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1

SPEAKER SESSION 1

The importance of the gut microbiome in overall human health and wellbeing; The role of prebiotics

Lucien F Harthoorn
Clasado Biosciences, UK

Abstract
The human gut microbiome is being increasingly recognised as an important interface connecting its
bacterial inhabitants and the human diets with the immune system and even the function of remote
organ systems such as the central nervous system.
Two effective and science-based approaches of gut microbiome modulation are the use of prebiotics
and probiotics with prebiotics being the food for beneficial bacteria to grow in the human gut whereas
probiotics are live microorganisms added as intact bacteria beneficial to the gut.
This presentation will focus on the evidence-base with an overview of strengths and gaps of the
prebiotic science today, including the robustness of clinical research so far. Benefits of prebiotic use are
not only limited to the prebiotic effect such as the increase of beneficial bifidobacteria and that these
bacteria help to digest food, but the gut microbiome and modulation as such can be key in supporting
the immune system as well as mental and cognitive health through a connection known as the gutbrain axis.
Although prebiotics can be found naturally in many fibre-rich foods, it can be challenging to meet the
daily recommended intake of fibres. Prebiotic supplements can be helpful to ensure a sufficient dietary
fibre intake to further support overall health and well-being which has been shown by numerous
studies. Furthermore, prebiotic can have functional similarities while there are differences
demonstrated in desired health effects and benefits.
The presentation will finish with a brief overview of new approaches in gut microbiome modulation that
were built on the prebiotics and probiotics evidence base, such as the concepts of symbiotics and
postbiotics.

Biography
Lucien F Harthoorn has an MSc in Biomedical Sciences with specialisation in Pharamcology from the
Free University Amsterdam, the Netherlands and holds a PhD in Metabolic Physiology from Utrecht
University, the Netherlands. He had various scientific research positions both in academia and
corporate companies in the Netherlands, USA and the United Kingdom leading preclinical research
programmes and clinical studies in Neurosciences, Endocrinology, Food Intake, Paediatrics and Medical
Nutrition. He is currently Director Research & Development at Clasado Biosciences, United Kingdom.
He is (co)author of more than 50 scientific publications and (co)inventor of numerous patents. He is a
guest lecturer in Pharmacology, Physiology and Nutrition.
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Sicilian black bee honey consumption improves the obesity-related
dismetabolisms in mice with diet-induced obesity

Antonella Amato*, Simona Terzo, Pasquale Calvi and Flavia Mule
University of Palermo, Italy

Abstract
Honey is a natural product appreciated for its therapeutic abilities. The healthy properties are related
to the high content in antioxidants and anti-inflammatory compounds such as flavonoids and phenolic
acids. The purpose of the present study was to analyze the preventive effects of sicilian Black Bee
Honey daily intake on obesity – related metabolic dysfunctions in a mouse model of diet-induced
obesity. Three groups of mice were fed with Standard Diet (STD), High Fat Diet (HFD) or HFD
supplemented with honey (HFD-H) for 16 weeks. Body weight, food intake, lipids, fasting glycaemia,
glucose tolerance, insulin sensitivity, peripheral insulin resistance (HOMA-index), plasma adiponectin
and leptin levels, neuronal apoptosis (TUNEL assay and brain genes expression of Fas-L, Bim and P27)
and central insulin resistance (brain protein expression of pAKT, pERK and pGSK3 and microarray
analysis) were analyzed and compared between the different groups of animals. HFD mice showed
increased body weight, food intake and lipids concentration compared to STD group. No difference was
observed in comparison with HFD-H. On the contrary, fasting glucose and insulin levels, glucose
tolerance, insulin sensitivity and hormones levels were significantly ameliorated in HFD-H mice
compared to HFD. Honey intake significantly reduced the HOMA index compared to HFD mice,
suggesting a beneficial effect on insulin resistance. The HFD cortex showed higher number of apoptotic
nuclei and upregulation of Fas-L, Bim and P27 genes (pro-apoptosis markers) compared to STD- and
HFD-H mice, suggesting honey neuroprotective effects. Moreover, in HFD-H brain PCR-array analysis
showed upregulation of insulin signalling targets (InsR, AdipoR and Irs1) and downregulation of proinflammatory genes (Rbp4, Cd36 and Stat3). In HFD-H cortex, p-AKT and p-ERK protein expression was
increased, while p-GSK3 was reduced compared to HFD, suggesting that honey regular ingestion
protects against central insulin resistance. In conclusion, the present results suggest that honey intake
ameliorates glucose dysmetabolism and insulin sensitivity and it prevents onset of neurodegeneration
and central insulin resistance resulting from obesity.

Biography
Antonella Amato is an associate professor of Physiology - Department of Biological- ChemicalPharmaceutical Science and Technology, University of Palermo - Italy. She teaches Nutrition Physiology
in Master Degree’s courses. She is guest Editor of journal “Nutrients” and director of the Advance
Course in “Nutrition and Health” - University of Palermo. Her main research interest is aimed to analyze
the effects of natural bioactive compounds contained in dietary supplements and functional foods on
the metabolism dysfunctions related to obesity, including insulin resistance, adiposity and
neurodegeneration. She has published over 50 papers; she is co-inventor of data submitted for patent
applications. Much of her research has been funded by companies specialized in dietary and foods
supplements synthesis. Orcid ID: 0000-0002-3343-9656

WEBINAR ON NUTRITION & NURSING | 12 - 13 JULY 2021

9

Effect of food preparations on in
chemicalcomponents of fucus vesiculosus

vitro

bioactivities

and

Rebeca André*, RicardoMelo, Rita Pacheco and Maria Luísa
Serralheiro
Universidade de Lisboa, Portugal

Abstract
Now a days people are looking for more environmentally friendly and healthier lifestyles which has led
them to increase the consumption of seaweeds. Fucus vesiculosus L. (Fucaceae), commonly known as
bladderwrack, is a brown macroalgae consumed as “sea-vegetable” to make infusions or in cooked
dishes, like soups. The main objective of this work was to study the effect of different food preparations
of F. vesiculosus from diverse origins on what concerns its chemical constituents and obtained
bioactivities.
F. vesiculosus from two different sources were studied: harvested live in the Tagus estuary(Lisbon) and
dry algae, commercially available, from the North Atlantic Ocean. Tagus samples were dried by
lyophilization or at 200 °C in the oven. All dried samples were water extracted at room temperature and
at 100 °C (simulating a soup preparation) [1].
The composition of the extracts purified by SPE was analysed by LC-HRMS/MS and it was
demonstrated that the ocean samples have higher amount of compounds compared to the Tagus
samples, it was additionally seen that 94% of the identified compounds were phlorotannin derivatives
and small peptides [1]. It was also obtained a correlation between the total phenolic content with the
bioactivities detected in the samples, once the ocean sample extracted exhibited the highest
bioactivities: antioxidant activity, Acetylcholinesterase (AChE) and HMG-CoA Reductase (HMGR)
inhibitory activity and intestinal lining (simulated in vitro by Caco-2 cells monolayer) cholesterol
permeation reduction. It was also demonstrated that for the algae dried in the oven, previously to the
extract preparation, the potential bioactivities were largely compromised [1].
The study which will be presented provides valuable insights on the biological effects of F. vesiculosus
algae consumption, showing its dependence on the approach for food preparation and on the origin of
the algae, but nevertheless proving prove of evidence of its potential to be used as a functional food.
1. André, R, Guedes L, Melo R, Ascensão L, Pacheco R, Vaz P D, & Serralheiro M L (2020). Effect of
foodpreparations on in vitro bioactivities and chemical components of Fucus vesiculosus. Foods, 9(7), 1–
20. https://doi.org/10.3390/foods9070955

Biography
Rebeca André is a young researcher. In the last five years she have been working with natural
compounds and she is a strong believer that there is still much to discover about the potential and
safety of natural compounds for the treatment of age-related diseases mainly, such as cardiovascular
diseases and cancer. She is currently in the third year of her PhD in BioISI, Portugal. The main objective
of her PhD work is to obtain and study molecules with a cholesterol-lowering activity from food,
specifically from Fucus vesiculosus brown algae.
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Molecular and biochemical changes occurring in the brain after traumatic
brain injury and leading to Parkinson's disease: Modulation by Hericium
erinaceus and Coriolus versicolor

Rosalba Siracusa*, Ramona D’Amico, Roberta Fusco, Marika
Cordaro, Daniela Impellizzeri, Salvatore Cuzzocrea and Rosanna Di
Paola
University of Messina, Italy

Abstract
Traumatic Brain Injury (TBI) is a major health and socioeconomic problem affecting the world. This
condition results from the application of external physical force to the brain which leads to transient or
permanent structural and functional impairments. TBI has been shown to be a risk factor for
neurodegeneration which can lead to Parkinson's Disease (PD) for example. In this study, we wanted to
explore the development of PD-related pathology in the context of an experimental model of TBI and
the potential ability of Coriolus versicolor and Hericium erinaceus to prevent neurodegenerative
processes. Traumatic brain injury was induced in mice by controlled cortical impact. Behavioral tests
were performed at various times: the animals were sacrificed 30 days after the impact and the brain
was processed for Western blot and immunohistochemical analyzes. After the head injury, a significant
decrease in the expression of tyrosine hydroxylase and the dopamine transporter in the substantia
nigra was observed, as well as significant behavioral alterations that were instead restored following
daily oral treatment with Hericium erinaceus and Coriolus versicolor. Furthermore, a strong increase in
neuroinflammation and oxidative stress emerged in the vehicle groups. Treatment with Hericium
erinaceus and Coriolus versicolor was able to prevent both the neuroinflammatory and oxidative
processes typical of PD. This study suggests that PD-related molecular events may be triggered on TBI
and that nutritional fungi such as Hericium erinaceus and Coriolus versicolor may be important in redox
stress response mechanisms and neuroprotection, preventing the progression of neurodegenerative
diseases such as PD.

