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Carrageenans, molecular shapes and
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Cell-mediated allergies, 8-9
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Cumin, monterpenes, 250

INDEX

Essential oils, role in food preservation,
249

F

FASTA, 50, 52-53, 59-60
with transgene proteins, 53-56
Favism, 11
Flavor enhancers, intolerances, 30
Flavoring substances, 1-37, see also Food
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patch tests, 36
skin tests, 35
classes, 15
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IgE-mediated, 4-8, 26-27
incidence, 63
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oral allergy syndrome, 5, 7
avoidance diet, 6
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common allergenic foods, 5
contact sensitivities, 9-10, 24-26
definitions, 2
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diagnostic tests, sensitivity to flavoring
substances, 31-36
assessment strategy, 33
challenge tests, 32, 34-35
patch tests, 36
skin tests, 35
idiosyncratic reactions, 12-13
immediate allergic reactions, 3
intolerances, likelihood, flavoring
substances, 30-31
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non-IgE-mediated histamine release,
10-11
oral sensitivities, 24-25
proteins as, 6-7, 46, 64
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processing, 6
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24-28
Food, Drug and Cosmetic Act, 20-21
Food polysaccharides, see Polysaccharides
Food preservation, essential oils role,
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Galactomannans, molecular shapes and
interactions, 155-156

GenPept database, 66

B-Glucan, molecular shapes and
interactions, 175-179

Gluten-sensitive enteropathy, 9

G-protein, involvement in mediation of
cellular cAMP formation, 220

G,-subunit, GTPase activity,
230-231

Gustducin, involvement in sweetener-
induced taste, 227-229, 234-235
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Helix capping, 96

Histamine poisoning, 10

Histamine release reactions, non-IgE-
mediated, 10-11

Hydrolyzed proteins, idiosyncratic
reactions, 31

Hydrophobic moment, 101-102

I

Idiosyncratic reactions, 12-13
MSG, 30-31
IgE-mediated allergic reactions, 4-8, 26-27
Intolerance, see Food allergies and
intolerance

K

KOH-amylose complex, molecular shapes
and interactions, 165
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Labeling, flavoring substances, 20-21, 24

Labiatae, 245-267, see also Rosemary
compound activities, 256-261
essential oils as antioxidants, 249-252
evolution as antioxidant sources, 247
health implications, 263-267
plant tissue studies, 247-249
species, active compounds, 246-247

Lactose intolerance, 11

Linalool, 251

Linalyl acetate, 251

Linked-atom least squares analysis, 145
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Mannan, molecular shapes and interactions,
152-155
Marjoram, antioxidant activity, 248
Melittin
amino acid sequences, 107-109
amphipathic structures, 102
emulsion stability, 116, 118
Metabolic food disorders, 11
Methanol extract, rosemary, 253
Milk, as allergen, 26-27
Monosaccharide unit, atom labeling,
146-147
Monterpenes, Labiatae, 249-250
MSG
idiosyncratic reactions, 30-31
role in food-borne illness, 13
Multipoint attachment theory, sweeteners,
215, 217
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Needleman and Wunsch algorithm,
50-51

0

Occupational sensitivities, 31

Oral allergy syndrome, 5, 7

Oral sensitivities, flavors or flavoring
substances, 24-25

Oregano, health implications, 264-267

P

Papain, as allergen, 7-8
Patch tests, 36
Peanuts, as allergens, 27
Pectic acid, molecular shapes and
interactions, 169, 171
Pectinic acid, molecular shapes and
interactions, 169-172
Pectin, molecular shapes and interactions,
167, 169-172
calcium pectate, 169-172
pectic acid, 169, 171
pectinic acid, 169-172
sodium pectate, 169-170
Penicillin, as food allergen, 8
Peptides, see aiso Emulsification peptides
amphiphilic
design, 99-100
graphical representations, 99-102
computer-aided design, 103-104
secondary structure, 95-99
aliphatic side chains, 98-99
amino acid sequences, 96-97
B-sheet formation, 98
helix formation, 97-99
hydrophobic and hydrophilic
residues, 96
Phenolic acids, cinnamic acid based,
252
Phosphoinositide transduction pathway,
role in taste induced by saccharin and
8C45647 sweeteners, 224-227
Phospholipase C, activity, sweetener-
induced taste, 224-226
Plasma membrane, sweet taste receptors,
217-219

