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Camel milk exosomes modulate cyclophosphamide-induced oxidative stress and immuno-toxicity in rats.
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{E#5: Zouari, A; Schuck, P.; Gaucheron, F; Triki, M.;

i IEICFOI A9 R E RN SMEF M S

DOI: 10.1016/j.Iwt.2019.108693 B (2
HARSE: 2020

SRR Journal Article A oS
BE

This study aimed at investigating the chemical composition and microstructure of spray dried camel and cow milk powders' surfaces with two different milk- O

fat contents (1 and 20g 100g-1). The SEM (Scanning Electron Microscopy) micrographs showed that spherical particles with a "brain"-type surface for both

milk powders were produced. The surface roughness (Ra) of whole (WDMP) and skimmed (SDMP) camel milk powders (Ra=7.60.4nm and 5.60.7nm,

respectively) were significantly lower as compared with the partially skimmed (PSCMP) and skimmed (SCMP) cow milk powders. The XPS (X-ray

Photoelectron Spectrescopy) analysis highlighted that the surface of skimmed camel milk powders contained twice the lactose amount (17.70.8%) as };ﬁa: Web of Science EF'
compared to cow milk powders (8.70.4%). Furthermore, both milk powders showed the overexposure of proteins and fats at their surfaces regardless of the

SImeYE = E

fat content. The CLSM (Confocal Laser Scattering Microscopy) micrographs highlighted that most of the camel milk fat globules were encapsulated by the 1= Web of Science = fEFHIRE

proteins near the powder surface. Camel milk fat behavior during particle formation was attributed to their lower size distribution and their higher
crystallization temperature. All rights reserved, Elsevier.
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Antioxidant activities of Sechium edule (Jacq.) Swartz extracts.

{£35: Ordonez, A. A. L.; Gomez, J. D.; Vattuone, M. A.; Isla, M. .

Food Chemistry

#: 97 HE: 370: 452458

DOI: 10.1016/j.foodchem.2005.05.024
HhREE: 2006

IEREERY: Journal Article

BE

The antioxidant activities (AA) of Sechium edule extracts were tested by three established in vitro methods, namely reducing power, beta-carotene linoleate
model and 1,1- diphenyl-2 picrylhydrazyl (DPPH) radical-scavenging. Leaf ethanolic extracts and leaf and seed water extracts showed strong inhibitory
activity by beta-carotene bleaching (AA values of 90%). Furthermore, these extracts exerted hydrogen-donating ability in the presence of DDPH stable radical
(IC50 2mug/ml). These extracts also showed strong reducing power by the potassium ferricyanide reduction method. Leaf and seed extracts may be
exploited as biopreservatives in food applications as well as for health supplements or functional food, to aleviate oxidative stress. All rights reserved,
Elsevier.
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The antioxidant activities (AA) of Sechium edule extracts were tested by three established in vitro methods, namely reducing power, beta-carotene linoleate
model and 1,1- diphenyl-2 picrylhydrazyl (DPPH) radical-scavenging. Leaf ethanolic extracts and leaf and seed water extracts showed strong inhibitory
activity by beta-carotene bleaching (AA values of 90%). Furthermore, these extracts exerted hydrogen-donating ability in the presence of DDPH stable radical
(IC50 2mug/ml). These extracts also showed strong reducing power by the potassium ferricyanide reduction method. Leaf and seed extracts may be
exploited as biopreservatives in food applications as well as for health supplements or functional food, to aleviate oxidative stress. All rights reserved,
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Antioxidant activities of Sechium edule (Jacq.) Swartz extracts.

{£35: Ordonez, A. A. L.; Gomez, J. D.; Vattuone, M. A.; Isla, M. .

Food Chemistry

#: 97 HE: 370: 452458

DOI: 10.1016/j.foodchem.2005.05.024
HkREE: 2006

IEREERY: Journal Article

BE

The antioxidant activities (AA) of Sechium edule extracts were tested by three established in vitro methods, namely reducing power, beta-carotene linoleate
model and 1,1- diphenyl-2 picrylhydrazyl (DPPH) radical-scavenging. Leaf ethanolic extracts and leaf and seed water extracts showed strong inhibitory
activity by beta-carotene bleaching (AA values of 90%). Furthermore, these extracts exerted hydrogen-donating ability in the presence of DDPH stable radical
(IC50 2mug/ml). These extracts also showed strong reducing power by the potassium ferricyanide reduction method. Leaf and seed extracts may be
exploited as biopreservatives in food applications as well as for health supplements or functional food, to aleviate oxidative stress. All rights reserved,

Elsevier.
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Antioxidant activities of Sechium edule (Jacq.) Swartz extracts.

{E35: Ordenez, A. A. L.; Gomez, J. D.; Vattuone, M. A.; Isla, M. I.

Food Chemistry
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HAREE: 2006

ERERY: Journal Article

BE

The antioxidant activities (AA) of Sechium edule extracts were tested by three established in vitro methods, namely reducing power, beta-carotene linoleate
model and 1,1- diphenyl-2 picrylhydrazyl (DPPH) radical-scavenging. Leaf ethanolic extracts and leaf and seed water extracts showed strong inhibitory
activity by beta-carotene bleaching (AA values of 90%). Furthermore, these extracts exerted hydrogen-donating ability in the presence of DDPH stable radical
(IC50 2Zmug/ml). These extracts also showed strong reducing power by the potassium ferricyanide reduction method. Leaf and seed extracts may be
exploited as biopreservatives in food applications as well as for health supplements or functional foed, to aleviate oxidative stress. All rights reserved,
Elsevier.
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