Biography
Rosalba Siracusa is PhD in Applied Biology and Experimental Medicine at the University of Messina. She
has a Specialization in Clinical Pathology and Clinical Biochemistry. She graduated in Biology at the
University of Messina in 2013. She works at the University of Messina from 2014. She has collaborated
with more national and international experts. She has completed her “Visiting Scientist” at Beth Israel
Deaconess Medical Center/Harvard Medical School, Boston, MA, USA. She has published more than 87
articles in reputed journals on the biochemical evaluation of food science and nutrition.
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Hidrox and Endometriosis: Biochemical evaluation of oxidative stress and
pain

Roberta Fusco*, Rosalba Siracusa, Ramona D’Amico, Daniela
Impellizzeri and Rosanna Di Paola
University of Messina, Italy

Abstract
Endometriosis is a gynecological and painful conditionaffecting women of reproductive age. It is
characterized by dysfunctional endometrium-like implants outside of the uterine cavity. The purpose of
this study was to evaluate the effects of Hidrox®, an aqueous extractof olive pulp containing
hydroxytyrosol, on endometriotic lesionsassociated with pro-oxidative alterations and pain-like
behaviors. Endometriosis was induced by intraperitoneal injection of uterine fragments, and Hidrox®
was administered daily. At the end of the 14-day treatment, behavioral alterations were assessed and
hippocampal tissues were collected. Laparotomy was performed, and the endometrial implants were
harvested for histological and biochemical analysis. Hidrox® treatment reduced endometriotic implant
area, diameter and volumes. Vehicle-treated rats showed lesionalfibrosis, epithelial–mesenchymal
transition and fibroblast–myofibroblast transdifferentiation, angiogenesis and pro-oxidative alterations
in the peritoneal cavity. Hidrox® treatment reduced the aniline blue stained area,alpha-smooth
muscle actin and CD34 positive expressions. Moreover, it reducedmast cell recruitment into the lesions,
myeloperoxidase activity and lipid peroxidation and increased superoxide dismutase (SOD) activity and
glutathione levels in the endometrial explants. In the peritoneal fluid, Hidrox® treatment reduced
interleukin (IL)-1beta, IL2, IL6, tumor necrosis factor-alpha and vascular endothelial grow factor levels
increased by the disease. Hidrox® administration also reduced peripheral and visceral sensibility as
shown by the behavioral tests (open field test, hot plate test, elevated plus maze test and acetic-acidinduced abdominal contractions). Animals treated with Hidrox® also showed reduced blood– brain
barrier permeability and mast cell infiltration in the hippocampus, as well as astrocyte and microglia
activation and brain oxidative status restoring brain-derived neurotrophic factor (BDNF) protein
expression and increasing nuclear factor erythroid 2-related factor 2 (Nfr2) nuclear translocation. In
conclusion, Hidrox® displayed potential ameliorative effects on endometriotic implants and related
pain- inducedbehaviors due to its potentantioxidative properties.

Biography
Roberta Fusco has completed her PhD in Applied Biology and Experimental Medicine by University of
Messina and Yale University School of Medicine and postdoctoral studies from University of Messina.
She worked as researcher for studies on preclinical pharmacology activities (in vitro primary cultures
and in vivo experimental models) for the Epitech Group, biological pharmacology company. Now she is
a young researcher at the University of Messina. She has published more than 60 articles in reputed
journals about biochemistry, oxidative stress and pharmacology.
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The pivotal role of the clinical nurse instructor: Successful case in a renal
dialysis unit

Lara El Daher

Saint George Hospital, UMC, Lebanon

Abstract
Lifelong learning is essential in nursing especially in today’s healthcare environment where ongoing
professional development is expected from all nurses. This is where Clinical Nurse Instructors (CNI)
come in. CNI are people who shall support staff in their continual growth and development to improve
care decisions.
At Saint George Hospital University Medical Center (SHUMC), the job description of the CNI is well
developed. All responsibilities and job functions are elaborated in a way that organizes and structures
their activities. However, when it comes to daily practice, CNIs reported some barriers impeding them
of performing their role as defined in their job description. Causes reported by the CNI were
categorized under five major factors: educational factors, organizational factors, staffing factors,
environmental factors and finally behavioral factors.
Conversely, despite these barriers, the successful role of the CNI was highly noticed in the Renal
Dialysis Unit (RDU) at SGHUMC. This unit was laid aside by the hospital administration for many years
which led to many non-compliance in the nursing safe practice, proper documentation, and many other
requirements. In order to achieve JCI accreditation, a CNI was assigned to the RDU. Over a nine-month
period, significant improvements were noticed. The level of compliance to international patient’s safety
goals was remarkably increased especially standards related to correct patient’s identification, effective
communication, safety of high alert medication and many others. Improvement in the patient’s record
documentation was also noticed: new forms were implemented and the compliance rate after the first
audit was approximately 80%. As for the staff continuous education, new policies and procedures were
also disseminated with some hands-on training methods. Following training and educational sessions,
nurses underwent a written test that reflected a satisfactory level of knowledge assimilation (grades
above 80%). Many other structural and organizational enhancements were also noticed in this unit.
Having said that, the role of the CNI shall not be diluted. Healthcare organizations shall provide support
and power to the CNIs who serve as mentors, role models, and preceptors to influence staff nurses’
professional development. The CNI possesses influence as an organizational leader-leading teams,
managing programs and projects, ensuring compliance with regulatory requirements, and evaluating
outcomes.

Biography
Ms Lara El Daher is currently clinical nurse specialist at Saint George Hospital University Medical
Center (SGHUMC)-Beirut. She brings more than 12 years of experience in healthcare sector at SGHUMC
with involvement in bedside nursing and healthcare education. She graduated from the University of
Balamand, department of nursing, and holds a specialty in resuscitation and a Master’s degree in
research, in the topic of interdisciplinary collaboration, from Saint-Joseph University of Beirut. Her key
interests include leadership and health assessment. She is well recognized for her excellence in patient
care and in training healthcare professionals. She is also an active member of the Joint Commission
accreditation taskforce at SGHUMC.
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Effectiveness in the inhibition of SARS-CoV-2 3CLpro by Cajanus cajan
bioactive compounds: Molecular docking and dynamic simulation studies
1*
2

Manisha Mandal and Shyamapada Mandal
1 MGM Medical College, India
2

University of Gour Banga, India

Abstract
Background
Concerning the emergence of variant SARS-CoV-2 (severe acute respiratory syndrome coronavirus 2)
strains during COVID-19 (coronavirus disease 2019) pandemic, targeting the 3CLpro/Mpro
(chymotrypsin-like protease/main protease) of SARS-CoV-2 is of key importance in the preparation of
COVID-19 treatment regimen.
Objectives
The current study investigates the inhibitory action of four bioactive compounds against 3CLpro/Mpro
of SARS-CoV-2 by molecular docking study with an attempt to molecular dynamic simulation.
Methods
The Cajanus cajan bioactive compounds (cajaisoflavone, cajaflavanone, cajanone and biochanin A) were
docked to 3CLpro of SARS-CoV-2, for ligand-protein interaction. The ligand molecules were retrieved
from PubChem database, while the 3CLpro target protein was retrieved from protein data bank.
Pharmacokinetics properties for the ligands (cajaisoflavone, cajaflavanone, cajanone and biochanin A)
were predicted through Lipinski’s RO5, ADMET and bioavailability radar chart analysis. Molecular
dynamic simulation and free energy calculations were applied to the 3CLpro interaction with
cajaisoflavone displaying higher binding affinity compared to the other ligands utilized in this study.
Results
Molecular docking study revealed the binding affinity of cajaisoflavone, cajaflavanone, cajanone and
biochanin A to 3CLpro, with binding energy of −8.3, −8.0, −8.0 and 7.4 kcal/mol, respectively. Molecular
dynamic simulation revealed RMSD ~0.1 nm and RMSF < 0.4 nm indicating the stability of protein-ligand
complex during simulation. The amino acid key players in 3CLpro-ligand interactions were GLU166,
SER144, CYS145 and HIS41 (with cajaisoflavone), and GLU166, CYS145 and HIS41 (with cajaflavanone,
cajanone and biochanin A), through hydrogen- and hydrophobic bond formation. Pharmacokinetics
study revealed the bioavailability score of 0.55 with high GI absorption, no violation in Lipinski’s RO5
and BBB permeation for cajaisoflavone, cajaflavanone and cajanone having high binding affinity to
3CLpro target protein.
Conclusion
The Cajanus cajan bioactive compounds might be useful to develop therapeutically active drugs with
good oral bioavailability to inhibit the replication of SARS-CoV-2 in combating COVID-19 due to the
infection of SARS-CoV-2 variants amid the pandemic.

Biography
Shyamapada Mandal, Professor, Department of Zoology, and Dean (Faculty of Science), University of Gour Banga,
India, is interested on infectious diseases, probiotics, genomics, bioinformatics, and in silico drug development
research. He did pre-PhD, PhD, and post-PhD research under the guidance of Professor Nishith Kumar Pal at
Calcutta School of Tropical Medicine, India. He has published 117 articles with eight book chapters. He is life
member of IAMM and IASR, India. Eight national different academic and research awards have been conferred to
him. He has guided 52 post graduate students; supervised three MPhil and three PhD students, and supervising 6
PhD students. His name has been featured in the world’s top 2% scientists list of the Stanford University, currently
published in the open access science journal, PLOS (Public Library of Science) Biology (October, 2020).
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Nutrition for the brain

May Fouad Nassar
Ain Shams University, Egypt

Abstract
The brain food should be meticulously chosen. 60% of nutrition is used by the brain during the first
year of life. Proper nutrition can boost the brain cognitive capacity. All micronutrients should be
supplied by diverse foods choices to avoid hidden hunger and its detrimental effects on the brain.
Nutrition can be a therapeutic option to heal the brain. Nutrition can be used to heal the autistic brain
whether by supplementing required nutrients or by trials to eliminate harmful ones. KD use for
intractable seizures is now expanding beyond epilepsy and this includes other neurologic and metabolic
disorders.

