
Publications related to COST-927 topic  1 

THERMALLY PROCESSED FOODS: 
possible health implications 

  
COST-927 Action 

 
PUBLICATIONS OF MEMBERS RELATED TO COST-927 TOPICS 

 
1998 - 2005 

 
List of research labs included updated  14/JUL/2005 
 

Austria 
Michael Murkovic 
Graz University of Technology 
Department of Food Chemistry and Technology 
Petersgasse 12/2, 8010 Graz, Austria 

 

  

Czech Republic 
Marta Kalousova 
Institute of Medical Biochemistry  
Faculty of Medicine, Charles University  
Katerinska 32, 121 08 Prague 2, Czech Republic 

 

  

France 
Thomas Haertlé 
Groupe  Protéines - LEIMA-INRA, BP 71627 
Institut National de la Recherche Agronomique 
44316 Nantes Cedex 03, France 

 

  

Germany 
Lothar W. Kroh 
Univ.-Professor Dr. Lothar W. Kroh 
Institute of Food Chemistry 
Technical University Berlin, Germany 

Monika Pischetsrieder 
Institut für Pharmazie und Lebensmittelchemie 
Abteilung Lebensmittelchemie, Universität Erlangen-Nürnberg 
Schuhstr. 19, 91052 Erlangen-Germany 

  

Italy 
Monica Anese 
Dipartimento di Scienze degli Alimenti 
Università di degli Studi di Udine 
Via Marangoni 97, 33100 Udine, Italy 

Annunziata Lapolla 
Department of Medical and Surgical Sciences 
Padova University 
Via Giustiniani  2, 35100 - Padova, Italy 

 

Israel 
Eyal Shimoni 
Laboratory of Functional Foods, Nutraceuticals, and Food 
Nanoscience. Dept. of Biotechnology and Food Engineering  
Technion - Israel Institute of Technology, Haifa 32000, Israel 

 

 



Publications related to COST-927 topic  2 

 

Spain 
Rosaura Farre 
Dpto. Medicina Preventiva y Salud Pública, Bromatología, 
Toxicología y Medicina Legal 
Facultad de Farmacia 
Avda. Vicent Andrés Estelles s/n, 46100- Burjassot, Spain 

Francisco J. Morales 
Instituto del Frio 
Consejo Superior de Investigaciones Científicas 
Jose Antonio Novais 10, E-28040 Madrid, Spain 

  
 

Poland 
Beata Janoszka and Urszula Błaszczyk 
Medical University of Silesia 
Dept. of Chemistry 
Jordana 19, 41-808 Zabrze, Poland 

 

  
 
 
 
 
 
 



Publications related to COST-927 topic  3 

 
LIST OF PUBLICATIONS 

 
Knasmuller, S. M. Murkovic, W. Pfau and G. Sontag. Analytical and Biological Aspects of Heterocyclic Aromatic Amines in 
Foods. J. Chromatogr. B, 802 ,1 (2004)   

Murkovic, M., W. Pfannhauser. Heterocyclic Aromatic Amines. Zeitschrift für Lebensmitteluntersuchung und –Forschung, 207, 6 
(1998) 

Messner C. Murkovic M. Formation of heterocyclic amines in a new model system. J. Chromatogr. B 802, 19-26. 2004 

Murkovic M. Chemistry, formation and occurrence of genotoxic heterocyclic aromatic amines in fried products. Eur. J. Lipid Sci. 
Technol 106, 777-785. 2004 

Knasmuller S., Murkovic M., Pfau W., Sontag G. Heterocyclic aromatic amines – still a challenge for scientists. J. Chromatogr. B  

Santos F.J., Barcelo E., Toribio F., Puignou L., Galceran M.T., Persson E., Skog K., Messner C., Murkovic M., Nabinger U., 
Ristic, A. Analysis of heterocyclic amines in food products: Interlaboratory studies. J. Chromatogr. 802, 69-78. 2004  

Murkovic M. Formation of heterocyclic amines in model systems. J. Chromatogr. B 802, 3-10. 2004 

Zöchling S., Murkovic M., Pfannhauser W. Effects of industrially produced flavours with pro- and antioxidative properties on the 
formation of the heterocyclic amine PhIP in a model system. J. Biochem. Biophys. Methods 53, 37-44. 2002 

Zöchling S., Murkovic M. Formation of the heterocyclic aromatic amine PhIP: identification of precursors and intermediates. Food 
Chemistry 79, 125-134. 2002 

Pfau W., Knasmüller S., Glatt H.R:, Frandsen H., Alexander J., Murkovic A., Sontag G., Galceran T., Edenharder R., Skog K. 
Heterocyclic amines: Human carcinogens in cooked food? Nutrition, Metabolism and Cardiovascular Diseases Suppl. to 4, 
(2001) 83-86 

Murkovic M. Heterocyclische aromatische Amine als mögliche Kanzerogene in unserer Nahrung. Zeitschrift für 
Ernährungsökologie. 1: 159-166. 2000. 

Zöchling S., Draxl S., Murkovic M., Pfannhauser W. The analysis of heterocyclic aromatic amines in various types of fried meat. 
Czech J. Food Sci. 18: 270-271. 2000. 

Murkovic M., Pfannhauser W. Analysis of cancerogenic heterocyclic aromatic amines in fried meat. Fresenius J.Anal.Chem. 366, 
375-378. 2000.  

