTYRATE

1.R.LQUINTERO
2.M.J.GALOTTO
3.A.GUARDA
4.F.J.RODRIGUEZ

Nanotech

T-34

225

EVALUATION OF SOUS VIDE COOKED PARENTS STOCK HEN AND BROILER BREAST
MEAT DURING REFRIGERATED STORAGE

1.KRISTINE RAMANA
2.RUTA GALOBURDA
3.DACE KLAVA
4.LIJA DUKALSKA

Safety

F-51

226

VOLATILE COMPOUNDS COMPOSITION OF THYME BELONGING TO DIFFERENT
GENETIC CLONES

1.KRUMA Z.
2.GALOBURDA R.
3.BALINS A.

4. KAUSINIEKS J.
5.SABOVICS M.
6.ALSINA I
7.ZUKAUSKA .

Quality

F-68

227

GREEN TEA AS ALTERNATIVE TO SULPHITES IN FRESH-CUT POTATOES

1.BOBO, G.
2.GOMEZ, D.

3.ARROQUI, C.
4.VIRSEDA, P.

Safety

F-52

228

ANTIOXIDANT CAPACITY FROM WILD PEUMUS BOLDUS LEAVES FROM CHILE

1.CARMEN SOTO
2 EDUARDO PEREZ
3.PAOLA POIRRIER
4.MARIA ELVIRA ZUNIGA

Quality

F-69
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SESSION CODE

229

EFFECT OF HIGH PRESSURE PROCESSING ON RICE (ORYZA SATIVA L., CULTIVAR
MARATELLI) PASTING PROPERTIES

1.RICO, D.
2.CHAVEZ, C.D.
3.NORIEGA, M.J.
4.ARROQUI, C.
5.VIRSEDA, P.

Processing

W-45

230

EFFECT OF ALTERNATIVE SANITIZERS IN ROCKET LEAVES PRESERVED IN MODIFIED
ATMOSPHERE

1.CARMEN SAENZ
2.M.CAROLINA LAGOS
3.ANDREA HINOJOSA

4 ALEJANDRA MACHUCA
5.VICTOR ESCALONA

Safety

F-53

231

ANTIMICROBIAL ACTIVITY OF DIFFERENT POLYSACCHARIDE FILMS WITH ESSENTIAL
OILS AGAINST E.COLI

1.LAURA SANCHEZ-GONZALEZ
2.MAITE CHAFER

3.AMPARO CHIRALT

4.CHELO GONZALEZ-MARTINEZ

Safety

F-54

232

PROCESSING AND CHARACTERIZATION OF Butia capitata FROM RIO GRANDE DO SUL,
BRAZIL

1.ANA CRISTINA RICHTER
KROLOW

2.MARCIA VIZZOTTO
3.ROSA LiA BATRBIERI
4.LIANE XAVIER FONSECA

Processing

W-46

233

INFLUENCE OF o-TOCOPHEROL ON CHITOSAN-EDIBLE FILM PROPERTIES

1.MARTINS, J.T.
2.CERQUEIRA, M.A.
3.VICENTE , AA.

Packaging

T-44

234

NANOCOMPOSITE FILMS OBTAINED FROM CARRAGEENAN/PECTIN BIODEGRADABLE
POLYMERS

1.ROCIO CASTELLO
2.ANA RITA FERREIRA
3.NUNO COSTA
4.1SABEL M. FONSECA
5.VICTOR D. ALVES
6.ISABEL M. COELHOSO

Nanotech

T-35

235

APLICATION OF SAFES METHODOLOGY TO THE OSMOTIC DEHYDRATION OF KIWI
(ACTINIDIA DELICIOSA VAR HAYWARD)

1.TYLEWICZ, U.

2.FITO, P.J.
3.CASTRO-GIRALDEZ, M.
4.FITO, P.

5.DALLA ROSA, M.

Modelling

F-08

236

DIELECTRIC SPECTROSCOPY STUDIES FOR CONTROLLING COOKING OPERATION OF
PORK HAM

1.CASTRO-GIRALDEZ, M.
2.FITO, P.J.

3.MAYOR, L

4 BALAGUER, N.

5.FITO, P.

