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Introduction 

Food science is the activated science adherent to the abstraction of food, Aliment scientists advance new means to yield raw 

agronomical articles and about-face them into the aliment articles that consumers wish to buy Aliment scientists administer 

the attempt of basal sciences, such as biology, chemistry, engineering, physics and attitude to the problems of aliment 

production. They use their compassionate of the basal sciences to appraise aspects of aliment accomplishment such as: 

customer acceptability, economics, comestible quality, assembly and safety. 

 

Activities of aliment scientists cover the development of new aliment products, architecture of processes to aftermath these 

foods, best of packaging materials, shelf-life studies, and acoustic appraisal of articles application panels or abeyant 

consumers, as able-bodied as microbiological and actinic testing [1-6]. Aliment scientists may abstraction added axiological 

phenomena that are anon affiliated to the assembly of aliment articles and its properties. Aliment science brings calm assorted 

accurate disciplines. It incorporates concepts from fields such as microbiology, actinic engineering, and biochemistry. 

 

The accent of the role of aliment in people’s lives is unquestionable, and aural this ambience the affair of aliment assurance is 

accepting backbone every day, principally due to its able accord with assorted foodborne diseases [7,8]. Back it is accepted 

that ability of aliment assurance anon influences attitudes accompanying to aliment safety, the connected charge for training 
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courses aimed at aliment handlers is evident [9-12]. The accent of the use of training courses accompanying to aliment 

assurance accustomed by professionals from the aliment breadth is generally appear and the accent of periodically 

demography these courses afresh was apparent in the plan of JM Latorres and coauthors, back the abstracts were done with 

an ambition accessible which had already taken training courses involving the capacity of aliment assurance and acceptable 

hygiene practices [13]. 

 

Food Handlers and Restaurant Staff as a Source for Food Contamination  

With the acceptance of the comestible association and the new role of the cooks as media icons, some of the acceptable 

practices of actual hygiene for items such as the alive compatible are getting underestimated. This abstraction demonstrates 

the bacterial amount of some accessories (rings, tattoos, watches, etc.) as sources of cross-contamination for foods [14,15]. 

The purpose of this commodity is to reinforce one of the basics of aliment assurance such abatement of claimed accessories 

as an agency of; the acceptable practices of hygiene in aliment handlers. In band with this purpose, samples from gastronomy 

sciences acceptance were calm as adumbrative of a comestible plan environment. Sampling action was done through a besom 

accumulating adjustment from accessories such as piercings, rings, bracelets, earrings, necklaces, (and afresh done tattoos) un 

removed while developing comestible abilities in accident of aliment cross-contamination, either affable or cat-and-mouse 

tables [16-20]. After the aliment of 10-1 and 10-2 sample dilutions for 48 hours in ability conditions, the after-effects showed 

a bright calculation of Entero bacteriaceae, and Staphylococcus in these accessories and even, some colonies of Escherichia 

Coli were detected in some of these abettor samples as an indicator of begrimed contamination. In the ablaze of these results, 

it is apparent the accent of advancement aseptic dress cipher in those able practices that absorb any affectionate of aliment 

acquaintance in a comestible environment [21,22]. 

 

Food Technology 

Food technology is the abstruse aspects. Early accurate analysis into aliment technology concentrated on aliment preservation 

[23-26]. Nicolas Appert’s development in 1810 of the canning action was an absolute event. The action wasn’t alleged 

canning again they did not absolutely apperceive the assumption on which his action worked, but canning has had an above 

aliment canning techniques [27,28]. 

