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Abstract

Ascorbic acid (C6H806) is an organic compound belonging to the family of monosaccharide. It is highly soluble in water,
and is often called one of the secrets of the Mediterranean diet. Its use is widespread in the food industry is also important,
having always been exploited for its antioxidant and stabilising ability. Many indeed are the additive formulations that take

advantage of these properties.
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Introduction

The ascorbic acid (CsHsOs) — better known as vitamin C — is an organic
compound belonging to the family of monosaccharide. It is strongly
water-soluble and it is often considered as one of the elements that
characterises the Mediterranean diet. The diffusion of its use is also most
important in the food industry, which has always used its stabilised and
antioxidant property. Indeed, there are several formulations of additives
that contain ascorbic acid.

One of the most important characteristics of the ascorbic acid is its
reducing ability. In the presence of oxygen, ascorbic acid tends to oxidise
with a strong result, especially in relation to catalyst metals, removing the
environmental resources of oxygen. Furthermore, the ascorbic acid can
react with free radicals, arresting the chain reactions that may provoke
dangerous effects on organisms, such as neoplastic pathologies of the oral
cavity, alimentary system, etc (1-7). It allows maintaining stable other
important elements, such as vitamin A, E, folic acid and thiamine in
organisms and foods. and it is essential for synthesis of collagen,
connective issue’s protein, important to heal wounds, sores and lesions,
and to the prevention of hemorrhages. In addition to prevent the onset of
the atherosclerosis, vitamin C contributes to the development of the
adrenaline and the endogenous serotonin and to the hydroxylation of
aromatic compounds in the liver. It operates in processes of the cellular
defense, facilitates the intestinal absorption of the iron and the elimination
of toxic heavy metals (such as cadmium, nickel and lead) with which it is
able to tie. Its action is also important in the synthesis of the carnitine in
the zymotic transformation of the cholesterol in bile acid or in vitamin D
(8-15). The use of the ascorbic acid is important, especially in production
activities of the ground meat and cold cuts. In meat and ground meat the
ascorbic acid prevents the oxidation and the discoloration of the product
during the storage. This effect delays the appearance of an abnormal

coloration that could be unpleasant to the consumer but it is not associated
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to the organoleptic alteration of the product. The use of the ascorbic acid
in meats, with the addition of nitrites, is important for the activity of
reduction dependent upon nitrousmetamyoglobin-Fe (111) converted into
nitrousmetamyoglobin-Fe (I1), which maintains the colour of the product
most brilliant. Furthermore, the ascorbic acid prevents the development
of nitrosamines (16-22). The unauthorised use of the ascorbic acid as
additive in the preparation of ground meat is often object of control by the
competent authorities, with official samples. Whether the result of the
laboratory analysis, made at the Institutes for Experimental Veterinary
Medicine will be positive, the food business operator (FBO) will be
indicted for the misdemeanor. In the preparation of food and drink is
banned using, selling, possessing to sell the ascorbic acid or administers
it like compensation of employees or distributes it to the consumption of
food substances with the addiction of not authorized chemical additives,
under the decree of the Minister of Health or, whether they would be
authorized, without the compliance of required rule of law for their use
(23-29).

Discussion

Ascorbate is one of the most important vitamins in the human diet, being
obtained largely from vegetables, fruit, and other plant material. Green
leaves may contain as much ascorbate as chlorophyll. The presence of
such a remarkable amount of ascorbate may suggest considerable
metabolic significance, particularly if the amount is related to biological
importance. Glutathione peroxidase, which is important in H202
detoxification in animals is largely absent from plant tissues. Seasonal
variations in the ascorbate content of leaves have been found; on the
whole, the ascorbate pool in chloroplasts and leaves is maintained at a
remarkably constant level. Oxidation of ascorbic acid occurs in two
sequential steps, forming, in the first instance, monodehydroascorbate,
and subsequently dehydroascorbate. The monodehydroascorbate radical
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spontaneously disproportionates to ascorbate and dehydroascorbate. The
conversion of glucosone and sorbosone to ascorbic acid has been
observed in bean and spinach leaves (30-36).

