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August 23-24, 2021

3rd International Conference on  Nutraceuticals
3rd Global Summit on  Food Safety & Nutrition

Joint Event on

08:00-08:15 Opening Ceremony

Speaker Presentation
Sessions Nutraceuticals | Nutrition | Food Safety Summit | Global Conference on Nutrition | 

Food Nutrition

08:15-08:45 Title: Effect of Cyanidin-3-Glucosides on the production of hepatocyte growth 
factors in normal human dermal fibrsoblast

Annisa Krama, University of Tsukuba, Japan

08:45-09:15 Title: Study on nondestructive determination of two-dimensional distribution 
map of quality index in food/agricultural product

Jiyong Shi, Jiangsu University, China

09:15-09:45 Title: Phagopyrum esculentum, their effect on viral diseases

Rashmi Sharma, Maharshi Dayanand Saraswati, India

09:45-09:50 Break

Sessions Nutraceuticals | Nutrition | Food Safety Summit | Global Conference on Nutrition | 
Food Nutrition

09:50-10:20 Title: Examining staff and students perception on daily fruit and vegetable 
recommendation at Umm Al-Qura University

Heba Althubaiti, Umm Al-Qura University, Saudi Arabia

10:20-10:50 Title: Health claim olive oils and their nutraceuticals

Yasin Ozdemir, Ataturk Horticultural Central Research Institute, Turkey

E-Poster Presentations
10:50-11:05 Title: CNatural: An integrated web platform for natural products and 

nutraceuticals

Minos Matsoukas, Cloudpharm PC, Greece

11:05-11:20 Title: Design, development and clinical evaluation of a novel nutraceutical 
product for patients with knee osteoarthritis

Sofia Tsatsouli, Qualia Pharma, Greece

11:20-11:25 Break

Keynote Presentations
Sessions Nutraceuticals | Nutrition | Food Safety Summit | Global Conference on Nutrition | 

Food Nutrition

Day 01: August 23, 2021
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Journal of Food Science & Nutrition
ISSN: 2470-1076

August 23-24, 2021

3rd International Conference on  Nutraceuticals
3rd Global Summit on  Food Safety & Nutrition

Joint Event on

11:25-11:55 Title: Inclusion of oat and yeast culture in sow gestational and lactational diets 
alters immune and antimicrobial associated proteins in milk 

Radiah C. Minor, North Carolina A&T State University, USA

11:55-12:25 Title: Sesquiterpene Ferutinin (Ferula L.) has a protective estrogenic-like action 
in the damage induced by Lipopolysaccharide in vitro

Jessica Maiuolo, University Magna Graecia, Italy

Closing Ceremony
Day 02: August 24, 2021

End of Day-02
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Sesquiterpene Ferutinin (Ferula L.) has a protective estrogenic-like action 
in the damage induced by Lipopolysaccharide in vitro

Background: The genus Ferula communis L., belonging to the Apiacae family, is the main source of the ferutinin, a bioactive 
sesquiterpene which highlighted different properties, such as phytoestrogenic, antioxidant and anti-inflammatory.

Objective: The main purpose is to investigate the effects induced by ferutinin in a co-cultured system of oligodendrocytes and 
neurons damaged by inflammatory treatment with Lipopolysaccharide.

Methods: Human neurons and oligodendrocytes were grown in co-culture and treated with Lipopolysaccharide. Subsequently, 
several tests were conducted with ferutinin to investigate the viability and the oxidative profile (oxygen reactive species, 
malondialdehyde, Superoxide Dismutase (SOD), glutathione peroxidase (GSH-Px) and catalase (CAT) activities.

Results: The results obtained have highlighted a marked statistically significant protection of ferutinin on both cell lines, but 
especially on oligodendrocytes. 

Conclusion: The protective effects exerted by ferutinin, similar to those induced by estradiol-β, demonstated that this natural 
compound could be considered in the role of nutraceutical to help reduce damage existing in many neurodegenerative 
diseases.

