LWT—Food Science and Technology

CONTENTS

Volume 143, May 2021

Review articles

An overview of microbial mitigation strategies for
acrylamide: Lactic acid bacteria, yeast, and celi-free
extracts
A.S. Albedwawi, M.S. Turner, A.N. Olaimat, TM. Osaili,

A.A. Al-Nabulsi, S.-Q. Liu, N.P. Shah and M.M. Ayyash 111159

Research papers

Postharvest quality and antioxidant activity extension
of strawberry fruit using allyl isothiocyanate
encapsulated by electrospun zein ultrafine fibers
R. Colussi, WM. Ferreira da Silva, B. Biduski,

S.L. Mello El Halal, E. da Rosa Zavareze and
A.R. Guerra Dias

Protein enrichment of wheat bread with the marine
green microalgae Tetraselmis chuii — Impact on
dough rheology and bread quality
WM. Qazi, S. Ballance, A.K. Uhlen, K. Kousoulaki,
J.-E. Haugen and A. Rieder

111087

111115

Content of trans-fatty acid isomers in bakery products
on the Slovenian market
M. Mencin, H. Abramovic, E. Zlatié, L. Demsar, S. Piskernik,
M. Schreiner, K. Zmitek, A. Kusar,
I. Pravst and R. Vidrih

Physico-chemical characterization and aging effects
of fructan exopolysaccharide produced by
Weissella cibaria MD2 on Caenorhabditis elegans
A.K. Lakra, M. Ramatchandirane, S. Kumar, K. Suchiang

111095

and V. Arul 111100
Mineral bio-accessibility and intrinsic saccharides in

breakfast flakes manufactured from sprouted wheat

E. Lemmens, L.J. Deleu, N. De Brier, E. Smolders and

J.A. Delcour 111079

The gel properties and gastric digestion kinetics of a
novel lactic acid bacteria fermented tofu: Focusing on
the effects of transglutaminase

X. Yang, S. Jiang and L. Li 110998

Potential mechanism of different gelation properties of
white and red muscle fibre from crocodile (Crocodylus
siamensis) meat: Study of myofibrillar protein

H. Xiao, Y. Wu, J. Liu, L. Zhou, X. Zeng and X. Zhao 111045
Potential of Lactobacillus strains for the production of

fermented functional beverages enriched in galacto-

oligosaccharides

M. Pdzmdndi, Z. Kovdcs and A. Mardz 111097

Prebiotic potential and characterization of resistant
starch developed from four Himalayan rice cultivars
using B-amylase and transglucosidase enzymes
B.A. Ashwar, A. Gani, Z.u. Ashraf, F. Jhan, A. Shah, A. Gani
and TA. Wani 111085

Maillard reaction products formation and antioxidative
power of spray dried camel milk powders increases
with the inlet temperature of drying
M. Perusko, S. Ghnimi, A. Simovic, N. Stevanovic,
M. Radomirovic, A. Gharsallaoui, K. Smiljanic, S. Van Haute,
D. Stanic-Vucinic and T. Cirkovic Velickovic 111091

Application of spray drying for production of
microparticles containing the carotenoid-rich tucuma
oil (Astrocaryum vulgare Mart.)
P.D.d4.F. Santos, F.T.V. Rubio, J.C.d.C. Balieiro, M. Thomazini

and C.S. Favaro-Trindade 111106
Pasteurization mechanism of S. aureus ATCC 25923

in walnut shells using radio frequency energy at lab

level

L. Zhang, H. Ma and S. Wang 111129

Effects of different extraction methods on structure
and properties of soluble dietary fiber from defatted
coconut flour
X. Du, L. Wang, X. Huang, H. Jing, X. Ye, W. Gao, X. Bai

and H. Wang 111031
Purification and characterization of a novel bacteriocin

from Lactobacillus paracasei ZFM54

P.Ye, J. Wang, M. Liu, P. Li and Q. Gu 111125



Quality alert from direct discrimination of polycyclic
aromatic hydrocarbons in edible oil by liquid-
interfacial surface-enhanced Raman spectroscopy
M. Su, Q. Jiang, J. Guo, Y. Zhu, S. Cheng, T. Yu, S. Du,
Y. Jiang and H. Liu

