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micronutrient deficiency, 46
PDCAAS, 45-46
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Carcass contamination
C. difficile, 60-61
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C. difficile infection (CDI), 54
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DDG. See Dried distillers grain
with/without solubles

Direct/indirect fecal-oral exposure, 75

Dried distillers grain with/without solubles
(DDGS), 84-85
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Electrolyzed oxidizing water, 74
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animal stress
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heat stress, 88
immune response, 87
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microbial food safety risk, 86
practical implications, 87
weaning, 87
antimicrobial carcass interventions, 97
bacterial diarrhea, 68
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diet effects, shedding and persistence
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fecal shedding, 70
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bacteriophage, 81-82
cattle hide contamination, 81
chain of events, 81-82
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super-shedders, 80, 82
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Fecal-oral transmission, 75
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chemical characteristics
amino acid composition, 134
peptide size, quality, 134-135
common and potential sources, 129-130
effects of processing conditions
alkali and acid treatments, 135-137
extraction temperature and duration,
137-138
gelatin extraction flowchart, 135-136
storage and transportation, 138
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gel strength, 130-132
melting and gelling temperature,
132-133
viscosity, 131-132
quality vs. mammalian gelatins, 138-139
Freeze drying method, 140
Frequency sweep tests, 133
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Gelatin
biopolymers, 120
characteristics, 127
chemical composition, 120
collagen-gelatin conversion
alkali and acid process, 125



drying and grinding process, 126
extraction method, 125-126
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gelatin market, 128
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industrial applications, 128-129
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Headache, 7
Heat drying method, 140
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bacteriophage, 81-82
cattle hide contamination, 81
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mathematical modeling, 80-81
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Kafirin—tannin complexation, 42
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Mediterranean Intensive Oxidant Study
(MINOS), 27
Multivariate regression analysis approach, 7
Muscle mass
amino acids, 26-27
death, human starvation, 27
maintenance, 28
malnutrition, 26
metabolism, genesis, 26
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obesity relationship, 27
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Neomycin sulfate, 94
N-(n-butyl) thiophosphoric triamide
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Ocular toxoplasmosis, 8, 10
Oocysts sporulation, 5
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Parasitophorous vacuole, 4
Pharmaceutical gelatin, 129
Preharvest control
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PDCAAS calculation, sorghum, 33, 36
sorghum vs. other cereals, 32, 34-35
tryptophan, 36
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disulfide bonding, 36

grain improvement, 37
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Quality Protein Maize (QPM), 44
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Rheological method, 132-133
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Sorghum protein
biofortification
anthropometric measurements and
blood tests, 43
Burkina Faso, 44-45
cereal, 42-43
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wheat bread, 43
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fat, 26
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meta-analysis, 28
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nitrogen-containing compounds, 25
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chemical mutagenesis, 39
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lysine-rich protein synthesis, 40

and measurement, 31-32
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stunted and underweight children,
Africa, 22-23
Stress and strain sweep tests, 133
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Tachyzoites, 3-4
Tannins, 42
Temperature sweep tests, 133
Thermoreversible gels, 127
Thymol, 96
Tilapia skin gelatin, 138
Time sweep tests, 133
Toxoplasma gondii. See also Toxoplasmosis
control in foods, 13-14
life cycle
asexual developmental cycle, 3—4
felines, 3
interaction, host cells, 3—4
sexual phase, 5
stagespecific markers, 4
Toxoplasmosis
congenital toxoplasmosis, 2
discovery, 3
laboratory diagnosis and treatment
cerebral toxoplasmosis, 9-10
differential diagnosis, 10
DNA detection, PCR, 9
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serologic tests, 9
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pathogenesis and human infection
spectra
asymptomatic infection, 7
immunodeficiency, 8
infection, pregnancy, 6-7
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8
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risk factors, 7-8
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Water dessert gels, 128

Water troughs, 73-74
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