 

Extrusion-cooking is accretion acceptance in the all-around agro-food processing industry, decidedly in the aliment and 

augment sectors [29-30]. Banishment affable is a high-temperature, short-time action in which moistened, expansive, and 

civil and pertinacious raw actual is used [31-33]. Aliment abstracts are plasticised and adapted in a minute by an aggregate of 

moisture, pressure, temperature and automated shear, consistent in atomic transformation and actinic reactions. It is reduces 

the microbial calculation and inactivates the enzymes [34,35]. It is a multi-step, multi-function thermal or automated process, 

has acceptable a ample amount of aliment applications. Beneficial changes in the bioavailability as able-bodied as in the 

agreeable of nutrients may yield abode during extrusion. The mechanisms basal these changes as able-bodied as the access of 

action altitude and aliment mix composition [36-38]. Special accent is placed on the physico-chemical and actinic 

modifications of protein, starch and comestible fiber [39]. Extrude artefact can be categorized for an accurate appliance 

depending on their anatomic backdrop such as baptize assimilation and baptize solubility index, amplification ratio, 

aggregate body and bendability of the dough [40-45]. 
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Drying of Green Leafy Vegetables using Microwave Oven Dryer 

Green abounding vegetables (GLVs) are awful decaying but can be preserved by assorted methods including aridity which is 

eco-friendly and calmly adoptable [46-49]. An analysis was undertaken to abstraction the aridity of GLVs (fenugreek, 

coriander, spinach, mint, shepu and back-scratch leaves) and its aftereffect on quality. Bake dehydration characteristics of 

GLVs were adjourned at 5 altered bake achievement admiral alignments from 135-675 Watts (W) were acclimated for 

dehydration GLVs. The Results adumbrated that, as the bake achievement ability added to 675 W from 135 W [50], the 

dehydration time decreased decidedly by 64%. GLVs broiled in 135, 270 and 405 W ability bedevilled college protein 

(21.34, 20.21, and 19.42 g/100gdm) than that in case of 540 and 675 W bake achievement powers. The coriander, fenugreek 

and broiled at lower achievement ability in bake oven, bedevilled decidedly college calcium (296.14, 264.97 and 277.22 

mg/100g, respectively) than GLVs broiled at college bake achievement power [51-53]. Chlorophyll agreeable was begun to 

be college in bake oven broiled (58.23%) and coriander (82.81%) at 135 W bake achievement power. Bake oven broiled 

GLVs could be stored for about 3 weeks in packaging actual of metalized polyester (MP), beneath acute action (45°C, 95% 

RH) [54,55]. However, the shelf activity of these GLVs broiled in bake oven could be predicted to be minimum six months if 

stored in metalized polyester (MP) at 65% RH and 30°C temperature [56-58]. 

 

Processing 

Millets are nutritionally affluent and absorb an important abode in the diet of humans in abounding regions of the world 

[59,60]. Although millets are nutritionally above to cereals their appliance as an aliment is still mostly bedfast to the 

acceptable consumers and citizenry of lower bread-and-butter strata. The altitude change, baptize scarcity, citizenry increase, 

crumbling yields of above cereals [61,62], able admission to abundant food, deepening bounded agro-food systems present a 

claiming to scientists and nutritionists to investigate the possibilities of producing, processing, and utilizing added abeyant 

aliment sources to end ache and poverty [63-65]. However, the appropriate appearance of the millets, their benign uses and 

bloom alertness of the customer accept fabricated aliment scientists and engineers to advance assorted aliment articles and 

mechanize the processes. The present cardboard reviews the processes, assorted acceptable and accessibility foods including 

ready-to-eat (RTE) aliment articles developed from millets and their characteristics [66]. 

 

Food Addiction 

Food addiction Aliment addiction has behavioral and acoustic qualities that resemble actuality corruption and dependence. 

Increased appetite for aliment or food-related substances leads to an acute accompaniment of pleasure, energy, or excitement 

[67,68]. Adipose individuals behave abnormally than accustomed abounding individuals in accord to aliment stimuli and 

reward. While abounding board that aliment addiction is associated with development of blubber in assertive individuals, not 

all adipose individuals’ accretion weight because they are absorbed to food [69-75]. 