Biography
May Fouad Nassar is an university professor, clinician, and researcher in the field of Pediatric nutrition
with 30 years of exceptional record, experience and contributions in teaching nutrition knowledge and
skills to medical students and health care professionals as well as applying such expertise for the
welfare of patients. She is a member of many national and international Pediatric and Nutrition
societies and a pronounced reviewer in several distinguished journals. Among many acknowledgements,
the National Encouragement Award for Young Researchers in Medical Sciences in 2006 from the
Egyptian Academy of Science and Technology as well as Ain Shams University award for the most
distinguished manuscript published in international journals from 2007 to 2020 are the most
pronounced. She supervised over a 100 Pediatrics Master Theses and Pediatrics MD Theses with
numerous publications in the field of Pediatric Clinical Nutrition most of which are published in
prestigious international journals. Her valuable efforts in the establishment of the Clinical Nutrition
clinic in the Children`s Hospital, Faculty of Medicine Ain Shams University, as well as creating the
Clinical Nutrition unit in Al-Adan Hospital, MOH, Kuwait between 2012-2016 are well acknowledged,
and she founded the Keto clinics in both places.
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KEYNOTE SESSION 1

Stressors perceived by recovering coronary artery bypass
graft surgical patients in the intensive care unit
2
1
1

Dell Mars *, Staci Taylor and Ruby Sheree Miller
1 Southeastern Louisiana University, USA
2

Southern University and A&M College, USA

Abstract
Background
Coronary Artery Bypass Graft (CABG) is a major surgery intervention used to relieve the symptoms of
advanced coronary artery disease and improves the quality of life, increases survival, and impacts the
patient physically, psychologically, and emotionally. Therefore, these patients must routinely be
assessed for the effect of environmental stressors post-operative surgery.
Aim
The aim of this study was to determine patients’ perceptions of stressors associated with Coronary
Artery Bypass Graft (CABG) surgery in the Intensive Care Unit (ICU) environment. Method: A descriptive
survey design was utilized, and data was analyzed utilizing descriptive statistics between September
2020 and February 2021. Sample: Data was gathered from a convenience sample of sixty (60) patients
who underwent CABG surgery in a hospital in the southeastern United States on a 30-bed medical
telemetry unit where the post CABG surgical patient recovered.
Tools
Demographic data form and the Intensive Care Unit Environmental Stressor Scale (ICUESS) were
utilized to assessed patient’s perception of stressors in the ICU environment. Results: Findings showed:
“Being in pain”, “missing your husband or wife”, “having tubes in your nose or mouth”, and “only seeing
family and friends for a few minutes each day” were found to be the four primary ICU environmental
stressors experienced by CABG patients in this study.
Conclusion and Recommendations
Routine postoperative assessment of patients undergoing CABG is recommended to identify and reduce
stressors. Healthcare professional should be knowledgeable of ways to minimize the stressors in the
ICU environment and help to ensure the CABG surgical patient a smooth recovery.

Biography
Dell Mars is working as an assistant professor of nursing at Southeastern Louisiana University, USA. She
is teaching responsibilities include Advanced Concepts in Nursing Practice Lab, a preceptorship course
for graduating seniors and course coordinator of Professional Nursing: Transitions & Trends. As a
mentor with the American Nurses Association Mentorship Program, She provides guidance and support
for graduate nursing students. She disseminate information relevant to nursing through publications in
refereed professional nursing journals and presentations. She served as Recording Secretary on the
Baton Rouge District Nurses Association Board and currently serve as the Governance Chair of Sigma
Theta Tau International Nursing Honor Society, Rho Zeta Chapter.
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Nutrition essentials for the practicing gastroenterologist
in coronavirus-19

Gerard E Mullin

Johns Hopkins University School of Medicine, USA

Abstract
COVID-19 a highly contagious infectious disease that can rapidly escalate to respiratory failure and
death. COVID-19 has infected millions of people worldwide. The trajectory of disease continues to
progress in certain regions of the US and worldwide and the world is presently experiencing a 4th surge
of COVID-19. The pathogenesis of COVID-19 illness includes an inflammatory phase with either
resolution or acceleration to a cytokine storm, characterized by high interleukin (IL)-6 and other
inflammatory markers. COVID-19 is a condition without a gold-standard treatment. The US Federal
Drug Administration issued an emergency use authorization for remdesivir in severe cases of COVID-19,
which shortened the recovery time in hospitalized patients with lower respiratory tract infection in one
study. There remains a dearth of interventions for acute illness. Dietary supplement sales have
dramatically risen during the COVID-19 pandemic despite depressed economic conditions. Commonly
used immune-modulating dietary supplements (vitamin D, ascorbic acid, zinc, and selenium) are
reviewed in this lecture highlighting biological plausibility for providing benefit against COVID-19.
Ongoing clinical trials in the US and worldwide that are recruiting subjects at the time of this writing
are provided for each dietary supplement.

Biography
Gerard E Mullin is an internist, gastroenterologist and nutritionist. He is nationally and internationally
renowned for his work in gastroenterology and nutrition. He has accumulated over 30 years of clinical
experience in the field of integrative gastroenterology and earned his master’s degree in nutrition while
in practice. In 2009 he was named by the American Dietetic Association’s as an honorary member. He
has authored/edited several books in nutrition. He has been interviewed on radio and television and
has contributed too many stories in print and electronic media.
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The
effects
of
linoleic
acid
cardiovascular disease risk markers

consumption

on

Erik Froyen* and Bonny Burns-Whitmore
California State Polytechnic University, USA

Abstract
Cardiovascular Disease (CVD) is the leading cause of death worldwide. Lipid risk markers for CVD
include high serum concentrations of total cholesterol, Low-Density Lipoprotein Cholesterol (LDL-C),
Very-Low Density Lipoprotein Cholesterol (VLDL-C), triglycerides, and low serum concentrations of
High-Density Lipoprotein Cholesterol (HDL-C). It has been demonstrated that a high consumption of
saturated fatty acids and cholesterol and a low consumption of unsaturated fatty acids increase the
accumulation of cholesterol and plaque in artery walls, thereby increasing the development of CVD.
Therefore, a suggested dietary strategy to decrease the risk for CVD is to replace a portion of saturated
fatty acids with monounsaturated and polyunsaturated fatty acids. Linoleic acid, the essential omega-6
polyunsaturated fatty acid, has been reported to affect these CVD lipid risk markers. Dietary sources of
linoleic acid include vegetable oils, nuts, and seeds. Observational studies have indicated that higher
linoleic acid consumption and serum concentrations decrease the risk of CVD events and mortality. A
review of human intervention trials will add further insights of linoleic acid consumption on CVD lipid
risk markers. Based on a literature search via PubMed, 16 journal articles were found. The objectives of
this review included the following: 1) to summarize the effects of linoleic acid consumption on lipid risk
markers for CVD in healthy individuals, 2) to discuss the potential mechanisms involved, and 3) to
suggest dietary recommendations for linoleic acid consumption to decrease CVD risk. The results of
this review demonstrated that consumption of linoleic acid decreases CVD lipid risk markers in healthy
individuals.

Biography
Erik Froyen is an assistant professor in the Nutrition and Food Science Department at California State
Polytechnic University, Pomona, USA. He has a PhD in Nutritional Biology from the University of
California, Davis, USA. His PhD dissertation research involved investigating the effects of soy
isoflavones on liver detoxification enzyme activities in rodent and cell culture models. His research
interests include the mechanisms by which flavonoids decrease the risk for cancer and how fatty acids
impact the risk for cardiovascular disease. He also teaches courses in Basic Nutrition, Introduction to
Nutrition Research, Nutrient Metabolism, Nutritional Genomics, and Advanced Nutrient Metabolism.
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POSTER SESSION 1

Survey research on the consumption of grilled marshmallows

Maciej Maciejczyk*, Beata Janoszka, Paweł Mroczek and Krystyna
Tyrpień-Golder
Medical University of Silesia, Poland

Abstract
Marshmallows are a confectionery product consisting of sugar, water, gelatin and additives such as
chicken egg whites, dyes and flavors, beaten to a spongy consistency and formed into small cylindrical
pieces covered with cornstarch. They are popular not only in the USA, Australia and New Zealand, but
also in Europe. The fashion of grilling marshmallows over a campfire has gained popularity in Poland
thanks to foreign cartoons. Nowadays, an increase in the consumption of grilled marshmallows in
Poland has been noticeable, especially among children. During the heating of food products, including
foams, Polycyclic Aromatic Hydrocarbons (PAHs) and their heterocyclic derivatives are produced. These
compounds are formed as a result of the pyrolysis of food ingredients such as sugars, amino acids, dyes,
and then pyrosynthesis, which means combining the formed small reactive particles, including free
radicals. Consuming PAHs can have a negative effect on health due to their mutagenic and carcinogenic
activity. The aim of the research was to evaluate how many children aged 8 to 18 eat grilled
marshmallows and how often they eat grilled marshmallows, as well as the children's awareness of the
harmful effects of these products. An original questionnaire was used for the research, and its filling via
the Internet was voluntary and anonymous. Over 300 children from all over Poland took part in the
study, more than half of the respondents eat grilled marshmallows regularly. The awareness of children
and young people in Poland about the harmfulness of grilled marshmallows is insufficient. Only one
third of respondents believe that eating grilled marshmallows has a negative effect on their health.

Biography
Maciej Maciejczyk is a doctor and PhD student. He began his scientific activity during his studies in
2015. His scientific interests focus mainly on the antioxidant properties of food and the impact of
consumed foods on health. He is the author and co-author of original scientific research presented at
national and international scientific conferences and a co- author of scientific articles.
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Nutrition habits and selected end products of glycation in MS patients
2
1

Bartosz Tadeusiak *, Bartłomiej Kumaszka , Aleksandra Damasiewicz
Bodzek 1, Beata Łabuz–Roszak 1 and Krystyna Tyrpień-Golder 1
1
2 Medical University of Silesia in Katowice, Poland

Poviat Hospital im. Prałat J. Głowatzkiego in Strzelce Opolskie, Poland

Abstract
Background
ɛ
ɛ
Advanced Glycation End Products (AGE), which include N -CarboxymethylLysine (CML) and N CarboxyethylLysine (CEL) are involved in the pathogenesis of many diseases, including neurodegenerative
diseases such as multiple sclerosis (MS). AGE are formed as a result of the Maillardreaction. Many foods
composed of heat-treated carbohydrates and amino acids also cause additional amounts of AGE to be
introduced into the body. Fast food is a type of food prepared with a high caloric value containing a large
amount of fats especially the trans isomers and carbohydrates, with a simultaneous shortage of valuable
substances for the body - fiber, vitamins and minerals. On the other hand, bakery products are baked goods
made of flour, water and salt combined with various additives. It is one of the basic components of the everyday
human diet. There is a Mallard reaction during the production of the bakery products and may also result in
AGE formation.
Aim
Indication of whether fast food and bakery products consumption contributes to the advanced glycation
process in MS patients.
Methods
Concentrations of CEL and CML in the sera of patients with MS were determined by Enzyme-Linked
Immunosorbent Assay (ELISA). The patients subjected to the study answered the questions in the questionnaire
regarding their lifestyle including eating habits. The study compared the serum levels of CEL and CML in
patients who do not eat fast food and those who eat at several times a month. We also compared the
concentration CEL and CML in patients of group who eat bread every day, group who eat bread several times a
week and those who eat both fast food several times a month and bread several times a week.
Results
Among 38 MS patients participated in our study, 34.2% of them do not eat fast food, 44.7% of participants eat
fast food several times a month, and 21% of participants did not answer about fast food in their diet, so they
were disqualified from the study. Mean CML serum concentrations in both tested groups were 2.61±1.58µg/ml
and 3.75 ± 2.00µg/ml, respectively. Moreover, according to bakery products, 76.3% of SM patients eat bread
every day and 18.4% consumed bread several times a week but 26,.3% of patients consumed bread and fast food
products several times a week. Mean CML serum concentrations in these groups were 3.57±2.74µg/ml,
2.98±2.01µg/ml and 5.38 ± 3.36µg/ml, respectively. Mean CEL concentrations in sera of MS patients were
similar in each group (39 ± 0, 98 µg/ml).
Conclusion
In our preliminary study the mean concentration of CML in serum of MS patient’s increases with the increase in
the frequency of fast food consumption, especially when they summarized with bakery products. Reducing
circulating AGEs derived from food products in the body may be a health promotion strategy.