Processing

W-47

238

STUDY OF THE OSMOTIC DEHYDRATION OF KIWI (ACTINIDIA DELICIOSA VAR.
HAYWARD) BY DIELECTRIC SPECTROSCOPY

1.CASTRO-GIRALDEZ, M.
2.FITO, P.J.
3.TYLEWICZ, U.
4.DALLA ROSA, M.
5.FITO, P.

Processing

W-48

239

STUDY OF THE RELATIONSHIP BETWEEN THE TISSUE IN THE AMARANTO FRUIT BY
DIELECTRIC SPECTROSCOPY

1.PRIETO, J.M.
2.CASTRO-GIRALDEZ, M.
3.FITO, P.J.

4 ANDRES, A.

5.FITO,P.

Processing

W-49

240

PASSIVE REFRIGERATION ™AS SYSTEM FOR THE VEGETABLE PRESERVATION

1.FLORINDA FRATIANNI
2.RICCARDO RICCARDI
3.PATRIZIA SPIGNO
4.CARMINE IULIANO
5.ARMANDO CORBO
6.RAFFAELE COPPOLA
7.FILOMENA NAZZARO

Processing

W-50

241

HPLC-ANALYSIS OF POLYPHENOLIC COMPOUNDS IN SPANISH RED WINES AND
DETERMINATION OFTHEIR ANTIOXIDANT ACTIVITY BY RADICAL SCAVENGING ASSAY

1.M.LOPEZ-VELEZ,
2.J.A.DELGADO-PRADO
3.E.GOMEZ-GARCIA
4.F.MARTINEZ-MARTINEZ

Quality

F-70

242

POLYPHENOLIC COMPOUNDS AND ANTIOXIDANT PROPERTIES OF SELECTED
SPANISH RED WINES

1.M.LOPEZ-VELEZ,
2.J.A.DELGADO-PRADO
3.E.GOMEZ-GARCIA
4.F.MARTINEZ-MARTINEZ

Quality

F-71

243

ESSENTIAL OILS ASSPROUTING INHIBITOR ON POTATO TUBERS

1.GOMEZ, D.
2.BOBO, G.
3.ARROQUI, C.
4.VIRSEDA, P.

Quality

F-72

244

CONTROLLED RELEASE OF A MODEL BIOACTIVE COMPOUND FROM K-
CARRAGEENAN/CHITOSAN NANOLAYERED FILMS

1.ANA C. PINHEIRO
2.ANA |. BOURBON
3.MANUEL A. COIMBRA
4.ANTONIO A. VICENTE

Nanotech

T-36

245

MODELING THE MECHANICAL PROPERTIES AND RESPIRATION RATE ON FRESH CUT
PINNEAPLE SUBJECTED TO CHANGES IN TEMPERATURE

1.BENITEZ, S.
2.SEPULCRE, F.
3.CHIUMENTI, M.
4.PUJOLA, M.
5.ACHAERANDIO, |.

Modelling

F-09

246

READY TO USE CALCIUM ENRICHED ROMAINE LETTUCE

1.GRAS, M.L.

2.HUSSAM AHMAD QASEM, M
3.BARRERA, C.
4.VIDAL-BROTONS, D.

Health

T-80

247

FRESH OR BLANCHED VEGETABLES ENRICHED IN CALCIUN BY VACUUM
IMPREGNATION

1.GRAS, M.L.
2.VIDAL-BROTONS, D.
3.ESTERAS, I.

4.FITO, P.