 

Discussion 

It is an acceptance for humans that they are absurd to get a foodborne affliction and Instead of the prevalence, humans 

sometimes are not acquainted of it because of its array of affection or their abiding time of incubation, authoritative it 

difficult to chronicle affection with an aliment origin [76-80]. Usually, they are advised as a simple stomach ache or 

postprandial ache after acumen their absolutely etiology [81,82]. In this abstraction it is as well as accent that the bacterial 

amount of some accessories, Aliment addiction, Processing and aliment technology, Aliment combinations etc [83-85]. 
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Conclusion 

The present abstraction demonstrates that an attack has been fabricated to altercate avant-garde patents accompanying to gut 

bloom as able-bodied as several atypical applications including obesity, diabetes, cardiovascular diseases, cancer, viral 

diseases and congenital errors of metabolism of altered aliment varieties, to get acquaintance of humans apropos aliment 

combinations, assurance and its claim on circadian activity studies [86-90]. Evaluation of abstraction affidavit and analysis 

online writing appearance on present analysis comments, obviously, this blazon of studies cans no best implemented 

attributable to ethical reasons [91-101]. 

REFERENCES 

1. Dixit Y, Wagle A, Vakil B. Patents in the Field of Probiotics, Prebiotics, Synbiotics: A Review. J Food Microbiol 

Saf Hyg. 2016;1:111. 

2. Dawson P, Northcutt J, Parisi M, et al. Bioaerosol Formation and Bacterial Transfer from Commercial Automatic 

Hand Dryers. J Food Microbiol Saf Hyg. 2016;1:108. 

3. Shehzad K, Wajahat A, Kamal T, et al. Preservation of Mango Slices in Sucrose Solution with Various 

Concentrations . J Food Microbiol Saf Hyg. 2016;1:109. 

4. Zhao T. Biofilm Formation of Foodborne Pathogens and their Control in Food Processing Facilities. J Food 

Microbiol Saf Hyg. 2016;1:110. 

5. Bartz M, Buyukyavuz A, Dawson E, et al. Transfer of Escherichia coli while using Salad Tongs. J Food Microbiol 

Saf Hyg. 2016;1:112. 

6. Tope AM, Hitter AC, Patel SV. Evaluation of Antimicrobial Resistance in Enterobacteriaceae and Coliforms 

Isolated on Farm, Packaged and Loose Vegetables in Kentucky. J Food Microbiol Saf Hyg. 2016;1:113. 

7. Mitterer-Daltoe ML. Application of the Word Association Cognitive Technique in the Evaluation of Food Safety 

Perception. J Food Microbiol Saf Hyg. 2016;1:114. 

8. Zhao T. Approaches for Reduction of Shiga Toxin-Producing Escherichia coli and Salmonella on Hide of Cattle. J 

Food Microbiol Saf Hyg. 2016;1:101. 

9. Diop MB, Alvarez VB, Guiro AT, et al. Efficiency of Neutralized Antibacterial Culture Supernatant from 

Bacteriocinogenic Lactic Acid Bacteria Supplemented With Salt in Control of Microorganisms Present in 

Senegalese Artisanally Handled Fish by Immersion Preservative Technology During Guedj Seafood Processing at 

10°C and 30°C. J Food Microbiol Saf Hyg. 2016;1:102. 

10. Althaus D, Zweifel C, Johler S, et al. Performance of the Assurance GDS® Assay for the Detection of L. 

monocytogenes in Pure Cultures and Spiked Food Samples. J Food Microbiol Saf Hyg. 2016;1:103. 

11. Gámez MN, Lombar MM, Carcedo I, et al. Pathogen Persistence in Restaurant Menus: Comparison between 

Materials. J Food Microbiol Saf Hyg. 2016;1:104. 

12. Mengual Lombar M, Gamez NM, Carcedo I, et al. Accessories of Food Handlers and Restaurant Staff as a Source 

for Food Contamination. J Food Microbiol Saf Hyg. 2016;1:105. 

