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Headlines surrounding large-sc:
pathogens or by lapses in basic
and, in the most unfortunate cas
headlines. The child of a colleag
suffering from Escherichia coli(
never identified, but the family li
of a few but potent organisms.

The American Dietetic Associat
supply (1). With rights come res
that each American eats about «
for someone to contract and/or
foodborne iliness is serious busi
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ParsonalFesponsiity and foot satety

eadlines surrounding large-scale cutbeeaks of foodborme
{lness caused by emerging pathogens or by lapses in basic
personal hygiens remind us that food can be debilitating and,
0 the roost unfortuste caees, deadly, | know, &= you may also, &
Camnily beahind the headlines. The child of a colleague continoes
thies logg-tesrmn st e o wellness after sulTering from Eschericle
enli O157T:HT possoning. The souree of the contamination was
never lentifisd, but the family lves daily with the lingering
effects caused by the presence of a few but organisms.
‘The American Dietetie Assoclation (ADA) belleves comsum-
ers have a right to a safe food supply (1). With rights come
responaibilities for both industry and consumers.
Iryou Migure that each American eats about 4 times
i dhay, there could be 1 billion opportunities a day

for someone W contract andior Cransmit a -

foodbarme illness. Conlrolling this potential for
fopdborne illness is serions business. The swill-
ness with which foadbame Hiness developa, and
the ease in which it can be transmitted, means
everyone invalved in the food chain faces huge
challenges, (nes consuners purchase food, thelr
handling, storige, and cooking practices have an
epormoas impact on the food's safely and hence
the consumer’s well:being, Lnkess oons urners iollow sale food-
handling practices themsehes, they cannot benefit from the
precautions Laken by the food, beverage, and agricultural
imdustries and by federal regulatory agencles to minimize the
potential microbiological risks in food.

THE FORK STOPS HERE—KITCHEN HACCP

Markei research indieates that there are gaps in consumer
knowledge and behavior about how Lo prevent fosdborne
illness, This is partly becanss the rules of sale food handiing
have changed considerably in recent decades. Cooking and
earing practices once considered safe, such as eating rare or
undercooked ground meat, are no longer safe. Food safety
rules evolve as the nature of focdborme ness changes, eating
occasions proliferate, and we change the foods we eat and
where we chiooss (o eat thern. In our converdence-driven lives,
for instance, many of us rely on purchasing handheld foods
that are stashed unrefrigerated in the car, sporta-bag, or deak
drawer to be eaten on the mn later.

According to the Food Marketing Institute (FMI), nearly
half of consumers surveyed realized that they must take
responsibility for ensuring that the products they boy in the
supermarket are safe (2). When asked, however, what steps
they personally take to keep food safe, 84% said they wash
thedr hands and/or preparation surfaces. Only about 8 quarter
of the consumers realized the importance of proper tempera-
ture in cookdng; even fewer mentioned refrigeration, Separat-
iny foodds to swvoid cross-contamination did nod cogmoe Lo ming-—
anly 1 person in 10 mentioned this safe food practice.

According to another study (3], 29% of households Failed a
kitchen inspection Lest based on guidelines sdapted from the
National Restanrant Association. Although this study was not
random—participants knew someans was in their home to
observe and evaluabe their kitchen prsctices—less than 1%
mied the mimirmiem eriteria For acceptable performance. Cross
contumination and handwashing neglect were the mose fre-
quent critical violations,

Perhaps we need to sequalnt consumers with the HACCP
[Hazard Analysis and Critical Control Polnt) concept to re-

‘236 | FEBRUARY 1289 VOLUME 8% NUMBER 2

uce the potential For microblal contamination when food is i
their control. HACCE 18 bullt on the premize that by starting
with good quality food ingredients, monitoring and identifying
critbcal eantrol polnts where hazards may oceur, and interven-
ing to keep these critical pointe under control, the findshed
product should be both high quality and safe.

DIETETICS PFROFESSIOMALS—THE CONSUMER'S
LINK TO INFORMATION

Conaumers need to be properly prepared for their role in the
food safety chain. They shop for food bargains and nutrition, so
why wouldn 't they shop for food safety information™
A5 g vital link to consumers, divtetics professionals
must add food safety to our repertoire of science-
based food and nutrition information. We masst
prepare consumers—and ourseles, scenstomed a8
we are to focus on the role of food in chronle
fiseasa—to have a healthy respect for food's poten-
tial role in scate illnesses, long-term health, and
productivity.

Food cannot be nartritious until it is eaten. When
consumers avoid certain fonds because of confusion
ot fear, we have a reaponsibility to help them under-
stand how they can be part of the food safety solution. We are
consumers’ link to food safety information for the following
TEASONE
® We have access to consumers most at risk—those with
weakened mmune systems as a result of diseases or disense
treatments, the fast-growing clder sdult population, pregnant
and nursing women, infants, and preschool-aged children who
=pend time in other people's care.

m We work in all segments of the food chain.

m We are skilled at developing acticnable, personally relevant
mezsages to influence behavior in the kitchen, in foodservice
establshments, and at supermarkels,

® We can mobilize communities through media awareness of
the ravages of foodborne illness,

® We can customize food safedy prograums Lo the Fod patlems
of our geographie location and diverse cultural eating practices,
® We can craft food safety policy through our kegislative pressnce,
w As individuals and as an organization we can suppart the
public-private Partnership for Food Safely Education’s Fight
Bac campaign to cducats consumers sbout safe Food handling
and preparation. (See teir Web site: www ightbacorg.)

