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Novel method for species specific detection of GFAPin
processed food using real-time PCR.

AU  Schoenenbruecher, H.; Abdulmawjood, A.; Buelte, M.
CS Inst. fuer Tieraerztliche Nahrungsmittelkunde, Univ., D-35392
Giessen,Germany.
E-mail Holger.Schoenenbruecher(a)vetmed.uni-giessen.de
SO Fleischwirtschaft, (2004), 84 (6) 114-118, 11 ref.
ISSN: 0015-363X
DT Journa
LA German
SL  English
7
AB A method for detection of bovine central nervous system tissue in meat

products is described, based on species-specific detection of mMRNA of
glia fibrillary acidic protein (GFAP) by real-time PCR using a
TagMan.RTM. assay. Basic principles, practical application and
performance of this method are discussed. Results showed that GFAPis
suitable for use as an indicator protein in this application. The
technique is applicable to heat treated foods, including canned foods.
Detection limit for central nervous system tissueis 0.1%in
fully-sterilized canned meat products. Thistechniqueis of potential use

in prevention of a potential health hazard from meat products
contaminated with central nervous system tissue from cattle potentially
contaminated with bovine spongiform encephal opathy (BSE).
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search s sushi
(/T1, /AB, ICT, ITN) /Bl
ITI s cholesterol/TI
/AU s suzuki k?/AU
/CC s A/ICC
ICT s DNA hybridization/CT
/DT sL1land p/DT
1T s molecular microbiology/JT
/SO s 2512-2517/SO
IPY s 2000-2003/PY
/LA s L1 and english/LA
/SL s L1 and english/SL
/TN s budweiser/TN
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Food sciences

Biotechnology

Hygiene and toxicology

Economics

Engineering

Packaging

Catering, speciality and multi-component foods
Alcoholic and non-alcoholic beverages

Fruits, vegetables and nuts

Cocoa, chocolate and sugar confectionery products

15

0w O ovT=Z2r

Sugars, syrups and starches
Cereals and bakery products
Fats, oils and margarine

Milk and dairy products

Eggs and egg products

Fish and marine products

Meat, poultry and game
Additives, spices and condiments
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Green tea extract suppresses the age-related increase in collagen
crosslinking and fluorescent products in C57BL/6 mice.

AU Rutter, K.; Sell, D. R.; Fraser, N.; Obrenovich, M.; Zito, M.;
Starke-Reed, P.; Monnier, V. M.

CS Correspondence (Reprint) address, V. M. Monnier, Inst. of Path., Case
W. Reserve Univ., Cleveland, Ohio 44106, USA. Tel. 216 368 6613.
Fax 216 368 0495. E-mail vmm3(a)po.cwru.edu

SO Internationa Journal for Vitamin and Nutrition Research, (2003), 73 (6)
453-460, 38 ref.
ISSN: 0300-9831

DT Journal

LA English
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AB  Collagen crosslinking during ageing in part results from Maillard

reaction endproducts of glucose and oxoaldehydes. Because of the tight
link between oxidative and carbony! stress, it was hypothesized that
natural antioxidants and nutraceuticals could block collagen ageing in
C57BL/6 mice. 6 groups of young and adult mice received vitamin C,
vitamin E, vitamin C & E, blueberry, green tea extract (GTE) or no
treatment for 14 wk. Body wt. and collagen glycation were unaltered
by the treatment. However, GTE or vitamin C & E combined blocked
tendon crosslinking at 10 months of age (P < 0.05, adult group). GTE
also blocked fluorescent products at 385 and 440 nm (P = 0.052 and
<0.05, respectively) and tended to decrease skin pentosidine levels.
Results suggest that green teais able to delay collagen ageing by an
antioxidant mechanism that is in part duplicated by the combination of
vitamin C and E.
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© CT ANTIOXIDANTS; ASCORBIC ACID; BLUEBERRIES;
COLLAGEN; CROPS; EXTRACTS; HEALTH; PLANT FOODS,
TEAS; TERPENOIDS; VITAMINS; GREEN TEA; VITAMIN C;
VITAMIN E
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FSTA THESAURUS

BSE
BT1
BT2
RT
UF

Prion diseases
BT1
NT1
NT1
NT1
RT
RT
UF

Prion diseases

Diseases

CJD

Bovine spongiform encephalopathy

BT: NT:
RT: UF:Use for
Diseases
BSE
CJD
Scrapie
Diseases animal
Prions
Transmissible spongiform encephalopathies
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=> e marketing/ct
E3 4643 21 --> MARKETING/CT