Health

T-81

248

ANTIOXIDANT CAPACITY AND PHENOLICI COMPOSITION OF JUICES FROM
POMEGRANATES STORED IN REFRIGERATION

1.MARIELA LABBE
2.ALVARO PENA
3.CARMEN SAENZ

Quality

F-73

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




249

INFLUENCE OF FRUIT MATURITY AND GROWING REGION ON PHENOLOC CONTENT,
ANTIOXIDANT CAPACITY AND COLOR OF POMEGRANATE JUICES

AUTHORS

1.MARIELA LABBE
2.FELIPE PEREZ
3.CARMEN SAENZ

Quality

SESSION CODE

F-74

250

INFUENCE OF THE ASSOCIATION OF TRANSGLUTAMINASE AND PROTEASES IN THE
BETA-LACTOGLOBULIN ANTIGENICITY

1.MARIANA BATTAGLIN VILLAS-
BOAS

2.ISABELE SERIMARCO
SABADIN

3.RICARDO DE LIMA ZOLLNER
4.FLAVIA MARIA NETTO

Health

T-82

251

ANTIGENICITY TO BOVINE BETA-LACTOGLOBULIN:SPECIFICITY OF MICE IgE TO
HYDROLYSATES OBTAINED WITH DIFFERENT PROTEASES

1.ISABELE SERIMARCO
SABADIN

2.MARIANA BATTAGLIN VILLAS-
BOAS

3.RICARDO DE LIMA ZOLLNER
4.FLAVIA MARIA NETTO

Health

T-83

252

CHARACTERIZATION OF IMMUNOREACTIVITY TO COMMERCIAL HYDROLYSATES IN
FOOD-ALLERGIC PEOPLE

1.MARIANA BATTAGLIN VILLAS
BOAS

2.REGIANE PATUSSI DOS
SANTOS LIMA

3.RAQUEL ACACIA PEREIRA
GONGALVES DOS SANTOS
4.DAIANA GUEDES PINTO
5.CONCEIgAO APARECIDA
VILELLA

6.FLAVIA MARIA NETTO
7.CELSO EDUARDO OLIVIER

Health

T-84

253

EFFECT OF VANILLIN ON THE HEAT RESISTANCE OF LISTERIA MONOCYTOGENES
SCOTT A IN MILK

1.RITA CAVA RODA
2.FULGENCIO MARIN INIESTA
3.AMAURY TABOADA-
RODRIGUEZ

4.1SABEL GARCIA-GARCIA
5.MARIA TERESA VALVERDE

Safety

F-55

255

APPLICATION OF COMMERCIAL BIOSENSORS FOR LACTATE ASSAY IN APPLE JUICES
AND OTHER FOOD PRODUCTS: VALIDATION AND PREPARATION SAMPLES FOR
MEASUREMENTS

1.MALGORZATA PRZYBYT

Processing

W-51

256

ASCORBIC ACID IN TOMATOES DURING REFRIGERATION STORAGE WITH ABSORBING
SHEET OF ETHYLENE

1.PALOP S.
2.0ZDIKICIERLER O.
3.KOSTEKLI M.
4.ESCRIVA M.
5.ESTEVE M.J.
6.FRIGOLA A.

Processing

W-52

257

TOTAL PHENOLICS DETERMINATION IN BABY'S FOOD BASED ON FRUITS AND FRUITS
WITH CEREALS

1.CARBONELL J.M.
2.ESTEVE M.J.
3.FRIGOLA A.

Quality

F-75

258

DETERMINATION OF THE ANTIOXIDANT CAPACITY IN TOMATOES STORED IN
REFRIGERATION WITH ABSORBING SHEET OF ETHYLENE

1.ESCRIVA M.
2.KOSTEKLI M.
3.0ZDIKICIERLER O.
4.PALOP S.
5.ESTEVE M.J.
6.FRIGOLA A.

Quality

F-76

259

MODIFICATIONS IN FATTY ACID PROFILE IN AN ORANGE JUICE-MILK BEVERAGE
PROCESSED BY HIGH HYDROSTATIC PRESSURE

1.BARBA, F.J.
2.ESTEVE, M.J.
3.FRIGOLA, A.

Processing

W-53

260

ENTEROBACTERIACEAE DETERMINATION IN CHILLED MEATS WITH THE SPOILAGE
"BLOWN PACK" OF VACUUM-PACKED

1.FORNAZARI, A.C.Z.
2.MACEDO, M.L.H.
3.CONTRERAS-CASTILLO, C.J.C.
4.JUNQUEIRA, V.C.A.

Safety

F-56

261

PECTINESTERASE EXTRACTION FROM ORANGE JUICE SOLID WASTES

1.E.GARCIA-CASTELLO
2.N.ALCARAZ
3.M.L.GRAS
4.L.MAYOR

5.A. ARGUELLES
6.D.VIDAL

Processing

W-54

262

CONCENTRATION BY REVERSE OSMOSIS OF PRESS LIQUID FROM ORANGE JUICE
SOLID WASTES

1.E.GARCIA-CASTELLO
2.5.CHORQUES
3.L.MAYOR
4.A.ARGUELLES
5.M.L.GRAS

6.D.VIDAL

Processing

W-55

263

STUDY OF THE EFFECT OF IONIZING ENERGY ON THE CROSSLINKING OF AN ACTIVE
EDIBLE COATING

1.M.P.JUNQUEIRA-GONGALVES
2.F.RODRIGUEZ

3.J.BRUNA

4. ATAPIA

5.8.SILVA

Processing

W-56

264

DESARROLLO DE UN PAN INTEGRAL PARA UNA POBLACION CON SINDROME DEL
INTESTINO IRRITABLE (SII)