Biography
Bartosz Tadeusiak was born on 15 April 1994 in Poland. He graduated from Medical University of Silesia in
Katowice – Faculty of Medicine with Dentistry Division in Zabrze in 2020. After graduation, he started
postgraduate medical internship at the City Hospital No. 4 in Gliwice. He collaborates scientifically with
Department of Chemistry and Department of Neurology in his Alma Matter. After the internship, he plans to
specialize in neurology and start doctoral studies.
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Chemical, nutritional, and sensory quality of ready-to-cook catfish
products
1
1
2
1
1
John M Bland *, Casey Grimm , Peter J. Bechtel , Uttam Deb and

Madan Dey

3

1
USDA, Agricultural Research Service, USA
2 University of Arkansas at Pine Bluff, USA
3 Texas State University, USA

Abstract
To increase the demand for US farm raised catfish, five healthy, convenient ready-to-cook products
were developed to expand the consumer options beyond the basic fresh or frozen fillets. Five new
products were produced, consisting of one hundred samples of each, included three types of Pankobreaded fish products (strips, center cuts of regular fillets, and center cuts from Delacata fillets) and
two marinated products (sriracha and sesame-ginger). The breaded products were to be prepared by
baking for convenience over traditional frying methods, while the marinated products were to be
microwaved as healthy and convenient products. Samples were analyzed for protein, moisture, fat,
fiber, ash, and carbohydrate content, as well as their mineral, amino acid, and fatty acid constituent
content, showing unique differences between products. Protein content was higher in the marinades
while lipids and carbohydrates were higher in the breaded products. Products were also evaluated by a
sensory panel evaluation and experimental auctions, and found to be acceptable based on appearance,
color, serving size, smell, taste, and texture, with the baked products preferred, especially the Delacata
fillet cut. A willingness-to-pay for the product was found for all five products.

Biography
John M Bland is a Research Chemist with the Food Processing and Sensory Quality research unit at
SRRC (USDA, ARS), with research emphasis on improving catfish product quality. Projects are aimed at
the determination and evaluation of chemical components of catfish fillets related to flavor, texture,
and color and their association with intensive aeration production systems and stress factors related to
pond management practices and environmental factors. To complete this research, multiple
instrumental methods are devised and improved using LC-MS, GC-MS, TD-NMR, ASE, nitrogen
analyzers, and others. He received a B.S. in Chemistry from North Carolina State University and a Ph.D.
in Organic Chemistry from the University of Georgia.
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SPEAKER SESSION 2

Risk of chemical hazards in foods: The need for constant monitoring and for
regular update of the exposure assessments

Rossana Roila*, Raffaella Branciari and David Ranucci
University of Perugia, Italy

Abstract
In the evolving and polyhedral context of food safety and food quality, the chemical contamination of foodstuff is
nowadays a topic of severe concern worldwide. Protecting the consumers from the potential harmful effects of
contaminated foods has become an urgent and challenging task for national and international regulators as well as for
the scientific community [1].
Chemical food contaminants have been traditionally divided by the scientific community in two main categories: the
naturally occurring contaminants such as mycotoxins, algal biotoxins, biogenic amines and nitrates in vegetables, and
the man-made contaminants which include pesticide residues, residues of veterinary medicines, migrants from
packaging materials, unwanted by-products of processing and pollutants. Accordingto this classification, examples of
the differentchemical food hazardsof considerable currentinterest aflatoxin M1, nitrates, acrylamide, coccidiostats,
heavy metals,and pesticides residues have been considered as models of food contamination belonging to both
naturally occurring and man-made contaminant categories [1-7]. Thorough application of risk assessment has been
performed in order to evaluate the exposure of consumers to these contaminants aiming to ensure public health
protection. Some chemical contaminants such as aflatoxin M1, nitrites, acrilamyde raised concerns from public health
point of view especially related to the youngest classes of consumers in Italian population. For heavy metal and
pesticides benefit risk assessment revealed that health benefits, such as n-3 fatty acids intake, outweigh the potential
risks [1-7].
Official control activities as well as monitoring of chemical contaminants and update of risk assessments are crucial
and should be continuously conductedto safeguard consumerhealth and to orient risk management strategies and
regulatory actions.
[1]EFSA (2014) Modern methodologies and tools for human hazard assessment of chemicals. EFSA Journal 12:3638.
[2] Roila R, Branciari R, Pecorelli I, Cristofani E, Carloni C, et al. (2019) Occurrence and residue concentration of
coccidiostats in feed and food of animal origin; human exposure assessment. Foods 8:477.
[3] Roila R, Branciari R, Ranucci D, Miraglia D, Cristofani E, Carloni C& Fioroni L (2021) Incidence of ionophore and
non-ionophore anticoccidials residues in poultry meat and eggs and their risk characterization. Italian Journal of Food
Safety 10.
[4] Pecorelli I, Branciari R, Ortenzi R, Ciriaci M, Checcarelli S, Roila R & Valiani A (2018) Evaluation of the concentration
factor of aflatoxin M1 in a semi-hard Pecorino cheese obtained from naturally contaminated milk. Food control
85:194-198.
[5] Pecorelli I, Branciari R, Roila R, Bibi R, Ranucci D, et al. (2019) Evaluation of Aflatoxin M1 Enrichment Factor in
Semihard Cow's Milk Cheese and Correlation with Cheese Yield. Journal of food protection 82:1176-1182.
[6] Branciari R, Roila R, Ranucci D, Altissimi M S, Mercuri M L, et al. (2020) Estimation of acrylamide exposure in Italian
schoolchildren consuming a canteen menu: Health concern in three age groups. International journal of food sciences
and nutrition 71:122-131.
[7] Roila R, Branciari R, Staccini B, Ranucci D, Miraglia D, et al. (2018) Contribution of vegetables and cured meat to
dietary nitrate and nitrite intake in Italian population: Safe level for cured meat and controversial role of vegetables.
Italian journal of food safety 7.

Biography
Rossana Roila MSc PhD is currently a postdoctoral researcher at the Department of Veterinary Medicineof University
of Perugia Italy. She graduatedfrom University of Perugia with Master’s degree in AppliedBiochemical and
Biomolecular Methodologies. She earned the PhD in Health and Experimental Veterinary Science, Veterinary Public
Health and Food Hygienecurriculum at the University of Perugia. Her field of expertise focuses on microbial and
chemical food hygiene, especially food of animal origin,on evaluation of chemical contamination of foodstuff and the
relatedrisk assessment for whole population or specific subgroups. Another area of scientific interest concerns the
potential reuse of food industry wastes as a source of natural antimicrobial and antioxidant to be added in feedstuffto
improve quality aspects of animal derived food products. She recently obtained the National Scientific Qualification
for associateprofessor - sector Food Inspection.
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Health benefits of bioactive natural polysaccharides associated with the
gut microbiota

Jian-Yong Wu
The Hong Kong Polytechnic University, Hong Kong, China

Abstract
Polysaccharides represent one of the most abundant components in many food and medicinal products
derived from plants, fungi and algae and some other organisms. In addition to their basic functions as
the major sources of carbohydrates and dietary fibres, many polysaccharides have special health
benefits and notable bioactivities such as antitumor, immunomodulation, antioxidant, and antiinflammation. Most of the bioactive polysaccharides are non-digestible like the dietary fibres and can
reach the large intestine to be metabolised by bacteria in the gut microbiota. It is well established that
the gut microbiota plays an important role in human health, affecting the digestive, immune and other
human functions. Results from many recent studies have shown that most of the various health benefits
of bioactive polysaccharides are closely associated with their “prebiotic” activities in the gut microbiota.
Prebiotic is a class of carbohydrate fibers that are selectively metabolized by certain bacteria in the gut
microbiota to confer a health benefit to the host. With their natural abundancy, structural diversity and
food safety, the beneficial and bioactive polysaccharides provide the most attractive sources of
functional food ingredients for improving human health. This presentation will give a brief review on
the health benefits of bioactive polysaccharides associated with the gut microbiota and a summary
report on the new results and interesting findings from our research studies on the prebiotic functions
and anti-inflammatory activities of a high molecular weight Exopolysaccharide (EPS) produced by
mycelial fermentation of a medicinal fungus Cordyceps sinensis Cs-HK1.

Biography
Jian-Yong Wu is a full professor of Food and Chemical Engineering at The Hong Kong Polytechnic
University. He has published more than 180 peer-reviewed papers in reputed scientific journals with
over 6700 citations and an H-index 51 on Scopus. His current areas of research interest: bioprocesses
for medicinal fungi; natural and bioactive polysaccharides; functional foods, prebiotics and gut
microbiota; ultrasound-assisted processes for food and natural products.
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Quality assurance implementation and organization commitment in halal
food industry

Md Mahfujur Rahman*, Mohd Shahril Ahmad Razimi and
Muhammad Nasri Md Hussain
University Utara Malaysia, Malaysia

Abstract
Halal food industry, now crossed the border and is no longer governed by a specific minority. Halal
nowadays seen by the industry as a tool to boost competition and market their products as the safest
alternative for consumers. As a result, at all levels of the production chain, the Halal food industrial
management system emphasizes the human factor, practices, and strong commitment. The term
"quality" is characterized in the conventional quality system based on human consensus, but it is
described in the halal assurance system based on the divine teachings of the Quran and other Islamic
regulations. As a result, halal certification has now been transformed into a declaration, a letter, or a
certificate that has been granted by an authoritative or Islamic entity in compliance with the halal
haram criteria and standards. Therefore, researchers have put forward various aspect to ensure and
strength the halal industry including a framework of integration between Halal Assurance System, Good
Manufacturing Practice, Hazard Analysis and Critical Control Point in order to ensure that a product is
absolutely guaranteed either in terms of halal, food quality and food safety. Thus the industry may face
internal challenges as a result of the emphasis on halal assurance systems implementation that are
carried out in accordance with conventional quality management as well as “Halal” view. However, the
Halal assurance practices should be implemented in accordance with management practices through
organizational commitment. Therefore, the aim of this work is to explore the halal quality assurance
practices and the organizational commitments among food industries for its implementation.