Poly(a-L-guluronic acid, molecular shapes
and interactions, 173-175
Poly(B-p-mannuronic acid, molecular
shapes and interactions, 172-173
Polysaccharides, 131-204
importance, 131-132
mixed, 200, 202
molecular shapes and interactions,
146-201
(1-3)-linked polysaccharides,
175-180
B-glucan, 175-179
scleroglucan, 179-180
(1—4)-linked polysaccharides,
147-175
alginic acid, 172-175
amylose, 156-168
cellulose, 148-153
galactomannans, 155-156
mannan, 152-155
pectin, 167, 169-172
alternating (1—3) and (1—4)-linked
polysaccharides, 180-185
agarose, 184-185
carrageenans, 180-184
arabinan, 198-201
branched polysaccharides, 194-199
Rhizobium trifolii CPS, 194-197
xanthan, 196-199
gellan family, 185-194
potassium native gellan, 186-188
welan, 191-194
potassium gellan, 187-191
morphology to macroscopic properties,
202-203
structure~function—property correlations,
132-133
x-ray diffraction, 133-146
crystal systems, 136
electron density, 143
equator and meridian, 142
helical, 144
model building and refinement
techniques, 145-146
ordered molecules, 137-144
single crystals, oriented fibers, and
powder specimens, 134-137
structure factor, 143
unit cell, 135-136, 138
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Potassium gellan, molecular shapes and
interactions, 187-191
Potassium native gellan, molecular shapes
and interactions, 186—188
Proteins, see also Amino acid sequence
alignments, allergenicity potential
assessment
amino acid sequences, 47-48
flavoring substance content, 17-20
as food allergens, 6-7, 46, 64
functional domains, 65
hydrophilic side chains, 94
transferred, 45-46

R

Rhizobium trifolii CPS, molecular shapes
and interactions, 194-197
Rosemary
antioxidant activity, 248, 258
compounds
isolation and identification, 254-256
relative antioxidant activity levels,
257
extracts
antioxidant activity, 251-254
heat stability, 262-263
health implications, 264-267
monterpenes, 250
oleoresin, 253-254
synergisms and heat stabilities,
258-263
Rosmariquinone, 262
chemoprevention, 266

S

Saccharin, sweetener-induced taste,
phosphoinositide transduction pathway,
224-227

Sage

antioxidant activity, 248, 258
antioxidant compounds, 257-258
health implications, 264-267
monterpenes, 250

Scleroglucan, molecular shapes and
interactions, 179-180

Scombroid fish poisoning, 10
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SC45647 sweeteners, sweetener-induced
taste, phosphoinositide transduction
pathway, 224-227

Shallenberger/Acree AH-B model,
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Skin pick test, 35

Skin tests, food allergy, 35

Sodium pectate, molecular shapes and
interactions, 169-170

Soy products, allergenicity, 7

Spices

as allergens, 27-28
contact dermatitis, 29

Strawberry, allergy, 11

Structure factor, 143

Sugar, high intake, linkage to metabolic
disorders, 212

Sulfites, induced asthma, 12-13

Supercritical carbon dioxide extraction,
253

Sweetener-induced taste, 211-236

gustducin/transducin involvement,
227-229

multiple transduction pathways,
233-234

proposed pathways, 234-235

receptor-independent activation,
230-232

transduction pathway, downstream
components, 219-227

adenylyl cyclase cascade involvement,
219-223
phosphoinositide transduction pathway
role, 224227
Sweeteners

amphipathic nonsugar, receptor-
independent activation, 230-232

chemical structures, 216

multipoint attachment theory, 215,
217

Nofre-Tinti model, 217

recognition by taste-receptor cells,
214-219

responses of mammalian species to,
213

Shallenberger/Acree AH-B model,
215

Sweet molecule, chemical aspects,
215-217
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Sweet-taste transduction, amiloride-
sensitive, 229-230

T

Taste bud, 213-214
Taste-receptor cell, recognition stage,
214-219
Thyme
antioxidant activity, 248-249
health implications, 264-267
monterpenes, 250
Thymol, 249-250
T lymphocytes, activation by allergens, 8
a-Tocopherol, antioxidant effectiveness,
heat stability, 258-263
Transducin, involvement in sweetener-
induced taste, 227-229
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Welan, molecular shapes and interactions,
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Wheat gluten, amino acid sequences,
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Xanthan, molecular shapes and
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