Murkovic M., Weber H. J., Geiszler S., Fröhlich K., Pfannhauser W. Formation of the food associated carcinogen 2-amino-1-
methyl-6-phenylimidazo[4,5-b]pyridine (PhIP) in model systems. Food Chemistry 65, 233-237. 1999. 

Murkovic M., Steinberger D., Pfannhauser W. Antioxidant spices reduce the formation of heterocyclic aromatic amines in fried 
meat. Z.Lebensm.Unters.Forsch.A 207, 477-480. 1998. 

Murkovic M., Friedrich M., Pfannhauser W. Heterocyclic aromatic amines in fried poultry meat. Z.Lebensm.Unters.Forsch.A 205, 
347-350. 1997.  

Murkovic M. Acrylamide in Austrian Foods. J. Biochem. Biophys. Meth. 61/1-2, 161-167, 2004 

Bagdonaite K., Murkovic M. Factors affecting the formation of acrylamide in coffee. Czech J. Food Sci. 22, 22-24, 2004 

Anese M.,  De Pilli T., Massini R., Lerici C.R. Oxidative stability of the lipid fraction in roasted coffee. Italian J. Food Sci. 12(4) 
(2000) 457-462. 



Publications related to COST-927 topic  4 

Anese M., Falcone P., Fogliano V., Nicoli M.C., Massini R. Effect of equivalent thermal treatments on the colour and the 
antioxidant activity of tomato purees. J. Food Sci. 67 (2002) 3442-3446. 

Woffenden H.M., Ames J.M., Chandra S., Anese M., Nicoli M.C. Effect of kilning on the antioxidant and pro-oxidant activities of 
pale malts. J. Agric. Food Chem. 50 (2002) 4925-4933 

Anese, M., Calligaris, S., Nicoli, M.C., Massini, R. Influence of total solids concentration and temperature on the changes in 
redox potential of tomato pastes. Int. J. Food Sci. Technol. 38 (2003) 55-61 

Bicanic D., Anese M., Luterotti S., Dadarlat D., Neamtu C., Lubbers M. Rapid and direct detection of lycopene content in tomato 
puree concentrates. Rev. Sci. Instr. 74 (2003.) 687-689 

Anese M., Nicoli M.C.  Antioxidant  properties of ready-to-drink coffee brews. J. Agric. Food Chem. 51(2003) 942-946 

Nicoli M.C., Toniolo R., Anese M. Relationship between redox potential and chain-breaking activity of model systems and foods. 
Food Chem. 88 (2004) 79-83 

Calligaris S., Manzocco L., Anese M., Nicoli M.C.  Effect of heat-treatment on the antioxidant and pro-oxidant activity of milk. Int. 
Dairy J. 14 (2004) 421-427 

Baltes, W., Kroh, L. W. Schnellmethoden zur Bestimmung von Lebensmitteln und ihren Rohstoffen. Behrs-Verlag (2004) 3. 
Auflage, ISBN 3-89947-120-2, http://www.behrs.de 

Rösch, D., Krumbein A., Kroh L. W. Antioxidant Gallocatechins, Dimeric and Trimeric Proanthocyanidins from Sea Buckthorn 
(Hippophaë rhamnoides) Pomace. European J. Food Sci. Technol 219 (2004) 605-613 

Rösch, D., Mügge C., Fogliano V., Kroh L. W. Antioxidant Oligomeric Proanthocyanidins from Sea Buckthorn (Hippophaë 
rhamnoides) Pomace. J. Agric. Food Chem. 52 (2004) 6712-6718 

Roesch, D., Krumbein A., Mügge C., Kroh L. W. Structural Investigations of Flavonol Glycosides from Sea Buckthorn Pomace by 
NMR Spectroscopy and HPLC-ESI-MSn . J. Agric. Food Chem. 52 (2004) 4039-4046 

Ramadan, M., Kroh L. W., Mörsel J.-T. Radical Scavengig activity of black cumin, coriander and niger crude seed oils and oil 
fractions. J. Agric. Food Chem. 51 (2003) 6961-6969 

Laube, I., Spiegelberg A., Butschke A., Zagon J., Schauzu M., Kroh L. W., Broll H. Methods for the detection of beef and pork in 
foods using real-time polymerase chain reaction. J. Food Sci. Technol. 38 (2003) 111-118 

Rösch, D., Bergmann M., Knorr D., Kroh L. W. Structure-Antioxidant-Afficency Realtionships of Phenolic compounds and their 
Contribution to the Antioxidative Activity of sea buckthorn juice. J. Agric. Food Chem. 51 (2003) 4233-4239   

Hollnagel A., Kroh L. W. 3-Deoxypentosulose: an α-dicarbonyl compound predominating in nonenzymatic browning of 
oligosaccharides in aqueous solution. J. Agric. Food Chem. 50 (2002) 1659-1664 

Cämmerer, B.,  Jalyschko W., Kroh L. W. Detection of intact carbohydrate structures as part of the melanoidin skeleton. J. Agric. 
Food Chem. 50 (2002) 2083-2087 

Kroh, L. W., Schulz A. Maillard reaction of food proteins – chemical, nutritional and functional aspects: News on the Maillard 
reaction of oligomeric carbohydrates: a survey. Nahrung/Food 45 (2001) 160-163 

