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FIRST CALL
Agrobiological sciences encompasses a wide variety of subjects, particularly those regarding the
relationship between humans and the environment. This includes sustainable development,
biodiversity conservation, plant breeding, soil science, bioresource engineering, weed science, as
well as agricultural economics and ecosystem management. In order to sustain the growing
population, we must effectively manage the planet's natural resources. Understanding of
agrobiological systems are key to humanity’s continued development. Also scientific programme
of conterence will designed to cover all aspects of biotechnology, including environmental and
green Rigtechnology, microbial biotechnology, microbial synthetic and systems biology,
biochemical engineering, medical biotechnology, biomedicine and much more. One from the
primary goal of the conference is to promote research and developmental activities in Nutrition
and Food Sciences. The conference will provide excellent opportunity to network, share ideas and

form partnerships with: agrobiology, biotechnology and food associations, learned societies in
agrobiology. biotechnology, fooas Tesearch institutes, universities. Another goal is to promote

scienfific Information interchange between researchers, developers, engineers, students, and
practitioners working in Danubian region and other European countries.




Metabolism map
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Metabolism is the complex network
taAdrenatine of chemical reactions that occur in
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your food and convert them into
chemicals required to keep your
biochemistry ticking over

All the reactions in a metabolic
pathway are driven by enzymes. These
are blological catalysts which drive
reactions which would otherwise not
happen. Enzymes also regulate
metabolism and control which
pathways are active at any particular
time.

Some pathways are vital for providing
energy, like glycolysis and the Krebs
cycle. Others make vital chemicals
like the bases for DNA and amino
aclds for proteins.

Not all chemical conversions can
happen in all organisms. An organism
might be missing the enzymes needed
to make some chemicals, eg humans
do not have the enzymes needed to
make lysine. ALl the lysine our cells
use has to come directly from our
food

Despite these differences all
organisms have very similar central
metabolic processes. Essentially every
living thing from bacteria to humans
has the enzymes needed for the Krebs
cycle

The metabolism of an organism defines
what the organism needs and what it
finds toxic. Hydrogen sulphide kills
anirals, but some bacteria need It to
survive!
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Health effects of pollution
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RSKFACTORS

Therisk faciorsare
different pollutants,
xenobioticsand other
harmful materialsandinfluences
that have biological activities.
There are different ways to prevent the

contamination and/or to repair or cure their
effects.
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Functionalfood

containing a bioactive
compound is similar to a
conventional food but it has
some physiological benefits
because it can reduce the
risk of disease or
dysfunctions of the body.

Nutraceutical

IS a special material
Isolated from foods and
has protection effects
against some specific
diseases
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The primary aim of
the hen is to supply
her successor, the
baby chické é

é the egg contains
all the materials
which are neces-
sary for a new life.
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Nutrition Facts

SEerving siZe
1 extra large (58.0 g) v
Amount Per Serving
Calories 53 Calores from Fat 52
% Daily Value®
Total Fat 5.0g 9%
saturated Fat 1.0g 9%

Folyunsaturated Fat 0.8g
Monounsaturated Fat 224

Cholesterol 245my 82%

Sodium 51mg 3%

Total Carbohydrates 0.4y 0%
sugars 0.4g

Protein 7.3y

Witamin A B% . Yitamin C 0%

Calcium 3% . lran B%

* Based on a 2000 calarie diet




> Theeggcomponents are
traditionally highly
consenativein
guantities (e.g.total
protein-, lipoids-, ash
content),

° but the ratio of
subcomponentgan lbe

changed




D. MozarFrARIANIH.YWU (2011):

OMEGA3 FATTY ACIDS AN
CARDIOVASCULAR DISEA
EFFECTS ON RISK FACTO
MOLECULAR PATHWAYS, .

CLINICAL EVENTS

J AMERCOLLCARDIQI58, (20) 2047¢2067.

A
A

n-3 PUFAaffect of molecular
pathways,

alteration of physical and
chemical properties of cellular
membranes,

modulation of membrane
channels and proteins,
regulation of nuclear receptors
and transcription factors
conversion of 13 PUFA to
bioactive metabolites.
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.& Blood pressure
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. Effect appears linear within ranges of typical dietary intake (<750mg/d}, with smaller
additional effects at higher levels

RN Effect appears linear across a wide range of intakes (at least up to 7g/d)
Effect only appears potentially relevant at higher supplemental intakes (> 4g/d)

B Dose responsa relationship not established




Year -4.000000 -10000 | 1800 1850 1950 2000?
Fat 25% 30% 35% 40%
PUFA : Sat. 1:1 0.9:1 0.75:1 0.5:1
n6:n3 1:1 10:1 20:1

Leaf, A., Weber, P.C. (1987 new era for science in nutrition

Am. J.Clin. Nutr.,45(suppl.), 1048053




PUFA In
Hens
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PUFA in Egg Yolk

According to our results those layers which are consumed flax
seed containing (8%) fodder produced a significantly higher
concentration of EPA and DHA in their eggs.
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Consumption of elevated n-3 PUFA containing egg can improve
the unsaturated fatty acid content and the n-6/n-3 ratio in the

human food, i.e. this type of eggs can contribute to reduce our
potential health issues.




Carotenoids




Carotenoids

Carotenoids are the natural colouring dyes
of hen egg yolk.

The best coloration is made laxycarotenoids
(xanthophyll$ mainly luteincryptoxanthin and
zeaxanthin

These carotenoids are in common corn based fedds
chicken

After ingestion this compound is largely oxidized
esterifiedand stored in skin, beak and deposited into
the yolk.



AMD

Advanced Micro Devices (AMD) processor