13. Pandey KR, Vakil BV. Functional Characterization of Bacteriophage Resistant Mutants of Probiotic B. coagulans. J 

Food Microbiol Saf Hyg. 2016;1:106. 

14. Amadi EN, Kiin-Kabari DB. Nutritional Composition and Microbiology of Some Edible Insects Commonly Eaten 

in Africa, Hurdles and Future Prospects: A Critical Review. J Food Microbiol Saf Hyg. 2016;1:107. 



www.tsijournals.com | March-2017 

5 

 

15. Thao HM, Noomhorm A. Physiochemical Properties of Sweet Potato and Mung Bean Starch and Their Blends for 

Noodle Production. J Food Process Technol. 2011;2:105. 

16. Goula AM, Adamopoulos KG. Rheological Models of Kiwifruit Juice for Processing Applications. J Food Process 

Technol. 2011;2:106. 

17. Khan MA, Semwal AD, Sharma GK, et al. Development and Evaluation of Long Shelf-Life Ambient Stable 

Chapaties Without The Use of Chemical Preservatives. J Food Process Technol. 2011;2:107. 

18. Akhtar M, Chan P, Safriani N, et al. Concentration of Apple Juice Using Spinning Disc Reactor Technology. J Food 

Process Technol. 2011;2:108. 

19. Bejar AK, Kechaou N, Mihoubi NB. Effect of Microwave Treatment on Physical and Functional Properties of 

Orange (Citrus Sinensis) Peel and Leaves. J Food Process Technol. 2011;2:109. 

20. Jambrak AR. Experimental Design and Optimization of Ultrasound Treatment of Food Products. J Food Process 

Technol. 2011;2:102e. 

21. DURLU-ÖZKAYA F, ÖZKAYA MT. Oleuropein using as an Additive for Feed and Products used for Humans. J 

Food Process Technol. 2011;2:113. 

22. Aberoumand A. Protein, Fat, Calories, Minerals, Phytic acid and Phenolic In Some Plant Foods Based Diet. J Food 

Process Technol. 2011;2:114. 

23. MATTHÄUS B, ÖZCAN MM. Determination of Fatty Acid, Tocopherol, Sterol Contents and 1,2- and 1,3-

Diacylglycerols in Four Different Virgin Olive Oil. J Food Process Technol. 2011;2:117. 

24. Sevda SB, Rodrigues L. Fermentative Behavior of Saccharomyces Strains During Guava (Psidium Guajava L) Must 

Fermentation and Optimization of Guava Wine Production. J Food Process Technol. 2011;2:118. 

25. Kizil M, Oz F, Besler HT. A Review on the Formation of Carcinogenic/Mutagenic Heterocyclic Aromatic Amines. J 

Food Process Technol. 2011;2:120. 

26. Abano EE, Ma H, Qu W. Influence of Air Temperature on the Drying Kinetics and Quality of Tomato Slices. J Food 

Process Technol. 2011;2:123. 

27. Abd El-Salam ASM, Doheim MA, Sitohy MZ, et al. Deacidification of High-acid Olive Oil. J Food Process 

Technol. 2011;S5-001. 

28. Keleş A, Koca İ, Gençcelep H. Antioxidant Properties of Wild Edible Mushrooms. J Food Process Technol. 

2011;2:130. 

29. Soumya D, Aliya Siddiqui A. A Prime Concern on Good Nutrition versus Good Health. J Food Process Technol. 

2011;2:132. 

30. Kaushal P, Sharma HK. Concept of Computational Fluid Dynamics (CFD) and its Applications in Food Processing 

Equipment Design. J Food Process Technol. 2012;3:138. 

31. Patel KK, Khan MA, Kar A, et al. Image Processing Tools and Techniques Used in Computer Vision for Quality 

Assessment of Food Products: A Review. Jakraya. 2015;1:1-16. 

