LWT—Food Science and Technology

CONTENTS

Volume 104, May 2019

Research papers

Characterizing cocoa refining by electronic nose using a
Kernel distribution model
J. Tan and W.L. Kerr

Acetate-ester hydrolase activity for screening of the
variation in acetate ester yield of Cyberlindnera fabianii,
Pichia kudriavzevii and Saccharomyces cerevisiae
LM_H. van Rijswijck, A.J. Kruis,

J.C.M. Wolkers — Rooijackers, T. Abee and E.J. Smid

Changes in water mobility and protein stabilization of
Mozzarella cheese made under different stretching
temperatures
M.C. Gongalves and H.R. Cardarelli

Evaluation on the formation of lipid free radicals in the
oxidation process of peanut oil
Y. Xie, S. Jiang, M. Li, Y. Guo, Y. Cheng, H. Qian and
W. Yao

Optimization of soymilk fermentation with kefir and
the addition of inulin: Physicochemical, sensory and
technological characteristics
D.C.d. Santos, J.G.d. Oliveira Filho, A.C A. Santana,
B.S.M.d. Freitas, F.G. Silva, K.P. Takeuchi and M.B. Egea

Chemical composition and biological activities of essential
oil isolated by HS-SPME and UAHD from fruits of
bergamot
C. Xing, C. Qin, X. Li, F. Zhang, R.J. Linhardt, P. Sun and
A. Zhang

Investigation of neonicotinoid pesticides in Slovenian
honey by LC-MS/MS
M. Mrzlikar, D. Heath, E. Heath, J. Markelj,
A. Kandolf Borov§ak and H. Prosen

Himalayan cheese (Kalari/Kradi) fermented with different
probiotic strains: In vitro investigation of nutraceutical
properties
M. Mushtaq, A. Gani and FA. Masoodi

Hyperspectral imaging as a novel system for the
authentication of spices: A nutmeg case study
S. Kiani, S.M. van Ruth, LW.D. van Raamsdonk and S. Minaei

16

24

30

38

45

53

61

Isolation and in-vitro probiotic characterization of fructophilic
lactic acid bacteria from Chinese fruits and flowers
H.A. Sakandar, S. Kubow and FA. Sadiq

A novel natural coating for food preservation: Effectiveness
on microbial growth and physicochemical parameters
M. Carocho, S. Heleno, P. Rodrigues, M.F. Barreiro,

L. Barros and 1.C.F.R. Ferreira

Quality of flaxseed oil cake under different storage conditions
A. Mannucci, A. Castagna, M. Santin, A. Serra, M. Mele
and A. Ranieri

Fabrication of whole soybean curd using three soymilk
preparation techniques
Q. Zhang, S. Zhou, J. Chen, W. Qin, J. Liu, W. Yang and
L. Zhang

Effect of high pressure steam on the eating quality of cooked
rice
D. Xu, Y. Hong, Z. Gu, L. Cheng, Z. Li and C. Li

Physicochemical properties and bacterial community
dynamics of hongeo, a Korean traditional fermented
skate product, during fermentation at 10 °C
C.-C. Zhao, D.-W. Kim and J.-B. Eun

Nisin-based antimircobial combination with cold plasma
treatment inactivate Listeria monocytogenes on Granny
Smith apples
D.O. Ukuku, B.A. Niemira and J. Ukanalis

The effect of nuts and oilseeds enriching on the quality of
restructured beef steaks
T. Florowski, A. Florowska, M. Chmiel, K. Dasiewicz,
L. Adamczak and D. Pietrzak

Effects of cooking process on carotenoids and antioxidant
activity of orange-fleshed sweet potato
V. Kourouma, T.-H. Mu, M. Zhang and H.-N. Sun

Production of superfine green tea powder from processing
wastes: Characterization of chemical composition and
exploration of antimicrobial potential against Ralstonia
solanacearum
H. Zhang, L. Chen, T, Yang, Q. Liu, X. Chen, Y. Zhang,

G. Shuand J. Li

70

76

91

100

109

120

128

134

142



Effects of diluents, temperature and pH on the
enumeration and growth Kinetics of Alicyclobacillus
acidoterrestris in standard growth media
E.E.C. Estilo and H. Nakano

Modeling the degradation of acidic electrolyzed water and
its ability to disinfect a dual-species biofilm
H. Hu, L. Cai, Y. Dong, H. Wang, X. Xu and G. Zhou

Evaluation of fermentation conditions to improve the
sensory quality of broomcorn millet sour porridge
Q. Wang, C. Liu, Y.-p. Jing, S.-h. Fan and J. Cai

Quality and microbial stability of part-baked ‘Barbari
bread’ during freezing storage
PS. Vasafi, N. Hamdami and J. Keramat

Influence of drying technologies on the aroma of Sicilian
red garlic
C. Condurso, F. Cincotta, G. Tripodi, M. Merlino and
A. Verzera

148

159

165

173

180

Optimization of ‘green’ extraction of carotencids
from mango pulp using split plot design and its
characterization
B. Baria, N. Upadhyay, A.K. Singh and R.K. Malhotra

Improved freeze-thaw stability of o/w emulsions prepared
with soybean protein isolate modified by papain and
transglutaminase
X. Zang, P. Liu, Y. Chen, J. Wang, G. Yu and H. Xu

Effects of freezing, convective and microwave-vacuum
drying on the content of bioactive compounds and
color of cranberries
M. Zielinska and D. Zielinska

186

195

202