Hollnagel A., Kroh L. W. Degradation of oligosaccharides in non-enzymatic browning by formationof α-dicarbonyl compounds via 
“peeling off” mechanism. J. Agric Food Chem. 48 (2000) 6219-6226 

Janoszka B., Błaszczyk U., Warzecha L., Stróżyk M., Damasiewicz-Bodzek A., Bodzek D. Clean-up procedures for  the analysis 
of heterocyclic aromatic amines (aminoazaarenes) from heat treated meat samples. J. Chromatogr. A 938 (2001) 155-166 



Publications related to COST-927 topic  5 

Warzecha L., Janoszka B., Błaszczyk U., Stróżyk M., Bodzek D, Dobosz C. Determination of heterocyclic aromatic amines (HAs) 
content in samples of household-prepared meat dishes. J. Chromatogr. B 802 (2004) 95-106 

Warzecha L., Stróżyk M., Janoszka B., Błaszczyk U., Bodzek D. The analysis of heterocyclic aromatic amines using high 
performance liquid chromatography. Chem. Anal. (Warsaw) 47 (2002) 539-557 

Janoszka B., Błaszczyk U., Warzecha L., Luks-Betlej K., Stróżyk M. The analysis of aminoazaarenes as their deivatives with GC-
MS method in the heat-processed meat samples. Chem. Anal (Warsaw) 48(4) (2003) 701-721, 

Janoszka B., Warzecha L., Błaszczyk U., Bodzek D. Organic compounds formed in thermally treated high-protein food, Part I: 
Polycyclic aromatic hydrocarbons. Acta Chromatogr. 14 (2004)115-128 

Janoszka B., Warzecha L., Błaszczyk U., Bodzek D. Organic compounds formed in thermally treated high-protein food, Part I: 
Azaarenes. Acta Chromatogr. 14 (2004) 129-141 

Janoszka B., Tyrpień K., Wielkoszyński T., Dobosz C., Bodzek D,Bodzek P.,Olejek A. Determination of selected oxycholesterols 
in human blood plasma by means of thin layer chromatography with densitometry. Chem. Anal (Warsaw) 46 (2001) 11-21 

Janoszka B., Warzecha L., Dobosz C., Bodzek D. Determination of 7-ketocholesterol and 7-hydroksycholesterol in meat samples 
by TLC with densitometric detection. J. Planar Chromatogr. 16 (2003)186-191 

Bonnely S., Peyrat-Maillard MN., Rondini L., Masy D., Berset C. Antioxidant activity of malt rootlets extracts. J. Agric. Food 
Chem. 48 (2000) 2785-2792. 

Boutboul A., Giampaoli P., Feingenbaum A., Ducruet V. Use of inverse gas chromatograpy with humidity control of the carrier 
gas to characterize aroma-starch interactions. Food Chem.  71 (2000) 387-392. 

Boutboul A., Lenfant F., Giampaoli P., Feigenbaum A., Ducruet V. Use of inverse gas chromatography to determine 
thermodynamic parameters of aroma-starch interactions. J. Chrom. A 969 (2002) 9-16. 

Cuvelier M-E, lagunes-Galvez l, Berset C. Do Antioxidants improve the oxidative stability of o/w emulsions?. J. Amer. Oil Chem. 
Soc. 80 (2003) 1101-1105. 

Delarue J., Giampaoli P.  Study of interaction phenomea between aroma compounds and carbohydrate matrices by inverse gas 
chromatography.  J. Agric. Food Chem. 48 (2000) 2372-2375.  

Dupas C., Marsset-Baglieri A., Peyrat-Maillard MN., Berset C. Revue: Les interactions protéine/polyphénol et leur influence sur 
la biodisponibilité des polyphénols. NAFAS (Nutrition, Aliments Fonctionnels, Aliments Santé) 9 (2002) 15-30. 

Hanaoka K., Siefferman JM., Giampaoli P. Effects of the sniffing port air make-up in gas chromatography - olfactometry.  J. 
Agric. Food Chem. 48 (2000) 2368-2371. 

Hanaoka K., Vallet N., Giampaoli P., Heyd B., Mac Leod P. Possible influence of breathing on detection frequency and intensity 
rating in gas chromatography-olfactometry. Food Chem. 72 (2001) 97-103.  

Jouquand C, Ducruet V, Giampaoli P. Partition coefficients of aroma compound in polysaccharide solutions by the phase ratio 
variation method. Food Chem. 85 (2004) 467-474. 

Lagunes-Galvez l, Cuvelier M-E, Ordonaud C, Berset C. Oxidative stability of some mayonnaise formulation during storage and 
daylight irradiation.  J. Food Lipids 9 (2002) 211-224. 

Peyrat-Maillard MN, Bonnely S, Rondini L, Berset C. Effect of vitamin E and vitamin C on the antioxidant activity of malt rootlets 
extracts. Lebens. Wiss. Technol. 34 (2000) 176-182. 

Peyrat-Maillard M-N, Cuvelier M-E, Berset C. Antioxidant activity of phenolic compounds in AAPH-induced oxidation : synergistic 
and antagonistic effects. J. Amer. Oil Chem. Soc. 80 (2003) 1007-1012. 



Publications related to COST-927 topic  6 

Peyrat-Maillard MN., Bonnely S., Berset C. Determination of the antioxidant activity of phenolic compounds by coulometric 
detection.  Talanta 51 (2000) 709-716. 