1.GERMAN OCAMPO JURADO

Health

T-85

265

SPRAY DRYING OF NONI (Morinda citrifolia, L) PULP. FEED OPTIMIZATION

1.ELIOSBEL MARQUEZ
2.DEBORA CASTRO
3.MARGARITA NUNEZ
4.JOSE LUIS RODRIGUEZ

Processing

W-57

266

CHARACTERIZAATION ORF MICROVAWE-VACUUM DRYING OF BUTTON MUSHROOMS
AND CHANTERELLE

1.RUTA GALOBURDA
2.MADARA LAGZDINA

Processing

T-01

267

ADSORPTION OF AMARANTH PROTEINS TO AIR/WATER INTERFACE: RELATIONSHIP
WITH FOAM FORMATION

1.AGUSTIN J.BOLONTRADE
2.JOSE L. ALESSANDRINI
3.ADRIANA SCILINGO
4.MA.CRISTINA ANON

Processing

T-02

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




AUTHORS

SESSION

269

THE EFFECTIVENESS OF THE IN VITRO CALLUS CULTURES OF SALVIA OFFICINALIS L.
ESSENTIAL OILS AS INHIBITORS FOR SALMONELLA TYPHIMURIUM INOCULATED IN
CHICKEN MEAT

1.FLORINA RADU
2.IULIANA POPESCU
3.I0SIF GERGEN
4.HEINZ-DIETER ISENGARD
5.0ANA BOJA

6.0LIMPIA COLIBAR

Safety

F-57

270

ELECTRONIC SENSOR APPLICATION IN THE DETECTION OF FROZENUNFROZEN FISH

1.FUENTES, A.
2.FERNANDEZ-SEGOVIA, |.
3.MENDEZ, EL.L.
4.MASOT, R.

5.ALCANIZ, M.

6.BARAT, J.M.

Processing

T-03

271

CAROTENE CONTAINED IN MINIMALLU PROCESS CARROTS (Daucus carota)

1.GLORIA HELENA GONZALEZ
BLAIR

2.DIANA CAROLINA JIMENEZ
CASAS

3.YUCEMAR PEREZ PARDO

4. MILTON HUGO RODRIGUEZ
DIAZ

5.JESUS ANTONIO GALVIS
VANEGAS

Processing

T-04

272

DETECTION OF PROBLEM WINE FERMENTATION APPLYING MULTIVARIATE
STATISTICS

1.A.URTUBIA U.

Modelling

F-10

274

CARROTS ENRICHED IN PROBIOTIC BACTERIA BY VACUUM IMPREGNATION

1.GRAS, M.L.
2.VIDAL-BROTONS, D.
3.ARROYAVE, A.
4.BETORET, N.
5.MAYOR, L.

Health

T-86

275

COLOOUR MODIFICATIONS IN ORANGE JUICE MILK PROCESSED BY ULTRASOUNDS

1.BARBA, F.J.
2.MENESES., N.
3.JAEGER, H.
4.ESTEVE, M.J.
5.FRIGOLA, A.
6.KNORR, D.

Quality

F-77

276

EFFECT OF HIGH PRESSURE PROCESSING ON TOTAL ANTHOCYNINS, MONOMERICS
AND POLYMERICS IN A BLUEBERRY JUICE

1.BARBA, F.J.
2.JAEGER, H.
3.MENESES, N.
4.ESTEVE, M.J.
5.FRIGOLA, A.
6.KNORR, D.

Processing

T-05

277

IMPACT OF PULSED ELECTRIC FIELDS ON COLOUR MODIFICATIONS IN A BLUEBERRY
JUICE DURING REFRIGERATED STORAGE

1.BARBA, F.J.
2.MENESES, N.
3.JAEGER, H.
4.ESTEVE, M.J.
5.FRIGOLA, A.
6.KNOR, D.