Emulsification of Scutellaria baicalensis Georgi
polysaccharide conjugate and its inhibition on
epigallocatechin (EGC) oxidation
X. Chen, Y. Han, T. Zhou, Y. Liu, N. Zhang, J. Wang,
C. Wang, Y. Luo, Z. Wu, Y. Cheng and Y. Shao

Characterization of key off-odor compounds in thermal
duck egg gels by GC-olfactometry-MS, odor activity
values, and aroma recombination
L. Ren, J. Ma, Y. Ly, Q. Tong and H. Guo

Improvement of functional and rheological features
of tigernut tuber starch by using gum derived from
Chinese quince seeds
H.-M. Liu, W.-B. Miao, R. Wang, N. Chen, S.-Y. Ma and
X.-D. Wang

Effect of the incorporation of polysaccharide from
Falkenbergia rufolanosa on beef sausages for quality
and shelf life improvement
A. Feki, 1. Sellem, A. Hamzaoui, W. Ben Amar,

L. Mellouli, A. Zariat, M. Nasri and I. Ben Amara

Biosynthesis of orchid-like volatile methyl jasmonate in
tea (Camellia sinensis) leaves in response to multiple
stresses during the shaking process of oolong tea
Y. Feng, J. Wang, Y. Zhao, M. Zhang, Z. Zhou, Y. Li,

Y. Hu, Y. Wu, Z. Feng, W. Schwab, X. Wan and C. Song

mPEG-carboxymethyl astaxanthin monoester:
A novel hydrophilic astaxanthin with increased
water solubility and bioavailability
L. Yang, X. Qiao, H. Nan, Y. Cao, J. Xu and C. Xue

Effects of steam explosion pretreatment on the bioactive
components and characteristics of rapeseed and
rapeseed products
W. Wang, B. Yang, W. Li, Q. Zhou, C. Liu and C. Zheng

RNA-seq-based transcriptomic comparison of
Saccharomyces cerevisiae during spontaneous and
inoculated fermentations of organic and conventional
grapes
W. Xu, Z. Jian and X. Kong

SdiA plays a crucial role in stress tolerance of C.
sakazakii CICC 21544
Y. Cao, L. Li, Y. Zhang, F. Liu, X. Xiao, X. Li and Y. Yu

Use of moldavian dragonhead seeds residue for pasta
production
P. Zarzycki, D. Teterycz, A. Wirkijowska, K. Koztowicz
and D.M. Stasiak

Combined lactic fermentation and enzymatic treatments
affect the antigenicity of B-lactoglobulin in cow milk
and soymilk-cow milk mixture
G. Xing, C.V.L. Giosafatto, A. Fusco, M. Dong and
L. Mariniello

111143

111175

111182

111180

111139

111184

111134

111172

111183

111189

111099

111178

Lysosomal Fe**contributes to myofibrillar protein
degradation through mitochondrial-dysfunction-
induced apoptosis
C. Chen, Z. Guo, G. Ma, J. Ma, Z. Zhang, Q. Yu and

L. Han 111197

Short communications

Preservation of mango fruit quality using fucoidan
coatings
B. Xuand S. Wu

Fast detection of adulteration of aromatic peanut oils
based on alpha-tocopherol and gamma-tocopherol
contents and ratio
F. Mei, H. Wang, Y. Zhang, H. Shi and Y. Jiang

111150

111168

Special section on "Emerging Processing Technologies
to Improve the Safety and Quality of Foods'; edited
by Dr. Amin Mousavi Khaneghah and Dr. Mohsen
Gavahian

Processing of chestnut rose juice using three-stage ultra-
filtration combined with high pressure processing
Z. Hou, Y. Wang, L. Zhao and X. Liao

A modified Weibull model for design of oscillated high
hydrostatic pressure processes
S. Zhu, B. Li and G. Chen

Effect of inkjet-printed flexible dielectric barrier
discharge plasma on reduction of pathogen and
quality changes on sliced cheese
Y.S. Heo, D.G. Yim, K.H. Baek, T. Kang, Y.E. Lee, J. Kim,
W. Choe and C. Jo