Rega B., Guichard E. and Voilley A. Flavour release from pectin gels: Effects of texture, molecular interactions and aroma 
compounds diffusion. Sci. Aliments 22 (2002)  235-248. 

Rondini L., Dupas C., Marsset-Baglieri A., Berset C., Peyrat-Maillard MN. Revue : Biodisponibilité des composés phénoliques et 
de leurs métabolites. NAFAS (Nutrition, Aliments Fonctionnels, Aliments Santé) 1 (2003) 19-57. 

Rondini L., Peyrat-Maillard M-N., Marsset-Bagliéri A., Berset C. Sulfated ferulic acid is the main in vivo metabolite found after 
short-term ingestion of free ferulic acid in rats. J. Agric. Food Chem. 50 (2002) 3037-3041. 

Rondini L., Peyrat-Maillard MN., Marsset-Baglieri A., Fromentin G., Durand P., Tomé D., Prost M., Berset C. Bound Ferulic Acid 
from Bran is more Bioavailable than the Free Compound in Rat. J. Agric. Food Chem. 52 (2004) 4338-4343. 

Tsiroulnikov K., Rezai H., Bonch-Osmolovskaya E., Nedkov P., Gousterova A., Cueff V., Godfroy A., Barbier G., Métro F., 
Chobert J.-M., Clayette P., Dormont D., Grosclaude J. and Haertlé T. Hydrolysis of the amyloid prion protein and non-pathogenic 
Meat and Bone Meal (MBM) by anaerobic thermophilic prokaryotes and Streptomyces subsp. J. Agric Food Chem. 52 (2004)  
6353-6360.  

Jayat D., Gaudin J.-C., Chobert J.-M., Burova T.V.,  Holt C,  McNae I., Sawyer L. and Haertlé T. A recombinant C121S mutant of 
bovine beta-lactoglobulin is more susceptible to peptic digestion and to denaturation by reducing agents and heating. 
Biochemistry 43 (2004)  6312-6321. 

Mironov, N.A.,  Breus, V.V.,  Gorbatchuk, V.V.,   Solomonov, B.N. and  Haertlé, T. Effects of hydration, lipids and temperature on 
the binding of the volatile aroma terpenes by beta-lactoglobulin powders. J of Agric Food Chem. 51 (2003) 2665 - 2673. 

Mikhailova, A., G., Rumsh, L., D., Dalgalarrondo, M.  Chobert, J.-M., Haertlé, T. Evolution of activities of mutated anionic trypsins 
in lowered temperatures. Biokhimiya 68 (2003) 926-33.  

Rezaei, H., Choiset, Y., Debey, P., Grosclaude, J. and Haertlé, T. Study of stability of variants of ovine prions with different 
susceptibilities to scrapie. J. of Thermal Anal and Calorimetry 71 (2003) 237 - 247.  

Chevalier F,  Chobert J-M.,  Dalgalarrondo, M., Choiset, Y.,  Haertlé T. Maillard glycation of ß-lactoglobulin induces conformation 
changes. Die Nahrung-Food. 2 (2002) 58-63.  

Bertrand-Harb C.,  Baday A.,  Dalgalarrondo M., Chobert J.-M. and Haertlé T. Thermal modifications of structure and co-
denaturation of �-lactalbumin and ß-lactoglobulin induce changes of solubility and susceptibility to proteasesDie Nahrung-Food 
46 . (2002) 283-289. 

Cayot, P., Rossier, H., Roullier, L., Haertlé, T. and Tainturier, G. Electrochemical modifications of proteins: Disulfide bonds 
reduction. Food Chemistry 77 (2002) 309-315. 

Chevalier, F., Chobert, J.-M., and Haertlé, T. Improvement of functional properties of  beta-lactoglobulin glycated through the 
Maillard reaction is related to the nature of sugars. Int. Dairy Journal. 11 (2001) 145  152. 

Chevalier, F., Chobert, J.-M., and Haertlé, T. Characterisation of the Maillard reaction products of beta-lactoglobulin glucosylated 
in mild conditions. J. of Food Biochemistry 25 (2001) 33 - 55. 

Chevalier F., Chobert J.-M., Genot C. and Haertlé T. Scavenging of free radicals, anti-microbial and cytotoxic activities of the 
Maillard reaction products of ß-lactoglobulin glycated with several sugars. J. Agric. Food Chem, 49 (2001) 5031-5038 

Chevalier F,  Chobert J-M.,  Mollé D.,  Haertlé T. Maillard glycation of beta-lactoglobulin with several sugars: Comparative study 
of the properties of the obtained polymers and of the substituted sites. Le Lait, 81 (2001) 651-666. 



Publications related to COST-927 topic  7 

Burova, T.V., Rabesona, H., Choiset, Y., Jankowski, C. K., Sawyer, L. and Haertlé, T. Why has porcine VEG protein unusually 
high stability and suppressed binding ability? Biophys. Bioch. Acta 1478 (2000)267-279 

Grinberg, V. Ya., Burova, T.V., Haertlé, T., Tolstoguzov, V. B. Interpretation of DSC data on protein denaturation complicated by 
kinetic and irreversible effects. J. Biotechnol. 79 (2000) 269-280 

Grinberg, V. Ya. and Haertlé, T. Reducer driven baric denaturation and oligomerisation of whey protein. J. Biotechnol. (Industrial 
Proteins, issue) 79 (2000) 205-209 

A.Lapolla, D. Fedele, M. Garbeglio, L. Martano, R. Tonani, R. Seraglia, D. Favretto, M.A. Fedrigo, P. Traldi. Matrix-Assisted  
Laser Desorption/Ionization Mass Spectrometry, enzymatic digestion, and molecular modeling in the study of nonenzymatic 
glycation of IgG. J Am Soc Mass Spectrom 11: 153-59, 2000. 