Ascorbic Acid Sources

Ascorbic acid is synthesized from glucose and is soluble in water. Most
animals cannot synthesize ascorbic acid endogenously, but poultry,
animals can synthesize it due to the L-gulonolactone oxidase enzyme,
which is available in the animals’ body. This enzyme is available in the
kidney tissue where L-gulono-g-lactone is converted into ascorbic acid by
the L-gulonolactone oxidase enzyme. In birds, ascorbic acid is produced
in the kidney, while in mammals, it is produced in the liver. Ascorbic acid
can be found in natural plants or synthesized through industrial processes.
For plants, ascorbic acid is found from rose hips and sea buckthorn as the
richest resource. Furthermore, other fruits such as guava, star fruit, black
currant, strawberry, and kiwi also contained a high amount of ascorbic
acid. As we know, citrus fruits such as orange, lime, grapefruit, and so on
contain ascorbic acid. Thus, the ascorbic acid content of the latter is much
less than the former. The amount of ascorbic acid per fruit is shown in.
This table shows that guava, cashew apple, and sea buckthorn contain
high ascorbic acid levels (37-43). An ordinary diet of natural and synthetic
ascorbic acid is the only way to maintain the physiological requirements.
The well-known symptom of ascorbic acid deficiency is associated with
connective tissue damage, such as scurvy, which is characterized by
fragile tissues and poor wound healing. The currently recommended
dietary allowances (RDA) for ascorbic acid are 90 mg/day and 75 mg/day
for men and women, respectively. Researchers have found that the steady-
state concentration of ascorbic acid in plasma is about 80 umol/L, when
sufficient fruits and vegetables are consumed every day. Oral dosing of
ascorbic acid (1.25 g) can improve the concentration of ascorbic acid in
plasma to 134.8 + 20.6 umol/L. In order to maintain the ascorbic acid
concentration required by the body, ascorbic acid-fortified dietary
supplements or foods have attracted interest from consumers, in addition
to fruits and vegetables found in nature (44-50). The main challenge in
the development of ascorbic acid products is its high instability and
reactivity. Ascorbic acid is reversibly oxidized into dehydroascorbic acid
(DHA) upon exposure to light, heat, transition metal ions and pH (alkaline
condition), then DHA further irreversibly hydrolyzes to form 2,3-
diketogulonic acid. In recent decades, the strategy of shielding ascorbic
acid from sensitive environments by encapsulating ascorbic acid within a
layer of wall material has attracted much interest among researchers. A
series of innovation delivery technologies have emerged, including
microfluidic, melt extrusion, spray drying and chilling. The particles
prepared by these methods are usually on the microscale. Under certain
conditions, nano-encapsulation of ascorbic acid can be realized through
ion gelation of chitosan or complex coacervation with anionic polymers.
On the other hand, some bioactive compounds with low molecular weight
can protect ascorbic acid by scavenging the pro-degradation factors of
ascorbic acid in the solution (51-57).

Bioactivity of Ascorbic Acid
Antioxidant

The by-products of normal cell metabolism are reactive oxygen species
(ROS), including superoxide radicals (O2:—), singlet oxygen (102),
hydrogen peroxide (H202) and highly reactive hydroxyl radicals (OH-).
The adverse effect of ROS is that it can initiate a cascade of radicals,
producing hydroxyl free radicals and other destructive species. These
further induce protein and DNA damage, lipid peroxidation and finally
lead to cell apoptosis.The antioxidant defense system cannot fully
eliminate the toxic ROS accumulated in the cells, that is, the so-called
“oxidative stress” occurs. In addition to enzymatic reactions, ROS can
also be eliminated through non-enzymatic means such as antioxidants.
Ascorbic acid is a free radical and other oxygen species scavenger, which
can protect cells from oxidative damage caused by ROS. Antiradical
capability commonly reflects the antioxidant ability, and ascorbic acid in
foodstuff and bio-systems acts as antioxidant. As the most effective and