Effects of ultrasound-assisted extraction (UAE),
high voltage electric field (HVEF), high pressure
processing (HPP), and combined methods
(HVEF+UAE and HPP+UAE) on Gac leaves
extraction
TM.C. Nguyen, M. Gavahian and P.-J. Tsai

Effects of various blanching methods on fucoxanthin
degradation kinetics, antioxidant activity, pigment
composition, and sensory quality of Sargassum
fusiforme
J. Nie, D. Chen, Y. Lu and Z. Dai

Tailored enzymatic treatment of Chlorella vulgaris cell
wall leads to effective disruption while preserving
oxidative stability
G. Canelli, P. Murciano Martinez, B. Maude Hauser,
I Kuster, Z. Rohfritsch, E Dionisi, C.J. Bolten,

L. Neutsch and A. Mathys

111127

111118

111128

111131

111179

111157



Effects of various drying conditions and methods on
drying kinetics and retention of bioactive compounds
in sliced persimmon
C.-C. Zhao, K. Ameer and J.-B. Eun

Quality control of raw hazelnuts by rapid and non-
invasive fingerprinting of volatile compound release
M. Pedrotii, I. Khomenko, G. Genova, G. Castello,

N. Spigolon, V. Fogliano and F. Biasioli

111149

111089

Influence of p-carotene concentration on the
physicochemical properties, degradation and
antioxidant activity of nanoemulsions stabilized by
whey protein hydrolyzate-pectin soluble complexes
D.1. Lopez-Monterrubio, C. Lobato-Calleros,

E.J. Vernon-Carter and J. Alvarez-Ramirez 111148

Detoxification of patulin from juice simulator and
apple juice via cross-linked Se-chitosan/L-cysteine
nanoparticles
G. Paimard, R. Mohammadi, R. Bahrami, K. Khosravi-

Darani, Z. Sarlak and M. Rouhi 111146

Multi-frequency multi-mode ultrasound treatment for
removing pesticides from lettuce (Lactuca sativa L.)
and effects on product quality
S.M.R. Azam, H. Ma, B. Xu, S. Devi, S.L. Stanley,
M.A.B. Siddique, A.S. Mujumdar and J. Zhu

Generation of antioxidant peptides from soy protein
isolate through psychrotrophic Chryseobacterium sp.
derived alkaline broad temperature active protease
S. Mukhia, A. Kumar and R. Kumar

A comparative study of encapsulation of carotenoid
enriched-flaxseed oil and flaxseed oil by spray freeze-
drying and spray drying techniques
A. Elik, D. Kogak Yamk and F. Gogiis

Effects of blanching on drying characteristics, quality,

and pectin nanostructures of dried cut-persimmons
T. Oshima, K. Kato and T. Imaizumi

111147

111152

111153

111094

Potential of Lactobacillus strains for health-promotion
and flavouring of fermented dairy foods
S. Rodriguez-Sdanchez, .M. Ramos, S. Sesefia,
J.M. Poveda and M.L. Palop

Effect of high pressure homogenization on
microstructure and rheological properties of hazelnut
beverage cold-set gels induced glucono-§-lactone
O. Gul, FT. Saricaoglu and I. Atalar

Characterizing the microbial community of Pixian
Doubanjiang and analysing the metabolic pathway of
major flavour metabolites
M. Yang, J. Huang, R. Zhou, Q. Qi, C. Peng, L. Zhang,

Y. Jinand C. Wu

The effect of high CO, treatment on targeted metabolites
of ‘Seolhyang’ strawberry (Fragaria x ananassa)
fruits during cold storage
D. Ahn, I Kim, J.-H. Lim, J.H. Choi, K.-J. Park and
J. Lee

A new predictive model for the description of the growth
of Salmonella spp. in Italian fresh ricotta cheese
E. Tirloni, S. Stella, C. Bernardi and P.S. Rosshaug

111102

111154

111170

111156

111163

Selection of probiotic Lactobacillus strains with
antimicrobial activity to be used as biocontrol agents
in food industry
S. Rodriguez-Sdnchez, P. Ferndndez-Pacheco, §. Seseiia,
C. Pintado and M.L. Palop

