Research

o
ISSN: 2157-944X  Volume 7, Number 7, June 2016 ‘0‘0‘ Scientific
":. Publishing

Food and Nutrition Sciences

Condition Label A Label B

Red Light
Labels

Blue Light
Labels

ISSN:2157-944X

57
‘ HH HHH‘ www.scirp.org/journal/fns
944001 07

9772157



Journal Editorial Board

ISSN Print: 2157-944X ISSN Online: 2157-9458

http://www.scirp.org/journal/fns

Editor-in-Chief

Prof. Alessandra Bordoni

Associate Editors-in-Chief

Prof. Xufeng Huang
Prof. Michael G. Kontominas

Editorial Board

Dr. Kayanush J. Aryana
Dr. Lauri O. Byerley

Dr. Daniel Cozzolino
Prof. Kelvin J. A. Davies
Prof. Asim K. Duttaroy
Dr. Anthony Fardet

Prof. Tomas Girbes

Dr. Beau K. Greer

Dr. Jeffrey S. Hampl
Prof. Yong He

Dr. Kimberly B. Heidal
Prof. Yu Huang

Prof. Federico Infascelli
Dr. Jagat R. Kanwar

Dr. Dalia E1 Khoury

Prof. Patricia A. Kruk
Dr. Jean-Claude Lavoie
Dr. Josef Friedhelm Marx
Dr. Francisco Javier Moreno
Prof. Hasan Mukhtar

Dr. Maurice O’Sullivan
Dr. Mustafa Zafer Ozel
Dr. Uma Devi Palanisamy
Prof. Young W. Park

Dr. Salina Parveen

Dr. Reza Poureslami

Dr. Jayadev Raju

Prof. Sherif Sabry

Prof. Charles R. Santerre
Dr. Mykola Shynkaryk
Dr. Heidi J. Silver

Prof. Jesus Simal-Gandara
Prof. Linda G. Snetselaar
Dr. Lucy Thairu

Dr. Brijesh Kumar Tiwari
Prof. Alan C. Tsai

Dr. Thomas T.Y. Wang
Dr. Ali Abas Wani

Dr. Jack Wing Tak Wong

University of Bologna, Italy

University of Wollongong, Australia

University of [oannina, Greece

Louisiana State University, USA
Louisiana State University, USA

The University of Adelaide, Australia
University of Southern California, USA
University of Oslo, Norway

Institute National de la Recherche Agronomique (INRA), France

University of Valladolid, Spain

Sacred Heart University, USA

Arizona State University, USA

Zhejiang University, China

East Carolina University, USA

Chinese University of Hong Kong, China
University of Naples Federico 11, Italy
Deakin University, Australia

Mead Johnson Nutrition, Canada
University of South Florida, USA
University of Montreal, Canada
University of Bonn, Germany
Autonomous University of Madrid, Spain
University of Wisconsin, USA

University College Cork, Ireland

The University of York, UK

Monash University Sunway Campus, Australia
Fort Valley State University, USA
University of Maryland Eastern Shore, USA
Insta-Pro International, USA

Health Canada, Canada

Menoufia University, Egypt

Purdue University, USA

The Ohio State University, USA
Vanderbilt University, USA

University of Vigo, Spain

The University of lowa, USA

Touro University, USA

Manchester Metropolitan University, UK
Asia University, Chinese Taipei

Johns Hopkins University, USA

Technical University of Munich, Germany
Stanford University School of Medicine, USA



Food and Nutrition Sciences, 2016, 7, 495-660 ‘Q’o Scientific

Published Online June 2016 in SciRes. http://www.scirp.org/journal/fns 9,9, Research
‘0‘0 Publishing

Table of Contents

Volume 7 Number 7 June 2016

Kinetic Determination of Urea in Milk Powder by Nonlinear Chemical
Fingerprint Technique

Y. J. Ma, W. B. Dong, H. L. Bao, C. Fan, Y. FaNg, S. P. WaNE.....cccecciriiie ettt et eies st vt et sae e e saesnsansaessns sne 495

Almond Consumption Is Associated with Better Nutrient Intake, Nutrient Adequacy, and Diet
Quality in Adults: National Health and Nutrition Examination Survey 2001-2010

C. E. O'Neil, T. A. Nicklas, V. L. FUIZONI H...ccucieriieee ettt ste st ettt e ste s st esssteseses et sesasessestesessesssssss et seensnsessnsens 504

Estimation of Mercury Intake from Consumption of Fish and Seafood in Russia

A. V. Gorbunov, B. V. Ermolaev, S. M. Lyapunov, O. I. Okina, S. S. Pavlov, M. V. Frontasyeva.........c..cceccueveneveeevesesnrnns 516

Administration of Tomato Juice or Aqueous Components of Tomato Reduces Fatigue
Induced by Acute Treadmill Exercise

K. Mukuta, K. Koizumi, E. F. Sato, K. Hiramoto, M. Hiwatari, S. Sunabori, H. Suganuma..........ccccccevvveevesiererceinrirene e 524
Development of Novel Confectionary Bars by Utilizing Date “Tagyat Variety”