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

Copy rights@ Fahim Aziz Eldin Shaltout,
natural antioxidant with the least side effects, ascorbic acid can inhibit
various diseases caused by oxidative stress in the body, such as cancer,
cardiovascular disease, aging and cataracts (58-64). Studies have shown
that the mortality from these diseases is inversely related to plasma
concentration of ascorbic acid. Ascorbic acid and its derivatives can
reduce the level of lipid peroxidation in vivo due to aging. In the absence
of transition metals, ascorbic acid can reduce the frequency of mutations
induced by H202 in human cells. Compared with other polyphenols or
flavonoid antioxidants, ascorbic acid terminates the free radical chain
reaction through disproportionation reaction, and the reaction products
such as DHA and 2,3-diketogulonic acid.are non-damaging and non-
radical products. Another manifestation of antioxidant property is that
ascorbic acid can form relatively stable ascorbic acid free radicals to
donate single electrons. As reported, antioxidants can also repair
tryptophan free radicals produced by the one-electron oxidation of free
tryptophan in lysozyme to maintain protein integrity (65-71). Ascorbic
acid is also used as an antioxidant to protect the sensory and nutritional
properties of foods. As an anti-browning agent, it can inhibit the browning
of vegetables and fruits caused by oxidation. The formation of quinones
mediated by polyphenol oxidase causes the accumulation of H202, which
in turn causes the browning of polyphenols mediated by peroxidase.
Ascorbic acid inhibits browning by reducing the o-quinone produced by
polyphenol oxidase to the original diphenol through a process called
“deactivation reaction”. In addition to the regeneration mechanism of
polyphenols, the protective effect is also attributed to the competitive
inhibition of polyphenol oxidase activity by ascorbic acid. Meanwhile,
addition of ascorbic acid causes a decrease in pH and is not conducive to
the expression of polyphenol oxidase activity (72-78). In meat products,
ascorbic acid is widely used as a natural agent for color retention, which
can inhibit lipid oxidation and maintain color stability. Compared with
other organic acids such as malic acid, citric acid and tartaric acid,
ascorbic acid had the best protective effect on the quality of cured meat
and was a suitable ingredient for cured meat products. The surface of the
pork sprayed with ascorbic acid and a mix of that and rosemary extract
maintained good stability in color, water content and pH after frozen
storage. It is worth noting that this dietary source of ascorbic acid added
in meat products is often overlooked. Norwegian researchers found that
the content of ascorbic acid in sausages is 11-40 mg/mL, but ascorbic
acid is usually ignored in the table of food ingredients because the added
ascorbic acid is used as a color retention agent rather than a nutrient
component. As a result, the actual ascorbic acid intake of Norwegian
residents increased by 3-10%. The ascorbic acid added to the edible
polysaccharide film can eliminate or quench the free radicals generated
by radiation (79-85). As a radiation inhibitor, ascorbic acid can inhibit the
decrease in the viscosity of carrageenan caused by radiation and protect
its rheological properties. Ascorbic acid can inhibit food-borne pathogens
in the early stage of biofilm formation due to its anti-quorum sensing
activity and inhibition of extracellular polymer production. The efficacy
of ascorbic acid is related to its concentration and the strain. For
Escherichia coli and Staphylococcus aureus, the inhibitory effect of
ascorbic acid at 25 mg/mL is the greatest, and lower concentrations of
ascorbic acid are ineffective. For Listeria monocytogenes, ascorbic acid
at 0.25 mg/mL shows an inhibitory effect (86-92).

Pro-Oxidant

Pro-oxidant activity is defined as the ability of antioxidants to reduce
transition metal ions to a lower oxidation state, which refers to the Fenton
reaction. In the Fenton reaction, transition metal ions such as Fe3+ are
reduced by ascorbic acid and then Fe2+ further react with oxygen and
hydrogen peroxide to form highly active and destructive hydroxyl
radicals’ Ascorbic acid does not always express antioxidant activity, and
may be converted into a pro-oxidant and show toxic effects under certain
conditions. The effect of ascorbic acid on the redox properties of bovine
hemoglobin is dual with an antioxidant effect at the initial stage of the
reaction. During the reaction process, ascorbic acid generates hydrogen
peroxide under the mediation of oxygen or oxygenated hemoglobin (93-
99). With the consumption of ascorbic acid, its own scavenging ability
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cannot balance the accumulated hydrogen peroxide, which leads to the
formation of bilirubin and accelerates the oxidation of hemoglobin.
Studies have shown that ascorbic acid will transform from an antioxidant
under physiological conditions to a pro-oxidant at higher concentrations.
Researchers found that supplementation of 500 mg of ascorbic acid in the
diet for 6 weeks increases the level of oxidative damage to peripheral
blood lymphocytes, although this result is still controversial in the
academic community (100-106). Furthermore, the presence of transition
metal ions in the system is also a key factor for ascorbic acid exerting pro-
oxidant activity. In mayonnaise, the added ascorbic acid works as a lipid
antioxidant or pro-oxidant depending on the presence or absence of the
fat-soluble antioxidant vitamin E. In the system containing vitamin E, the
synergistically antioxidant effect of these two vitamins is stronger than
the pro-oxidant effect of ascorbic acid. Without the addition of vitamin E,
the hydrogen peroxide at the interface of the oil droplets promotes the
lipid oxidation of lipoprotein particles in the mayonnaise, which in turn
induces the oxidation of apolipoproteins and produces volatile odors
(107-113). In addition, dehydroascorbic acid may irreversibly degrade
and produce highly reactive carbonyl intermediates, which can induce
glycosylation of proteins. This is a non-enzymatic, non-specific reaction
between carbonyl and amino groups, which is involved in a variety of
age-related diseases. It is worth noting that the pro-oxidation of ascorbic
acid can induce the apoptosis of cancer cells, thereby exerting anti-cancer
effects to a certain extent. As reported, the copper-dependent cellular
redox state is an important factor in the cytotoxic effect of ascorbic acid
on cancer cells. Ascorbic acid mobilizes nuclear copper to cause pro-
oxidative cleavage of cellular DNA, and nuclear copper serves as a new
molecular target for the toxic effects of cancer cells. From this
perspective, the pro-oxidation effect of ascorbic acid is beneficial (114-
120). Up to now, the mechanism and conditions that induce ascorbic acid
to express pro-oxidant properties have not been clearly elucidated, and
the definition of the conversion concentration between antioxidant and
pro-oxidant is also unclear. Moreover, most of the reports on the
promotion of oxidation of ascorbic acid are concentrated in vitro (121-
127).