Changes in physicochemical and antioxidant properties
of egg white during the Maillard reaction induced by
alkali
J. Tan, T. Liu, Y. Yao, N. Wu, H. Du, M. Xu, M. Liao,

Y. Zhao and Y. Tu

111142

111151

Microbiome diversity and evolution in stacking
fermentation during different rounds of Jiang-
flavoured Baijiu brewing

H. Wang, Y. Huang and Y. Huang 111119

Effects of tofu whey powder on the quality attributes,
isoflavones composition and antioxidant activity of
wheat flour pan bread

C.-C. Zhao, J.-K. Lu and K. Ameer 111166

Bioactive compounds from blueberry and blackcurrant
powder alter the physicochemical and hypoglycaemic
properties of oat bran paste
X. Hui, G. Wu, D. Han, X. Gong, L. Stipkovits, X. Wu,

S. Tang, M.A. Brennan and C.S. Brennan

Effect of enzymes addition on the fermentation of
Chinese rice wine using defined fungal starter
L. Yang, Y. Zhou, J. Li, S. Liu, S. He, H. Sun, S. Yao and
S. Xu

111167

111101

A comparative study of aromatic characterization of
Yingde Black Tea infusions in different steeping
temperatures
H. Liw, Y. Xu, J. Wen, K. An, J. wu, Y. Yu, B. Zou and

M. Guo 110860

Application of thiol compounds to reduce acrylamide
levels and increase antioxidant activity of French fries
I. Cerit and O. Demirkol

Co-crystallized sucrose with propolis extract as a food
ingredient: Powder characterization and antioxidant
stability
Y, Irigoiti, D.K. Yamul and A.S. Navarro

111165

111164

Design of novel nutritious microcapsules comprising -5
fatty acids and essential amino acids by assembling
pomegranate seed derived macromolecules

M. Yiicetepe, B. Bagyigit and M. Karaaslan 111162

An exploratory trial of food formulations with enhanced
bioaccessibility of iron and zinc aided by spices

A. Jaiswal, V. Pathania and J. Lakshmi A 111122

Rehydration characteristics of vacuum freeze- and hot
air-dried garlic slices
C. Zhou, Y. Feng, L. Zhang, A.E.A. Yagoub, H. Wahia,
H. Ma, Y. Sun and X. Yu

Enhancement of efficient and selective hydrolysis of
maize starch via induced electric field
D. Li, L. Jiang, Y. Tao, N. Yang and Y. Han

111158

111190



Physicochemical characterization and polyphenol oxidase
inactivation of Ataulfo mango pulp pasteurized by
conventional and ohmic heating processes
O.Y. Barron-Garcia, M. Gaytdn-Martinez,

A.K. Ramirez-Jiménez, I. Luzardo-Ocampo, G. Velazque:

and E. Morales-Sdnchez 111113

Brewing conditions impact on the composition and
characteristics of cold brew Arabica and Robusta
coffee beverages
C.d.S. Portela, LF.d. Almeida, A.L.B. Mori, F. Yamashita and
M.d.T. Benassi 111090

Influence of packaging methods on the dry heat
inactivation of Salmonella Typhimurium, Salmonella
Senftenberg, and Salmonella Enteritidis PT 30 on
almonds
W.-J. Song and D.-H. Kang

Effect of starch multi-scale structure alteration on
japonica rice flour functionality under infrared
radiation drying and storage
Y. Luo, Q. Liu, J. Liu, X. Liu, S. Zhao, Q. Hu, W. Song,
B. Liu, J. Liu and C. Ding

Solubility and emulsifying properties of phosphorylated
walnut protein isolate extracted by sodium
trimetaphosphate
C. Yan and Z. Zhou

An automated non-destructive prediction of peroxide
value and free fatty acid level in mixed nut samples
1. Tahmasbian, HM. Wallace, T. Gama and
S. Hosseini Bai

111121

111126

111117

110893

Green synthesis of isomaltulose from cane molasses by
an immobilized recombinant Escherichia coli strain
and its prebiotic activity
H.-H. Su, R.-Y. Xu, Z.-D. Yang, Y.-S. Guo, J.-Y. Gao, L.-Z. Mo,