Keywords: Ferutinin; Lipopolysaccharide; co-colture system; Neurons; Oligodendrocytes;

Biography
Jessica Maiuolo is mainly interested in the use of natural compounds on different body districts. In particular she focused her interest on 
the use of phyto-complexes, obtained from native plants, in some metabolic disorders. At the same time, she deepened her studies on the 
nervous system and on the characteristics of neurodegenerative pathologies, placing particular interest in the cross talk between cellular 
organelles in these diseases. Interaction between dysfunctional mitochondria and endoplasmic reticulum has been frequently developed, 
emphasizing that altered communication between these organelles is often involved in neurological diseases.

Jessica Maiuolo
Micaela Gliozzi, Vincenzo Mollace
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Inclusion of oat and yeast culture in sow gestational and lactational diets 
alters immune and antimicrobial associated proteins in milk 

Maternal diet supplementation with pro- and prebiotics is associated with decreased incidence of diarrhea and greater 
piglet performance. This study investigated how adding whole ground oat as a prebiotic, alone or in combination 

with a probiotic, yeast culture (YC) (Saccharomyces cerevisiae), to sow gestation and lactation rations impacted milk protein 
composition, piglet growth, and incidence of post-weaning diarrhea (PWD). Diets: control (CON), CON + (YC) [5g/kg], 
CON + oat (15% inclusion rate) (Oat) or CON+ YC [5g/kg] + Oat (15%) were fed the last 30 days of gestation and throughout 
lactation (18–21 days).  There was no change in colostrum and milk IgA and IgM levels across treatments. While IgG (within 
milk) were similar across treatments, colostral IgG content of Oat-supplemented sows was significantly lower (p < 0.05) than 
CON.  Interestingly, IgG from Oat-supplemented sows displayed greater reactivity to E. coli-antigens compared with CON 
and YC.  Shotgun proteome analysis of milk (days 4 and 7 postpartum) found 36 differentially abundant proteins (P-adj < 0.1) 
in both Oat and YC supplemented sows relative to CON. Expression of the antimicrobial proteins lactoferrin and chitinase 
were increased in milk of Oat and YC sows compared to CON.  Piglets from sows that consumed Oat alone or in combination 
weighed significantly more (p < 0.05) at birth compared to CON and YC. Taken together with the observation that piglets of 
either YC- or Oat-fed sows had less PWD compared to CON and YC+ Oat suggests that Oat or YC supplementation alone 
may positively impact piglets through expression of certain milk-associated immune and antimicrobial proteins.  

Keywords: milk, proteome, swine, probiotic, prebiotic, immune

Biography
Please send your biography together with the abstract using following format:

1.	 Radiah Corn Minor

2.	 Associate Professor of Immunology/ Department of Animal Sciences/College of Agriculture and Environmental Sciences/ North 
Carolina A&T State University  

3.	 Radiah C. Minor, PhD, is an Associate Professor of Immunology in the Department of Animal Sciences at North Carolina A&T State 
University. Dr. Minor received a B.S. in Biology from Florida A&M University, and a Ph.D. from Meharry Medical College. Research 
projects in the laboratory apply cell and molecular biology techniques to in vitro and in vivo model systems aimed at investigating the 
impact that functional foods and dietary supplements make on immune responses in mammals. 

4.	 1601 E. Market St. Greensboro, NC/336-285-4787/rcminor@ncat.edu

5.	 Linked in: https://www.linkedin.com/in/radiah-corn-minor-phd-8b40948

6.	 Category: Oral presentation

7.	 Session Name: Keynote Session

Radiah C. Minor, Barry Donovan, Aridany Suarez 
Trujillo, Theresa Casey, Uma K. Aryal, Dawn 
Conklin, and Leonard L. Williams 
Micaela Gliozzi, Vincenzo Mollace
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Study on nondestructive determination of two-dimensional distribution 
map of quality index in food/agricultural product

Jiyong Shia, Xiaowei Huanga, Zhihua Lia, Xiaobo Zoua, * 
aSchool of Food and Biological Engineering, Jiangsu University, Zhenjiang 212013, China 

Food & agricultural products consist of various components and their distribution has great effect on products processing 
and quality evaluation. So it is necessary to develop a method to determine the distribution map of these components. 