A.Lapolla, D. Fedele, P. Traldi. The role of mass spectrometry in the study of non-enzymatic protein glycation in diabetes. Mass 
Spectrometry Review ,19: 279-304, 2000. 

A.Lapolla, D. Fedele, P. Traldi. Diabetes and mass spectrometry. Diab Metab Res Rev , 17: 99-112, 2001. 

A.Lapolla, D. Fedele, L. Martano, C.N. Aricò, M. Garbeglio, P. Traldi, R. Seraglia, D. Favretto. Advanced glycation end products: 
a highly complex set of biologically relevant compounds detected by mass spectrometry. J Mass Spectrom., 36:370-378, 2001. 

A.Lapolla, R.Tonani, D.Fedele, M.Garbeglio, A.Senesi, R.Seraglia, D.Favretto, P.Traldi. Non-enzymatic Glycation of IgG: an in 
vivo study. Horm Metab Res, 34: 260-264, 2002. 

A.Lapolla, D.Fedele, A.Senesi, C.N. Aricò, R.Reitano, D.Favretto, R.Seraglia, H.Astner, P.Traldi. Advanced Glycation end-
products/peptides: a preliminar investigation by LC and LC/MS. Il Farmaco, 57: 845-852, 2002. 

A.Lapolla, R.Flamini, T.Tonus, D.Fedele, A.Senesi, R.Reitano, E.Marotta, G.Pace, R.Seraglia and P.Traldi. An effective 
derivatization method for quantitative determination of glyoxal and methylglioxal in plasma samples by gas 
chromatography/mass spectrometry. Rapid Commun Mass Spectrom, vol 17: 876-878, 2003. 

E.Marotta, A.Lapolla, D.Fedele, A.Senesi, R.Reitano, M.Witt, R.Seraglia and P.Traldi. Accurate mass measurements by Fourier 
transform mass spectrometry in the study of advanced glycation end products/peptides. J. Mass Spectrom, vol 38: 196-205, 
2003. 

A.Lapolla, R.Flamini, A. Dalla Vedova, A.Senesi, R.Reitano, D.Fedele, E.Basso, R.Seraglia, P.Traldi. Glyoxal and metylglyoxal 
levels in diabetic patients: quantitative determination by a new GC/MS method. Clin Chem Lab Med 2003; 41(9): 1166-1173. 

A.Mosca, R.A.Paleari, F. Ceriotti, A.Lapolla, D.Fedele for the Lecarnidipine Study Group.Biological variability of albumin 
excretion rate and albumin-to-creatinine ratio in hypertensive type 2 diabetic patients. Clin Chem Lab Med 2003; 41(9):1229-33. 

M.Sacco, F.Pellegrini, M.C. Roncaglioni, F.Avanzini, G.Tognani, A.Nicolucci, A.Lapolla and PPP Collaborative Group. Primary 
Prevention of cardiovascular events with low-dose aspirin and vitamin E in type 2.diabetic patients. Diabetes Care, 2003, 26 
(12), 3264-3272. 

A.Lapolla, D.Fedele, R.Reitano, CN.Aricò, R.Seraglia, P.Traldi, E.Marotta, R.Tonani. Enzymatic digestion and mass 
spectrometry in the study of advanced glycation end products/peptides. J Am Soc Mass Spectrom 2004, 15, 496-509. 

Tessitore N, Lapolla A, Aricò CN, Poli A, Gammaro L, Bassi A, Bedogna V, Corgnati A, Fedele D, Lupo A. Effect of protein 
leaking BK-F PMMA-based hemodialysis on plasma pentosidine levels. J Nephrol 2004, 17, 1-8. 

Lapolla A, Tubaro M, Reitano R, Aricò CN, Ragazzi E, Seraglia R, Vogliardi S, Traldi P, Fedele D. The complexity of non-
enzymatic glycation product sets of human globins. Diabetologia 2004; 47: 1712-1715. 



Publications related to COST-927 topic  8 

Kalousová M., Zima T., Tesař V., Sulková S., Škrha J., Deppisch R., Beck W. Glycoxidation in hemodialyzed patients with 
diabetes mellitus. Cardionephrology 7 (2002) 297-300 

Kalousová M., Zima T., Tesař V., Lachmanová J. Advanced glycation end products and advanced oxidation protein products in 
hemodialyzed patients. Blood Purif.  20 (2002) 531-536 

Kalousová M., Škrha J., Zima T. Advanced glycation end products and advanced oxidation protein products in patients with 
diabetes mellitus. Physiol. Res. 51, 6 (2002) 597-604 

Kalousová M., Sulková S., Zima T.,Deppisch R., Beck W.,  Bednářová V.,  Fořtová M.,  Tesař V. Advanced glycation end 
products in hemodialyzed patients with diabetes mellitus correlate with leptin and leptin/body fat ratio. Renal Failure 25, 2 (2002) 
277-286 