Co-Factors

Ascorbic acid can also be used as a co-factor for enzymes and other
bioactive components to indirectly exert biological activities by acting as
a free radical scavenger and electron transfer donor/acceptor to directly
express its antioxidant properties. In the metabolic process of animals and
plants, ascorbic acid does not directly participate in the catalytic cycle. As
an enzyme co-factor, ascorbic acid exerts its indispensable function by
regulating hydroxylation processes in multiple enzymatic reactions (128-
134). For the active part of the enzyme with iron or copper, the role of
ascorbic acid is to maintain the transition metal ions of these enzymes in
a reduced form to exert their maximum physiological activity. Ascorbic
acid is a co-factor for non-heme iron a-ketoglutarate-dependent
dioxygenases such as prolyl 4-hydroxylase with the role in the synthesis
of collagen. As an electron donor, ascorbic acid can keep iron in the
ferrous state, thereby maintaining the full activity of collagen hydroxylase
(135-141). This promotes the hydroxylation of proline and lysine
residues, allowing pro-collagen correct intracellular folding. Ascorbic
acid can also promote catecholamine synthesis by circulating
tetrahydrobiopterin and enhance adrenal steroid production by increasing
the expression of tyrosine hydroxylase. As a co-factor, it helps dopamine
B-hydroxylase convert dopamine to norepinephrine. In addition, ascorbic
acid can regulate cardiomyopathy and neurometabolic diseases. For
example, as a co-factor for carnitine synthesis, it can shuttle fatty acids
into the mitochondria and reduce oxidative stress. In some clinical
situations, as a co-factor for the biosynthesis of amidated opioid peptides,
taking ascorbic acid can exhibit analgesic effects (142-148).

Synergistic Effect

As a natural antioxidant, ascorbic acid mostly exists in the form of
coexistence with other components in nature. Combining it with other
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antioxidants may produce additive or even synergistic effects. Ascorbic
acid and vitamin E, as chain-scission antioxidants, have an important
inhibitory effect on the auto-oxidation of cell membrane polyunsaturated
liposomes in vivo and the oxidation of lipids in vitro. Studies have shown
that the combination of 15% ascorbic acid and 1% a-tocopherol can
significantly inhibit erythema and the formation of sunburn cells. The
synergy between a-tocopherol and ascorbic acid relies on the ability of
ascorbic acid to regenerate a-tocopherol, and maintain the antioxidant
capacity of a-tocopherol through circulation and inhibition of pro-
oxidation. The combined use of ascorbic acid and gallic acid is a
promising strategy to prevent the formation of advanced glycation end
products, showing the synergistic effect in the inhibition of amyloid cross-
B-structure and protein carbonyl formation in fructose-induced BSA
glycosylation samples. Lycopene can inhibit inflammation and further
stimulate the release of anti-inflammatory cytokine IL-10 when it
combined with ascorbic acid and/or a-tocopherol. Understanding the
synergy between ascorbic acid and other bioactive compounds allows the
antioxidant system of foods and drugs to be selected more specifically
(149-155).

Sensitivity to Environment:
Concentration and pH:

Ascorbic acid is unstable in aqueous solutions, and its degradation has
been considered the main cause of quality and color changes during food
storage and processing. Stability analysis of ascorbic acid is a key point
in its application. In addition to the interference of external factors, the
concentration of ascorbic acid in the solution will also affect its stability.
As reported, after storage at room temperature in the presence of light for
27 days, an aqueous solution of 1% concentration of ascorbic acid lost
around 21% of its initial concentration, while the 10% ascorbic acid
system only degraded about 8%. In order to ensure sufficient content of
ascorbic acid in the product, reinforcing the ascorbic acid content is a
method commonly used in the food industry. The content of ascorbic acid
in fortified milk decreased from 36.4 mg/L to 26.1 mg/L after
sterilization, while the ascorbic acid content of normal milk dropped from
12.2 mg/L to 8.3 mg/L. Although the loss content of ascorbic acid
increased with the addition of ascorbic acid, the loss efficiency decreased
compared with the initial concentration of ascorbic acid. According to the
stability and the degradation kinetics of ascorbic acid, a higher
concentration of ascorbic acid has a lower degradation rate constant.
However, some studies have shown that excessive ascorbic acid (AH2) is
prone to auto-oxidation to produce dehydroascorbic acid anions (156-
162).