The conventional chemical & spectral methods belong to “a single point/region” detection method which does not generally 
include consideration of the components distribution map on the whole sample. Recently, hyperspectral imaging (HSI) has 
been used as a non-destructive and fast assessment method for food & agricultural products because it contains spectral 
information for each pixel and image information for each band. Thus, we proposed a method for detecting components 
distribution map based on hyperspectral imaging technology. Firstly, hyperspectral images in the VIS/NIR wavelength range 
of 430-960 nm with a spectral resolution of 2.8 nm were collection from 90 cucumber leaves, spectra of all pixels were 
extracted from the hyperspectral of a cucumber leaf. Secondly, the spectral of each pixel was substituted in the chlorophyll 
concentration calibration models to calculate the chlorophyll concentration at each pixel of the cucumber leaf. Thirdly, the 
chlorophyll concentration of the pixels was displayed in two-dimension spastically, then the distribution map of chlorophyll 
concentration on the whole cucumber leaf could be obtained. In addition, distribution maps of triterpene acids content on the 
loquat leaf in young group, mature group, and old group were determined. And distribution maps of protein, carbohydrate 
and sialic acid on Edible bird’s nest were determined successfully. In conclusion, HSI is a powerful tool for nondestructive 
determination of visible distribution map of quality index.

Keywords: food & agricultural products, distribution map, hyper-spectral imaging, nondestructive, chemometrics

Biography
1.	 Name: Jiyong Shi

2.	 Department: School of Food and Biological Engineering, Jiangsu University 

3.	 Biography: Dr. Jiyong Shi is a professor and doctoral supervisor in Jiangsu University. He is mainly engaged in the rapid nondestructive 
detection technology and equipment for food and agricultural products. He has won the second prize of National Technical Invention 
(3/6), the first prize of Technical Invention of Chinese Food Society (1/10), the first prize of Technical invention of Ministry of 
Education (3/6), etc. He has presided 11 national, provincial and ministerial scientific research projects. He has published 38 SCI 
papers (IF>10, 3) as the first or corresponding author, 3 American invention patents and 15 Chinese invention patents.

4.	 Address: 301 Xuefu Road, Zhenjiang City, Jiangsu Province, China

5.	 Mobile number: 86+13914551781

6.	 Email address: shi_jiyong@ujs.edu.cn

7.	 Category: Oral presentation

8.	 Session Name: 3RD GLOBAL SUMMIT ON FOOD SAFETY AND NUTRITION
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Phagopyrum esculentum ,their Effect on Viral Diseases, Ajmer, Rajasthan, 
India

Rashmi Sharma*, Ashok Sharma, Amogh Bhardwaj, Devesh Bhardwaj, 
Priya Dutt
Professor, Department of Zoology, SPCGA, Maharshi Dayanand Saraswati University, Ajmer, Rajasthan, 
India

Fagopyrum  esculentum  also  known  as  buckwheat ,belongs  to  family Polygonaceae it  is  pseudograin  in  Himalayas, 
East   Europe, also  kn  as  kasha, hulled  kernel, groat, & served   as   rice. Fagopyrum   is  high  in  carbohydrate, protein,Vit  

B1,B2,leaves  are  heart  shaped, hollow  stem, terminal  flowers,triangular   seeds, covered  by  dark  gray  hard   covering 
.Pollinated   by  bees, also  kn  as   honey  crop.