32. G. D. Patil, I. L. Pardeshi, K.J. Shinde. Drying of Green Leafy Vegetables using Microwave Oven Dryer. Jakraya. 

2015;1-12. 

33. Andrews JM, Tan M. Probiotics in luminal gastroenterology: the current state of play. Intern Med J. 2012;42:1287-

91. 

34. City, Central Ethiopia. J Nutr Food Sci. 2016;6:493. 



www.tsijournals.com | March-2017 

6 

 

35. Mandapaka RT, Nellore S. The Impending Importance of Physical Exercise in Maintaining Perfect Bone Health and 

Preventing the Onset of Osteoporosis. J Osteopor Phys Act. 2016;4:173. 

36. Mandapaka RT, Rachabathuni S. Prevalence of Hypertension and its Relationship between Dietary Salt Intake in 

Urban Population. J Community Med Health. 2016;6:426. 

37. Walker RF, Fecko RM, Johnson DW, et al. Mechanized Thinning, Prescribed Fire, and Needle Age Influences on 

the Mineral Nutrition of Jeffrey Pine: Elemental Concentrations in Foliage and Soil. Forest Res. 2016;5:172. 

38. Kagawa Y, Nishijima C, Nakayama K, et al. Nutrigenetics of Japanese Vegetarians with Polymorphism in the Fatty 

Acid Desaturase. J Nutr Food Sci. 2016;6:498. 

39. Gordillo-Bastidas E, Díaz-Rizzolo DA, Roura E, et al. Quinoa (Chenopodium quinoa Willd), from Nutritional Value 

to Potential Health Benefits: An Integrative Review. J Nutr Food Sci. 2016;6:497. 

40. Imai E, Nakade M, Kasaoka T, et al. Improved Prevalence of Anemia and Nutritional Status among Japanese 

Elderly Participants in the National Health and Nutritional Survey Japan, 2003-2009. J Nutr Food Sci. 2016;6:495. 

41. Kumar SI, Babu CG, Reddy VC, et al. Anti-Nutritional Factors in Finger Millet. J Nutr Food Sci. 2016;6:491. 

42. Obert J, Mafongoya P. Tepary Bean: A Climate Smart Crops for Food and Nutritional Security. J Nutr Food Sci. 

2016;6:490. 

43. Osman AH. Protein Energy Malnutrition and Susceptibility to Viral Infections as Zika and Influenza Viruses. J Nutr 

Food Sci. 2016;6:489. 

44. Yusuf MA, Zeb F, Khan MQ, et al. Rationale and Design of a Trial for Prophylactic Nutritional Support (Pronus) 

During Treatment for Head and Neck Cancer: A Single-Center, Randomized, Controlled Trial Comparing Effects of 

Percutaneous Endoscopic Gastrostomy Tube and Nasogastric Tube Placement on Nutritional Status of Patients. J 

Cancer Clin Trials. 2016;1:113. 

45. Wang X, Liu X, Su S, et al. Two Generation Reproduction and Teratogenicity Studies of Feeding Diaveridine in 

Wistar Rats. J Clin Toxicol. 2016;6:291. 

46. Shamme SK, Raghavaiah CV, Balemi T, et al. Sorghum (Sorghum bicolor L.) Growth, Productivity, Nitrogen 

Removal, N- Use Efficiencies and Economics in Relation to Genotypes and Nitrogen Nutrition in Kellem- Wollega 

Zone of Ethiopia, East Africa. Adv Crop Sci Tech. 2016;4:218. 

47. Kubure TE, Raghavaiah CV, Hamza I. Production Potential of Faba Bean (Vicia faba L.) Genotypes in Relation to 

Plant Densities and Phosphorus Nutrition on Vertisols of Central Highlands of West Showa Zone, Ethiopia, East 

Africa. Adv Crop Sci Tech. 2016;4:214. 