Temperature

Ascorbic acid is severely degraded by heat, and the instability of ascorbic
acid in thermal-processed foods impedes its application. The degradation
of ascorbic acid involves complex oxidation and intermolecular
rearrangement reactions, and is considered to be one of the main reasons
for quality and color changes during food processing and storage. From
an analysis of the effects of temperature and pressure on the retention of
ascorbic acid in processed juices, it revealed that the dominant factor
determining the stability of ascorbic acid is the temperature, which
directly affects the degradation rate of ascorbic acid. Products containing
ascorbic acid, such as fruit juice, need to undergo high-temperature
pasteurization in order to guarantee safety and stability. The content of
ascorbic acid in fresh orange juice ranges from 25-68 mg/100 mL. Studies
have shown that the retention of ascorbic acid in the product after
pasteurization (90 °C, 1 min) is about 82-92%. It was observed that the
maximum temperature of the ultra-high pressure homogenization
treatment at 100, 200 and 300 MPa was 45 °C, 70 °C and 94 °C,
respectively, and the continuous treatment time under the maximum
temperature was 0.7 s or less. The loss of ascorbic acid in the ultra-high
pressure treated juice is less than that in the traditionally heat-pasteurized
juice. As detected, the content of ascorbic acid in guava juice was around
42.2 £ 0.01 mg/mL. After 7 days of storage at 25 and 35 °C in the dark,
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ascorbic acid was degraded by 23.4% and 56.4%, respectively. Its
degradation is significantly reduced at 4-10 °C. The use of relatively mild
temperature (75 °C) for heat treatment and a storage temperature below
25 °C is optimal for maintaining the ascorbic acid content of the product.
The degradation of ascorbic acid during storage and heat treatment
follows first-order kinetics based on a classic dynamic model (163-169).

The degradation or oxidation products of ascorbic acid heated at 100 °C
for 2 h include furfural, 2-furoic acid, 3-hydroxy-2-pyrone and an
unknown compound. Among them, furfural is one of the main
degradation products of ascorbic acid, which can polymerize or combine
with amino acids to form brown melanoids, causing the browning of
ascorbic acid-containing juice products. Furthermore, thermally oxidized
ascorbic acid was identified as a potential precursor of furan; it is a
possible carcinogen usually produced in some heated food products.
Meanwhile, natural and synthetic antioxidants, such as chlorogenic acid,
have a certain mitigation effect on the formation of furan induced by
heated ascorbic acid, but the mitigation effect may decrease with the
increase in heating time. In addition, the thermal degradation process of
ascorbic acid is also affected by pH, oxygen concentration, transition
metal ions and oxidases, which is a complex system. Some researchers in
food science believe that oxygen saturation decreases with increasing
temperature and drops to 0 at 100 °C. However, according to the Tromans
and Battino model, although 100-130 °C is the minimum oxygen
solubility temperature, there is still dissolved oxygen in the system. At
temperatures above 100 °C, oxygen has a greater effect on ascorbic acid
degradation than temperature. Therefore, removing all oxygen including
dissolved oxygen is the best way to preserve ascorbic acid at high
temperatures (170-176).

Light

In addition to heat-treatment sterilization, ultraviolet radiation (240 nm—
300 nm) is a promising alternative and is gradually being used more for
fruit juice sterilization. The ultraviolet sterilization method includes the
use of high-intensity pulsed ultraviolet radiation with wavelengths
between 200 and 400 nm and a monochromatic ultraviolet system of
which approximately 90% of the energy comes from a single wavelength.
However, ascorbic acid absorbs ultraviolet radiation in the wavelength
range of 229-330 nm and undergoes degradation. The formation of UV-
induced free radicals may accelerate the loss of ascorbic acid. Ascorbic
acid continues to degrade after UV treatment; higher initial UV dose
values and storage temperature accelerate the degradation of ascorbic acid
in the later stage. In addition, the pH of the solution also affects the photo-
degradation of ascorbic acid. Under alkaline conditions, AH- produced by
ionization of AH2 is more prone to photo-degradation than AH2. It is
worth noting that the ingredients in products may absorb or scatter UV
radiation, thereby affecting the degradation of ascorbic acid.
Niacinamide, as a component of vitamin B-complex with vitamin C, acts
as a photo-degradation accelerator to reduce the stability of ascorbic acid
under UV-irradiation (177-183).

