A

Adherent invasive E. coli (AIEC), 9
Anterior cingulated cortex (ACC), 81
Anxiety disorders, 66

C

Carbon stable isotope ratio test (SIRA), 138
C2Bbel epithelial cells, 7
Chinese hamster ovary (CHO) cells, 161
chlorinated PVC (cPVC) food-packaging, 38
Conjugated linoleic acids (CLA), 10
Contemporary maple syrup evaporator

ancillary equipment, 110

arch, 108-109

fuel source, 108

pans, 109-110
Coping, 76

D

De novo sphingolipid metabolism
biochemical pathway, 164
sphinganine levels, 163

DNA-microarray analysis, 4

E

Enterohaemorrhagic E. coli (EHEC), 4
Extended shelf-life (ESL), 27, 52, 54

F

Folate binding protein 1 (Folr1), 150
Folate receptor-alpha (FRa), 150
Food allergy
biopsychosocial development, stress
impact, 80-81
comorbid anxiety disorders, 66
developmental pathways
avoidant and minimizing strategies, 90
awareness, 89
emotional development, 86-87
event control, 88
parental views and management, 91-92

precipitating events, 87
transition points, 90-91
gender impact
influence, 83-84
vs. sex impact, 81
HRQL impact, research
disease-specific measures, 74-75
generic measures, 73-74
neurocognitive development, 67-68
parental perceptions
developmental issues, 78
IAT measures, 78-79
prevalence, mechanisms and clinical
manifestations
allergic diseases, 69
anaphylaxis, 72
atopy, 68-69
food hypersensitivity, 70-72
psychological burden
adaptational processes, 77
coping, 7677
research
biopsychosocial framework, 94
children, 68
literature issues, 93
risk behavior
factors, 85
health belief models (HBMs), 86
perception, 85
sex impact
vs. gender impact, 81
influence, 82-83
social support, 79-80
Food allergy quality of life-parental burden
(FAQL-PB), 74-76
Food-packaging interactions
consumer perception
interactions, 20-21
sensory problem, 21
evaluation, 18
packaging materials, 19
quality improvement
antimicrobial ingredients, 53-54
flavor and odor absorbers, 54-55
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Food-packaging interactions (cont.)

oxidation control, 55-56

quality protection
light, 50-52
moisture loss prevention, 52-53
package characteristics, 49-50
yogurt package, 50

scalping/sorption
color and appearance, 48
polymers and, 49
properties, 47-48

sensory effects
discrimination testing, 26
evaluation, 23
flavor chemistry, 22-23
gas chromatography—mass

spectroscopy (GC-MS), 25

negative sensory impacts, 24
packaging materials, 22
scalping/sorption, 24-25
sensory methodology books, 2627
taints, 23-24

taints
contact materials, 27-45
potential migrants, 27

technical representatives communication,

20
threshold concept
detection/absolute, 22
sensory response, 21
Fumonisin exposure and toxicity
animal studies, 155-156
bioactive sphingoid base-1-phosphates

fumonisin and accumulation, 164-166

neural tube closure, 166
porcine pulmonary edema, 165-166
signaling functions, 164
SIP gradients and S1P receptors,
164-165
chemical structural considerations
ceramide synthase, 159
corn cooking, 160
de novo sphingolipid biosynthetic
pathway, 159-160
de novo sphingolipid metabolism
biochemical pathway, 163
sphinganine levels, 162
in vitro and in vivo, 162-163
folate transport disruption
folate uptake, 168
receptor levels, 168-169

glycosphingolipids fumonisin depletion

GPI-anchored protein, 166

LM/ Bc in vivo mouse model, 167

treatments, 168-169

vitamin uptake, 169
measurements, 154-155
and regulatory policy, 153-154
reproductive toxicology

animal studies, 155-156

mouse models, 156-158
sphingolipids, 160-161

G

GI tract mucins, 5
Glycosylphosphatidylinositol (GPI), 150

H

Health belief models (HBMs), 85
Health related quality of life (HRQL)
disease-specific measures, 74-76

generic measures, 73-74
Human b-defensin-2 (hBD-2) gene
expression, 6

I

IBD. See Inflammatory bowel disease

Immunomodulation, 8-10

Implicit association test (IAT), 78

Inflammatory bowel disease (IBD), 10

Insulin-dependant diabetes mellitus
(IDDM), 74

L

Lactobacillus acidophilus R0052, 4-5
Lactobacillus rhamnosus GG (LGG), 11
Lactobacillus rhamnosus R0011, 5

