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only be revealed through histopathelogical examination. Animal
rissue and plant structures compliant with the recipe were also
found. Histological examination reveals the morphological struc-
ture of the rssues and organs used in meat products. We consider
the histopatholegical examination to be a simple and effective tool
for assessing and highlighting structural nonconformity when the
product meets the physicochemical and microbiological standards.
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Carotenoids are a diverse group of compounds thar contribute
to the yellow vo red colors inm many foods. They are polyenes
consisting of 3 to 13 conjugated double bonds and up to &
carbon ring structures ar one or both ends of the molecule. B-
Carotene is one of the major carotenocids present in the diet.
It is a precursor of vitamin A and exhibits antioxidant activ-
ity. Howewer, the application of B-carotene in functional foods
and dietary supplements is limited due to its very low water
solubility and air-, light and temperature sensitivity. The new
three-component system for B-carotene delivery was developed.
It is hased on the synthesis of B-carotene-2-hydroxypropyl-B-
cyclodextrin inclusion complex and its subsequent coating with
pectin. Inclusion complexes were prepared by co-precipitation
methed using a B-carotene solution in acetone and a cyclodextrin
solution in water at the concentration of 25, The prepared water-
soluble inclusion compounds were additionally complesated
with low-methoxyl pectin from citrus peel. Optimal encapsu-
lation conditions, Le. inclusion complex-pectin ratio and pH
were determined. The obtained B-carotene-2-hydroxypropyl-B-
cyclodextrin-pectin nanoparticles were characterized by UV/VIS,
FT-IR and DLS methods. B-Carotene-cyclodextrin-pectin particles
obtained by the simple and inexpensive complexaion method can
be great helpers to enrich the foed with B-carotene.
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In this study, effects of two different core ternperature applications
in heat-treated sucuk produced with autechthonous Pediococcus
ecidilecticd 5147 on physico-chemical and microbiological prop-
erties of the final product were investigated. After fermentation
{ar 24 £ 1°C for24 h) hear treatment was applied to samples such
that the core temperature was 60°C or 68 “C. After this process,
the samples were dried. As a result of the analyses, P acidilactici

5147 strain showed a good growth during fermentation stage. The
heat treatment application caused a reduction in . acidilachicd 5147,
After heat treatment, the number of lactic acid bacteria showed a
reduction of less than 0.5leg units at §0°C. The reduction was more
than 5.0og unit at 68 °C. Production stage, core temperature and
production stagexcore temperature interaction were observed to
have very significant effects (p < 0,01 ) on lactic acid bacteria. BMicro-
coccusStaphylocosccus was only affected by the preduction stage
factorat p = 0,01 level. Moreover, the production stage factor cansed
a wvery significant (p«<0u01) change in pH, aw, TEARS values and
colour parameters (L*, a*, b*). The core temperature factor showed
a significant effect (p«<005) on pH value and core temperaturex-
production stage interaction affected aw value (p<005)
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The aim of the study is to determine the effects of autochthonous
Steplylococcus xylosus 39, 5. equortan 53 and 5. vitwlinusT5 isolated
and phenatypical/genotypical identified from pastirma, rraditional
Turkish dry cured meat product, onvolatile compounds of pastirma.
These strains were applied to meat pieces in the curng stage
of the production and pastirma was produced under traditional
conditions in a small-firm. The group produced without the
strains was evaluated as control. Volatile compounds of the sam-
ples weere extracted and identified by using SPME technique and
G815, respectively. A total of 41 volatile compounds consisting
of aldehydes, alcohols, aromartic and aliphatic hydrocarbons, acids,
ketones, furans, terpenes and sulphur compounds, were identified
from the samples. The use of different strains in pastirma pro-
duction had a limited effect on volatile compounds. The group
containing 5 equorum 53 showed the highest amounts for 2,3-
butanediene and 3-hydrosy-2-butanone, follewed by the group
5 witwlinus75. In the production of pastirma, the use of 5 witudi-
nus?5 increased benzaldehyde amount. This strain also increased
the amount of 2-methyl-3-phenyl-propanal In addition, there are
no significant differences amang groups withowt addition of strain
and with & xylasus 39 or & equoriem 53, in terms of 2-methyl-3-
phenyl-propanal.
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Lactic fermentation is a powerful tool used to increase the func-
tionality of different food products. Three types of multigrain
fours were obtained by milling blends of whear, re and triticale
(BO:10:10, 70:15:15 and &0:20:20). Further fermentation was car-
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Intact plant materials as biocatalysts have received great attention in organic chemistry. Reactions catalyzed by whole
plant cells are carried out under mild conditions, and the process is simple, inexpensive and ecofriendly. Fruits and
vegetables find their application in the catalysis of various types of reactions, especially in the preparation of
enantiomerically pure compounds.

