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adsorption of phenolic compounds from olive mill
wastewater, 207

kolkhoung (Pistacia khinjuk)
fruits of, used for the production of hull and kernel
oil, 81

laccase
spraying the leaves with, to improve the quality and
aroma of summer tieguanyin oolong tea, 180
Lactobacillus reuteri
enhanced production of 3-hydroxypropionic acid in,
by catabolite repression, 331
laminated baked product
the effect of flour characteristics and dough proper-
ties on, 446
laminated dough
the effect of flour characteristics on the properties of
baked products made from, 446

lignocellulosic materials
as substrate for prebiotic xylooligosaccharide
production by Aspergillus fumigatus, 428

lipid oxidation
prevention of, in pork sasusages treated with
Pistacia lentiscus L. fruit and leaf extracts, 472
prevention of, in pork meat batter treated with
Caesalpinia spinosa pod powder during chilled
storage, 419

liquid chromatography/ion trap mass spectrometry
application of, for detection of ergot alkaloids and
their isomers in rye-based food products, 18

Listeria monocytogenes
antagonistic effect of Pseudomonas sp. CMI-1 isolated
from raw food of animal origin on, 223
the efficiency of UVC radiation in the inactivation
of, on beef-agar food models, 231

low-carbohydrate diet
regulation of body mass by consumption of
protein-enriched pasta in, 298

low-fat beef burgers
application of D-optimal mixture design for optimal
addition of inulin, B-glucan and breadcrumbs to,
containing pre-emulsified canola and olive oil
blend, 436

lupin
nutritional value and physiological properties of rat
diet with, fermented with Candida utilis, 286

lyophilisation
of maltodextrin-microencapsulated anthocyanins
from jucara palm (Euterpe edulis Mart.) fruit for
application in food, 385
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M

macroelements
determination of, in bark, fruit exocarp, mesocarp
and seeds of service tree (Sorbus domestica L.), 463
Marasca cv.
influence of processing on total polyphenols,
anthocyanins, hydroxycinnamic acids and antioxi-
dant activity of, concentrated juice, 215
mastic tree (Pistacia lentiscus)
as a source of antioxidant compounds used for fat
preservation in pork sausages, 472
maximized autotransporter-mediated expression (MATE)
for surface display and secretion of recombinant
proteins in Escherichia coli, 251
mCherry
surface display of, red fluorescent protein, by
maximized autotransporter-mediated expression
(MATE), 251
microbial deactivation
of Listeria monocytogenes by UVC radiation in
beef-agar food models, 231
microelements
determination of, in bark, fruit exocarp, mesocarp
and seeds of service tree (Sorbus domestica L.), 463
microencapsulation
of anthocyanins from jugara palm fruit, for stabilisa-
tion of natural food colourant, 385
microstructure
influence of xantan gum on, of zein-based blend
films made from biodegradable material, 348
microwave-assisted convective drying
impact of pretreatment with salt and potassium
metabisulphite on quality attributes of onion shreds
during, 57
minced pork meat
improvement of the quality of, after the addition of
tomato pulp powder fermented by Pediococcus pento-
saceus KTUO05-9 and Lactobacillus sakei KTU05-6, 163
minerals
content of, in gluten-free cookies made with
buckwheat and rice flour, 38
modelling
of the adsorption kinetics of phenolic compounds
from olive mill wastewater onto activated carbon, 207
moderate halophile
optimization of the production of proteases in the
saline environment by, Virgibacillus sp. SK37, 136
Mollar de Elche cultivar
influence of the degree of ripeness on physicochemi-
cal changes and antoxidant activity of skin, pellicle,
seed and juice of, of pomegranate, 397
myo-inositol
improvement of bioaccessibility of, in rye bread
using phytases, 66

N

nanocomposite
preparation and application of LDPE/ZnO, used for
the extention of the shelf life of fresh strawberries, 488

nanofiltration
concentration and purification of fructooligosaccha-
rides from the yacon root extract using, 190

1-naphtalenacetic acid
use of, as a growth stimulator and inducer of
rosmarinic acid production by Coleus blumei tissues
in vitro, 3

natural antioxidants
prevention of lipid oxidation in pork sausages by,
from mastic tree (Pistacia lentiscus) fruit and leaf
extracts, 472
from tara (Caesalpinia spinosa), used for the oxidation
and colour stability of pork meat batter during
chilled storage, 419

natural colourant
improvement of the stability of, by microencapsula-
tion of anthocyanins with maltodextrin, for applica-
tion in food, 385

nitrification
of ammonium from municipal wastewater by
Nitrosomonas europaea, stimulated by static magnetic
field, 201

nonthermal decontamination
of beef-agar food models by shortwave ultraviolet
light (UVC) inactivation of Listeria monocytogenes, 231