Biography
Md Mahfujur Rahman is working as a senior lecturer at University Utara Malaysia. He did PhD with
working on Halal food authentication. Beside teaching, he receiving grants and attending training
programs such as “Halal Executive” offered by JAKIM; “Islamic financial planner” offered by
collaboration between Islamic Banking and Finance Institute and the Financial Planning Association of
Malaysia. Under the service learning program, he involved students with community. He is frequently
participating conferences and publishing in both ISI and Scopus indexed journals. His current research
is focused on Halal Science, Halal Management, Corporate Social Responsibility and Risk Management
Practice.
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Body composition in Moroccan people living with HIV
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1

Amina Bennani , Mrabet Mustapha , Khalid El Kari , Hakim El
Belghiti 2 and Hassan Aguenaou 1

1
Ibn Tofaïl University-CNESTEN, Morocco
2
Military Hospital, Morocco
3
Mohammed V University, Morocco

Abstract
Malnutrition characterized by weight loss and often extreme deteriorating usually develops when
patients progress from infection with Human Immunodeficiency Virus (HIV) to AIDS. There is evidence
that before development of AIDS, HIV-infected patients without weight loss show primary signs of
malnutrition, by losing of lean body mass and/or on Total Body Water (TBW). In Morocco, all care
centers do not agree and / or do not apply nutritional care during management HIV infection.
Bioelectrical Impedance Analysis (BIA) is a simple tool to use. This technique had not been sufficiently
validated. This study compared the TBW from multifrequency BIA with those the reference method
Deuterium Isotope Dilution (Deut) in a cohort of 30 HIV-infected & FFM (Kg) and FM (%), was compared
to the reference technique (DEXA) of other 30 HIV-infected. Multifrequency Bioelectrical Impedance
analyses were realized with the Quzadscan 4000 (Bodystat Inc, Isle of Man, British Isles, United
Kingdom). The DXA (Dual Energy X-Ray Absorptiometry) assessment was done by The GE Lunar
Prodigy. Statistical Methods Analysis was conducted using XLSAT BIOMED 2019. The average in total
body water TBWBIA, and TBWDeut are respectively in kg [47,057± 8,752] and [43,773 ± 5,629]. BlandAltman’s analysis shows a coefficient of correlation Pearson (Average (EAU % BIA + TBW% D20)/2 x
Difference (TBW% D20 - EAU % BIA)) is 0,2882 with an IC (95%) [- 0,0875; 0,5922], the error 5,5898 and
Biais is 2,0611 with interval confidence [-13,017 ; 8,895]. Body mass index concerning the population is
represented by the following range [16,61±4,75; 38,73±4,75] which shows the comparison of the field
technique BIA to the reference technique (DEXA) FFM (Kg) and FM (%). FFM Paired T-test done with
95% confidence interval around the difference in means [-6,87; 1,030]. Since the calculated p-value is
greater than the alpha threshold significance level = 0.05, we cannot reject the null hypothesis H0 the
difference between the averages is 0. The risk of rejecting the null hypothesis H0 when it is true is
14.16%. Regarding the FM Paired T-test done with 95% confidence interval around the difference in
means [-3,58;0,78]. Since the calculated p-value is greater than the alpha threshold significance level =
0.05, we cannot reject the null hypothesis H0 the difference between the averages is 0. The risk of
rejecting the null hypothesis H0 when it is true is 19, 85%. The intervals the confiance for FM and FFM
respectively in Analyze de Bland-Altman, was [-23,66; 17,82 [and] -12,82; 10,02]. The results show a
correlation between the two techniques, hence the interest of using BIA during the evaluation of the
nutritional status of HIV patients. In other Way, the study should be completed by the development of
equation.

Biography
Amina Bennani was born in a small city in Morocco “Meknes” since her childhood she was patient with
scientific study. Flowing study on biological at university, she got my bachelors 2005 on Technology
Biomedical de la faculty of science & technique in Fes. During that study; she has done on serval
training in institute of hygiene of rabat & institute of pastor of Casablanca. After she got her master on
quality in the food industry 2007. And since this date, she has integrated, Regional Designated Center of
Nutrition (AFRA/IAEA) Joint Research Unit in Nutrition and Food, (Ibn Tofaïl University-CNESTEN),
Rabat-Kénitra, Morocco, as PhD & benevolent researcher.
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Hidrox® counteracts cyclophosphamide-induced male infertility through
NRF2 pathways

Marika Cordaro*, Roberta Fusco, Rosalba Siracusa, Ramona
D’Amico, Daniela Impellizzeri, Salvatore Cuzzocrea and Rosanna Di
Paola
University of Messina, Italy

Abstract
Background
Every year, men use cyclophosphamide to treat various cancers and autoimmune diseases. On the one
hand, this chemotherapy often has the beneficial effect of regressing the tumor, but on the other hand,
it leads to infertility due to excessive oxidative stress and apoptosis in the testes caused by its
metabolite, acrolein.
Methods
The objective of this study was to evaluate the beneficial power of a new compound called Hidrox®,
containing 40–50% hydroxytyrosol, in counteracting the damage related to fertility induced by
cyclophosphamide. The study was con-ducted using a single intraperitoneal injection of
cyclophosphamide at a dose of 200 mg/kg b.w, in distilled water at 10 ml/kg b.w. The treatment was
administered via the oral administration of Hidrox® at a dose of 50 mg/kg.
Results
Our study confirms that the use of cyclophosphamide causes a series of sperm and histological
alterations strongly connected with oxidative stress, li-pid peroxidation, and apoptosis.
Conclusion
Our results demonstrate for the first time that Hidrox® protects testes from CYP-induced alterations
by the modulation of physiological antioxidant defenses.

Biography
Marika Cordaro graduated in biology at the University of Messina in 2015. She has completed his PhD in
“Applied Biology and Experimental Medicine” at University of Messina, Italy in the year 2017. She is a
researcher in physiology, with particular interest in cell physiology and molecular mechanism
underlying inflammation. In particular, during her research activity produced about 99 articles that
attest a diffuse interest in the field of inflammation and oxidative stress neurological disorder related.
Her research is involved in preclinical studies for the discovery of physiological cellular response that
could be used as new potential therapeutic targets. She has knowledge about animal’s research,
behavioral alterations, biochemical and molecular biology and immunohistochemical analysis.
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Subject assessment of postgraduate theses relating to olive leaf between
2000-2019 Years in Turkey

Yasin Ozdemir*, Seda Kayahan and Aysun Ozturk
Ataturk Horticultural Central Research Institute, Turkey

Abstract
Olive tree is grown to obtained olive oil and/or table olive. Olive leaves are used as traditionally and
complementary medicine applications. Leaves are collected at high quantities as a by-products and/or
residues from both pruning of olive tree and the olive processing industry. 25% of the pruning residue
was reported as olive leaves which is the biggest olive leaf source. After that leaves are obtained from
blower or leaf removing machines before the process start for table olive /olive oil production. Despite
the high amount of olive leaves, it is not widely used in industry yet.
The aim of this study is to investigate postgraduate theses about olive leaf in Turkey between 20002019. There were 58 master's degree, 5 doctorate and 1 expertise in medicine theses (total 64
postgraduate theses). It was determined that olive leaf theses with a single subject entry constitute 86%
of the total theses. When the theses are grouped according to the study subjects determined as
medicinal uses (27%), uses in formula as raw material (22%), olive leaf analysis (17%), uses in animal feed
(14%), extract production (9%), drying technology (8%) and other subject (3%). Despite reports of
cosmetic potential of olive leaf, there is no study has been seen on uses of olive leaf in cosmetics and
beverages in these thesis.
Olive leaf reported as potential plant waste and it can be formulated into dietary supplements, foods,
beverages, cosmetics, medicinal products, and health fortificant for feed. Medicinal uses, extraction
techniques, animal feedings, food additive uses and analysis methods were determined as mostly
studied field of olive leaf in this thesis.

Biography
Yasin Özdemir has been researcher from 2007 to present in the Food Technologies Department,
st
Ataturk Horticultural Central Research Institute. He has 1 National Olive Oscar Award for his innovative
olive technology research project at 2015 and 4 times worthy to be exhibition awards (2015/2016/2017)
at International Food R&D Project Market. He has 2 registered patents on environmental friendly table
olive processing methods. He has Environment Academician Special Award from Istanbul Chamber of
Industry at 2018 for his environmental friendly walnut and olive processing projects.
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Italian nurses during the covid-19 pandemic

Elsa Vitale

Local Healthcare Company Bari, Italy

Abstract
Background
Starting from December 2019 a new SARS-CoV-2 infection rapidly spread all over the world, assuming
the pandemic condition from March 2020. During all this period, nurses lived isolated, working in highrisk areas, and providing care to infected people can cause traumatic effects in the future. High-stress
emotional and psychological problems adversely affect nurses’ future cognitive functions and clinical
decision-making processes. Nurses were constantly faced with stressful situations that caused
emotional exhaustion as they managed complex care and treatment processes. Particularly during the
Covid-19 pandemic, working for long periods in an environment with a high level of stress and
uncertainty, relocating nursing units or wards, and increasing workload, nurses were found to
experience burnout more rapidly. As this regard, worldwide literature, from Hong Kong to China, from
Germany to Italy, agreed to consider high prevalence rates of anxiety, depression and insomnia among
nurses during the Covid-19 pandemic.
Data availability
From January 2020 to June 2021 a lot of literature was published concerning the Covid-19 pandemic and
the nurses’ conditions too. Particularly the present author published 6 articles in which Italian nurses’
conditions were explored during the pandemic.
Findings
Italian nurses, who were more exposed to SARS-CoV-2 infection recorded higher anxiety, depression
and insomnia levels than the other colleagues who were not directly involved in the care of the Covid19 patients. Additionally, insomnia conditions were more present during the first wave of the pandemic,
as nurses were required to increase their workloads to fire front the pandemic. Also females were more
exposed to anxiety and depression conditions then males as they reported lower levels in Mindfulness
and in the emotions regulations.
Future perspectives
From all the literature reviewed and discussed it emerged the need to implement the Nursing
University courses in emergency conditions in order to better prepare the future nurses, also it will be
necessary to support nurses during the pandemic with psychological support in order to better cope
the condition and to assure a high standard quality for Covid-19 patients. Finally, the Mindfulness
approach could help nurses to face the pandemic and to live their conditions more awareness as
possible.