Commercial Application of Ascorbic Acid:

Based on the afore-mentioned biological activity of ascorbic acid,
ascorbic acid is mainly used as an antioxidant to inhibit food browning
and as a dietary supplement for humans. Ascorbic acid is mainly used as
an antioxidant to protect the senses of foods. As is well known,
polyphenol oxidase catalyzes the enzymatic browning of phenol
substrates to yield dark-colored melanin. Browning affects product
sensory qualities and reduces consumer acceptance. Adding xyloglucan
microcapsules containing ascorbic acid to baked foods such as tilapia fish
burgers can significantly inhibit the browning that occurs during the
preparation process and maintain the sensory qualities of the product. The
chitosan/tripolyphosphate nano-aggregates containing ascorbic acid
enhanced the inhibition of mushroom slices browning induced by
tyrosinase. Acute heat stress during transport is known to predispose
rainbow trout quality to deterioration, with negative effects on the
histological, physicochemical and microbiological quality of fillets.
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Treatment with added ascorbic acid partially mitigated damage caused by
acute heat stress. It can maintain tissue structure, delay protein oxidation
and then prolong the shelf life of fish fillets to about 2 days. In addition,
as a nutritional supplement, ascorbic acid plays an important role as a co-
factor in many biological processes. Unfortunately, fishes lack L-
gluconolactone oxidase and cannot biosynthesize ascorbic acid by
themselves, which is not conducive to the growth of their bone matrix and
connective tissue. Lack of ascorbic acid can cause reduced wound-healing
capacity and bone deformities in fish. At present, in the aquaculture area,
ascorbic acid is widely added to fish diets. Based on the healthcare
function of ascorbic acid, it is also vital in nutrition fortification products.
As an important source of protein supplementation, dairy products are
popular beverages all over the world. At present, milk and soymilk have
been fortified with ascorbic acid, including ascorbate and ascorbic acid
isomers, to improve the iron absorption in the small intestine. Food
fortification can improve micronutrient malnutrition. It is worth noting
that a category of foods tailored according to the necessary nutrients for a
healthy life and their specific concentrations and ratios are called designer
foods, also known as health foods, and are sought after and recognized by
consumers. Such products often contain a variety of bioactive
compounds. By adding calcium and antioxidants such as vitamins E and
C to low-fat chicken patties, a high-quality product with high-quality
animal protein, fat, multivitamins and minerals can be prepared. Ascorbic
acid not only acted as a nutritional additive, but also maintained better
color and flavor of chicken patties, and inhibited the formation of
nitrosamines in the meat. The addition of sodium ascorbate and vitamin
A to pig feed can significantly improve the growth performance,
antioxidant capacity and immune function of weaned piglets. Meanwhile,
as an antioxidant, sodium ascorbate can delay the degradation of vitamin
A. A cornstarch-based baking premix was developed by addition of
vitamin B, vitamin C and digestible iron, zinc, selenium and iodine.
Although the added ascorbic acid in the baked bread degraded due to high
temperature, it strengthened the structure of the bread and was benefit to
product quality. Meanwhile, it was found that the combination of
butylated hydroxytoluene and ascorbic acid significantly inhibited the
oxidation and isomerization of vitamin A in skim milk powder during
thermally accelerated storage. There are two major aspects in the current
development of ascorbic acid-fortified products. On the one hand, the
natural ascorbic acid is directly added, in order to use its antioxidant
activity to maintain the sensory appearance of the product during the shelf
life. The cost is low, but the retention activity of the final product is low.
Another aspect is the addition of ascorbic acid derivatives, which is to
ensure that sufficient physiological activity can be expressed after
ingestion of the product. However, the cost of ascorbic acid derivatives is
high, and they need to be converted before they can exert their functional
properties. Although various delivery technologies are available, they are
still in the developmental stage of industrial transformation and have not
been widely used. Combined with the above analysis of delivery
strategies, these may be limited by the cost of wall materials, and the
complexity of the process, which is not suitable for large-scale industrial
production. Therefore, researchers still need to explore low-cost, simple,
and high-yield encapsulation techniques of ascorbic acid for industrial
application (179- 184).