48. Jayasinghe PS, Pahalawattaarachchi V, Ranaweera KKDS. Formulation of Nutritionally Superior and Low Cost 

Seaweed Based Soup Mix Powder. J Food Process Technol. 2016;7:571. 

49. Amadi EN, Kiin-Kabari DB. Nutritional Composition and Microbiology of Some Edible Insects Commonly Eaten 

in Africa, Hurdles and Future Prospects: A Critical Review. J Food Microbiol Saf Hyg. 2016;1:107. 

50. Kenmogne-Domguia BH, Ponka R, Fokou E. Protein-Energy Intakes and Nutritional Status of in-School 

Adolescents in Baham, Cameroon. J Nutr Disorders Ther. 2016;6:186. 

51. González-Stäger MA, Rodríguez-Fernández A. Overnutrition in Adolescents Born Preterm. J Obes Weight Loss 

Ther. 2016;6:306. 

52. Simovska-Jarevska V. Biomarkers in CVDs Prevention through Nutrition and Physical Activity. J Nutr Disorders 

Ther. 2016;6:e125. 



www.tsijournals.com | March-2017 

7 

 

53. Peixoto RRA, Villa JEL, Silva FF, et al. Nutritional Evaluation of the Mineral Composition of Chocolate Bars: Total 

Contents vs. Bioaccessible Fractions. J Food Process Technol. 2016;7:572. 

54. Ihab A N, Ismail HA. Impact of Early and High Doses of Amino Acid Supplement on the Growth and Development 

of Preterm and Low Birth Weight Neonates. Clin Pediatr. 2016;1:e105. 

55. Jacobson G, Thiele JE, McCune JH, Farrell LD, et al. Handwashing : Ring-Wearing and Number of 

Microorganisms. Nursing Research. 1985;34:186-8. 

56. Yildirim I, Ceyhan M, Cengiz AB, et al. Prospective comparative study of the relationship between different types 

of ring and microbial hand colonization among pediatric intensive care unit nurses. Int J Nurs Stud. 2008;45:1572-

76. 

57. Da Silva Meira QG, Barbosa I, AlvesAguiarAthayde AJ, et al. Influence of temperature and surface kind on biofilm 

formation by Staphylococcus aureus from food-contact surfaces and sensitivity to sanitizers. Food Control. 

2012;25:469-75. 

58. Vasseur C, Rigaud N, Hébraud M, et al. Combined effects of NaCl, NaOH, and biocides [monolaurin and lauric 

acid] on inactivation of Listeria monocytogenes and Pseudomonas spp. Journal of Food Protection. 2001;64:1442-

45. 

59. VautorE,Abadie G,Pont A, et al. Evaluation of the presence of the bap gene in Staphylococcus aureus isolates 

recovered from human and animals species. Vet Microbiol. 2008;127:407-11. 

60. Adak GK, Meakins SM, Yip H, et al. Disease risks from foods, England and Wales, 1996-2000. Emerging 

infectious diseases. 2005;11:365-72. 

61. Mustafa M MS, Jain S Lt Col, Agrawal VK Col, et al. Food poisoning outbreak in a military establishment. Medical 

Journal Armed Forces India. 2009;65:240-43. 

62. Tan SL, Lee HY, Mahyudin NA. Antimicrobial resistance of Escherichia coli and Staphylococcus aureus isolated 

from food handler’s hands. Food Control. 2014;44:203-7. 

63. Ho J, Boost MV, O’Donoghue MM. Hand contamination of food handlers with Staphylococcus aureus is an 

important risk factor for staphylococcal food poisoning [SFP]. American Journal of Infection Control. 2015;43:759-

61. 

64. Bischoff WE, Bassetti S, Bassetti-Wyss BA, et al. Airborne dispersal as a novel transmission route of coagulase-

negative staphylococci: interaction between coagulase-negative staphylococci and rhinovirus infection. Infect 

Control HospEpidemiol. 2004;25:504-11. 