In this study, we present the screening of vegetables for the biotransformation of racemic bicyclo[3.3.1]nonane-2,6-diol
diacetate. The experiments were performed at 25 and 30 °C for three days using the rootstocks of ginger and the
roots of carrot, parsnip, celery, parsley and black radish as biocatalysts, NMR analysis and the measurement of
specific rotation showed that (1R,2R,5R,6R)-(+)-bicyclo[3.3.1]nonane-2,6-diol monoacetate and (1S,25,55,65)-(-)-
bicyclo[3.3.1]nonane-2,6-diol monoacetate are the main products of the biotransformation. Some traces of

(1R.2R,5R 6R)-(+)-bicyclo[3.3.1]nonane-2,6-diol were also identified as the reaction product. Both enantiomers of
bicyclo[3.3.1]nonane-2,6-diol monoacetate were selected as the end-products of the biotransformation reaction, and
the reaction conditions, i.e. temperature and time were optimized. (1R,2R,5R,6R)-(+)-bicyclo[3.3.1]nonane-2,6-diol
monoacetate was obtained with the optical purity of 44 % using the roots of carrot, and (15,28,55,6S)-(-)-
bicyclo[3.3.1]nonane-2,6-diol monoacetate was obtained with the optical purity of 29% using the roots of parsnip.

Keywords: Vegetables, biocatalysts, bicyclo[3.3.1Jnonane-2,6-diol diacetate, biotransformation
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Carotenoids is a group of pigmenis naturally present in vegetable raw materal. They have biolegical
properties and have been used mainly in food, phamaceutical, and cosmetic indusines. B-Carotens is
the mast common carctencid in food, which plays an impertant rele in metabolism and heath care.
Howvever, the application of f-carotens is curently limited because of their poor water-salubility, high
meling point, low bicavailability, and chemical instability [1-3]. The research into water-saluble caroiene-
encapsulated systems is important for their potential formulations and the production of carctene-
enriched focds.

Water-soluble p-carotene | 2-hydroxypropyl-B-cyclodextrin complexes were prepared by co-precipitation
method wsing a B-carotene in acetone solution and a cyclodesdrin in water solution at the concentration
of 25 %. The prepared water-soluble inclusicn compounds were additionally complexated with pectins.
Feor particles formation, pectins with the different degree of esterfication (pectic acid, high methoxd
pectin and low methowyl pecting at different pH (4, 5, G, T} were used. The pectin concentration in the
solution of resulting particles was constant and equal to 0.4 mg/mL while the complex concentration
was equal to 0.02, 0.03 or 0.05 g¢'mL. FTIR, Raman spectroscopy, LW and CLS metheds were wused o
confim the interaction of componsnts.

The studies of stability were based on the measurement of the changes of particle size during the
storage and the estimation of the relative stability of f-carotene. To evaluate the stability of encapsulated
P-zarotens against LW radiation or temperature, the particles were imadiated by WV-C 30 Watt lamp or
incubated at 60 and 85 *C temperature for certain perod of time. Finally, the changes of absorbance at
450 nm were registered. It was evaluated how the stability depends cn the ratio of compenents, the yps
of pectin and pH of the salution. It was observed that B-carotens in the particles with high methoyl
pectin had improved thermal and UV stability at the lower pH values. Meanwhile, based on size
measurements, the particles with pectic acid were more stable at the higher pH values. The ratio of the
components did not have a signifizant impact on stability studies, although at the lower concentration of
inclusion cormplex in the particles, f-carotene had a slightly better LW stability.
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g-carotene iz an orange colored compound belonging to the carotenoid family that can be
found in many fruits and vegetables. The consumption of fhis carotenoid is important for
maintaining human health and wellbeing because it iz enzymatically converted to vitamin A in
the human intestine by the B-carctene 15,158-monoxygenase. Besides its pro-vitamin A
function, g- carotens has many othier activities that may confribute to human health, such as
the ability to exhibit antioxidant activity, reduce the risk of type 2 diabetes, lower metabolic
syndrome in middle-aged adults, enhance immunes system performance, and reduce the risk
of cardiovascular diseases. Howewver, the application of g-carotens is cumently limited dus to
its poor water-dispersibility, chemical stability and bicavailability.

The n=w water-soluble three-component system for B-carctene delivery was developed.
Inclusion complexes of B-carotene with 2-hydroxypropyl-g-cyclodextnin were prepared by co-
precipitation method using a g-carotens =olufion in acetone and a cyclodextrin in water at the
concentration of 25 %. Further, the prepared water-soluble inclusion compounds were
complexed with pectin. For B-carotene-2-hydroxypropyl-g-cyclodextrin-pectin - particles
formation, peclic acid and pectin with 26 % and 80 % degree of esterification were used.
COptimal encapsulation conditions, i.e. inclusion complex-pectin ratio and pH are sxamined.
The sizes of the obtained nanoparicles were measured next day after preparation and after
30 days of storage in 4 °“C temperature using DLS method. To evaluate the stability of
encapsulated B-carotens against UY raddiation, paricles were imadiated by Philips UV-C 30
Watt lamp for certain perod of ime and changes in absorbance at 450 nm were cheerved.
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