Y.-F. Gao, H. Cheng, P-J. Zhang and J.-S. Huang 111054
Influence of grape composition and origin, yeast strain

and spontaneous fermentation on aroma profile of

Corvina and Corvinone wines

G. Luzzini, D. Slaghenaufi, F. Pasetto and M. Ugliano 111120

Essential oil nanoemulsions for the control of
Clostridium sporogenes in cooked meat product:
An alternative?
J.J. Pinelli, H. Helena de Abreu Martins, A.S. Guimardes,
S.R. Isidoro, M.C. Gongalves, T.S. Junqueira de Moraes,
E.M. Ramos and R.H. Piccoli

Development and characterization of Lactobacillus
acidophilus (LA-3) microparticles with reducing
substances and its addition to Reino cheese
J.H.P. Lopes Neto, M.C.G.d. Santos, K.S. Leite, LA.d. Silva,
M.LF. Campos, E.S.d. Silveira, J.B.S. Amaral, M.S. Madruga,
A.LM. Braga and H.R. Cardarelli 111083

Effect of electrostatic interactions and complexes
formation between nisin and bacterial
exopolysaccharides on nisin antimicrobial efficacy
Y. Abid, C. Ben Amara, H. Gharsallah, E. Dumas, N.-E. Chihib,
H. Arttia, S. Azabou and A. Gharsallaoui 111116

111123

Varying the amount of solid fat in animal fat mimetics
for plant-based salami analogues influences texture,
appearance and sensory characteristics
J. Dreher, M. Konig, K. Herrmann, N. Terjung, M. Gibis

and J. Weiss 111140
Lacticaseibacillus casei SJRP38 and buriti pulp

increased bioactive compounds and probiotic

potential of fermented milk

T.F. Borgonovi, S.N. Casarotti and A.L.B. Penna 111124

Comparison of chemical constituents of Eurotium
cristatum-mediated pure and mixed fermentation
in summer-autumn tea
X. Wang, X. Li, B. Liu, F. Long, J. Wei, Y. Zhang, Y. Cui, Y. Yuan
and T. Yue 111132

Effect of 2,2"-azobis(2-amidinopropane) dihydrochloride
(AAPH) induced oxidation on the physicochemical
properties, in vitro digestibility, and nutritional value
of egg white protein

Y. Cheng, Y. Chi, X. Geng and Y. Chi 111103

Prevalence, antibiotic susceptibility and genetic diversity
of Campylobacter jejuni isolated from retail food in
China

J. Wang, Z. Wang, J. Zhang, Y. Ding, Z. Ma, F. Jiang, X. Nie,
S. Tang, M. Chen, S. Wu, H. Zeng, T. Lei, X. Yang, S. Zhang

and Q. Wu 111098
Anti-fungal activity of lactic acid bacterial isolates against

aflatoxigenic fungi inoculated on peanut kernels

S. Pradhan, L. Ananthanaravan, K. Prasad and

P. Bharnagar-Mathur 111104

Evaluation of melon drying using hyperspectral imaging
technique in the near infrared region
J.M.S. Netto, FA. Honorato, PM. Azoubel, L.E. Kurozawa
and D.F. Barbin 111092

Pepsin generated camel whey protein hydrolysates with
potential antihypertensive properties: Identification
and molecular docking of antihypertensive peptides
W.N. Baba, B. Baby, P. Mudgil, C.-Y. Gan, R. Vijavan and
S. Magsood

Rapid evaluation of optimal growth substrates
and improvement of industrial production of
Bifidobacterium adolescentis based on the automatic
feedback feeding method
S. Cui, D. Zhu, B. Mao, F. Ma, J. Zhao, H. Zhang
and W. Chen

Collaborative analysis on differences in volatile
compounds of Harbin red sausages smoked
with different types of woodchips based on gas
chromatography-mass spectrometry combined
with electronic nose
X. Yin, R. Wen, F. Sun, Y. Wang, B. Kong and Q. Chen

111135

110960

111144

Physicochemical and functional properties of a novel
xanthan gum-lysozyme nanoparticle material
prepared by high pressure homogenization
Y. Zhu, X. Sun, J. Ding, F. Fan, P. Li, J. Xia, X. Luo

andY. Fang 111136