65. Knowles T, Moody R, McEachern MG. European food scares and their impact on EU food policy. British Food 

Journal. 2007;109:43-67. 

66. Ellis DI, Goodacre R. Rapid and quantitative detection of the microbial spoilage of muscle foods: current status and 

future trends. Trends in Food Science & Technology. 2001;12:414-24. 

67. Ingle NA, Kumar AK, Chaly PE, et al. Contamination of Rings and Watches among Clinical and Non-Clinical 

Dental staffs. Journal of International Oral Health. 2012;4:39-46. 

68. Schoeller NP, Ingham SC. Comparison of the Baird–Parker agar and 3MTMPetrifilmTMrapid S. aureus count plate 

methods for detection and enumeration of Staphylococcus aureus. Food Microbiology. 2001;18:581-87. 

69. Di Ciccio P, Vergara A, Festino AR, et al. Biofilm formation by Staphylococcus aureus on food contact surfaces: 

Relationship with temperature and cell surface hydrophobicity. Food Control. 2015;50:930-36. 



www.tsijournals.com | March-2017 

8 

 

70. Jordá GB, Marucci RS, Guida AM, et al. Portación y caracterización de Staphylococcus aureus en manipuladores de 

alimentos. Revista Argentina de Microbiologia. 2012;44:101-04. 

71. Andre MCDPB, Hidalgo-Campos MR, Borges LJ, etal. Comparison of Staphylococcus aureus isolates from food 

handlers, raw bovine milk and Minas Frescal cheese by antibiogram and pulsed-field gel electrophoresis following 

Smal digestion. Food Control. 2008;19:200-207. 

72. Lalancette C, Papineau I, Payment P, et al. Changes in Escherichia coli to Cryptosporidium ratios for various fecal 

pollution sources and drinking water intakes. Water Research. 2014;55:150-61. 

73. Ramón C. Nutriepigenomics: Mending Ideas in Nutrition, Health and Disease. J Nutr Sci. 2016;6:e124. 

74. Mengjiao Z, Guiyuan J, Junming H, et al. Guangdong Herbal Tea Attenuates Restraint Stress-provoked Liver and 

Kidney Damage in Mice via Activation of the Nrf2/ARE Signaling Pathway. J Nutr Food Sci. 2016;6:444. 

75. Madhav K, Parimita. Studies on Development of Tomato Leather Prepared for Geriatric Nutrition. J Nutr Food Sci. 

2016;6:446. 

76. Dworzanski T, Celinski K, Dworzanska E, et al. Advances in Nutrition of Patients with Inflammatory Bowel 

Diseases. J Nutr Food Sci. 2015;6:451. 

77. Jai S Ghosh. Solid State Fermentation and Food Processing: A Short Review. J Nutr Food Sci. 2015;6:453. 

78. Jain A, Pulkit M. Estimation of Sulphite Levels in Food Products Available in Delhi, India. J Nutr Food Sci. 

2016;6:463. 

79. Anila K, Kunzes A, Bhalla TC. In Vitro Cholesterol Assimilation and Functional Enzymatic Activities of Putative 

Probiotic Lactobacillus Sp. İsolated from Fermented Foods/Beverages of North West India. J Nutr Food Sci. 

2016;6:467. 

80. Sreeraj G, Jacob J, George R, et al. A Unique Formulation of Hydrogenated Curcuminoids with Higher Bio-

Availability and the Application in Food Matrices. J Nutr Food Sci. 2016;6:478. 

81. Sevastianos VA, Dourakis SP. Alcoholic Liver Disease: A Clinical Review. J Nutr Food Sci. 2016;6:508. 

82. Kothari V. Microbiological Connection to Our Food, Nutrition, Health, and Disease. J Nutr Food Sci. 2016;6:e128. 

83. Campos AKC, Cardonha AMS, Pinheiro LBG, et al. Assessment of personal hygiene and practices of food handlers 

in municipal public schools of Natal, Brazil. Food Control. 2009;20:807-810. 