Vegetarian diet includes fruits, Folic acid , Low cholesterol , total fat ,vegetables, saturated fatty acids, Iron ,grains, fats, 
phytochemicals, fiber, legumes, antioxidants, Vitamin A, B, C, D and E, Sodium, Zinc,Polyunsaturated Fatty Acids. When 
meat and fish are taken in place of vegetables it becomes nonvegetable diet.

Vegetable diet is beneficial in all ways it reduces obesity, reduces diabetes, reduces cancer, cardiovascular diseases, lowers 
blood level and improves kidney functions, reduces pain from arthritis, brain diseases (Alzheimer). It also  reduces 
cholesterol, digestive system disorders (constipation and diverticulosis). But vegetarians have higher risk of   increased plasma 
homocysteine, platelet agreeability, average platelet volume due to low vitamin B 12 and PUFA. Vegetarian diet is rich in 
nutrients it provide fiber, vitamins, antioxidants, potassium, magnesium, folate,

Vitamins A, B, C, D and E In the present paper vegetarian diet and its effect on viral diseases were studied.

Keywords: Fagopyrum esculentum; Health.

INTRODUCTION

Tina H. Chiu, Ming Nan Lin Chin Lon Lin, Tzu Chi Medical  journal 20 May 2018, vegetarian diet reduces the chances of 
fatty  liver diseases, Fatty liver and fibrosis. Plant diet is advantageous  for human because it promotes multiple (manifold), 
microbes   and distribution of advantageous species of microbes. In the

present paper vegetarian diet and its effect on viral diseases were   studied.

Rajasthan, India, E-mail: sharmarashmigca@gmail.com

METHODS

Survey was done some 200 persons 2015-2016 Some  persons taking  Fagopyrum  esculentum &  others  taking  Triticum 
aestivum   ,with the help of Questionnaire, interview and  blood biochemistry, dietary evaluation cardiometabolic  covarieties 
and their occurrence of viral diseases.

OBSERVATIONS AND RESULTS

During survey it was found that vegetarian diet   Fagopyrum  esculentum  promotes health, and reduces chances of  Viral 
diseases and other diseases one of  the reason may be gut microbiota which increases immunity, decreases chances to get fatty 
liver, fibrosis, cardiovascular diseases, diabetes, obesity, cancer and enhance kidney functions.
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Table 1: Vegetarian families and viral diseases.

S. No.  Family Member   Diet  Viral    diseases.

1.	 Male Lacto -Vegetarian No

2.	 Female Lacto - Vegetarian   No

3.	 Male Lacto-Vegetarian No 

4.	 Male Lacto-Vegetarian No

5.	 Male Lacto-Vegetarian No

6.	 Female Lacto-Vegetarian No

7.	 Male Lacto-ovo-Vegetarian Yes

8.	 Male Non vegetarian Yes

9.	 Female Non vegetarian Yes

10.	 Male Lacto-vegetarian Yes

11.	 Male Lacto-Vegetarian No

12.	 Female Lacto-vegetarian No

13.	 Male Meat Yes

14.	 Male Lacto-ovo-vegetarian No

15.	 Female Lacto-vegetarian No

16.	 Female Lacto-vegetarian No

17.	 Male Non vegetarian Yes

18.	 Female Non vegetarian Yes

19.	 Male Lacto-vegetarian No

20.	 Female Lacto-Vegetarian No

SUMMARY

Fagopyrum  esculentum  it reduces obesity, cardiovascular  diseases, cancer, Cholesterol and diabetes. And the above study  
shows vegetarian diet also reduces risk of viral diseases. Antiviral   Plant products should be used to say goodbye to viral 
diseases.

Rajasthan most families are Lacto- vegetarian and Telangana   most are nonvegetarians.

DISCUSSION

Now days during outburst of Severe Acute Respiratory  Syndrome (SARS), and Covid-19, Corona virus ,Black Fungus (    )
Fagopyrum  esculentum &Vegetarian diet  is beneficial. It reduces the risk of viral diseases,Bacterial  diseases, Fungal  diseases. 
I myself, take  Fagopyrum  esculentum instead  of  Triticum  aestivum for  health issues.