Kalousová M., Sulková S., Fialová L., Soukupová J., Malbohan I.M., Špaček P., Braun M., Mikulíková L., Fořtová M., Hořejší M., 
Tesař V., Zima T. Glycoxidation and inflammation in chronic hemodialysis patients. Nephrol. Dial. Transplant 18 (2003) 2577-
2581 

Kalousová M., Zima T., Tesař V., Sulková S., Fialová L. Relationship between advanced glycoxidation end products, 
inflammatory markers/acute phase reactants and some autoantibodies in chronic hemodialysis patients. Kidney Int. Suppl. 64, 
Suppl 84 (2003) 62-64 

Kalousová M., Fialová L., Škrha J., Zima T., Soukupová J., Malbohan I.M., Štípek S. Oxidative stress, inflammation and 
autoimmune reaction in type 1 and type 2 diabetes mellitus. Prague Medical Report 105, 1 (2004) 21-28 

Kalousová M., Zima T., Popov P., Špaček P., Braun M., Soukupová J., Pelinková K., Kientsch-Engel R. Advanced glycation end 
products and advanced oxidation protein products in patients with chronic alcohol abuse. Alcohol Alcohol 39, 4 (2004) 316-320 

Fialová L., Kalousová M., Soukupová J., Malbohan I., Madar J., Frisová V., Štípek S.,  

Zima T. Inflammation markers in  preeclampsia. Prague Medical Report  (2004) in press 

Kalousová M., Zima T., Tesař V., Štípek S., Sulková S. Advanced glycation end products in clinical nephrology. Kidney Blood 
Press. Res. 27, 1 (2004) 18-28. 

Rönner B., Lerche H., Freilinger C., Bergmüller W., Severin T., Pischetsrieder M. Formation of tetrahydro-β-carbolines and β-
carbolines during the reaction of L-tryptophan with D-glucose. J. Agric. Food Chem. 48 (2000) 2111 - 2116. 
  
Tauer A., Knerr T., Niwa T., Schaub T., Lage C., Passlick-Deetjen,J., Pischetsrieder M. In vitro formation of Nε-
(carboxymethyl)lysine and imidazolones under conditions similar to continous ambulatory peritoneal dialysis (CAPD). Biochem. 
Biophys. Res. Com. 280 (2001) 1408-1414. 
  
Hasenkopf K., Übel B., Bordiehn T., Pischetsrieder M. Determination of the Maillard Product Oxalic acidmonolysinylamide (OMA) 
in Heated Milk Products by ELISA. Nahrung/Food 45 (2001) 206 - 209. 
  
Humeny A, Kislinger T, Becker C., Pischetsrieder M. Qualitative Determination of Specific Protein Glycation Products by Matrix-
Assisted Laser Desorption/Ionization Mass Spectrometry Peptide Mapping. J. Agric. Food Chem.50 (2002) 2153 – 2160 weblink 
doi: http://dx.doi.org/10.1021/jf011349o 
   
Schneider M., Klotzsche M., Werzinger C., Hegele J., Waibel R., Pischetsrieder M. Reaction of folic acid with reducing sugars 
and sugar degradation products J. Agric. Food Chem. 50 (2002) 1647 – 1651 weblink doi: http://dx.doi.org/10.1021/jf011042p 
  
Zimmeck T., Tauer T., Fuenfrocken M., Pischetsrieder M. How to Reduce 3-Deoxyglucosone and Acetaldehyde in peritoneal 
Dialysis Fluids Perit. Dial. Int. 22 (2002) 350 - 356. 
  
Kislinger T., Humeny A, Seeber S., Peich C. Becker C.-M., Pischetsrieder M. Qualitative Determination of the Early Maillard-
Products by MALDI-TOF Mass Spectrometry Peptide Mapping Eur. Food Res. Technol. 215 (2002) 65 - 71. 
  
Hasenkopf K, Rönner B, Hiller H, Pischetsrieder M. Analysis of glycated and ascorbylated proteins by gas chromatography-mass 
spectometry J. Agric. Food Chem. 50 (2002) 5697 – 5703 weblink doi: http://dx.doi.org/10.1021/jf020411u 



Publications related to COST-927 topic  9 

  
Kislinger T, Humeny A, Peich C, Zhang X, Niwa T, Pischetsrieder M*, Becker C-M (2003) Relative quantification of Nε-
(carboxymethyl)lysine, imidazolone A and the Amadori product in glycated lysozyme by MALDI-TOF mass spectrometry J.Agric. 
Food Chem.51: 51 – 57 weblink doi: http://dx.doi.org/10.1021/jf020768y 
  
Dittrich R, El-massry F, Kunz K, Rinaldi F, Peich C, Beckmann M.W, Pischetsrieder M  Maillard reaction products inhibit 
oxidation of human low-density lipoproteins in vitro J. Agric. Food Chem. 51 (2003) 3900-3904 weblink doi: 
http://dx.doi.org/10.1021/jf026172s 
  
Tauer A, Bender T, Fleischmann E, Niwa T, Jörres A, Pischetsrieder M Fate of the glucose degradation products 3-
deoxyglucosone and glyoxal during peritoneal dialysis  (in submission). 
  