Biography
Dr Vitale is Registered Nurse at Mental Health Department, Local Health Authority Bari (Italy) and
adjunct professor for nursing degree program at the University of Bari (Italy). She obtained a
Postgraduate from the University of Bari, a doctorate (PhD) in Biosciences and Methodologies for
Health and several Master's degree in Nursing science. Her areas of research interest include: metabolic
disorders in adolescents and among nurses, psychiatric disorders related to metabolic endocrine
disorders among shift nurses, gender differences in psychiatric and metabolic disorders.
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Effects of Greek and Polish acorn flours addition on quality parameters
of wheat bread produced by various dough methods
1
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Emilia Szabłowska * and Małgorzata Tańska
1
Lomza State University of Applied Sciences, Poland
2
University of Warmia and Mazury in Olsztyn, Poland

Abstract
Consumption of oak acorns can be a way of human nutrition connected with the new trend, i.e. turning
to wild plants, which have already appeared in the diet of our ancestors. The benefits of acorn use in the
food production can be related to its high contents of polyphenols, minerals and fiber. Thus, the
application of this raw material may significantly increase nutrition value bakery and pastry products
made from white wheat flour.
The aim of the research was the evaluation of the effect of acorn flour addition on the wheat bread
quality, taking into account different acorn flour origin and dough preparation.
The wheat bread was supplemented with 30% of commercial acorn flour available on the Polish and
Greek markets. The bread samples were made using five different dough methods: straight-dough (with
1 and 2 hours fermentation), sponge-dough, and sourdough (without and with starter culture). The
dough and bread yield, oven and total losses were determined based on the weight of the raw materials,
dough and bread. Physical properties of bread samples (loaf volume, crust color, crumb elasticity, color
and porosity) were measured instrumentally. The samples were organoleptically evaluated using five
point scale for such parameters as external appearance, color, aroma, taste and texture.
It was found that the acorn flour addition had positive effect on the yield of dough and bread. However,
the loaf volume, crumb firmness and porosity were deteriorated compared to the bread without acorn
flour. Color of bread with acorn flour was dark and comparable to whole grain bread. Organoleptic
assessment showed diverse effects of acorn flour on sensory properties of wheat bread. Generally, the
Greek flour addition was more preferred by evaluators. Additionally, it was observed that the bread
made by sponge-dough method, regardless of flour origin, was characterized by more accepted
organoleptic properties.

Biography
Emilia Szabłowska – PhD student and research and teaching assistant in Faculty of Computer Science
and Food Science (Lomza State University of Applied Sciences). Interests revolve around using
alternative raw materials in cereal products and the food of our ancestors. The conducted doctoral
thesis concerns the possibility of using acorn flour in the bakery and pastry products, taking into
account their influence on the physicochemical properties of the manufactured products.
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Food engineering challenges during the COVID-19 pandemic: A recent
review
1, 2

Marco Pellegrini

1
LIF srl, Italy
2
Marche Polytechnic University, Italy

Abstract
Food industry and supply chain have been and continue to be heavily impacted by the COVID-19
pandemic. There are no confirmed cases of anyone contracting COVID-19 from food or food packaging.
However, recent studies of the survival of human coronaviruses on surfaces found large variability,
ranging from two hours to nine days depending on a number of factors such as the type of surface, its
temperature and relative humidity as well as specific strain of the virus. Food safety therefore
represents a priority for all manufacturers contributing to slow down the spread of the coronavirus.
The dramatic growth of online grocery shopping occurred during 2020, in addition to the increase in
people stocking up on food, has increased pressure on food industry to keep pace with such demand,
minimizing waste and ensuring compliance with the highest safety and quality standards. The efficient
use of technology and related applications across global supply chain represent the key that can help
food suppliers and distributors meet these challenges. In this framework, the integration of both
Information and Communication Technology (ICT) and advanced manufacturing including automation,
smart sensor systems and robotics within the food processing chain will support sustainable
development worldwide. In the COVID-19 world, robotics applications are indeed helping food
manufacturers boosting productivity while keeping workers and food safe. For this reason, robots are
becoming more and more present in food and beverage production plants.
The present review aims to identify the most recent challenges faced by food engineers and scientists
in providing effective operations during COVID-19 in four key areas: food safety, production, storage
and distribution. Scientific contributions and resources provided by international governmental
organizations and technical institutions have been considered to conduct the literature review.

Biography
Marco Pellegrini, IEEE member since 2014, received the MSc in Telecommunications Engineering from
University of Florence, Italy, in 2001, and the PhD in Methods and technologies for environmental
monitoring from University of Basilicata, Italy, in 2006. Since 2007, he has been with LIF srl, Italy, where
he currently serves as Research Engineer. Since 2016, he has also been Contract Professor at Marche
Polytechnic University, Italy, teaching Physics, Remote Sensing and Informatics at Department of
Agricultural, Food and Environmental Sciences, Department of Life and Environmental Sciences and
College of Medicine and Surgery, respectively.
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Relationships between workload perception, burnout, and intent to leave
among medical–surgical nurses

Carswella Phillips

Florida A&M University, USA

Abstract
Aim
These are turbulent times for hospitals, patients, and nurses. Nurse turnover is a global issue across all
specialties but are exacerbated in medical–surgical areas where high nurse–patient ratios, use of pointof-care technologies, and stressful working conditions require sufficient numbers of highly trained
nurses. These workload factors are further exaggerated by the current nursing shortage. The current
nursing shortage crisis makes nursing job conditions more important than ever to examine. Despite
heavy emphasis on promoting healthy work environments, job satisfaction, and retention of nurses
working in intensive care and emergency room settings, limited research is available about the
workload perception, burnout, and intent to leave among medical–surgical nurses. This study aimed to
describe the relationships between workload perception, burnout, and intent to leave among medical–
surgical nurses at two teaching hospitals in Southeastern United States.
Methods
A survey design and convenience sampling method was used. A sample of 58 medical–surgical staff
nurses participated in the study. A 42-item questionnaire composed of a demographic survey,
Individual Workload Perception Scale, and Maslach Burnout Inventory Scale were used. Simple
descriptive statistics, Pearson’s product–moment correlations, and multiple regression analysis
procedures were used to analyze the data.
Results
More than half of the respondents reported high workloads and intentions to leave their current
position. The overall burnout level for the sample was moderate to high. Moderate-to-strong
intercorrelations were found between workload perception and intent to leave (r =0.513, P < 0.0001),
burnout and intent to leave (r = 0.435, P < 0.0006), and workload perception and burnout (r =0.588, P <
0.0001). Workload perception and burnout among medical–surgical nurses both factored significantly
on the intent to leave a current job (P < 0.05).
Conclusion
The current study provides new insights about the relationships between workload perception,
burnout, and intent to leave among medical–surgical nurses. The findings indicate the higher the
nurses’ workload perception, the more likely they will leave their current job. Nurse managers should
consider these findings when developing strategies to improve the work environment and nurse
retention. Additional research is needed to gain more insight into the causality among workload
perception, burnout, and intent to leave a current job among medical–surgical nurses.

Biography
Dr Phillips is a business owner, nurse consultant, and assistant professor at Florida A&M University and
Tallahassee Community College. She is board certified as a nurse educator and advanced registered
nurse practitioner with over 20 years of nursing experience. She also works as a virtual coach to help
nursing students pass their licensure and certification exams successfully. She is recognized locally and
nationally for her translational research contributions in understanding nursing workforce issues and
the implementation of evidence-based practice.
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Chemopreventive assessment of phaseolin on induced preneoplastic
lesions in the mouse colon

Nikte Yoliztli Martínez Palma*, Juan Manuel García Cordero,
Eduardo Madrigal Bujaidar, Cristian Jiménez Martínez and Isela
Álvarez González
Instituto Politécnico Nacional, México

Abstract
Colon cancer is a serious public health problem. It represents the third cause of morbidity and mortality
worldwide and the fourth one in Mexico. Oxidative stress has been shown to be involved in the early
stages of the disease, producing genetic, cellular and histological alterations in the colonic epithelium.
The first preneoplastic lesions to appear in the colon are Aberrant Crypts (AC). Phaseolin is the main
bean protein and has been shown to exert various biological activities; however, there are no studies in
the area of chemoprevention. The objectives of this work were: a) To determine the chemopreventive
effect of phaseolin in the mouse colon, and b) To establish whether this effect is related to its
antioxidant capacity.
The methods used were the quantification of aberrant crypts and the evaluation of lipid oxidation in the
colon. The experiment consisted of forming 8 groups with 12 mice (CD1, males) each with the following
distribution: the negative control, the positive control administered intraperitoneally with the
carcinogen azoxymethane (AOM, 7.5 mg / kg), three more groups were treated with three doses of
phaseolin administered orally (40, 200 and 400 mg / kg), and finally three groups combined with
phaseolin (40, 200 and 400 mg / kg) plus AOM (7.5 mg / kg). At the end of eight weeks, the colon was
obtained from each mouse. Six tissues were processed to determine AC and the remaining six to
evaluate lipoperoxidation.
The results showed that phaseolin in the three doses tested did not induce AC or lipoperoxidation. On
the contrary, the AOM significantly increased both parameters; in the three groups combined
(phaseolin 40, 200 and 400 mg / kg plus AOM), the AC reduced the value obtained with the AOM by
about 80% and with respect to lipoperoxidation, malondialdehyde decreased more than 4 times the
value produced by the carcinogen. In conclusion, phaseolin acted as a chemopreventive agent and this
effect can be explained, at least partially, by its antioxidant capacity.

Biography
Nikte Yoliztli Martínez Palma is doctor in Biochemical Sciences from the National Polytechnic Institute,
Mexico. Her research is focused on the evaluation of antioxidant activity, metal chelating activity and
the inhibition of β-carotene bleaching, among others, of the protein hydrolysates of Arthrospira
maxima. Moreover, Doctor Martínez carries out research on the chemopreventive, antioxidant and
antigenotoxic effect of Phaseolus vulgaris in murine experimental models.
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KEYNOTE SESSION 2

Curcumin a natural ‘Elixir’ capable to interact with
multiple bio molecular targets

Ashok Jain

Albany State University, USA

Abstract
Curcumin is a yellow-colored compound derived from Curcuma longa commonly known as turmeric.
Turmeric has been used for many years in several herbal remedies. Curcumin is one of the most studied
component of turmeric with more than 10,000 citations in the literature. Curcumin is a multi-targeting
compound and has been reported to possess a wide range of preventive or putative therapeutic
properties of antioxidant, anti-inflammatory, anticancer, antiarthritic, antiaging, antidiabetic,
antimicrobial, antiviral, anti-atherosclerotic, antidepressant, wound healing, and memory-enhancing
activities against variety of diseases. These nutraceutical properties of curcumin are possibly attributed
to methoxy, hydroxyl, α, β-unsaturated carbonyl moiety or diketone groups.
We used the epigenetic approach to test the curcumin, if it can be an effective against PhIP (a toxic
compound formed during the cooking of meat products). We tested the curcumin on human breast
cells (MCF 10A) in combination with or without PhIP. Results from cell viability, cell cycle, ROS
activation assay, comet assay, and inflammatory pathway. Gene expression analysis indicates that
curcumin interact via multiple molecular targets, suggesting that curcumin appears to be an effective
anti-PhIP food additive. During the talk it curcumin can interact with multiple pathways will be
discussed.

