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(OBCFA). Principa component anaysis was appie to the GC resuts.
Scores projecte on principa component 1 (PC1) reveae a tenency
o separation between grass-e an sio sampes. PC1 correation oa-
ings reveae an inverse reationship between n-6 on one han, an n-
an OBCFA on the other. These resuts conrme that grass-e mik
can be ierentiate rom conventiona one by the atty acis proe.
A partia east squares (PLS) regression moe was buit using mik
spectra coecte in 019. The caibration set consiste o spectra o 11
grass-e an 5 sio sampes (average LA:ALA ± SD o .6 ± 1.0;
range o 0.79–.77). The moewas cross-vaiate using a eave-one-
out approach an the externa vaiation set consiste o 76 grass-e
sampes. The root mean square error o caibration, cross-vaiation
(RMSECV), an preiction (RMSEP) were 0.6, 0.56 an 0.51, respec-
tivey. The RMSEPwas acceptabe accoring to the Canaian grass-e
stanar an the cose vaues o the  measurements o error inicate
that the moe was stabe. The RMSECV was signicanty ierent
(P = 0.00) rom the RMSECVs o 100 permutations o the LA:ALA
PLS moe. We concue that FTIR spectroscopy has the potentia to
be use as a screening too or LA:ALA ratio to monitor the grass-e
status o airy hers.
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It is important to have ast, inexpensive an nonestructive methos,
such as inrare spectroscopy, to veriy the ecarations on the abeing
o those proucts in which certain characteristics represent a premium in
the sae price. Thus, we aime to evauate the easibiity omi-inrare
(MIR; 5,01–95 cm−1) anVis/near-inrare (Vis/NIR; 00–,500 nm)
spectroscopy to iscriminate organic rom conventiona cowmik. Buk
mik sampes (n = 5) rom  arms (Organic = 1; Conventiona =
1) ocate in the same area, mainy raising Itaian Friesian cows, an
simiar management conitions, except or spening a perio o time
in the pasture when organic, were coecte rom September 019 to
August 00. Chemica composition o the actation totamixe ration
was simiar between groups. The MIR an Vis/NIR spectrum o each
sampe were coecte, an a principa components anaysis (PCA) an
a partia east square iscriminant anaysis (PLS-DA) were one with
R sotware. For the PLS-DA, recors were spit into a train set (75%
recors) an a test set (5% recors), an onywaveengths withVIP>1
were retaine. Resuts rom PCA showe that PC1 an PC expaine
6.% an 9.% o the variance with MIR an Vis/NIR spectra,
respectivey. However, the PCA pot showe the overapping o both
popuations. The PLS-DA showe severaMIR regions contributing to
the moe (1 ≤ VIP ≤ .5). Vis region contribute more to the Vis/NIR
moe (1 ≤VIP≤ .0), but ewVIP peaks (≤1.) in the NIR region were
observe. Despite onymik protein content iere (P = 0.0) between
groups, thoseMIR anNIR regions are inke to actose, at an protein
content. Resuts rom the PLS-DA reveae an accuracy o the moe
o 70.% an 71.7%, or MIR an Vis/NIR, respectivey, in the test
set. In concusion, both inrare-regions perorme simiary, an the
moerate accuracy o the PLS-DA cou be reate to the simiarity o
the seecte arms between both categories (e.g., bree an totamixe
ration composition). It wou be interesting to incorporate other param-
eters such as the at or protein proe o the mik to improve the moes.
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Consumers give a signicant awareness or heathy, naturay unctiona
oo proucts with cean abes an ess ae ingreients an externa
hyrocoois. Nowaays, the eman or ow an nonat proucts
has increase because o the probems reate to obesity, iabetes an
cariovascuar iseases. So, signicant attention has been given to the
prouction o ow an nonat airy proucts. This stuy’s objective
was to expore the potentia o whey protein isoate (WPI) to improve
the quaity o nonat yogurt mae by reconstitute skim mik an in the
presence o u-at an nonat yogurts as contros. Yogurt mixes were
ormuate using a skimmik power as a mik base enrichewithWPI
up to 6% protein content. The replacement percentage of skim milk
power byWPI in the yogurt mixes was between  an 9%. Nonat an
u-at set-stye yogurts (6.0 ± 0.1% protein, 15 ± 1.0% sois) were
mae rom skimmik anwhoe mik, respectivey. The texture, micro-
structure, the rheoogica properties (storage mouus, oss mouus,
apparent viscosity) an sensory properties o the yogurt sampes were
anayze in comparison with u-at (.0% at, wt/wt) an nonat (0%
at, wt/wt) yogurts. The rheoogica parameters were measure using
a rheometer (RN .1, RHEOTEST Meingen GmbH, Germany). The
texture was anayze by omestic texture anayzer “Structurometre
ST,” an the maximum orce require to penetrate the gewas taken as
a measure o the reative ge strength. The microstructure was assesse
by scanning eectron microscopy. The yogurt sampes were evauate
by a traine paneist amiiar with sensory evauation techniques. The
average an stanar error were carrie out or  repicates using an
SPSS computer program. The incorporation oWPI improve the water-
hoing capacity o the nonat yogurt an the rheoogica properties.
The nonat yogurt incorporate with 7%WPI ha comparabe sensory
an textura characteristics to the u-at yogurt. The rmness o yogurt
sampes signicanty ecrease by increasing the aition o WPI.
The SEM micrographs showe that the aition oWPI improve the
microstructure o nonat yogurt sampes by aing WPI. So, WPI can
be use as a at repacer to eveop nonat yogurt with esire eatures.
WPImight be a natura an economica ingreient or proucing nonat
ermente airy oo proucts.
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Approaches to combating chihoo obesity incue oo prouct
reormuation to ecrease ae sugar whie maintaining prouct
acceptabiity. This research is testing or perceive synergistic an
antagonistic ingreient interactions between sucrose, vaniin, an
cocoa power in chocoate mik, which is the most popuar avor in
the Nationa Schoo Lunch Program. The objectives o this stuy were
to (i) evauate response-surace intensities o sucrose, vaniin, an
cocoa power mixtures whie assessing optimization in chocoate mik
(ii) etermine the presence o synergistic, aitive, an antagonistic
ingreient interactions using the isoboe metho, an (iii) measure
ormuation acceptabiity. One hunre thirty-six auts evauate 10
o the  sampes in a counterbaance, incompete bock esign or the
response-surace an isoboe nings. Fina regressionmoes were then
use to create tri-variabe contour pots with the Ternary package in R.