Fragedaki E, Nebel M, Schupp N, Sebekova K, Völkel W, Klassen A, Pischetsrieder M, Frischmann M, Niwa T, Vienken J, 
Heidland A, Stopper H. Genomic Damage and Circulating Age Levels in Patients Undergoing Daily Versus Standard 
Hemodialysis (in submission) 
  
Reznikov L, Waksman J, Azam T, Kim SH, Bufler P, Niwa T, Werman A, Zhang X, Pischetsrieder M, Shaldon S, Dinarello CA  
Effect of advanced glycation end products on endotoxin-induced TNF-alpha, IL-1beta and IL-8 in human peripheral blood 
mononuclear cells Clin. Nephrol. 61 (5) (2004) 324-336 
  
Ferrer E., Alegría A., Farré R., Abellán P. and Romero F. Revisión: Indicadores de deterioro de la calidad proteica y valor 
nutritivo de la leche. Food Science and Technology International / Ciencia y Tecnología de Alimentos Internacional, 5 (1999) 
447-461 (1999) 
 
Ferrer E., Alegría A., Farré R., Abellán P. and Romero F. J. Effects of the manufacturing process and storage on available lysine 
and furfural compounds content. J. Agric. Food Chem. 48 (2000) 1817-1822 
 
Ferrer E., Alegría A., Courtois G., Farré R. High performance liquid chromatographic determination of Maillard compounds in 
store-brand and name-brand ultra-high-temperature-treated cows’ milk. J. Chromatogr. A 881 (2000) 599-606 
 
Ferrer E., Alegría A., Farré R., Abellan P., Romero F. Infant formulas indicators of Maillard reaction. Czech. J. Food Sci. 18 
(2000) 98- 100 
 
Ferrer E, Alegría A, Farré R. Advanced glycosilation end products (AGEs) and colour in milk and milk resembling systems A 
review  Recent Res Devel Agricultural & Food Chem 4 (2000) 269-290 
 
Ferrer E., Alegría A., Farré R., Abellán P., Romero F. High performance liquid chromatographic determination of furfural 
compounds in infant formulas. Changes during heat treatment and storage. J. Chromatogr. A 947, (2002) 85-95 
 
Rodrigo N., Alegría A., Barberá R., Farré R. High performance liquid chromatographic determination of tocopherols in infant 
formulas. J. Chromatogr. A 947 (2002) 97-102 
 
Máñez G., Alegría A., Farré R., Frígola A. Effect of traditional, microwave and industrial cooking on inositol phosphate content in 
beans, chickpeas and lentils. International Journal of Food Sciences and Nutrition 53 (2002)  503-508 
 
Ferrer E., Alegría A., Farré R., Abellán P., Romero F. Evolution of available lysine and furosine contents in milk-based infant 
formulas throughout the shelf-life storage period. J Sci Food Agric 83 (2003) 465-472  
 
Ferrer E., Alegría A., Farré R., Abellán P., Romero F. Fluorometric determination of chemically available lysine: Adaptation, 
validation and application to different milk products. Nahrung 47 (2003) 403-407 
 
Manglano P, Farré R, Lagarda MJ, Abellán P, Romero P, Clemente G. Stability of ascorbic acid in adpated milk based infant 
formulae during storage. J Sci Food Agric 84: 1126- 1130 (2004) 
 
Miquel E, Alegría A, Barberá R, Farré R, Clemente G.  Stability of tocopherols in adapted milk-based infant formulas during 
storage. Int Dairy J 14, (2004)1003-1011 
 
Ferrer E, Alegría A, Farré R, Abellán P, Romero F. High-performance liquid chromatographic determination of furfural 
compounds in infant formulas during full shelf-life. Food Chemistry 89, (2005) 639-645 
 
Morales, F.J.; S. Jiménez-Pérez. 1998. Study of hydroxymethylfurfural formation from acid degradation of the Amadori product in 
milk-resembling systems. Journal of Agricultural and Food Chemistry. 46,10, 3885-3890 (1998) 
  



Publications related to COST-927 topic  10 

Morales, F.J.; S. Jiménez-Pérez. 1998. Monitoring of heat-induced proteolysis in milk and milk resembling systems. Journal of 
Agricultural and Food Chemistry. 46,10, 4391-4397. 
  
Morales, F.J.; M.A.J.S. van Boekel. 1998. A study on advanced Maillard reaction in heated casein/sugar solutions: Colour 
formation. International Dairy Journal. 8, 907-915. 
  
Morales, F.J. ; A. Arnoldi. 1999. Analysis of galactosylisomaltol in milk systems using HPLC. Food Chemistry. 67, 185-191. 
  
Morales, F.J.; S. Jiménez-Pérez. 1999. Effect of milkfat on HMF formation during heat-treatment of milk and milk-resembling 
systems. Journal of Food Science. 64 (5), 855-859. 
  
Morales, F.J., C. Romero ; S. Jiménez-Pérez. 2000. Characterization of industrial processed milk by analysis of heat-induced 
changes. International Journal of Food Science and Technology. 32 (2), 193-200. 
  
Morales, F.J.; S. Jiménez-Pérez. 2000. Effect of malondialdehyde on the determination of furosine in milk-based products 
Revista: Journal of Agricultural and Food Chemistry. 48 (3), 680-684. 
  
Corzo, N., M. Villamiel, M. Arias, S. Jiménez-Pérez, F.J. Morales. 2000. The Maillard reaction during ripening of Manchego 
cheese. Food Chemistry. 71 (2), 255-258. 
  