The countries which are showing large number of cases of  Corona are seen in nonvegetarian countries. Countries showing 
low number of cases of viral diseases are vegetarian countries.

People are embracing vegetarian life because it brings health  benefits, ecologically sustainable, avoid ill treatment of animals.
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CONCLUSION

Out of 20 studied cases 13 were Lacto vegetarian cases which  did not suffered Viral diseases. 3 cases were Lacto-ovo-vegetarian 
out of which 1 person suffered viral disease, and remaining 4  were non vegetarian which suffered most viral diseases. Rajasthan 
maximum (more than 90%) cases of Lacto-Vegetarian  were observed some are vegetarian due to religious purpose and others 
have chosen broad wide way of living alternative. Nutrition we take is great factor for human intestine microbiota. And host 
postbiotics plant nutritional diet increase life and  increase advantageous microbiota and they were healthy. Vegetarian diet is 
reciprocally related to fatty liver because BMI  is lowered . We can replace fish and meat with Soybean, refined carbohydrate 
with whole grain and avert fatty liver. Some  vegetables are potent antivirals like Zingiber officinale , Elettaria cardamomum, 
Anonum subulatum, Myristica fragrans, Trigonella  foenum graecum, Terminalia chebula, Cleome viscose, Glyrrhiza glabra,    
Brassica nigra, Papaver somniferum, Capparis spinosa, Commiphora wightii, Cinnamomum verum, Laurus nobilis, Apium 
graveolens, Syzygium aromaticum, Buchanania lanzan, Garcinia gumigutta, Elettaria cardamomum, Piper nigrum, Ocimum 
sanctum, Allium cepa, Allium sativum, Trachyspermum ammi.

REFERENCES
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Effect of Cyanidin-3-Glucosides on the Production of Hepatocyte Growth 
Factors in Normal Human Dermal Fibroblast

Annisa Krama1, Natsu Tokura2, Hiroko Isoda3,4, Hideyuki Shigemori3,5, 
Yusaku Miyamae3,4

1Doctoral Program in life Science Innovation, School of Integrative and Global Majors, 2Master’s Program 
in Agro-Bioresources Science and Technology, 3Faculty of Life and Environmental Sciences, 4Alliance 
for Research on the Mediterranean and North Africa, 5Microbiology Research Center for Sustainability, 
University of Tsukuba, Tsukuba, Japan

Cyanidin-3-Glucosides (C3G) is kind of major polyphenols known as anthocyanins which are mainly extracted from fruits 
and vegetables. C3G is well-known to possess biological functions, mainly antioxidant properties and anti-inflammatory 

factors. Hepatocyte growth factors (HGF) has been commonly known as a mitogen of hepatocytes. Besides hepatocytes, HGF 
has discovered to stimulate epithelial cell proliferation, motility, morphogenesis, and angiogenesis in various organs. HGF is 
found as therapeutic agent for renal fibrosis and cardiovascular diseases by inducing proliferation of epithelial and endothelial 
cells. Therefore, inducing HGF production will be useful as a potential application of disease treatments. However, there have 
been no reports on the induction of HGF production by C3G. The purpose of study is to discover the biological functions 
of C3G in promoting HGF levels secreted by Normal Human Dermal Fibroblast (NHDF) and to examine its mechanisms of 
actions. We treated NHDF with C3G in various concentrations (1, 5, 20, 50µΜ), and quantified the secreted HGF levels by 
using ELISA assay. C3G-treated NHDF showed increased levels of HGF productions in dose- and time-dependent manner. 
RT-qPCR analysis revealed that the treatment of C3G significantly increased mRNA level of HGF compared with vehicle 
groups, suggesting that C3G upregulates the HGF production in transcription level. We also found that upregulation of HGF 
production was canceled by co-treatment with KT5720 and H89, PKA inhibitors, suggesting that C3G modulates the HGF 
production through PKA pathway. cAMP quantification and the detection of CREB phosphorylation are under investigation. 