Nypa fruticans
effect of ethanol stress on fermentation performance
of Saccharomyces cerevisize immobilized on leaf
sheath of, 96

(6]

obesity
prevention of, by consumption of nutritionally
balanced, protein-enriched pasta, 298
Oblacinska cv.
influence of processing on total polyphenols,
anthocyanins, hydroxycinnamic acids and antioxi-
dant activity of, concentrated juice, 215
oil-in-water emulsion
stability of, prepared from starch propionates, 278
olive wastewater treatment
by activated carbon used as an adsorbent of
phenolic compound residues, 207
OmpT
cleavage mediated by, for recombinant passenger
mCherry secretion through maximized autotrans-
porter-mediated expression (MATE) in Escherichia
coli, 251
onion
influence of pretreatment with salt and potassium
metabisulphite on the quality of, shreds after
drying, 57
oxidation
of fatty acids in functional whey beverages enriched
with flaxseed oil, 110
oxidative stability
of kolkhoung (Pistacia khinjuk) hull and kernel oil, 81
oxytetracycline
degradation kinetics of, in different types of honey
stored in dark at 25 °C during 6 months, 154
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paralytic shellfish poison
detection of, from red tide, by fluorescence dying of
saxitoxin-binding aptamers, 337

pasta
preparation of, with high content of plant protein
and nutritional value, used in low-carbohydrate
diet, 298

pea flour
physicochemical and functional properties of
proteins from, as an alternative to animal-based
counterparts, 269

Pediococcus pentosaceus T1
antilisterial effect of, in salmon fillets, 29
used as a starter to control overmaturation of
kimchi, 29

pencil graphite electrode
used for sensitive determination of quercetin in fruit
juices, 379

Penicillium sp.
evaluation of the antifungal effects of rosemary,
salvia, oregano and clove essential oils in vitro
against, in Italian salami, 342

permeability
evaluation of the influence of xantan gum on, of
zein-based blend films made from biodegradable
material, 348

phenolic compounds
extraction of, from mastic tree (Pistacia lentiscus)
fruit and leaf by different solvents, for use in pork
sausages, 472

phenolics
determination of, in bark, fruit exocarp, mesocarp
and seeds of service tree (Sorbus domestica L.), 463

phenols
content of, in different chokeberry products, 171
content of, in Malvazija Istarska white wines
produced by prolonged fermentation and macera-
tion, and maturation in wooden barrels, 407
addition of spices rich in, for the improvement of
sensory properties, biological value and shelf life of
cottage cheese, 454

phenotype simulation
investigation of sporulation efficiency in different
variations of budding yeast Saccaharomyces cerevisiae,
367

phospholipids
hydrolysis of, by immobilized phospholypase A,
from Thermomyces lanuginosus for degumming of
rice bran oil, 91

phospholypase A,
from Thermomyces lanuginosus, immobilized in
calcium alginate for degumming of rice bran oil, 91

physicochemical parameters
used for the assessment of plant and cereal proteins,
as an alternative to animal-based counterparts, 269

physicochemical properties
of propionylated corn starch used as a stabiliser, 278
of skin, pellicle, seed and juice of Mollar de Elche
cultivar of pomegranate during different degrees of
ripening, 397

phytic acid
enzymatic degradation of, in dough by 6-phytase A
and phytase B, 66
plant extracts
prevention of lipid oxidation by, from mastic tree
(Pistacia lentiscus) fruit and leaf extracts, 472
plant protein extract
preparation of, with high protein content and high
nutritional value for low-carbohydrate diet, 298
plant proteomics
used for the identification of proteins expressed in
emmer (Triticum dicoccum) grain after infection with
Fusarium graminearum, 261
plasmid curing
for the detection of new genes for bacteriocin
synthesis in Lactococcus lactis ssp. lactis BGBM50, 237
plastochromanol-8
influence of climate, variety and production process
on the content of, in flaxseed oil, 496
polyphenol adsorption
onto activated carbon, from olive mill wastewater as
a function of adsorbent quantity and temperature,
207
polyphenolic content
in processed concentrated sour cherry juice originat-
ing from two different cultivars, Marasca and
Oblacinska, 215
pretreatment
impact of, with salt and potassium metabisulphite
on the quality of dried onion shreds, 57
probiotic
used as inoculum for the production of novel,
functional fermented whey-based drinks, 307
prolonged maceration
phenolic and aroma composition of Malvazija
istarska white wine produced by, 407
proteases
hydrolysis by, used for fish sauce production from
sardine and anchovy, 87
optimization of the production of, in the saline
environment by halophile Virgibacillus sp. SK37, 136
protein quality
of instant whole beans (Phaseolus vulgaris), 48
Prunus cerasus (sour cherry)
degradation of anthocyanins in juice from, during
heat treatment at different temperatures, 354
purification
of yacon root froctooligosaccharides, using mem-
brane technology, 190
of a fibrinolytic enzyme produced by Rhizopus
microsporus var. tuberosus, 243