Morales, F.J. ; S. Jiménez-Pérez. 2000. Free radical scavenging capacity of Maillard reaction products as related to colour and 
fluorescence. Food Chemistry. 72 (1) 119-125. 
  
Morales, F.J. ; S. Jiménez-Pérez. 2001. Hydroxymethylfurfural determination in infant milk-based formulas by micellar 
electrokinetic capillary chromatography. Food Chemistry. 72 (4) 525-531. 
  
Romero, C., F.J.Morales ; S. Jiménez-Pérez. 2001. Effect of storage temperature on galactose formation in UHT milk. Food 
Research International. 34,389-392. 
  
Morales, F.J.. 2002. Application of capillary electrophoresis to the study of food and food-model melanoidins. Food Chemistry. 
76, (3), 363-369. 
  
Morales, F.J.; M-B. Babbel. 2002. Antiradical efficiency of Maillard Reaction mixtures in a hydrophilic media. Journal of 
Agriculture and Food Chemistry. 50 (10) 2788-2792. 
  
Morales, F.J. ; M-B. Babbel. 2002. Melanoidins exert a weak antiradical activity in watery-fluids. Journal of Agriculture and Food 
Chemistry. 50 (16) 4657-4661. 
 
Préstamo, G. ; F.J. Morales. 2002. Availability of isoflavones (genistin, genistein, and daidzein) in soybean (Glycine max) curd 
treated under high pressure.  High Pressure Research. 22, 665-667. 
  
Ballesteros C., Gonzalez-Viñas M.A., Morales F.J., Cabezas L. 2004. Variations in organic acids during the ripening of artisanal 
and industrial Manchego cheeses. Milchwissenschaft. 59 (11/12) 631-635. 
  
Birlouez-Aragón I., Pischetsrieder M., Leclére J., Morales F.J., Hasenkopf K., Kientsch-Engel R., Rutledge D., Ducaze C.J. 2004. 
Assessment of protein glycation markers in infant formulas. Food Chemistry. 87: 253-259. 
  
Morales F.J., Jiménez-Pérez S. 2004. Peroxyl radical scavenging activity of melanoidins in aqueous systems. European Food 
Research and Technology. 218: 515-520. 
  
Delgado-Andrade, C., Morales F.J. 2004. Peroxyl radical scavenging activity of soluble high molecular weight fraction from 
coffee brews. Czech. J. Food Nutr. 22, 212-214. 
  
Morales F.J., Fernandez-Fraguas C., Jiménez-Pérez S. 2005. Iron binding ability of melanoidins from food and model systems. 
Food Chemistry. 90 (4): 821-827. 
  
Morales F.J. 2005. Assessing the non-specific hydroxyl radical scavenging properties of melanoidins in a Fenton type reaction 
system. Analytica Chimica Acta. 534, 171-176  
  
Delgado-Andrade, C., Morales F.J. 2005. Unravelling the contribution of melanoidins to the antioxidant activity of coffee brews 
Journal Agricultural and Food Chemistry. 53, 1403-1407 
 
 



Publications related to COST-927 topic  11 

Rufián-Henares, J.A., Delgado-Andrade, C., Morales, F.J. 2005.  Analysis of heat-damage indexes in breakfast cereals. Journal 
of Cereal Science.  In press 
  
Delgado-Andrade, C., Rufián-Henares, J.A., Morales, F.J. 2005. Fast method to determine furosine in breakfast cereals by 
capillary zone electrophoresis. European Food Research and Technology. In press 
  
Rufián-Henares, J.A., Morales F.J. 2005. A new application of a commercial microtiter plate-based assay for assessment the 
antimicrobial activity of Maillard reaction products. Food Research International. In press 
  
Rufián-Henares, J.A., Morales F.J. 2005. Development of a reversed-phase LC-MS method based on a stable isotope dilution 
for identification and determination of acrylamide in potato chips. Food Chemistry. In press 
 
B. Eisen, Y. Ungar, and E. Shimoni. 2003.  Stability of isoflavones in soy milk stored at elevated and ambient temperatures. J. 
Agric. Food Chem. 51(8), 2212-2215 
 
Yael Ungar, Oluwatooyin F. Osundahunsi, and Eyal Shimoni. 2003. Thermal stability of genistein and daidzein and its effect on 
their antioxidant activity. J. Agric. Food Chem. 51: 4394-4399 
 
K. Shamai, H. Bianco-Peled, and E. Shimoni. 2003. Polymorphism of resistant starch type III. Carbohydrate Polymers. 
54(3):363-369 
 
K. Shamai, E. Shimoni, and H. Bianco-Peled. 2004. Small Angle X-Ray Scattering of Resistant Starch Type III (RSIII).  
Biomacromolecules. 5:219-223 
 
Inbal Lalush, Hagit Bar, Imad Zakaria, Sigal Eichler, and Eyal Shimoni. 2005. Utilization of amylose-lipid complexes as molecular 
nanocapsules for conjugated linoleic acid.  Biomacromolecules. 6:121-130 
 
Shirly Leizerson and Eyal Shimoni. 2005. Stability and sensory shelf life of orange juice pasteurized by continuous ohmic 
heating. J. Agric. Food Chem. 53(10):4012-4018 
 
Shirly Leizerson and Eyal Shimoni. 2005. Effect of ultrahigh temperature continuous ohmic heating treatment on fresh orange 
juice. J. Agric. Food Chem. 53(9):3519-3524 
 


