T=R0"C SN0, amd witk 30 % ethanaod or acetone that yvielded roughhe
b thmes meore TE than water, Addition of HCL disd ned significanily
i e ansmant of otally extracted poly phemels regandless of solvent,

Condusions: Microwave-assisted extrmciion with agueous so-
lutis (ethanel o scetone) s appropriale appeoach for sctraction of
palyphenols [mom sage.

Keywords: (maximum 5k microwave-assistod estraction, me-
dicinal and arvmatic plinis, sage, Salvia officinaliz L wolal polyphenols

148/732. Prevalence of health-related claims
on pre-packaged foods: a five-country stu-

dy in Europe

Authoris): (13 Kerry Ann Browr; (20 Sophie Hicke; (33 Nera
Foulpnics (45 lgor Pravss; (40 Krista Miklaves (5 Mike Baymer; (6)
Ashia Bur; (7} Katja Pleiber; [B) Arucena Gracia.

A E s Rom: 1) Pedifde Tealth Wead iitioe, Foadd Consiimies Beheviosr
And Healtl Ressarch Centre, University of Surrey, Unided Bingaong;
{21 Conswnier Besearde. EUFIC Brssels. Be (3] Puildic Palicy, EL-
FIC, Brussets. Be (4) Netrdion. Noairition deslinte. Liwitasa. 55 05)
Pudilic Healfed Neghotaen, Neffiekd Dept of Popadation Heailth, Uséer-
aatp o i, O fiwed LT (8 |'Zh'||lr of Popweliabiaon Flealtls, Diniversty
O Ot COford Ul (7)) Conswmer Research. Iestiluie jor Consw-
mier armel Behaviowne Research, Saarlamd UsiversawlE (8) Puhific
Health Cita Earaguza Es,

I miraduction: OV RO [Raeke of Fealth-related Claims and
sYMBOLs in consamer behaviour) i a Eumopean Commission sap-
ported project

Objectives: This sudy aimed w determine the prevalence of
srmbalic and mon-sy mbohe nuicition and health claims found on pre-
packaged foods in five European countries.

Methvod [/ Dhesigie Food and drink products were sampledd ba-
sedl om o a randomised sampling protocel, wsing store s or a slore
flonr plan. Mata collectinn tenk place in 203, acras five coantries
{Gaermany, the Nethedands, Savemia, Spain, and UKL in three types
o stores [lrge supermarket’national retailes, discounter aml neigh-
ol sten:.

Results: A waal of 2036 prodocts were sampled and packaging
informalion was analysed AL Jeast one nutrition or bealth claim was
wdentiiied in 28% of the lal produacts sampled (52802 036 prosbocts).
This was represented by 94% non-symbadic and 6% symhaolic claims,
The majerity of all clims were nutrition Jdams (p49%], olloeed by
health claims 20%) and then healtb-related ingu-lli.-ull. claims (A%
‘The mosl common health claims were nutrienl and other fundion
claims £47%]). DiEease risk redaction acoounled for 5% amd childresi
development and health clains &% of identified health claims, The
catepory of freads for specific dictary use (haby fosds) had the hiphest
proprlien ol both matriton {78%) and bealth caims {70%).

Condusions: The prevalence of srmbalic and nonesrmboabic
natrition and heallh claims vanes acress European countries and
between dilerent vl group categories. This siudy provides baseline
data For regulators and Jfood indasiey o nenilor and evalaate the ase
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al clims i food information b corsumers. 11 s ako the basis for
subsequent phases of CLYBBOL imvoling consamer arlestansding
ard wae off sach infernation in parchase ansd consumiptien bchavioue
Furthermore, the pritoo designed and used in this study, partcu-
Larly the additbon of the health-related ingredient cliim may assist
fulure research in this area

Keywords: {maximum 5k natritben clains; health chims;
hiealth symbaols CLYREOL

148/735. Protein profile and texture of fer-
mented dairy products obtained by non-
conventional starter culture

Author(sl (1) Spasenija Milanovis; (2) Kalarnina Kanand () Mi-
rela [h&is (4] Drjana Hrmpex: (51 Viadimir Yukis (6] Eva Lonéar.,

Affiliation: (1) Frofsser Deparineent of Food Freservation Engi-
neerimg, Faocully of Technology, Usiversily of Nowi Sad. Senbiv; (2)
Azsistant, Department of Fovd Freservation Exgineerimg, Faoulty
af Techaalre Ulnédversity of Now' Sad Serbie: (3 Assst, P, The
Jeardwierd i Firied Frvse meatiow Eegmevring, Facslty of Techealogy,
L'niversity af Movi Sad Serfa.; () Besearah Asistan!, Ressonds As-
sistax), Department o Food Preservalios Engimesring. Facuity of Te-
centogy, Usiversity of Novi Sed. Serbiag (5) Nessarch Assistani, Dhe-
Jeardeie g inf Fived Frese reatiow Fegmevring, Facsdty of Techealogy,
[fversity of Mo d Bl Serlu; 6] Dndversaty of Mol Sl Facalty of
Tecfonology Movi Sl Novi Soud. Serrin

It rorduction: Movel studies have investigated the possibiliy of

kombigcha application a5 non-conventienal starter calture, and its
inlrr'r-q.ring_ nutritiomal aspects i manufactaneg of fermented dary
products. Different garter caltures may have inflwence on allergenic
properlies of Gral milk prodacts due o their prokolebe activily.
Camseguenth, biochemical changes of milk components darieg fer-
mentation have a main ek o eviore, microstrachiors and nitrifional
quality of fermented milk prodacts

(hjectives: The aim of this study was o investigate the profein
peodfi be textiire and micrastiuctare of Fermentad dairy prodictz abiai
nedby kembucha slarter.

Wetbused § []ﬁ-lﬁl'l: Milk samples were fermented ab 370 (zample
E37) amd 42™C (mu.:-l-: EAZ) .uu:lpk wilh addition of 10% kombucka
inecubams (pH=317) Dharng lermenlation process, samples were
taken al the pHe 54, 5.1, 4.% and 46 Jor bexare and microsirucare
amabysis

Results: Sample KA2 bad shorer fermentation tme than sample
E37. Thuring fermentation the relative content of lvearyme, lactofernin
[protein with antimicrobial actity], a- lactalbamin [a-la) f- lactyr
lbuhn (f-lgh and k- casein decreased. Sample produced an 370 had
bwer combent of both allergem fracions (o-la and B-lg) than in sam-
ple BAZ Prowin prodle analyss reveabed mon: stable o- and f- asem
fractions comparcd to ather protein fractiens dunng millk Fermenta
tiswn Thic anabsis of the tev tiiral propertics shmesd anincrease o their
values during Fermentation and sialisacally signiicanl difennees {1
< @S] amuong Ermenialion peints, excepl between the pHs 4.8 and
A6, Thee haghest changes in mmcnostraciues al bolh lemperaluces were
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