Processing

T-06

279

APPLICATION OF MEMBRANE TECHNOLOGIES TO HIGH QUALITY PROCESS WATER
OBTENTION FOR FOOD INDUSTRY IN DEVELOPING COUNTRIES

1.J.M.ARNAL
2.B.GARCIA FAYOS
3.M.SANCHO

Processing

T-07

281

PURIFICATION OF NATURAL COAGULANT EXTRACTED FROM MORINGA OLEIFERA
SEED: ISOLATION AND CHARACTERIZATION OF ACTIVE COMPOUND

1.B.GARCIA-FAYOS
2.J.M.ARNAL
3.G.VERDU
4.1.RODRIGO

Health

T-87

282

STUDY OF MORINGA OLEIFERA OIL EXTRACTION AND ITS INFLUENCE IN PRIMARY
COAGULANT ACTIVITY FOR DRINKING WATER TREATMENT

1.B.GARCIA-FAYOS
2.JM.ARNAL
3.G.VERDU
4.A.SAURI

Processing

T-08

283

ANTIMICROBIAL ACTIVITY OF ZEIN FILMS WITH ESSENTIAL OILS

1.ARMENDARIZ, A.
2.FERNANDEZ-PAN, I.
3.MATE, J.I.

Safety

F-58

285

MARINE VEGETATION IN MULTINUTRITIONAL BLOCKS. SUSTAINABILITY IN THE FOOD
CHAIN

1.ROSADO-RUBIO J.GABRIEL
2.CASTELLANOS-RUELAS
ARTURO F.
3.CHEL-GUERRERO LUIS A.

4.BETANCUR-ANCONA DAVID A.

Health

T-88

286

EATING CHOICES FOR DEFINITION OF HEALTHY EATING STRATEGIES IN SCHOLAR
CANTEENS

1.G.,CANDEIAS
2.E.OLIVEIRA
3.A.P.VALE
4..M.AFONSO
5.A.S.RODRIGUES
6.N.V.BRITO

Health

T-89

287

EFFECT OF HIGH HYDROSTATIIC PRESSURE ON ANTIOXIDANT ACTIVITY, TOTAL
PHENOLIC AND VITAMIN C CONTENT OF ALOE VERA GEL (ALOE BARBADENSIS
MILLER)

1.ANTONIO VEGA-GALVEZ
2.MARGARITA MIRANDA
3.GIPSY TABILO-MUNIZAGA
4.MARIO PEREZ-WON

Processing

T-09

288

EFFECT OF THE TIME AND TEMPERATURE ON THE RHEOLOGICAL AND
CALORIMETRIC PROPERTIES OF COOKED DOUGH OBTAINED FROM GREEN FRUIT
USING SIX PLANTAIN AND BANANA GENOTYPES

1.NELLY LARA
2.MARCIA GONZALEZ

Processing

T-10

289

ANTIOXIDANT AND CHELATING ACTIVITY OF Jatropha Curcas L. PROTEIN
HYDROLYSATES

1.SANTIAGO GALLEGOS-
TINTORE

2.CRISTINA TORRES-FUENTES
3.JAVIER VIOQUE-PENA
4.JAVIER SOLORZA-FERIA
5.MANUEL ALAIZ

6.JULIO GIRON-CALLE

7.ALMA LETICIA MARTINEZ-
AYALA

Quality

F-78

291

THE EFFECT OF BLUEBERRY ON PHYSICOCHEMICAL, SENSORY AND
MICROBIOLOGICAL PROPERTIES OF YOGURT ICE CREAM

1.MURAT DURAK
2.MUHAMMET DERVISOGLU

Quality

F-79

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




292

EFFECT OF BLUBERRY ADDITION ON MICROFLORA OF YOGHURTS

AUTHORS

1.MUHAMMET DERVISOGLU
2.FEHMI YAZICI

3.HASAN TEMIZ

4.0RGUZ AYDEMIR

5.TALIP KAHYAOGLU

SESSION

Quality

F-80

293

HYBRID FILMS OF LIDPE-TPS-MINERAL FILLER:PROCESSING AND CHARACTERIZATION

1.M.SOTO QUINONES
2.JMORALES CASTRO
3.C.A.GOMEZ ALDAPA
4.H.SOTO VALDEZ
5.T.J.MADERA SANTANA

Processing

T-11

294

EFFECT OF INULIN ACETYLATION ON THE GALLIC ACID MICROENCAPSULATION AND
ITS RELEASE IN AN HYDROPHILIC MODEL

1.PAULA GARCIA
2.JUAN VEGA
3.JOSE SANTOS
4. JORGE CHAVEZ
5.PAZ ROBERT

Processing

T-12

295

DEVELOPMENT OF A FUNCTIONAL WHEY DRINK

1.HERNANDEZ-GRAJALES, T.C.
2.VELEZ-RUIZ, J.F.