Keywords: cyanidin-3-glucosides, hepatocyte growth factors, natural components 

Biography
Hello, I am Annisa Krama. I am studying PhD program in Life Science Innovation Program, University of Tsukuba, Japan. My major topic 
is food innovation. I mostly conduct experiments regarding natural food compounds and their health benefits for human life. Here, I would 
like to participate in the 3rd International Conference on Nutraceuticals by herald meeting as oral presenter in the speaker presentation 
session. 

I am looking forward to seeing you on August 23-24. If you want to reach me, please drop some message via krama.annisa@gmail.com or 
call me +818077972134. Thank you very much for this kind of great opportunity. 
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Examining staff and students perception on daily fruit and vegetable 
recommendation at Umm Al-Qura University

Heba Althubaiti
Home Science Education Department - Nutrition Unit, Umm Al-Qura University, Al-Lith campus, Saudi 
Arabia

Introduction: There is a lack in the awareness in the fruit and vegetable (F&V) recommendation among Saudi society. Although 
the known facts of the benefits of F&V on health, information on Saudi society following the advised recommendation 
whether by WHO or local is still unknown. 

Aim: This cross- sectional study aim to examine the perception of F&V intake among students and staff at Umm Al-Qura 
University and to assess if they follow these recommendations of F&V locally and internationally.

Method: Students and staff from Umm Al-Qura University participated in this study (n= 98, age between 18- 55). All data 
were collected using short online survey via Online survey - Survey Monkey in 2019. 

Result: 55% students and staff were not aware about these recommendations whereas 45% were aware about WHO 
recommendation. The majority of students and staff 53% have less than two portions a day of F&V. Only 14% have between 
two to four portions a day. 32% do not eat any portion of F&V daily. 59%, 14%, 5% of students and staff who believe that they 
should have five, seven, more than seven portions a day for being healthy respectively. Maintaining health, reduce the risk for 
chronic disease and providing essential vitamins and minerals to the body were all reasons why students and staff believe that 
they should have F&V everyday by 71%. Busy lifestyle, F&V cost, lack of the awareness about the health benefits, dislike the 
taste, some F&V spoil easily were all factors affecting eating F&V daily. 

Conclusion: People need educational and nutritional campaigns to spread the awareness about the health benefits of F&V. 
Most importantly the ministry of health should support those campaigns to increase people awareness and build a healthy 
society with a good habit. 

Keywords: Fruit intake, veg intake, F&V recommendation, students, staff, Umm Al-Qura University. 
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Dr. Heba Althubaiti studied Human Nutrition at Aberdeen University, Scotland and graduated in Apr 2018, I got my MSC in Nutrition 
and food science in Nov 2011 from Heriot Watt University, Scotland. I work as Assistant Professor in Umm Al-Qura University, Saudi 
Arabia. During my PhD I joined the Energetic Group of Prof John Speakman in Aberdeen University (School of biological Science). I have 
presented two studies during my PhD in two conferences which held by Nutrition Society. I have published 4 research articles and working 
on my current project which discuss Saudi students and the academic Staff about their perception on snack preferences and healthiness. 
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EHealth claim olive oils and their nutraceuticals

Yasin OZDEMIR, Seda KAYAHAN
Ataturk Horticultural Central Research Institute, Yalova, Turkey

