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Introduction: Frying performance of blends of a monounsaturated 
oil like refined olive oil (ROO) or a polyunsaturated oil such as refined 
soybean oil (RSO) with a refined oil rich in saturated and monounsatu-
rated fatty acids like refined palm oil (RPO) was investigated by asses-
sing their chemical changes during 50 successive deep-frying sessions 
of potato fries at 180°C. The blends were prepared in the volume ratio 
of 80:20 (ROO:RPO and RSO:RPO). Indeed, the chemical properties of 
the frying oil blends were significantly (p<0.05) influenced by type and 
concentration of oil compounds. The ROO/RPO blend exhibited the 
highest chemical stability during the frying process and the RSO/RPO 
blend showed the lowest stability. In fact, 25% of total polar compounds 
were exceeded after 40 fryings for the ROO/RPO blend, whereas, after 
30 fryings for the RSO/RPO blend. Finally, ROO/RPO blend revealed 
better frying performance than that of RSO/RPO, as confirmed by both 
statistical analyses such as principal component analysis (PCA) and 
repeated measures analysis of variance.
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Introduction: Banana is one of the most important crops produ-
ced in large quantities in tropical and sub-tropical countries. However; 
40% of this production is considered as waste, which allows fungal 
diseases such as Sigatoka Leaf Spot disease to develop in the field, 
reduce the plant growth and by spreading spores in the air and can 
cause lung problems in the surrounding population. The pseudostem 
(PS) is considered a residue of production (60 to 80 tonnes/ha/year). 
It is a good source of dietary fiber (DF) and volatile compounds (VC). 
Identification and extraction VC from dried and fresh PS with diffe-
rent desirable smells could improve the smell, nutritional value and 
reduce the price of products for confectionary and bakery industries. 

Objectives: The aim of this study is to determine the effects of two 
banana species and optimization two drying methods and two fibres 
on the profile of volatile aroma compounds in dried product.

Method / Design: The banana species were (Musa acuminata and 
Musa balbisiana). Drying involved freeze-drying (FD) and heat pump 
drying (HPD). The extraction of volatile compounds was performed 
at ambient temperature using vacuum distillation in conjunction with 
headspace solid-phase micro-extraction (HS-SPME). Two fibre coa-
tings (DBV/CAR/PDMS1; Stable Flex, 50/30 lm) and (PDMS /DBV2; 
65 lm) at 50 0C and 60 min were investigated.

Results: The results show that there is a significant difference 
between the compositions of volatile compounds in the two species. 
Applying SPME with (PDMS /DBV; 65 lm) has two fold higher effi-
ciency than triple fibre Stable Flex. It was discovered that FD kept 
more volatile compounds than HPD.

Conclusions: This study is still in progress and should lead to 
the optimization of the processing techniques that would promote the 
utilization of banana pseudostem in the food industry.
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Introduction: Mannan oligosaccharide (MOS) is a complex that 
is derived from the cell wall of the yeast Saccharomyces cerevisiae. 
This complex carbohydrate product has been utilized around the 
world to improve the productivity and wellbeing of poultry, fish and 
livestock. Questions related to the specific interaction between MOS 
and the immune cells still remain unclear.

Objectives: The objectives of this study was to determine if MOS 
crosses through the intestinal epithelium and if it is translocated to 
the lamina propria of the small intestine. In order to understand the 
fate of MOS in the gastrointestinal tract and its interaction with the 
immune related cells.

Method / Design: This study compares the translocation of 
Albumin, the negative control which is known not to be quickly 
digested and not translocated; that of Dextran, the positive control 
which is known to be phagocytosed by dendritic cells and that MOS, 
the experimental group. Pure mannan was obtained from a mannan 
rich fraction by reacting with 7-methoxycoumarin-3-isocyanate in 
dimethylsulphoxide. The labeled product was isolated by ethanol 
precipitation. The MOS was labeled with a flourescent tag. In this 
study sixteen one-day old broiler chicks (Cobb x Cobb) were used. 
They were kept in brooder batteries with four chicks per pen. Each 
group (n=4) was assigned to a different fluorescent-labeled diet. The 
control group got the basal diet without fluorescent-tagged molecules 
in order to determine background levels of fluorescence. The ratio of 
fluorescent labeled MOS, albumin and dextran to the basic diet was 
20 mg/kg. The experiment lasted three weeks. At the end of the study 
chickens were terminated with carbon dioxide. The removed intesti-
nal segments were preserved in 10% formalin and fixed on the slides 
using the paraffin method. From each segment, 72 glass slides were 
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