W A5 an organization we can kentify amd participate in coop-
erative projects teestahlish ourseles as keading sources of and
committed partners in the promotion of food safety, A search
o thiz berm “Food safety™ on ADAS Web sile (www, catright org)
reveals a wealth of information from position pagers to con-
sumer Hps,

By eloging consumers [nformation gap about the dangers of
foodborne iliness, and motivaring them to ehange their riaky
behavior, dietetice profesalonals ean help consumers be a
strong, final link in the food safety chain.—ANN M. COULSTON,
MS, RO, FADA.
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Heated apple juice supplemented with onion has greatly improved nutritional quality and browning index
Bt © RocEz B_SIDEETE
fE& : Rhee, Jin-Kyu'Seo, Jeong Dae'Lee, Bonggi'Kim, Choon Young
HIFI®# : Food Chemistry
ikRI[E) - 20165

B : 201 (Junis)

8% : Although fruit juices are very popular, enzymatic browning occurs easily. Browning of fruit juice deteriorates nutrition value and product
quality due to oxidation of polyphenol compounds. Therefore, development of natural food additives that reduce browning will be beneficial for
improving quality of fruit juices. Onion has been reported to be a potent natural anti-browning agent. Here, we compared unheated and heated
apple juices pre-supplemented with onion with respect to browning and nutritional quality. The unheated apple juice supplemented with onion
showed reduced browning as well as increased total soluble solid, total phenol concentration, radical scavenging activities, and ferric reducing and
copper chelating activities without any change in flavonoid concentration. On the other hand, heated juice supplemented with onion not only
showed improved values for these parameters but also markedly increased flavonoid concentration. Thus, we conclude that application of heating

and onion addition together may greatly improve quality of apple juice. (C) 2016 Elsevier Ltd. All rights reserved.
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Fourier tranStorm infrared spectroscopy for antioxidant capacity determination in colored glutinous rice.

Colour and tissue differences in distribution of quercetin in Indian onions(Allium cepa)
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Antioxidative effects of Brassica juncea and Moringa oliefera prepared by different processing methads.
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The Auwial Revicw of Phyepariology is online st rhizoplane, endorhizosphere, rhizosphere soil, culture-independent
phyto.annuslreviews.org

2.iT#%2:20161109000028 RS - Rie— s g, g

10,1 146/annurev-phyto-082712-102342 Abstract

“opyright © 2015 by A | Reviews. " £ !
lM“IF?;]‘-‘-:‘\; “'" by Anronl Rerigw Land plants interact with microbes primarily at roots, Despite the impor-
tance of root microbial communities for health and nutrient uptake, the

NaktrRR: Genetic diversity of the house mouse Mus “Cormsponding wbor. current understanding of the complex plant-microbe interactions nthe thi-

zosphere is still in its infancy. Roots provide different microhabitats at the

i i i i i i soil-root interface: rhizosphere soil, rhizoplane, and endorhizosphere. We

muscu |US and geog raphlc d IStrI bUtlon Of Its SUbSpeCIGS_ discuss technical aspects of their differentiation that are relevant for the
- . . functional analysis of their different microbiomes, and we assess PCR (poly-

S peC |f| C RAP D m arke rs on th e t erri tO ry Of R ussia merase chain ri:cuon)-bmcd. methods to analyze plant-associated ]mn.:t:'i};u]

communities. Development of novel primers will allow a less biased and

more quantitative view of these global hotspots of microbial activity, Based
on comparison of microbiome dara for the different root-soil compartments

i Y and on knowledge of bacterial functions, a three-step enrichment model for
shifts in eommunity structure from bulk soil toward roots is presented. To
unravel how plants shape their microbiome, a major research field is likely to
be the coupling of reductionist and molecular ecological approaches, partic-
ularly for specific plant genotypes and mutants, to clarify causal relationships
in complex root communities,

3.iT82:20161109000008 IR

XEARER: Separation, Identification, and Characterization of

Microorganisms by Capillary Electrophoresis
INTRODUCTION

In land plants, roots are the primary site for interactions with microl
microbes in the soil, which is the largest reservoir of microbial diversity known

They are the interface for

cooperation with
(104), Roots are
mierobial communities  Jepletion of inorganic nutrients, and they have a vast influence on biological 1
The evolution of roots along with their microbes played a key role in the

EX

ted jor souree of organic compounds, contributing to gas exchange as well as

tivity in the soil

Rhizosphere: narrow  and on soil structur

development of fertile land from protosoils. Roots secrete large amounts of photosynthetically
fixed carbon as exudates that contain a wide range of molecules such as carbohydrates, amino

acids, organic acid ions, and vitamins; they also deposit root cap border cells and palysaccharide

surrounding the root
system and influenced
by the root;

43TEE:20161109000010 RE:

mucilage (7, 13). Thus, roots provide a very atractive, nutrient-rich niche for microbes, where the

interactions of both of the partners are also fostered by the necessity for highly active port of
water and soluble molecules by roots. This may redound to roots being the plant organs commonly

harboring the largest numbers of microbes,

XHRFRRR: Cellular Defenses against Superoxide and

Despite the complexity of root-associated microbial commy , also called rhizobacteria,
rch in plant-microbe interactions has so far focused on d
- M

much of the res | interrelationships:

Hyvidrannan Paravida
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