Q

quality
of chokeberry juices, powders, fruit tea, capsules
and dried fruits, 171

quercetin
determination of, in fruit juices by voltammetry on
disposable graphite lead, 379
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QTL (quantitative trait loci) analysis
of phenotypic variation in budding yeast Saccharo-
myces cerevisiae, 367

R

rats
nutritional value and physiological properties of
Candida utilis-fermented lupin seeds in, 286

ready-to-eat beef
inactivation of Listeria monocytogenes in, by UVC
radiation, 231

red tide
detection of saxitoxin (STX) produced by shellfish
from, by differentiating fluorescence from STX-
-binding aptamers, 337

rehydration
characteristics of instant whole beans, 48

response surface methodology
used for optimizing the production of proteases in
the saline environment by moderate halophile
Virgibacillus sp. SK37, 136

reverse 0sSmosis
production of ultraflitration permeate from whey
concentrated by, 307

Rhizopus microsporus var. tuberosus
purification and characterisation of a fibrinolytic
enzyme produced by, 243

rice bran oil
degumming of, by immobilized phospholypase A,
from Thermomyces lanuginosus, 91

rice flour
properties of, used for the production of gluten-free
cookies, 38

ripening stages
influence of, on physicochemical changes and
antoxidant activity of skin, pellicle, seed and juice of
Mollar de Elche cultivar of pomegranate, 397

root
of Coleus blumei for rosmarinic acid production in
vitro, 3

rosmarinic acid
production of, by Coleus blumei tissues in the
presence of growth stimulators, 3

rye
determination of ergot alkaloids in, by liquid
chromatography/ion trap mass spectrometry, 18

Saccharomyces cerevisiae
ethanol tolerance of, immobilized on Nypa fruticans
leaf sheath, 96

salmon fillets
extending the shelf life of, by Pediococcus pentosaceus
T1 isolated from kimchi, 29

salt
influence of, on protease activity during fish sauce
production, 87

sardine
fish sauce production from, by proteases in saline
solutions, 87

saxitoxin
detection of, from shellfish in red tide, by binding to
fluorescently dyed aptamer, 337

secretion
of recombinant proteins in Escherichia coli by
maximized autotransporter-mediated expression
(MATE), 251

sensory properties
of gluten-free cookies made with buckwheat and
rice flour, 38

sensory quality
of instant whole beans (Phaseolus vulgaris), 48
improvement of, of summer tieguanyin oolong tea
by treatment with exogenous laccase and
a-galactosidase, 180

sequencing batch reactors
removal of ammonium nitrogen from municipal
wastewater in, using Nitrosomonas europaea and
static magnetic field, 201

service tree (Sorbus domestica L.)
determination of nutrient composition and antioxi-
dant activity of, by measuring the levels of macro-
and microelements, total phenolics, flavonoids and
tannins, 463

shortwave ultraviolet light (UVC)
the efficiency of, in the inactivation of Listeria
monocytogenes on beef-agar food models, 231

siderophore
of fluorescent Pseudomonas sp. as inhibitory com-
pound against Listeria monocytogenes, 223

solar saltern
as a habitat for halophilic archaeon Haloferax sp.
HA10 for extracellular amylase production, 11

solid fat content
as a measure of total interesterification of fully
hydrogenated soybean oil and walnut oil blends,
361

solid-state fermentation
of tomato pulp powder by Pediococcus pentosaceus
KTUO05-9 and Lactobacillus sakei KTUO05-6, used for
the improvement of minced meat quality, 163

sour cherry
influence of cultivar and industrial processing on
polyphenols, anthocyanins, hydroxycinnamic acids
and antioxidant activity of, in concentrated juices,
215

soya and maize concentrates
physicochemical and functional properties of
proteins from, as an alternative to animal-based
counterparts, 269

soybean oil
comparison of nutritional and physical characteris-
tics of fat base produced from, by chemical and
enzymatic interesterification, 361

spices
development of novel cottage cheese containing
different, for the improvement of sensory proper-
ties, biological value and shelf life, 454
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sporulation inheritance
investigation of, in the budding yeast Saccharomyces
cerevisiae, 367

stabiliser
physicochemical characteristics of propionylated
corn starch used as, 278

starch propionate
synthesis and physicochemical properties of, for
application as a stabiliser, 278