M

Maple candy, 136
Maple cream, 136
Maple syrup
adulteration
bleaching treatment, 137-139

carbon stable isotope ratio test (SIRA),

138
screening method, 137-139
annual production, 110-111
chemistry
composition values and ranges,
129-130
conductivity and color, 127



density and carbohydrates, 126
flavor compounds, 131-133
flavor sensory evaluation, 133-134
inorganic composition, 128, 131
nutritional aspects, 135-136
off-flavors, 134-135
organic acids, 131
pH, 126
rheology, 127-128
vitamins, 136

contamination, 137

cream and candy, 136-137

and decolorizing resin, 139

history
maple trees sap, 102-103
sap processing, 103-104

maple sap flow
phenomenon, 105
physiological process, 104-105

sap chemistry
evaporation by heating and

transformation, 117-121
inorganic composition, 112-113
organic acids, 113-115
phenolic compounds, 115
pH range, 111
reverse osmosis/nanofiltration
transformation, 116-117

storage transformation, 115-116
sugar composition, 111-112
transmission profile, 114

sap collection
plastic tubing, 106-107
tapholes, 107

sap processing, evaporation, 107-110

scale/sugar sand formation
composition and variation, 122
evaporator surfaces, 123
niter, 121

standards
color, flavor and purity, 125
grades, 124

Maple tubing system, 106-107

N
Neural tube defects (NTDs)

environmental risk factors, fumonisins,

148-149
fumonisin-induced mouse models

in cultured mouse embryos, 156-157
maternal fumonisin exposure, 157-158

genetic risk factors

Index 185

DNA methylation, 153
folic acid, 152-153
genes—genes candidate, 152
syndromes, 151
nutritional risk factors, folic acid
folate mechanisms, 150
maize consumption, 151
overview, 148
spina bifida, 148

P

Paraformaldehyde (PFA), 107
Peripheral blood mononuclear cell (PBMC),
8
Polyamides (PA) food-packaging, 38
Polyethylene terephthalate (PETE)
food-packaging, 33-34, 38-39, 49, 54
bottles
contaminant analysis, 47
light-exposed and protected milk, 41
ozonated water, 40
high-density poly ethylene (HDPE),
51-52
Polyolefins food-packaging, 38
acetaldehyde, 41
aeration, 39
chlorinated and nonchlorinated water, 42
HDPE and epoxy, 4344
off-odor development, 44
oxidation products, 40
packaging flavor, 43
sensory characteristics, 3940
water distribution, 41-42
Polystyrene (PS) food-packaging
monomer thresholds, 37
refrigerated storage, 36
signal detection method, 37-38
storage temperature, 35-36
styrene monomer concentration, 35
styrene taint, 38
Polyvinyl chloride (PVC) food-packaging,
38
Probiotics, gastrointestinal pathogens
mechanisms, 2, 4
acid production and inhibitory
substances secretion, 7-8
epithelial barrier function and
probiotic signaling, 4-6
immunomodulation, 8-10
virulence factor expression, 10-11
strains
adhesion ability, 6
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Probiotics, gastrointestinal pathogens (cont.)
and beneficial effects, 3
immunomodulation, 9-10
potential mechanism of action, 10-11
VSL#3, 5

Provisional maximum tolerated daily intake
(PMTDI), 153

Pyrazines, 132

R

Reverse osmosis (RO), 116-117
Robinson test, taints, 28-29

S

Shiga toxin-producing E. coli (STEC), 7

Short-chain fatty-acids (SCFAs), 5

Single nucleotide repeat polymorphisms
(SNPs), 152

SIRA. See Stable isotope ratio test

Small-medium sized enterprises (SMEs), 75

Sphingosine-1-phosphate (S1P), 161, 164

Stable isotope ratio test (SIRA), 138

Study specific questionnaire (SSQ), 79

T

Taints, food-packaging
additives/noncontacting materials
coloring agents and antioxidants, 46
printing inks, varnishes, 45-46
contact materials, 27
epoxy, 4445
polyamides (PA), 38
polyolefins, 34—44
polystyrene (PS), 35-38
PVC and cPVC, 44
Robinson test, 28-29
sensory active components, 28
sensory descriptors, 29-34
definition, 23-24
recycled materials
absorbed odorous, 46
PETE, 47
T84 epithelial cells, 4
Triangle test, food-packaging
antioxidant level, 55
basil taint, cheese, 53-54
squashes and fruit beverages, 49
Tumor necrosis factor o (TNFa), 161
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