
UDC: 664:66           CODEN: CJFSAU           ISSN: 1847-3466           ISSN: 1848-9923 (Online)          VOLUME 10 2018 
 

Croatian Journal of Food Science and Technology 
 

SCIENTIFIC-PROFESSIONAL JOURNAL 
 
Josip Juraj Strossmayer University of Osijek, Faculty of Food Technology Osijek, Osijek, Croatia 

(2018) 10 (2) 145-303 
 
 

CONTENTS 
 
Original scientific papers 
 
Akeem Olayemi Raji, Hajarat O. Nassam, Grace Abolaji, Julianah Olayemi Ayorinde, 
Monsurat Oyewale Raji 
Nutritional properties of fonio starch±defatted moringa seed flour blends prepared at  
different ratios ................................................................................................................................................... 145-156 
 
%RMDQ âDUNDQM  =LQND %RãQMDN  0DJGDOHQD 3HULü  7LKRPLU .RYDþ  6QMHåDQD 'åLMDQ 
DNA Isolation from Aspergillus flavus: Optimal method selection .................................................................. 157-163 
 
Lidija Jakobek, Ivana Tomac, 3HWUD 0DWLü  0LUMDQD 6DER  -HOHQD ĈXJXP   
'UDJR âXEDULü 
Bioactive polyphenolic compounds from white cabbage cultivars ................................................................... 164-172 
 
Oluwatosin Arojojoye, Olusola Ladokun, Abiola Aminu, Okikiola Durosinlorun 
Short term toxicity study on water melon rind extract ...................................................................................... 173-178 
 
-DVQD *UDELü  6LPRQLGD ĈXULü  9ODGLPLU ûLULü  3DYHO %HQND 
Water quality at special nature reserves in Vojvodina, Serbia .......................................................................... 179-184 
 
DijDQD 3RGUDYDF  0DUWLQD -XUNRYLü  7LKRPLU .RYDþ  %LOMDQD &UHYDU  %RMDQ âDUNDQM 
Does the diet style affect the creatinine excretion? ........................................................................................... 185-189 
 
Ivana Leko, ĈXUÿLFD $þNDU  $QWXQ -R]LQRYLü  -XULVODY %DELü  %RULVODY 0LOLþHYLü  
'UDJR âXEDULü 
Microbial safety and polyphenols in cocoa liquor as influenced 
by pasteurisation and storage time ............................................................................................................................................... 190-196 
 
0DUWLQD -DNRYOMHYLü  7LKRPLU 0RVODYDF  0DWH %LOLü  .UXQRVODY $ODGLü  
)LOLS %DNXOD  6WHOD -RNLü 
Supercritical CO2 extraction of oil from rose hips (Rosa canina L.) and 
cornelian cherry (Cornus mas L.) seeds ............................................................................................................ 197-205 
 
Akeem Olayemi Raji, Rahman Akinoso, Uche Ibanga, Monsurat Oyewale Raji 
Stability of frozen Nigerian soups as affected by freeze-thaw cycles ............................................................... 206-219 
 
Abiodun Adekunle Olapade, Zainab Opeyemi Adegboye  
Chemical, functional, pasting and sensory properties of fried chips produced 
from cassava flour enriched with cowpea flour ................................................................................................. 220-225 
 
 
 



Sarafa Adeyemi Akeem, Oluwafemi Yerumoh, Oluwadamilola Leigh, 
Kehinde Bamgbala, Gabriel Okeke, Fadeyinmi Sokunbi, Ibrahim Olayiwola 
Physicochemical properties, colour characteristics, and sensory evaluation of 
full-cream cow-coconut milk yoghurts ............................................................................................................. 226-233 
 
Danijela 6WUDåDQDF  Leonard 0DWLMHYLü  Jasenka 3HWULü  Dario ýDJDOM  
Jasenka %DELü  Brigita Hengl 
Population exposure of Zagreb city area to contaminants from drinking water ............................................... 234-238 
 
Kolawole Fausat Lola, Balogun Mutiat Adebanke, Oyeyinka Samson Adeoye, 
Suleiman Halimah Damilola, Sanni-Olayiwola Halimah Olamide, Kareem Mustapha Bolaji  
Production and sensory evaluation of Kunun-zaki sweetened with orange 
fleshed sweet potato (Ipomoea batatas) syrup .................................................................................................. 239-244 
 
Sajad Ahmad Sofi, Safiya Khanday, Awsi Jan 
Optimisation and studies on lentil and pumpkin incorporated barley extrudates ............................................. 245-254 
 
 
Reviews 
 
0DULMDQD %ODåLü  6DQGUD =DYDGODY  (OL]DEHWD .UDOM  *RUDQ âDULü  
Production of whey protein as nutritional valuable foods ................................................................................ 255-260 
 
.DUOD )HUN  0DWNR *UXMLü  *UHWD .UHãLü 
Shifting modern dietary patterns towards sustainable diets: challenges and perspectives ............................... 261-269 
 
Tolulope Joshua Ashaolu, Chutha Takahashi Yupanqui 
Hypoallergenic and immunomodulatory prospects of pepsin-educed soy protein hydrolysates ...................... 270-278 
 
DDUNR 9HOLü  1DWDOLMD 9HOLü  'DQLHOD $PLGåLü .ODULü  ,OLMD .ODULü  9ODWND 3HWUDYLü 7RPLQDF  
7DWMDQD .RãPHUO  5DMNR 9LGULK 
The production of fruit wines ± a review .......................................................................................................... 279-290 
 
 
Scientific note 
 
6WHOD -RNLü  $QDPDULMD 6WDQNRYLü  7LKRPLU .RYDþ 
Scientific Report on The 1st Young Scientist Day ± PhD Conference ...................................................................... 291 
 
 
OVERVIEW 
 
    PHÿXQDURGQL ]QDQVWYHQR-VWUXþQL VNXS HRANOM DO ZDRAVLJA 
11th International Scientific and Professional Conference WITH FOOD TO HEALTH ...................................... 292-295 
 
 
ANNOUNCEMENT 
 
8th International Scientific and Professional Conference ³:$7(5 )25 $//´ .................................................... 296 
 
 
AUTHOR INFORMATION PACK ................................................................................................................. 297-303 