Conclusions:

In this review, the bioactivity and stability of ascorbic acid are introduced.
There are many strategies for improving the bioavailability of ascorbic
acid, and the influence of delivery systems on the stability and release
properties of ascorbic acid is discussed. Besides the addition of low-
molecular-weight antioxidants and preservatives, encapsulation
technology is more and more widely used in the food field. The
stabilization mechanism includes chemical chelation and physical barrier.
Since the positively charged chitosan can interact with ascorbic acid
through electrostatic interaction and hydrogen bond, it is the most
superior carrier material. The complex system is mostly in the form of
nano-sized particles. On the other hand, biomacromolecules can construct
microcapsules with coatings through a series of technologies, such as
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spray drying, microfluidic technique and complex coacervation. The
physical barrier restricts ascorbic acid within the inner core, reducing the
contact between it and the external environment. The two mechanisms
have their own limitations. For example, chemically complexed
nanoparticles are beneficial to the absorption by mucosal membranes, but
the encapsulation efficiency of ascorbic acid is low and ascorbic acid is
accessible to solvent. The coating of the microcapsules can effectively
shield the inner ascorbic acid from external environment, but the
operation is more complicated and requires the assistance of a variety of
equipment. In addition, the larger size and poor water-solubility of the
microcapsules limit the absorption in the body to a certain extent.
Therefore, understanding the pro-degradation factors of ascorbic acid and
its properties are conducive to the targeted design of delivery systems.
Adopting low-cost methods to design an effective fortification strategy to
improve the stability of ascorbic acid during processing and storage is still
the focus and challenge for researchers.

Conflicts of Interest
The authors declare no conflicts of interest.
References:

1. Shaltout, F.A., Riad,E.M ., and AbouElhassan, Asmaa ,
A(2017): prevalence Of Mycobacterium Tuberculosis In
Imported cattle Offals And Its lymph Nodes. Veterinary
Medical Journal -Giza (VMJG), 63(2): 115 — 122.

2. Sripakdee, T.; Mahachai, R.; Chanthai, S. Phenolics and
Ascorbic Acid Related to Antioxidant Activity of MaoFruit
Juice and Their Thermal Stability Study (Review Article).
Orient. J. Chem. 2017, 33, 74-86

3. Shaltout, F.A., Riad,E.M ., and Asmaa Abou-Elhassan (2017):
Prevalence Of Mycobacterium Spp. In Cattle Meat and Offal's
Slaughtered In And Out Abattoir. Egyptian Veterinary medical
Association, 77(2): 407 — 420.

4. Abd Elaziz, O., Fatin S. Hassanin, Fahim A. Shaltout and
Othman A. Mohamed (2021): Prevalence of Some Foodborne
Parasitic Affection in Slaughtered Animals in Loacal Egyptian
Abottoir. Journal of Nutrition Food Science and Technology
2(3): 1-5.

5. Abd Elaziz, O., Fatin, S Hassanin, Fahim, A Shaltout, Othman,
A Mohamed (2021): Prevalence of some zoonotic parasitic
affections in sheep carcasses in a local abattoir in Cairo, Egypt.
Advances in Nutrition & Food Science 6(2): 6(2): 25-31.

6. AlShorman,A.A.M.;Shaltout,F.A. and hilatN  (1999):
Detection of certain hormone residues in meat marketed in
Jordan.Jordan University of Science and Technology, 1st
International Conference on Sheep and goat Diseases and
Productivity, 23-25 October, 1999.

7. Ebeed Saleh, Fahim Shaltout, Essam Abd Elaal (2021); Effect
of some organic acids on microbial quality of dressed cattle
carcasses in Damietta abattoirs, Egypt. Damanhour Journal of
Veterinary Sciences 5(2): 17-20.

8. Edris A, Hassanin, F. S; Shaltout, F.A., Azza H Elbaba and
Nairoz M Adel (2017): Microbiological Evaluation of Some
Heat-Treated Fish Products in Egyptian Markets.EC Nutrition
12.3 (2017): 124-132.

9. De Lorenzo, A.; Andreoli, A.; Sinibaldi Salimei, P.; D’Orazio;
Guidi, A.; Ghiselli, A. Determination of the blood ascorbic acid
level after administration of slow-release vitamin C. Clin. Ter.
2001, 152, 87-90.

10. Edris, A., Hassan,M.A., Shaltout,F.A. and Elhosseiny ,
S(2013): Chemical evaluation of cattle and camel
meat.BENHA VETERINARY MEDICAL JOURNAL, 24( 2):
191-197.

11. Edris, A.M., Hassan,M.A., Shaltout,F.A. and Elhosseiny ,
S(2012): Detection of E.coli and Salmonella organisms in

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

Copy rights@ Fahim Aziz Eldin Shaltout,
cattle and camel meat. BENHA VETERINARY MEDICAL
JOURNAL, 24(2): 198-204.