Health

T-90

296

STARCH ACETYLATED AS ENCAPSULATING AGENT OF ALPHA TOCOPHEROL AND ITS
RELEASE BEHAVIOUR IN HYDROPHOBIC SOLVENT MODEL

1.PAZ ROBERT
2.JOCELYN TAPIA
3.PAULA GARCIA
4.JOSE SANTOS
5.JORGE CHAVEZ

Processing

T-13

297

A SURVEY ON ELATIONSHIP BETWEEN CONSUMER PREFERENCES TO TEXTURAL
ATTRIBUTES OF COOKED BEAN: RESPONSE SURFACE OPTIMIZATION AND MICRO-
STRUCTURAL OBSERVATIONS

1.SEYED MOHAMMAD TAGHI
GHARIBZAHEDI

2.MEHRAN GHASEMLOU
3.GELARCH MOUSAVINEJAD
4.ZAHRA EMAM-DJMEH

Modelling

F-11

298

USE OF RESPONSE SURFACE METHODOLOGY TO ACHIEVE HIGH LEVELS OF KEFIRAN
PRODUCED BY KEFIR GRAINS GROWN IN WHEY: DEVELOPMENT OF OPTIMIZED
MODEL AND PARTIAL CHARACTERIZATION

1.MEHRAN GHASEMLOU
2.SEYED MOHAMMAD TAGHI
GHARIBZAHEDI

3.GELAREH MOUSAVINEJAD
4.FARAMARZ KHODAIYAN

Modelling

F-12

299

MICROSTRUCTURE OF STARCH GRANULES AND CELLS OF UNCOOKED, ROASTED
AND FRIED POTATO VARIETIES

1.IRISA MURNIECE
2.DACE KLAVA
3.RUTA GALOBURDA
4.DAINA KARKLINA

Processing

T-14

300

ENVIRONMENTAL ANALYSIS OF HPP AS AN ALTERNATIVE TO THERMAL
PASTEURISATION

1.PARDO, G.
2.ZUFIA, J.

Processing

T-15

301

CONTROLLED RELEASE THROUGH MICROENCAPSULATION OF NATURAL
ANTIOXIDANTS FROM ACTIVE PACKGINS MATERIALS

1.A.GALET
2.J.M.BERMUDEZ
3.C.FERNANDEZ
4.S.AUCEJO

Processing

T-16

302

INNOVATE TECHNOLOGIES TO INCREASE THE STABILITY OF POLYPHENOLS AND
VOLATILE COMPOUND IN BOBAL RED WINE

1. ALVAREZ
2.J.L.ALEIXANDRE
3.A.GOMEZ

4.V.LIZAMA
5.M.J.GARCIA
6.J.L.ALEIXANDRE-TUDO
7.J A ANAYA

Processing

T-17

303

RELATIONSHIP BETWEEN GRAPE MATURITY AND QUALITY OF BOBAL RED WINES

1..SANCHEZ
2.J.L.ALEIXANDRE
3.M.J.GARCIA

4.1 ALVAREZ

5.V.LIZAMA

6.J.L. ALEIXANDRE-TUDO

Quality

F-81

304

IMPACT OF UV-C RADIATION ON TOMATO (Lycopersicum esculentum L., cv. Zinac)
QUALITY AND MICROBIAL LOAD DURING REFRIGERATION STOGE

1.JOAQUINA PINHEIRO
2.CARLA ALEGRIA
3.MANUELA SOL
4.MARTA ABREU
5.ELSA M. GONCALVES
6.CRISTINA LM.MSILVA

Safety

F-59

305

NOVEL EDIBLE COATINGS BASED ON PROPOLIS EXTRACTS FOR PRESERVING HIGH
QUALITY OF TABLE GRAPES

1.CLARA PASTOR
2.LAURA SANCHEZ-GONZALEZ
3.AMPARO CHIRALT

4.CHELO GONZALEZ-MARTINEZ
5.MAITE CHAFER

Packaging

T-45

306

THE ROLE OF CONSUMERS IN "FOOD SAFETY OBJETIVES" AS A CONSEQUENCE OF
THE PRESENCE OF LISTERIA MONOCYTOGENES IN VEGETABLE PRODUCTS