G. A. Ghazal, A. E.-K. E. AKASN@, A. A, ADODGKET......ooeiee ettt ettt st e bt sae st eea s s b e et saessssesbesbesseessenns 533
Effect of Drying Techniques on Antioxidant Capacity of Guava Fruit

P. Patel, R. SUNKAra, L. T. WalKer, M. VEIENESE. .......cueiiiieeee ettt sttt ea et v sasste st st asete e s e seses et asssas et st anssesassarsanseen 544

Hygienic Quality and Nutritional Value of Attiéké from Local and Imported Cassava Dough
Produced with Different Traditional Starters in Burkina Faso

G. Flibert, K. Donatien, S.-L. HABrEtOU, S. AlY ...ttt ce ettt st st es et et saeste st sess e st etestesessassesaresssstesensnsesansens 555

The Influence of Tunable LED Lighting Systems on Consumer Food Label Perceptions

(RO = =T N IR 5 =T Tl =] T 566

Variation for Health-Enhancing Compounds and Traits in Onion
(Allium cepa L.) Germplasm

E. M. Insani, P. F. Cavagnaro, V. M. Salomdn, L. Langman, M. Sance, A. A. Pazos,
F. O. Carrari, O. Filippini, L. Vignera, C. R. GalMariNi.......cccceeueerieriieiie s seret et se st st ses et e reesestesess e sassaesae e sessessnsasessesesnen 577

Cassava Flour: Quantification of Cyanide Content

A. R. Fukushima, M. A. Nicoletti, A. J. Rodrigues, C. Pressutti, J. Aimeida, T. Branddo, R. K. Ito,

L. A. B. LEONi, H. D& SOUZA SPINOSA.c.uiiciiiiriiiiieeeirttititeste st esttesstesteseressaeestesneesstesessseassassssessesnsessssssenses stesnssessenssessesnsassnsssresns 592
Sensory Evaluation and Nutritional Composition of Developed Papaya-Gooseberry Jam

E. Gupta, S. Purwar, P. Jaiswal, R. Chaturvedi, G. K. Rai.....ccccciiiiieiceie sttt ettt v s e v e e e e e 600


http://www.scirp.org/journal/fns
http://www.scirp.org

Food and Nutrition Sciences, 2016, 7, 495-660
Published Online June 2016 in SciRes. http://www.scirp.org/journal/fns

Characterization of Volatile Components of African Breadfruit (Treculia africana) Seed Oil

A. G. EMENONYE, T. U. NWADUBZE ..ottt ettt st ete et st e st steste st eteetesae e etessens st ansaesesaeseesaesasan

Growth and Freeze-Drying Optimization of Bifidobacterium crudilactis

J. Tanimomo, V. Delcenserie, B. Taminiau, G. Daube, C. Saint-Hubert, A. DUIM@UX.........ccecovrvvevurneeneinnnns

Processing Effect on the Physicochemical and Volatile Fatty Acid Profile
of African Breadfruit (Treculia africana) Seed Oil

T. U. NWabUEZE, A. G. EMENONYE....c.uiiiieicte ettt st etests e et eserssae et esaesre et st sesses et assssessesessessesersansseesenssnes

Electrospun Food-Grade Ultrafine Fibers from Pectin and Pullulan Blends

S.-C. Liu, R. Li, P. M. Tomasula, A. M. M. SOUSE, L. S. Lilciccueeeire ettt e s e sreene e

Grape Pomace Aqueous Extract (GPE) Prevents High Fat Diet-Induced Diabetes and
Attenuates Systemic Inflammation

H. W. Li, J. Parry, S. Weeda, S. X. Ren, T. W. Castonguay, T. L. GUO......ccceieeureierierreiereie e veeeeesereenaens

‘0:0 Scientific
28 Research
942 Publishing

The figure on the front cover is from the article published in Food and Nutrition Sciences, 2016, Vol. 7, No. 7, pp.

566-576 by Greg Clare and Nahide Hancer.


http://www.scirp.org/journal/fns
http://www.scirp.org

Food and Nutrition Sciences (FNS)

Journal Information

SUBSCRIPTIONS

The Food and Nutrition Sciences (Online at Scientific Research Publishing, www.SciRP.org) is published monthly by Scientific
Research Publishing, Inc., USA.

Subscription rates:
Print: $89 per copy.
To subscribe, please contact Journals Subscriptions Department, E-mail: sub@scirp.org

SERVICES
Advertisements
Advertisement Sales Department, E-mail: service@scirp.org

Reprints (minimum quantity 100 copies)
Reprints Co-ordinator, Scientific Research Publishing, Inc., USA.
E-mail: sub@scirp.org

COPYRIGHT

COPYRIGHT AND REUSE RIGHTS FOR THE FRONT MATTER OF THE JOURNAL.:
Copyright © 2016 by Scientific Research Publishing Inc.

This work is licensed under the Creative Commons Attribution International License (CC BY).
http://creativecommons.org/licenses/by/4.0/

COPYRIGHT FOR INDIVIDUAL PAPERS OF THE JOURNAL:

Copyright © 2016 by author(s) and Scientific Research Publishing Inc.