=>ee3+al
E1l 15119
E2 4643
E3 205
E4 73
E5 28
E6 77
E7 54
E8 189
E9 26

E10 4

---Marketing
BT1 ECONOMICS/CT
--> MARKETING/CT
NT1 ADVERTISING/CT
NT1 CONSUMER RESEARCH/CT
NT1 CONSUMER SPENDING/CT
NT1 CONSUMER SURVEYS/CT
NT1 COOPERATIVES/CT
NT1 DISPLAY CABINETS/CT
NT1 GROCERY STORES/CT
NT1 HYPERMARKETS/CT
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El1 77 NT1 MARKET RESEARCH/CT
E12 27 NT1 PRESENTATION/CT

E13 694 NT1 RETAIL/CT

El4 113 NT1 SHOPS/ICT

E15 226 NT1 SUPERMARKETSCT
E16 180 NT1 VENDING MACHINES/CT
El7 2703 RT CONSUMPTION/CT

E18 2002 RT DISTRIBUTION/CT

E19 4541 RT MARKETS/CT

E20 929 RT PRICING/CT

E21 4058 RT TRADE/CT

kkhkkkkkkkkk END kkkkkkkkhkk

E +ALL/CT
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=> e helicobacter+all/ct
E1l 19058 BT2 microorganisms/CT
E2 35091 BT1 bacteria/CT
E3 471 --> HELICOBACTER/CT
HNTE heading from vol. 30 (1998); under Bacteria up to
vol. 29 (1997)

NOTE new genus name for some spp. of Campylobacter, e.g.

Helicobacter pylori
E4 1 NT1 HELICOBACTER CANADENSIS/CT
E5 211 NT1 HELICOBACTER PYLORI/CT
E6 1304 RT CAMPYLOBACTER/CT
E7 1302 RT PATHOGENS/CT

*khkkkkkkkkk END kkkkkkkkhkkk
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=> e antibacterial activity+all/ct

El
E2
E3
E4
E5

7868 BT1 INHIBITION/CT

19058 BT2 microorganisms/CT

35091 BT1 bacteria/lCT

1143 --> ANTIBACTERIAL ACTIVITY/CT
806 RT ANTIMICROBIAL ACTIVITY/CT

kkhkkkkkkkkk END kkkkkkkkhkk

S helicobacter pylori/ti,ct
S L1 and wasabi/ti,ct
S L2 and antibacteria activity/ti,ct
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Bactericidal activity of wasabi (Wasabia japonica) against
Helicobacter pylori.

I Shik Shin; Masuda, H.; Naohide, K.

Fac. of Marine Biosci. & Tech., Kangnung Nat. Univ., Kangnung 210-
702, Korea. Tel. +82-33-640-2346. Fax +82-33-640-2410. E-mail
shinis(a)kangnung.ac.kr

International Journal of Food Microbiology, (2004), 94 (3) 255-261
ISSN: 0168-1605

Journal

English
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AB

The bactericidal activity of Korean and Japanese wasabi roots, stems and
leaves against Helicobacter pylori (NCTC 11637, YS 27 and Y S 50) was
examined. Korean wasabi roots, stems and |eaves contained alyl
isothiocyanate (AIT) contents of 0.75, 0.18 and 0.32 mg/g, respectively;
corresponding values for Japanese wasabi roots, stems and leaves were
1.18, 0.41 and 0.38 mg/g, respectively. All wasabi parts were
bactericidal against all 3 H. pylori strains, with the leaves of both

wasabi showing the highest bactericidal activities (min. bactericidal
concn. (MBC) of 1.05-1.31 mg dry wt./ml). The bactericidal activities of
the roots were slightly lower (MBC of 2.09-4.17 mg dry wt./ml). AIT is
well known to be the main component in wasabi related to antimicrobial
activity. It was noted that the bactericidal activity of the leaves was
higher than that of the roots despite the roots containing a higher amount
of AIT. Itisthus proposed that certain other components besides AIT
were responsible for the effective killing of H. pylori.
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CC T (Additives, Spices and Condiments)
CT BACTERIA; FLAVOURINGS; FOOD SAFETY; HELICOBACTER;

INHIBITION;ISOTHIOCYANATES;SPICES;
ALLYL ISOTHIOCYANATE; ANTIBACTERIAL ACTIVITY;

HELICOBACTER PYLORI; WASABI
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