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ABSTRACT

This is a brief experimental description and theoretical approach to preparation of “chuflay™, a Bolivian drink
socially widely diffused under a spherification process. The physical presentation of the beverage is under the form of
spherical capsule obtained through the gelification of alginate molecules (alginic acid salt) and calcium ions, by the
spherification process of the alcoholic chuflay.
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ABSTRACT

Cancer represents a group of diseases characterized by abnormal cell proliferation, currently represents major health
problem. It is in this sense that derivatives of natural products are an important source of investigation as possible
treatments. In the present research antiproliferative capacity, DNA damage and apoptotic effects of three
sesquiterpene lactones (damsin, coronopilin and santamarin) were assayed in the following cancer cell lines: A549
{non-small cell lung cancer). HeLa (cervical cancer) and Panc-1 (pancreatic cancer).

In A549 cell line all molecules showed antiproliferative effect at every concentration without presenting DNA
damage, santamarin and coronopilin increased the amount of apoptotic cells at high concentrations. Damsin and
santamarin showed antiproliferative effect on HeLa cells at all concentration but coronopilin only at high, similarly
DNA damage and apoptotic effect was observed for coronopilin and santamarin. For Panc-1 cell line. damsin and
santamarin showed antiproliferative effect, DNA damage was observed at high concentrations of the three molecules,
without effect on apoptosis induction.
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ABSTRACT

Aluminum, barium, chromium, indium, platinum, stannous and vanadium ferrocyanides were synthesized and
characterized by elemental analysis and spectral studies. Stability of synthesized metal ferrocyanides were recorded
in heat, light (UV, VIS). various concentrations of acids (HCI, Ha80y), various concentrations of bases (NaOH,
KOH NHOH). sea water and from faucet at room and boil temperature. Stability of synthesized metal ferrocyanides
was also recorded in organic solvents (ether, acetone, ethanol, formaldehyde) at room temperature. The oxidizing and
photosensitizing potential of synthesized metal ferrocyanides were tested using potassium iodide and freshly prepared
starch solution. The hexacyanoferrate (II) complexes of chromium, indium and platinum were found to be possible
oxidizer and photosensitizer during the course of chemical evolution on primitive earth.
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ABSTRACT

This study investigated the anti-plasmodial and cytotoxic potentials of the chloroform (LCE) and ethanol (LEE)
extracts from the foliose lichen Dirinaria picta with the view of isolating anti-malarial drug lead compoundi(s). In
vitre anti-plasmodial and cytotoxicity assays were done using the plasmodium lactate dehydrogenase assay and
human Hela cervica cell lines respectively. The structure of the isolated compound was elucidated using
spectroscopic techniques. The LCE yielded a novel antiplasmodial depside 1 (antiplasmodial 1Cso = 37 pg/mlL:
cytotoxicity (ICsy =100 pg/mL: Selectivity index >2.7) and an impure fraction LC2 {antiplasmodial ICs, = 79 pg/mlL:
cytotoxicity (ICse >100 pg/mL; Selectivity index <1.3). The LEE (antiplasmodial ICso = 17 pg/mL: cytotoxicity
(ICs0 = 62 pg/mL: Selectivity index = 3.7) showed a significantly (p < 0.05) better anti-plasmodial activity though
more cytotoxic compared to depside 1 and LC2.The depside 1, LC2 and LEE were less cytotoxic compared to
emetine (cytotoxicity (ICsy = 0.02 pM = 0.013 pg/mL) though not as active as the reference drugs chloroquine
(antiplasmodial 1Csp = 0.031 pM = 0.016 pg'mL). This is the first time report on the anti-malarial potential of
Nigerian lichens and the isolation of a novel anti-plasmodial depside 1.
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ABSTRACT

Some antimicrobial agents. as well as hormones, enzymes and antibodies can be found in whole milk. The two most
abundant fractions of the protein content in bovine milk are casein and whey proteins. Due to whey properties. it is
considered as a functional food, that is to say. in addition to having its intrinsic nutritional value, it has a benefic
effect on one or more functions of the organism. In this way. it is suitable for health improvement and well-being and
for the reduction of risk of certain diseases. Whey contains more than half the solids present in whole milk, including
20% of the proteins (lactalbumins and lactoglobulins) and 80% of dry matter in the form of lactose, mineral salts and
water-soluble vitamins. The identification of lactic acid bacteria (LAB) is currently performed by biochemical tests
like APl 38 CHL. API 20 STREP and API 50 CHS strips. It has been shown that fraction A2 of milk protein
decreases the incidence of cardiovascular diseases and diabetes type 1. Finally, the knowledge currently generated
about the genetics of lactic acid bacteria is interesting for the development of new foods with nutraceutical properties
(functionality), texture or conservation.
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