1.E.DOMENECH
2.M.A.FERRUS
3.L.BALLESTEROS
4.Y. MORENO
5.I.ESCRICHE

Safety

F-60

307

EFFECT OF DIFFERENT INDUSTRIAL PROCESS OPERATIONS ON THE EVLUTION OF
HMF IN ROSEMARY HONEY

1.M VISQUERT
2.P.FITO
3.E.DOMENECH
4.1 ESCRICHE

Processing

T-18

308

PHYSICOCHEMICAL PARAMETERS AND COLOUR AS A TOOL TO DISTINGUISH LEMON
TREE HONEY FROM ORANGE TREE HONEY

1.M.KADAR
2.M.JUAN-BORRAS
3.E.DOMENECH
4.1.ESCRICHE

Quality

F-82

309

THE ROLE OF PUBLIC ADMINISTRATION IN THE INSPECTION OF THE SELF-CONTROL
CARRY OUT BY SMALL VALENCIAN FOOD COMPANIES

1.E.DOMENECH
2.J. A AMOROS
3.M.VISQUERT
4.1 ESCRICHE

Safety

F-61

310

A STATISCAL SYSTEM AS A TOOL TO CONTROL QUALITY IN THE INDUSTRIAL
RECEPTION OF HONEY

1.M.JUAN-BORRAS
2.J.M.CAROT
3.E.DOMENECH
4.1.ESCRICHE

Quality

F-83

Code for days of display: W (Wednesday 27); T (Thursday 28); F (Friday 29)




AUTHORS

SESSION

311

A CONSUMER APPROACH OF FARMED AND WILD WET-SALTED COD

1.L.GALLART
2.E.DOMENECH
3.JUAN-BORRAS
4.1.ESCRICHE

Quality

F-84

312

CONSUMER SURVEY ON THE HANDLING OF FROZEN VEGETABLES FROM THE SHOP
TO CONSUMPTION

1.E.DOMENECH
2.M.A.FERRUS
3.A.CONCHADO
4.L.GALLART
5.I.ESCRICHE

Quality

F-85

313

INACTIVATION PREDICTIVE MODELLING OF CRYPTOSPORIDIUM OOCYSTS AND
GIARDIA CYSTS IN WASTEWATER TREATED WITH ULTRAVIOLET LIGHT

1.E.DOMENECH
2.1.AMOROS
3.J.L.LONSO
4.1 ESCRICHE

Safety

F-62

314

EFFECT OF IONIZING ENERGY ON QUILLAJA SAPONARIA EXTRACTS TO BE USED AS
AN ANTIMICROBIAL AGENT ON EDIBLE COATING

1.G.E.ZUNIGA
2.M.P.JUNQUEIRA-GONGALVES
3.M.PIZARRO

4.R.CONTRERAS

5.A.TAPIA

6.S.SILVA

Packaging

T-46

315

USE OF QUILLAJA SAPONARIA EXTRACTS IN EDIBLE COATINGS TO REDUCE THE
IMPACT OF BOTRYTIS CINEREA ON FRAGARIA FRUITS

1.G.E.ZUNIGA
2.M.P.JUNQUEIRA-GONGALVES
3.R.CONTRERAS
4.H.BARRIENTOS

Packaging

T-47

316

HEAT-INDUCED GELATION PROPERTIES OF PORCINE PLASMA AT ACID pH: EFFECT OF
THE PARTIAL REPLACEMENT OF ITS PROTEINS WITH HAEMOGLOBIN HYDROLYSATE

1.SAGUERE.
2.ILLANES, A.
3.ESPIGULE, E.
4.PARES, D.
5.HURTADO, S.
6.TOLDRA, M.
7.CARRETERO,C

Quality

F-86

317

SOLID-LIQUID AFFINITY IN MALTODEXTRIN AGGLOMERATES

1.LESVIA SOFIA MERAZ
TORRES

2.MARIA XIMENA QUINTANILLA
CARVAJAL

3.HUMBERTO HERNANDEZ
SANCHEZ

4.GUSTAVO FIDEL GUTIERREZ
LOPEZ
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