84. Soares LS, Almeida RCC, Cerqueira ES, et al. Knowledge, attitudes and practices in food safety and the presence of 

coagulase-positive staphylococci on hands of food handlers in the schools of Camacari, Brazil. Food Control. 

2012;27:206-13. 

85. Tan S, Bakar F, Karim M, et al. Hand hygiene knowledge, attitudes and practices among food handlers at primary 

schools in Hulu Langat district, Selangor. Food Control. 2013;34:428-35. 

86. Roininen K, Arvola A, Lahhteenma KIL. Exploring consumers perceptions of local food with two different 

qualitative techniques : Laddering and word association. Food Quality and Preference. 2006;17:20-30. 

87. Nikkhah A. Equidae, Camel, and Yak Milks as Functional Foods: A Review. J Nutr Food Sci. 2011;1:116. 

88. Ratnasooriya CC, Vasantha Rupasinghe HP, Pitts NL. Physicochemical and Sensory Evaluation of Non-alcoholic 

Wine-like Beverages Prepared from Selected Grape Cultivars. J Nutr Food Sci. 2012;2:119. 

89. Katare C, Saxena S, Agrawal S, et al. Flax Seed: A Potential Medicinal Food. J Nutr Food Sci. 2012;2:120. 

90. Sager M. Chocolate and Cocoa Products as A Source of Essential Elements in Nutrition. J Nutr Food Sci. 

2012;2:123. 



www.tsijournals.com | March-2017 

9 

 

91. Li Y. Epigenetic Food: A New Approach for Cancer Prevention and Therapy. J Nutr Food Sci. 2012;2:e103. 

92. Carpenter CL. Food Addiction: Cause or Consequence of Obesity. J Nutr Food Sci. 2012;2:e110. 

93. Albertson AM, Affenito SG, Joshi N. Ready-to-Eat Cereal Consumption Patterns and the Association with Body 

Mass Index and Nutrient Intake in American Adults. J Nutr Food Sci. 2012;2:145. 

94. Coulibaly A, Kouakou B, Chen J. Extruded Adult Breakfast Based on Millet and Soybean: Nutritional and 

Functional Qualities, Source of Low Glycemic Food. J Nutr Food Sci. 2012;2:151. 

95. Watters CA, Edmonds CM, Rosner LS, et al. A Cost Analysis of EPA and DHA in Fish, Supplements, and Foods. J 

Nutr Food Sci. 2012;2:159. 

96. Mitra S. Nutritional Status of Orange-Fleshed Sweet Potatoes in Alleviating Vitamin A Malnutrition through a 

Food-Based Approach. J Nutr Food Sci. 2012;2:160. 

97. Zhang S, Myracle A, Xiao K, et al. Metabolic Profiling of Green Tea Treatments in Zucker Diabetic Rats Using 1H 

NMR J Nutr Food Sci. 2013;3:239. 

98. Nicklas TA, O’Neil CE, Fulgoni V. Rice Consumption is associated with Better Nutrient Intake and Diet Quality in 

Children: National Health andNutrition Examination Survey (NHANES) 2005-2010a. J Nutr Food Sci. 2014;4:262. 

99. Simsek S, Martinez MO, Daglioglu O, et al. Physicochemical Properties of Starch from a Cereal-Based Fermented 

Food (Tarhana). J Nutr Food Sci. 2014;4:263. 

100. Couto SM, Oliveira Coelho GM, Ferreira MF, et al. Attitudes of Foodservice Users in Relation to Soybean and its 

Derivatives in Brazil. J Nutr Food Sci. 2014;4:269. 

101. Huffman FG, Vaccaro JA, Nusrath NS, et al. The Effect of Carbohydrate Amount, Quality and Type on Arterial 

Pulse Pressure in Cuban-Americans with and Without Type 2 Diabetes. J Nutr Food Sci. 2011;1:106. 