REUSE RIGHTS FOR INDIVIDUAL PAPERS:

Note: At SCIRP authors can choose between CC BY and CC BY-NC. Please consult each paper for its reuse rights.
DISCLAIMER OF LIABILITY

Statements and opinions expressed in the articles and communications are those of the individual contributors and not the statements
and opinion of Scientific Research Publishing, Inc. We assume no responsibility or liability for any damage or injury to persons or
property arising out of the use of any materials, instructions, methods or ideas contained herein. We expressly disclaim any implied
warranties of merchantability or fitness for a particular purpose. If expert assistance is required, the services of a competent
professional person should be sought.

PRODUCTION INFORMATION

For manuscripts that have been accepted for publication, please contact:

E-mail: fns@scirp.org


http://www.scirp.org/journal/fns
http://www.scirp.org/
mailto:sub@scirp.org
mailto:service@scirp.org
mailto:sub@scirp.org
http://creativecommons.org/licenses/by/4.0/
mailto:fns@scirp.org

Call for Papers

Food and Nutrition Sciences

T ISSN Print: 2157-944X ISSN Online: 2157-9458
I http://www.scirp.org/journal/fns

Food and Nutrition Sciences (FNS) is a peer reviewed international journal dedicated to the latest
advancement in related areas. The goal of this journal is to keep a record of the state-of-the-art research
and to promote study, research and improvement within its various specialties.

All manuscripts submitted to FNS must be previously unpublished and may not be considered for publication
elsewhere at any time during FNS’s review period. Additionally, accepted ones will immediately appear
online followed by printed in hard copy. Topics to be covered by this journal include, but are not limited to:

e Animal Nutrition e Grain and Oil Engineering

e Antioxidants and Phytochemicals in Food ® Healthy Eating Initiatives

e Byproducts Processing and Utilization @ Hormonal Regulations

e Calorie Intake and Consumption ® Malnutrition

e Carbohydrates and Fibers e Maternal and Infant Nutrition
e Clinical Nutrition ® Metabolism and Nutrition Physiology
e Consumer Choice, Preferences, and Concerns ® Molecular Gastronomy

e Diects and Diseases ® Nutrient Metabolism

e Eating Disorders e Nutrition and Immunology

e Food Chemistry, Engineering and Microbiology e Obesity

e Food Conservation and Preparation e Proteins and Amino Acids

e Food Machinery ® Public Health Nutrition

e Food Packaging e® Sensory Analysis

e Food Processing Technology ® Sports Nutrition

e Food Safety and Hygiene e Vitamins and Minerals

e Food Science and Technology

We are also interested in short papers (letters) that clearly address a specific problem, and short survey or
position papers that sketch the results or problems on a specific topic. Authors of selected short papers
would be invited to write a regular paper on the same topic for future issues of FNS.

Submitted papers should not have been previously published nor be currently under consideration for
publication elsewhere. Paper submission will be handled electronically through the website. All papers are
refereed through a peer review process. For more details about the submissions, please access the website.

http://www.scirp.org/journal/fns E-mail: fns@scirp.org



	Front Cover
	Inside Front Cover-Editorial Board
	Table of Contents
	Journal Information
	495-Kinetic Determination of Urea in Milk
Powder by Nonlinear Chemical
Fingerprint Technique
	504-Almond Consumption Is Associated with
Better Nutrient Intake, Nutrient Adequacy,
and Diet Quality in Adults: National
Health and Nutrition Examination
Survey 2001-2010
	516-Estimation of Mercury Intake from
Consumption of Fish and Seafood in Russia
	524-Administration of Tomato Juice or Aqueous
Components of Tomato Reduces Fatigue
Induced by Acute Treadmill Exercise
	533-Development of Novel Confectionary
Bars by Utilizing Date “Tagyat Variety”
	544-Effect of Drying Techniques on Antioxidant Capacity of Guava Fruit
	555-Hygienic Quality and Nutritional Value of
Attiéké from Local and Imported Cassava
Dough Produced with Different Traditional
Starters in Burkina Faso
	566-The Influence of Tunable LED
Lighting Systems on Consumer
Food Label Perceptions
	577-Variation for Health-Enhancing
Compounds and Traits in Onion
(Allium cepa L.) Germplasm
	592-Cassava Flour: Quantification
of Cyanide Content
	600-Sensory Evaluation and Nutritional
Composition of Developed
Papaya-Gooseberry Jam
	609-Characterization of Volatile
Components of African Breadfruit
(Treculia africana) Seed Oil
	616-Growth and Freeze-Drying Optimization of
Bifidobacterium crudilactis
	627-Processing Effect on the Physicochemical
and Volatile Fatty Acid Profile of African
Breadfruit (Treculia africana) Seed Oil
	636-Electrospun Food-Grade Ultrafine Fibers
from Pectin and Pullulan Blends
	647-Grape Pomace Aqueous Extract (GPE) Prevents High Fat Diet-Induced Diabetes and Attenuates Systemic Inflammation
	Inside Back Cover-Call for Papers
	Back Cover

