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ABSTRACT

The present work is an attempt to characterise the llama meat available in the most popular Bolivian markets (Oruro
department) in terms of its fatty acid profile, i order to provide information on its nutritional and healthy quality and

to increase the interest of the Bolivian consumers in this meat.

Llama meat was obtained from three different markets. M. Longissimus lumborum. as well as subcutaneous and
mtermuscular adipose tissue were subjected to analysis of the fatty acid profile and furthermore the meat was

compared to meat of other species.

Llama adipose tissue displayed significant saturation comparable to the observed i the fat depots of the
ruminant animals, however high proportions of the beneficial C18:1n-9 and C18:1n-7 were detected and were also
observed in the nwmscle tissue. M. Longissmus [umborum presented considerable percentage of essential
polyunsaturated fatty acids (PUFA) (C18:2n-6 and C18:3n-3). conjugated linoleic acid (CLA). as well as long chain

polyunsaturated n-3 fatty acids (C20:5n-3 and C22:5n-3). The advantages of llama meat concerning its fatty acid
profile were compared to beet. lamb and pork. Data mdicated that llama meat should not be considered mierior to the

above mentioned meats. It presented favourable ratio of n-6/n-3 PUFA. as well as P/S. and low atherogenic potential.
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ABSTRACT

In this investigation. the formmlation of antianemic cookies with different contents of quinoa (Chenopodium quinoa
Willd) and heme iron was evaluated in the reduction of anemia n Holtzman rats. White qumoa from the INTA-
Ayacucho Experimental Station and bovine blood obtained from the slaughterhouse of the Carmen Alto district
(Ayacucho. Peru) were used. The methodology included: 1. treatment of the quinoa and bovine blood sample, 2.
formulation of the mixture, 3. bromatological, microbiological analysis and organoleptic evaluation of the elaborated
product. 4. determination of hemoglobin. The results of the bromatological analysis of the product showed: 346.72
Kcal, 5.2% moisture, 10.25% protein, 20.17% fat, 42.9% carbohydrate, 1.25% ash, 0.09% acidity, 0.15 meq / Kg of
oil, 27.6 mg Fe and absence of potassium bromate. The microbiological analysis reported: Salmonella sp. absent, E.
coli MPN / g <3, Staphviococcus aureus coagulase (+) MPN / g <3, Clostridium perfringens CFU / g <10 and count
of molds CFU / g <10, being suitable for human consumption. The iron-poor diet led to a decrease in hemoglobin
levels (11.4 g/ dL) and the fortified diet recovered these levels (15.66 g / dL). The formulated antianemic cookies
comply with the nutritional requirements required by FAO and the Peruvian Sanitary Standards. proving to be suitable

for human consumption. likewise the treatments m Holtzman rats allowed to reaffirm that with adequate levels of
Chenopodium quinoa Willd and heminic iron, it was reduced anena.
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ABSTRACT

Dextrin and pectin extracted from cassava, potato and yam plant residues were used in the formulation of a glue. The
plant residues were characterized and the yield was determined for the dextrin extraction process by calcination
method (80.0%) and for the pectin extraction by acid hydrolysis (10.3%). Dextrin was characterized by the positive
test with iodine and the solubility in water with the absence of reducing sugars. In IR spectroscopy. the characteristic
bands of dextrin functional groups were observed. The pectn obtained is low in methoxyl and with a high degree of
esterification. which is why it needs the presence of calcium ions to gel. The functional and organoleptic properties of
the glue samples were evaluated, with the one formulated with 0.25% pectin showing the best characteristics..
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ABSTRACT

Since March the 16%, 2020, Bolivia is under quarantine in order to slow down the coronavirus COVID-19 pandemic
viral disease. The attempts to achieve this goal have been diverse and have produced somehow favorable effects.
Nonetheless, the end of the contagion is still out of scope. In agreement with the development of the expansion of the
viral disease in the world. it currently becomes more real the possibility of adding the character of endemic to the viral
pandemic. A date for the formulation of vaccines and antiviral diugs for the different stages of the sickness. remains
still uncertain. We have collected information of the development of the virus all over the world. and we have
approached the virus from a scientific stand point. characterizing its physicochemical properties from bibliography
sources, m order to know how to react face to the mfection patterns, particularly in Bolivia. We have noted among
people. the lack of knowledge on the virus nature with a consequent misunderstanding of the appropriate social
conduct to prevent the viral contagion. Scientific misinformation through the media and social network have provoked
social paranoia and mustaken conducts throughout the world. Afier concluding about the real dimension of the
biological threat for the society, we have proposed biosafety protocols for various social environments; we warranty
the effectiveness of these conduct advises. This article should provide security for the reopening of the country in the
midst of an endemic viral infection, with the consequent return to economic activities without exclusion, education
and public health and its recovery to normal levels.
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