Olive oil is one of the most important health-protective foods and EFSA has admitted its health claim after certification. 
According to EFSA, there are four health claims related to the olive oil. Phenolic substance, vitamin E, oleic acid and 

monounsaturated and/or polyunsaturated fatty acids content analyzes are performed to control the limits required to allow 
olive oils to be labeled with health claim. Regulation 432/2012 listed authorized health claim and relates the level of olive 
phenolic compounds and the impact on the protection of blood lipids from oxidative stress. 20 g of olive oils containing at 
least 5 mg of hydroxytyrosol and its derivatives (oleuropein complex and tyrosol etc.) can be labeled with the statement “Olive 
oil polyphenols contribute to the protection of blood lipids against oxidative stress”. The consumer should inform that “the 
beneficial effect is achieved with a daily intake of 20 g olive oil” on label of this olive oil. This property also can be used as 
important quality criteria for excellent extra virgin olive oil beside health claim. The claim of “oleic acid” and “monounsaturated 
and/or polyunsaturated fatty acids” is usable for all foods that has rich content of unsaturated fatty acids. Whereas the claim of 
“olive oil polyphenols” is applicable only to extra virgin or virgin olive oils because refining process removes these molecules. 
The claim of oleic acid is also valid for the other olive oil categories as well as to other plant oils. Vitamin E claim can be used 
for all types of food that can be determined a source of vitamin E, (Regulation (EC) No. 1924/2006). This study was done in 
the context of Aristoil Capitalization project.

Keywords: hydroxytyrosol, phenols, fatty acids, Vitamin E, extra virgin
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CNatural: An integrated web platform for natural products and 
nutraceuticals

Minos Matsoukas, Constantinos Mouchtaroglou, Nikolaos Fytilis, Kyriakos  
Fasoulis, Constantina Chalikiopoulou
Cloudpharm PC, Kifissias Avenue 44, Marousi, 15125 Athens, Greece

Natural products are chemical compounds of great chemical diversity, originating from plants, animals, microbial and 
marine sources. CNatural (www.cnatural.eu) is a web platform focusing on chemical and biological information of 

naturally occurring compounds (currently ~200,000 molecules) gathering relevant data from several public sources. 
Specifically, several chemical descriptors such as membrane permeability, molecular weight, AlogP, hydrogen bond acceptors 
and donors and aromaticity, are accompanying each molecule in order to fine-tune the selection of natural compounds 
utilizing in silico applications such as virtual screening. Relevant information regarding biological pathways and reference 
biological activities has also been included from the literature. Information regarding vendors, activity, sources etc. is provided 
to assist the user design potential nutraceutical formulations. The database has been compiled in an SQL platform for rapid 
search and selection of subsets of chemical entities related to certain biological targets.

Keywords: natural products, bioactive compounds, web platform, database
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4.	 Dr. Matsoukas, (MSc, PhD), has been employed both in industry and academia. He has always been searching for novel drug targets, 
and has undertaken a series of projects, from basic academic research (drug design) to industrial preclinical investigation of novel 
compounds. Academically, he has worked with several groups in Europe on the discovery and identification of drug leads against 
several drug targets. His vision is to be part of the rapid transformation of the drug discovery field, which is already implementing 
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Design, development and clinical evaluation of a novel nutraceutical 
product for patients with knee osteoarthritis

Sofia Tsatsouli1, Evdokia Valsamidou1,2, Charalampia Amerikanou2, 
Andriana C. Kaliora2, Panagiotis Zoumpoulakis3,4, Minos Timotheos 
Matsoukas4, Theodoros D. Mariolis-Sapsakos5, George Skarpas6 and Fotios 
Sakellaridis1

1 Qualia Pharma, 27, Evrota str., 14564, Ν. Kifissia, Greece
2 Department of Nutrition and Dietetics, School of Health Science and Education, Harokopio University, 
70 Thiseos Ave., 17671, Kallithea, Athens, Greece
3 Department of Food Science and Technology, University of West Attica, Ag. Spyridonos, 12243, Egaleo, 
Athens, Greece
4 Cloudpharm PC, Kifissias Avenue 44 Marousi, 151 25, Athens, Greece
5 Laboratory of Anatomy, School of Nursing, University of Athens, 123 Papadiamantopoulou Str., Goudi, 
11527, Greece 
6 Evgenidio Clinic Agia Trias, 20 Papadiamantopoulou Str, Ilissia, 11852, Greece