Biography
Ashok Jain is a professor of Biology at Albany State University, GA, USA and program coordinator for
Biotechnology program. He enjoys helping students with their journey to medical college and
biomedical area. Recently, he is named as ‘Leadership Fellow – University System of Georgia’. He has
received research funding from several federal agencies such as NIH, DOD, and congressional funding,
which helped developing an epigenetic breast cancer research program and biotech core research
facility. He is the recipient of ‘Researcher of the Year’ twice in 2012 and 2018. He also served as a
director, Center for Undergraduate Research.
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Anti-inflammatory diets and potential for reversing
heart disease

Anand Chockalingam
University of Missouri, USA

Abstract
We are increasingly encountering obesity in older patients with heart disease and other comorbidities.
Current ACC/ AHA and European Cardiology guidelines do not recommend weight reduction despite
BMI being over 30 kg/m2. This is based on concerns of ‘obesity paradox’ and lack of evidence for
clinically meaningful improvement with diet and lifestyle. Gastric bypass surgery currently remains the
only weight loss strategy but is limited to a small minority of stable compensated heart patients who are
below the age of 60 years with morbidly obesity. We have worked with several dietary interventions
including intermittent fasting, calorie restriction, plant based whole food diets and mindful eating
holistic tools to aid recovery in complex heart patients. We discuss the scope of Siddha Tamil mindful
eating traditions and how it builds resilience and optimism. This in turn becomes a self-sustaining
lifestyle transformation for weight reduction without needing exercise prescription. This is valuable for
heart patients with disabilities who cannot exercise adequately. We illustrate with specific examples
team-based nutritional intervention for serious cardiac conditions both acutely and in the long-term.
We outline our program and its expanding role in heart disease management. In conclusion, providers
should recognize the contribution of obesity to heart disease, inflammatory potential of food choices
and the potential role for nutritional interventions to improve outcomes.

Biography
Anand Chockalingam is a Professor of Medicine at the University of Missouri, Columbia USA. His major
emphasis is cardiomyopathy, mental stress and holistic interventions. He has pioneered a unique
‘Heartful Living’ mindfulness based cardiometabolic wellness program both in the US and India for
improving health through deeper self-inquiry. He is the founder of www.hilifejourney.org a non-profit
taking CVD prevention directly to cardiac patients worldwide online. SEEKING HUNGER is a new short
book he has written to guide students and adults regain health by relating better with food and diet.
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SESSION SESSION 2

Emerging pulsed electric field technology: Novelty for fermented fairy
products
1
2

Preeti Birwal * and Rekha Menon

1 Punjab Agricultural University, India
2 National Dairy Research Institute, India

Abstract
Dairy products have been part of the socio-economic culture of the Indian sub-continent from time
immemorial. Fermented products contribute to about 5% of the Indian Dairy products and accounts for
an annual turnover of Rs. 2.8 thousand million. Food processing professionals have always been on a
lookout for emergent and newer alternatives to traditional processing technologies that enhance the
keeping quality of food while simultaneously maintaining food freshness and quality. Pulsed Electric
Field (PEF), which is one of the emergent non-thermal processing techniques, is widely considered as a
viable alternative to conventional thermal processing. The present study was taken up to evaluate PEF
treatment of raw milk as a potential technique to pre-treat raw milk before its conversion to fermented
products such as curd or Dahi. Raw milk was treated with high voltage (PT) with square wave pulses
(55kV, pulse width 900 µs, for 100 s at a frequency of 90 Hz) using a in house-assembled PEF applicator
and evaluated for its effect when used to prepare curd. PEF treated milk in combination with
conventional thermal treatment (PT-CHT) was employed as a positive control, while Conventionally
Heated Milk (CHT) was employed as a negative control in this evaluation. PT samples resulted in softer
body of curd with higher acidity and microbial load, while the PT-CHT samples resulted in curd with
better whey holding capacity and firmer texture compared to PT and CHT in isolation. Shelf life analysis
revealed that a 25% reduction in shelf life curd prepared by PT, while the shelf life curd prepared using
the CH and PT-CHT were similar. The study demonstrated the interactive effect of moderate heat and
PEF treatment as a promising alternative to thermal process in improving the quality of curd, without
compromising its shelf life.

Biography
Preeti Birwal holds graduation (2012) in Dairy Technology from ICAR-NDRI, master (2014) in FPEM from
NIFTEM and Ph.D. (Dairy Engineering) from ICAR-NDRI. Recipient of MHRD (2008), Nestle India (2009),
GATE (2012-14), UGC-RGNF (2014-18). She’s working in non-thermal technologies, fermented beverages,
packaging, and technology of millet-based beer. Advising several masters scholar. Delivered lectures as
resource person on doubling the farmers’ income through dairy technology in training sponsored by
directorate of Extension, Ministry of Agriculture and Farmers Welfare, Government of India. Received
outstanding reviewer of the month by CRNF. AUTOCAD 2D & 3D certification. Received Outstanding
Scientist Award" in the 7th International Scientist Awards on Engineering, Science, and Medicine. She
has more than 100 publication including, 11 international CRC-Taylor and Francis edited book, 11 book
chapters, about 28 popular articles, and 5 conference papers and 56 abstracts, 2 editorial opinions to
her credit. She is serving as external examiner for various Indian state agricultural universities. She is
also serving as editor and reviewer of several journals.
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Association among food neophobia, fruits and vegetables intake and
Body Mass Index (BMI) in teenagers

Helena Previato

University of Campinas (UNICAMP), Brazil

Abstract
Background
The nutrition transition is a phenomenon that should be investigated from the context of food choices.
In this sense, the food neophobia analysis may contribute to better understand the factors that lead to
the eatinghabits in adolescents.
Objective
To explore the food neophobiaand its relation with fruits and vegetables intake and body mass index
(BMI) in teenagers.
Methods
Cross-sectional study with 132 Brazilian teenagers aged 15-19 years from a public school of Brazil. They
answered the food neophobia scale and the food frequency questionnaire. Anthropometric
measurements were weight, height and BMI. Chi square test was used for nutritional and food variables
comparison among groups. Statistical analyses were performed using the software PASW 17.0. It was
considered the significance level of 5% probability.
Results
In the nutritional status classification, 82% were eutrophic and 18% were overweight, which should be
considered in the context of nutritional transition. The mean neophobia score was 33.40(±10.59). Most
adolescents (40.9%), including those with overweight, had medium food neophobia, 31.1% had high
neophobia and 28%, low food neophobia. There was an inadequate intakeof fruits and vegetables in
overweight group. In high food neophobiagroup, 97.6% had inadequate fruitsintake versus 86.5% of low
neophobia group (p=0.043). Besides, the majorityof teenagers (93.9%) had low vegetable intake,with no
difference according to degree of food neophobia.
Conclusion
The consumption of fruits and vegetables was inadequate at all nutritional status and levels of food
neophobia. Low intake of these foods is a risk factor for the development of obesity. Therefore, the food
neophobia, which is an aggravating factor of inadequate food choice, should be investigated in research
about eating behaviorof adolescents. So, nutritional guidancemeasures can be proposed.

Biography
Helena Previato is currently working as faculty in Department of Food and Nutrition, School of Food
Engineering, University of Campinas (UNICAMP) in Brazil.
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Health Informatics: Before, during and forever after the pandemic
1*
2

María Teresa Lira C and Erika Caballero M
1 Hospital FACh, Chile
2 Universidad Católica Silva Henríquez, Chile

Abstract
Background
Health assessment tools are usually developed in English, requiring trans-cultural adaptation (TA) for
other languages/cultures. Problems arise when several versions are developed in the same language.
Health informatics has been crucial during the lockdown for health practice, research, and learning.
Objective
To describe the usefulness of informatics resources in the whole process of a multicenter collaborative
health initiative for the TA of an English assessment tool, to a single universal version in a second
language.
Methods
This initiative had 3 parts. In 2018, before the Pandemic, critical care professionals of 15 Spanishspeaking countries (North and South America, Caribbean region, and Spain) were contacted to assemble
a multidisciplinary expert committee to perform the TA of CPAx English original version. A total of 90
professionals participated, including nurses, physiotherapists, and MD. An initial virtual meeting with
TM
TM
local coordinators was schedule, through Doodle Pool . Using Hangouts
the project
was presented
and discussed live among the participants. Working documents were sent using cloud access methods
(Google Drive ). Information
of each step of the groups’ analysis were collected using Survey Monkey
TM
TM ended when achieving consensus (face validity) of the adapted tool.
. This part
During 2019, an online, interactive training module was design for the Pilot Test with eXeLearning TM, an
open-source tool for digital learning, including video preparing (YouTubeTM ) and editing, based on
material of the original author. Participants accessed the module through UVISATM (Virtual Health
University). During 2019-2020 The Pilot Test was performed. Another initial virtual meeting was
scheduled and performed using Doodle PoolTM and HangoutsTM. Questionnaires were sent by Survey
Monkey TMand documents were digitalized and sent to Chile´s central team through email or What’s AppTM
, also used as permanent communication channel with the sites.
Conclusions
This initiative illustrates health informatics implication for practice. It plays a critical role in achieving
greater efficiency and coordination, fostering collaboration among healthcare providers, enabling
communication and teamwork beyond geographic boundaries.