static magnetic field
effect of, on the oxidation and removal of ammo-
nium by Nitrosomonas europaea from municipal
wastewater, 201

strawberry
prevention of microbial degradation of, by applica-
tion of LDPE/ZnO nanocomposite packaging
material, 488

streptomycin
degradation kinetics of, in different types of honey
stored in dark at 25 °C during 6 months, 154

stress relaxation
used for the determination of the properties of
laminated salty baked products made from wheat
flour, 446

sulphathiazole
degradation kinetics of, in different types of honey
stored in dark at 25 °C during 6 months, 154
summer tieguanyin oolong tea
attenuation of bitter taste and improvement of
aroma of, by exogenous enzymatic treatment, 180
surface analysis
of beef-agar media and LSA plates by white light
interferometer, 231
surface display
of recombinant proteins in Escherichia coli using
maximized autotransporter-mediated expression
(MATE), 251

tannins
determination of, in bark, fruit exocarp, mesocarp
and seeds of service tree (Sorbus domestica L.), 463
tensile properties
evaluation of the influence of xantan gum on, of
zein-based blend films made from biodegradable
material, 348
Thermomyces lanuginosus
isolation and immobilization of phospholypase A,
from, for degumming of rice bran oil, 91
thin layer model
effect of blanching time and air temperature on
drying kinetics in, of black carrot shreds, 324
tocopherols
influence of climate, variety and production process
on content of, in flaxseed oil, 496

tomato pulp powder
use of, for the improvement of the quality of
ready-to-cook minced meat by Pediococcus pentosa-
ceus KTU05-9 and Lactobacillus sakei KTU05-6, 163

total viable count
used for the assessment of antimicrobial activity of
mastic tree (Pistacia lentiscus) fruit and leaf extracts
added to pork sausages, 472

trans-resveratrol
content of, in grape berry skins during ripening and
in wines, determined by HPLC, 73

triacyglycerol
influence of structure and composition of, on
physical, chemical and nutritional properties of
natural lipids, 361

tumour
tissues of Coleus blumei for rosmarinic acid produc-
tion in vitro, induced by Agrobacterium tumefaciens
A281 and B6S3, 3

two-locus epistasis
effect of various types of, on sporulation efficiency
in budding yeast Saccaharomyces cerevisiae, 367

U

ultrafiltration
concentration and purification of fructooligosaccha-
rides from the yacon root extract using, 190
ultrafiltration permeate
use of, in the production of novel functional
fermented whey-based drinks, 307
ultrasound
used for the extraction of albumin from defatted
pumpkin seed powder, 479
ultrasound-assisted extraction
antioxidant and antimicrobial activities of Brassica
oleracea var. capitata extracts obtained by, 102

v

variety
influence of, on bioactive compounds in flaxseed oil,
496

vegetable proteins
physicochemical and functional properties of, as an
alternative to animal-based counterparts, 269
Virgibacillus sp. SK37
optimization of the production of proteases by, in
the saline environment, 136
voltammetry
determination of quercetin in fruit juices by, on
disposable graphite lead, 379

w

walnut oil
comparison of nutritional and physical characteris-
tics of fat base produced from, by chemical and
enzymatic interesterification, 361

wheat flour quality parameters
influence of, on the characteristics of laminated salty
baked products, 446
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whey
physicochemical parameters of functional, bever-
ages with flaxseed oil, 110
whey protein concentrate
use of, in the production of novel, functional
fermented drinks, 307
white light interferometer
used for measurement of surface roughness of
beef-agar media and Listeria selective agar, 231
white wine
phenolic and aroma composition of Malvazija
istarska, produced by prolonged fermentation and
maceration, and maturation in wooden barrels, 407
wine
content of trans-resveratrol determined by HPLC, 73
wine aroma
of Malvazija istarska produced by prolonged
fermentation and maceration, and maturation in
wooden barrels, 407
wine maturation
effect of prolonged, in wooden barrels on phenolic
and aroma composition of Malvazija istarska white
wines, 407

X

Xanthomonas campestris pv. phaseoli KM 24 mutant
purification and characterization of extracellular
endoinulinase from, by gel filtration chromatogra-
phy, 146

xylanases
from Aspergillus fumigatus used for the production
of prebiotic xylooligosaccharides from bagasse, 428

xylooligosaccharides
production of prebiotic, using bagasse as a substrate
for Aspergillus fumigatus growth, 428

Y

yacon (Smallanthus sonchifolius)
concentration and purification of fructooligosaccharides
from the roots of, using membrane technology, 190

z

ZnO nanoparticles
antimicrobial properties of, used for the production of
nanocomposite films for strawberry packaging, 488