Nowadays, the dietary supplement industry strives to differentiate from competition by adopting an evidence-based 
approach for the design of novel formulas. Towards this direction, we designed and developed a nutraceutical product 

for knee osteoarthritis with a novel formula of natural bioactive compounds targeting synergistically different osteoarthritic 
inflammation pathways. Specifically, resveratrol, rosmarinic acid, curcumin and ascorbic acid were selected due to proven 
activity on IL-1β, TNF-α, PGE2, NO and Caspase-3 production as well as 5LOX, COX-1, COX-2 and MMP-13 inhibition, 
but also as free radical scavengers (patent application No: 20210100519 - Hellenic Industrial Property Organisation). 
A randomized controlled clinical trial was conducted in order to evaluate the efficacy of the supplement in knee OA 
(ClinicalTrials.gov Identifier: NCT04783792) for a duration of three months. Medical history, biochemical profile and 
anthropometric measurements were obtained. Knee OA patients were randomly allocated to receive the mixture of phenolic 
compounds and ascorbic acid or the ascorbic acid as comparator. The nutraceutical product was well tolerated, and no adverse 
events were reported. Primary outcomes included changes in Visual Analog Scale (VAS) and Western Ontario and McMaster 
Universities Osteoarthritis (WOMAC) pain subscale, as well as in WOMAC stiffness and functionality subscales. Preliminary 
results support a beneficial effect of the supplement on pain management which indicate a possible improvement in the 
quality of life of osteoarthritic patients. More data in respect to their correlation to known biomarkers are under process.

Keywords: food supplement, nutraceutical, osteoarthritis, anti-oxidant, anti-inflammatory, dietary intervention



23

Journal of Food Science & Nutrition
ISSN: 2470-1076

August 23-24, 2021

3rd International Conference on  Nutraceuticals
3rd Global Summit on  Food Safety & Nutrition

Joint Event on

Biography
1.	 Sofia Tsatsouli

2.	 Researcher at the pharmaceutical company Qualia Pharma

3.	 Biography

Ms Sofia Tsatsouli has recently been appointed as a researcher at the EU co-funded R&D projects of the Greek pharmaceutical company 
Qualia Pharma. She is a pharmacist graduate from University of Patras in Greece with a Μaster’s degree in “Drug Discovery and Development” 
from the same Institution. She continued her academic scientific work as a Junior Researcher at the National Research Infrastructure on 
Synthetic Biology (OMIC-ENGINE). She has presented her scientific work to numerous national and international conferences and she is 
also a co-author of a publication at the scientific Journal of Molecular Biology. 

4.	 Contact Information: 27, Evrota str. 14564, +30 2106256177, sofia.tsatsouli@qualiapharma.com

5.	 Category: E-Poster Presentation

6.	 Session Name: Nutraceuticals, Functional Foods and Functional Ingredients



24

Journal of Food Science & Nutrition
ISSN: 2470-1076

August 23-24, 2021

3rd International Conference on  Nutraceuticals
3rd Global Summit on  Food Safety & Nutrition

Joint Event on

index

--------- Keynote Sessions ---------
Jessica Maiuolo 10

Radiah C. Minor 11

--------- Speaker Sessions ---------
Jiyong Shi 13

Rashmi Sharma 14,15,16

Annisa Krama 17

Heba Althubaiti 18

Yasin OZDEMIR 19

--------- E-posters ---------
Minos Matsoukas 21

Sofia Tsatsouli 22



25

Upcoming Webinars
4th World Congress On
Pediatrics & Nutrition
March 16 - 17, 2022
URL: https://pediatrics.heraldmeetings.com/
WEBINAR/ONLINE
Email: pediatrics@heraldmeetings.org