Biography
María is a RN and Midwife, CV Specialist from UC Chile, with Post Graduate training in Research and Statistics.
Currently working in HCFA Hospital, Santiago Chile. Involved for more than 20 years in Breast Cancer Research
Projects, CV Risk Reduction and Community Prevention initiatives, also volunteer in liaison international activities
(GCNLF) and has presented in scientific meetings emphasizing the role of nurses in middle–low income countries,
sharing strategies and experiences. Also served as volunteer reviewer of ESC, WHF and ICN abstracts. She has
been recipient of 3 international awards:
•
Inaugural Terry Thomas Clinical Practice Award, PCNA 2008
•
Advocacy Award, PCNA 2017
•
Nurse Nominee Award, Nurses with Global Impact, 2020.
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Nutrition and neuropsychology in cancer patients

Kalliopi Megari

Aristotle University of Thessaloniki, Greece

Abstract
Chemotherapy can cause common eating problems such as appetite changes, nausea, swallowing
problems, taste and smell changes as well as weight changes. Post Chemotherapy Cognitive Impairment
(PCCI), (or cognitive dysfunction), is referred to a decrease in neuropsychological performance of
neurocognitive measures after chemotherapy for the treatment of cancer. Chemotherapeutic drugs are
cytotoxic affecting both normal and cancer cells, contribute to cognitive impairment observed in some
individuals following chemotherapy treatment and may lead to dementia. We investigated the
manifestation of cognitive impairment related to chemotherapy, before chemotherapy (T1), immediately
after chemotherapy-1 day (T2) and 6 months later (T3), among 187 adult patients with different types of
cancer (breast, colorectal, prostate and thyroid cancer). Cognitive functions were assessed, such as
attention and working memory, visuospatial perception, executive functions, complex scanning and
visual tracking, as well as short and long-term memory using a battery of neuropsychological tests. We
had an assessment of emotions, such as anxiety, depression, positive and negative mood to investigate
the emotional functioning of cancer patients. Results revealed a statistical significance in performance,
immediately and 6 months post-chemotherapy (T3), although no statistically significant differences
were found between the groups in any of the neuropsychological test, before chemotherapy. Patients
showed lower performance immediately post-chemotherapy (T2) that remained stable 6 months postchemotherapy (T3), compared to T2 in all cognitive domains (p<0,001). Patients with breast cancer
showed significantly lower performance on all cognitive domains compared to other patients. In
addition, all patients had a lower performance at T2, which means low emotional functioning with no
statistical significant changes. At T3 all patients, had an increased performance with increased
emotional functional 6 months post-chemotherapy. Cognitive change that can be detected with
repeated testing is essential for an accurate interpretation of neuropsychological performance and
nutrition in cancer patients.

Biography
Kalliopi Megari is an experienced psychologist working in the hospital & health care industry. She is a lecturer at
University of Western Macedonia in Greece. Skilled in Clinical Neuropsychology, Clinical Research and Learning
Disabilities. Graduated from Aristotle University of Thessaloniki and attended further education from University
of Macedonia, in people with special needs and disabilities. She holds undergraduate degrees in Nursing and
Psychology, as well as a Master’s and a PhD in Neuropsychology from Aristotle University of Thessaloniki. She has
many years of experience working with chronic disease patients as well with people with disabilities. Her work has
earned her many prestigious international awards. She has given lectures at Aristotle University of Thessaloniki
and University of Warsaw. She is postdoctoral researcher and has published more than 10 research articles in
journals. She is the Global Engagement Representative of International Neuropsychological Society, General
Secretary of the board of directors and member of the Ethics Committee of Hellenic Neuropsychological Society.
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ACCEPTED ABSTRACTS

Impacts of COVID-19 pandemic on household food security and access to
social protection programs in the Philippines: Results from a rapid survey

Imelda Angeles-Agdeppa, Charina Javier*, Charmaine Duante and
Ma. Lynell Maniego
Food and Nutrition Research Institute, Philippines

Abstract
This study assessed the status of household food security, access to social protection programs, and
coping mechanisms of Filipinos during the COVID-19 pandemic in the Philippines through a Rapid
Nutrition Assessment Survey (RNAS) conducted from November 3 to December 3, 2020. Provinces and
Highly Urbanized Cities (HUCs) covered in the 2019 Expanded National Nutrition Survey (ENNS) were
categorized into low, medium, and high-risk of COVID-19 infection. A total of nine (9) provinces/HUCs
were selected as study sites from each of these categories per island group (Luzon, Visayas, and
Mindanao). Data collection was done via phone interview where about 5,717 households with contact
numbers participated. Results showed that almost two-thirds (62.1%) of the households experienced
moderate or severe food insecurity since the start of strict community quarantines. Food insecurity was
higher in low and medium-risk areas of COVID-19 infection than in high-risk areas. The high-risk areas
are the HUCs where there are better economic opportunities and access to food aid and other
assistance while low and medium-risk areas are the rural areas where physical and economic access to
food are more difficult. Food insecurity was higher in households with children (74.7%) and pregnant
members (80.8%) than in households without such members. Job loss or unemployment has been the
top concern of the majority. Purchasing food on credit, borrowing food from family and loan from
relatives and friends are the top coping strategies of food insecure households. Majority of households
did not receive assistance in setting up household food production.

Food security and neurodevelopment of children under three years of age
in families in the Canipaco Valley

Edith Rosana Huaman Guadalupe
National University of Central Peru, Peru

Abstract
Objective
To determine the association between nutritional food security and neurodevelopment of children
under three years of age in families in the Canipaco Valley.
Methodology
Observational, analytical, relational and cross-sectional design, evaluating the neurodevelopment of 109
children under three years of age who met all the inclusion criteria, using the EEDP test and the state of
nutritional food security through the Institute for Food and Nutritional Security of the La Molina
National Agrarian University food safety questionnaire and FAO applied the year 2018-2019. The
information was statistically analyzed in SPSS version 26 and Minitab version 19.
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Results
The median age of the group corresponded to 34 months (58.7%). 41.28% of children under three years
of age have mild anemia, 43.12% moderate anemia and 2.75% severe anemia. 17.43% of the children
evaluated have severe chronic malnutrition and 27.52% have chronic malnutrition; 55.05% have a
normal nutritional condition. 20.2% had a neurodevelopmental risk and 68.38% had
neurodevelopmental delay. 34.9% mild food insecurity and 65.4% moderate food insecurity were
determined. anemia and neurodevelopment (βi 6.086; 95% CI: 4.268-51.786 p value = 0.012), chronic
malnutrition and neurodevelopment (βi 1.258; 95% CI: 0.268-17.453 p value = 0.036), consumption of
water and tea mats during the six months of life (βi 2,254; p value = 0.033), inadequate supplementation
with vitamins or iron during the pregnancy of the child surveyed and neurodevelopment (βi1,555; p
value = 0.024) Receives free health care SIS and neurodevelopment (βi1,528; p value = 0.017) Frequency
of consumption of vegetable oil / fat and neurodevelopment (βi1.382; 95% CI: -19.451-7.938 p value =
0.0541) consumption of guinea pig meat and neurodevelopment (βi1.005; 95% CI: 0.090-2.873 p value =
0.018) Absence of dogs and cats at home and neurodevelopment (βi 1.829; 95% CI: 19.154-19.837 p value
= 0.009). A significant association was found between food insecurity and neurodevelopment (p = 0.023;
PR 4.467; 95% CI: 1.248-15.987).
Conclusions
Children under three years of age with moderate and mild food insecurity households in the Canipaco
Valley are four times more at risk of delaying neurodevelopment.

Rapid nutrition assessment survey on food insecurity, coping mechanisms,
and nutrition-related services in selected areas in the Philippine

Eva A Goyena*, Imelda Angeles-Agdeppa, Ma. Lynell V Maniego,
Charina A Javier, Charmaine A Duante, and Ma. Stephanie N Parani
Food and Nutrition Research Institute, Philippines

Abstract
The Rapid Nutrition Assessment Survey (RNAS) aimed to provide a snapshot of the food and nutrition
situation during the COVID-19 outbreak in the Philippines.The survey is a cross-sectional survey
conducted by the Department of Science and Technology - Food and Nutrition Research Institute
(DOST-FNRI) in 2020. A total of nine (9) provinces/highly urbanized cities were randomly selected to
represent high, medium, and low-risk areas. All households with contact numbers were included in the
study. Of the total of 5,943 eligible households, 5,717 (96.2%) households were covered. About twothirds (62.1%) of the households experienced moderate or severe food insecurity. Food insecurity was
higher in low and medium risk areas than in high-risk areas. Slightly more than half of the households
(56.3%) reported having problem accessing food during community quarantine period due to no money
to buy food, no public transportation/cannot go out, and loss of job. Access to basic nutrition and
health services has been affected by COVID-19 as indicated by the significant reduction in the
proportion of children participating the community-based nutrition services. One fifth (20.1%) of the
mothers/caregivers had access to breastfeeding and complementary feeding messages. Majority of the
respondents received “ayuda” or assistance, either in cash or food packs. Breastfeeding was still high
(61%). There was a high percentage (93%) of infants and young children meeting the minimum meal
frequency. The barangay health center is the most common health service facility visited by pregnant
women. Employment, food security, food accessibility, access to health and nutrition programs for
children including pregnant women are the major issues during the pandemic in these selected areas.
Food security, food accessibility, access to health and nutrition services among children and pregnant
women are the major issues during the COVID-19 pandemic in the selected areas.
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Community development for quality of life among senior citizens

Machiko Higuchi

Center Hospital of the National Center for Global Health and Medicine, Japan

Abstract
According to the ‘World Population Prospects 2019’ (United Nations, 2019), 1 in 6 people in the world
will be over the age of 65 by 2050, up from 1 in 11 in 2019. The world’s population of individuals aged 65
years and older is expected to reach 17.3% by 2070, up from 8.3% in 2015 (WHO, 2017). Asian countries
which have experienced an increase in the number of senior citizens are attempting to develop senior
citizen-friendly communities in collaboration with private organizations (Chui, E., 2011, Assantachai, P.
et.al, 2003). Conversely, western countries recognize senior citizen as social resources and encourage
them to take the initiative in developing ‘Healthy communities’ (Hinck S, 2004, Aakhus E et. al, 2012). Sri
Lanka has achieved a life expectancy of 78 years, despite having a GNI ranking of 112 among 188
countries (IMF, 2017). Sri Lanka is rice paddy-oriented agriculture country and developed tight
community relationships via practices of Buddhism (Higuchi M, 2004). It is said that a free medical
service and a free education system have both contributed to lower birth rates and have increased the
number of senior citizens in Sri Lanka (Ministry of Health, 2017). However, Sri Lankan senior citizens’
quality of remains unclear. We interviewed both government officers and non-governmental
organizations in charge of providing social services for senior citizens. It has been revealed that
knowledgeable and motivated retired officers take the initiative in conducting daycare programs all
over the country in Sri Lanka. Moreover, it is recommended that long-term care system must be
developed so as to adapt to the increasingly nuclear family structure. Consequently, further research on
expanding senior citizen-friendly communities among Asian countries is needed.

At the intersection of childhood obesity and nutrition is a community
garden

Phronie Jackson

University of the District of Columbia, USA

Abstract
Background
During the COVID-19 Pandemic children were getting less physical activity and had less access to
healthy food. This is the results of not physically attending school in-person.
Introduction
WALK/Ward 5 Health Coalition developed a program that was threefold. 1. Provided an outlet for youth
to be physical active in a community garden. 2. Introduced youth to gardening and healthy foods. 3.
Provided parents with a relief from childcare for a few hours a week.
Method
This poster will use a case study and photography research to describe the intervention.
Results
Youth were active, gain knowledge about how to garden, and the benefits of healthy fresh home grown
foods.
Conclusion
Collaborative community based public health interventions may have a positive impact on childhood
obesity and healthy eating.
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