Edris A.M.; Hemmat M. 1., Shaltout F.A.; Elshater M.A., Eman
F.M.I. (2012): STUDY ON INCIPIENT SPOILAGE OF
CHILLED CHICKEN CUTS-UP. BENHA VETERINARY
MEDICAL JOURNAL, VOL. 23, NO. 1, JUNE 2012: 81-86.
Edris A.M.; Hemmat M.1.; Shaltout F.A.; Elshater M.A., Eman,
F.M.I. (2012): CHEMICAL ANALYSIS OF CHICKEN
MEAT WITH RELATION TO ITS QUALITY. BENHA
VETERINARY MEDICAL JOURNAL, 23(1): 87-92

Edris, A.M.; Shaltout, F.A. and Abd Allah, A.M. (2005):
Incidence of Bacillus cereus in some meat products and the
effect of cooking on its survival. Zag. Vet. J.33 (2):118-124.
Edris, A.M.; Shaltout, F.A. and Arab, W.S. (2005): Bacterial
Evaluation of Quail Meat. Benha Vet. Med.J.16 (1):1-14.
Edris, A.M.; Shaltout, F.A.; Salem, G.H. and El-Toukhy,E.I.
(2011): Incidence and isolation of Salmonellae from some meat
products.Benha University ,Faculty of Veterinary Medicine ,
Fourth Scientific Conference 25-27th May 2011Veterinary
Medicine and Food Safety ) 172-179 benha , Egypt.

Edris AA, Hassanin, F. S; Shaltout, F.A., Azza H Elbaba and
Nairoz M Adel. (2017): Microbiological Evaluation of Some
Heat-Treated Fish Products in Egyptian Markets. EC Nutrition
12.3 (2017): 134-142.

Edris, A.M.; Shaltout, F.A.; Salem, G.H. and El-Toukhy,E.I.
(2011): Plasmid profile analysis of Salmonellae isolated from
some meat products. Benha University, Faculty of Veterinary
Medicine, Fourth Scientific Conference 25-27th May
2011Veterinary Medicine and Food Safety )194-201 benha ,
Egypt.

Yang, S.; Verhoeff, A.A.; Merkx, D.W.H.; van Duynhoven,
J.P.M.; Hohlbein, J. Quantitative Spatiotemporal Mapping of
Lipid and Protein Oxidation in Mayonnaise. Antioxidants 2020
Ragab A, Abobakr M. Edris, Fahim A.E. Shaltout, Amani M.
Salem (2022): Effect of titanium dioxide nanoparticles and
thyme essential oil on the quality of the chicken fillet. BENHA
VETERINARY MEDICAL JOURNALA41(2): 38-40.

Hassan, M.A, Shaltout, F. A, Arfa M.M, Mansour A.H and
Saudi, K. R (2013): BIOCHEMICAL STUDIES ON RABBIT
MEAT RELATED TO SOME DISEASES. BENHA
VETERINARY MEDICAL JOURNAL 25(1):88-93.

Hassan, M. A and Shaltout, F.A. (1997):  Occurrence of Some
Food Poisoning Microorganisms In Rabbit Carcasses
Alex.J.Vet.Science, 13(1):55-61.

Hassan M, Shaltout FA* and Saqur N (2020): Histamine in
Some Fish Products. Archives of Animal Husbandry & Dairy
Science 2(1): 1-3.

Hassan, M.A and Shaltout, F.A. (2004): Comparative Study
on Storage Stability of Beef, Chicken meat, and Fish at Chilling
Temperature. Alex.J.Vet.Science, 20(21):21-30.

Hassan, M.A; Shaltout, F.A.; Arafa, M.M.; Mansour, A.H. and
Saudi, K.R. (2013): Biochemical studies on rabbit meat related
to some diseases. Benha Vet. Med.J.25 (1):88-93.

Hassan, M. A; Shaltout, F.A.; Maarouf, A.A. and El-Shafey,
W.S. (2014): Psychrotrophic bacteria in frozen fish with special
reference to pseudomonas species. Benha Vet. Med.J.27 (1):78-
83.

Hwang, K.E.; Kim, H.W.; Song, D.H.; Kim, Y.J.; Ham, Y.K;
Choi, Y.S.; Lee, M.A.; Kim, C.J. Effect of Mugwort and
Rosemary Either Singly, or Combination with Ascorbic Acid
on Shelf Stability of Pork Patties. J. Food Process. Preserv.
2017, 41, 12994

Hassan, M.A; Shaltout, F.A.; Arafa, M.M.; Mansour, A.H. and
Saudi, K.R. (2013): Bacteriological studies on rabbit meat
related to some diseases  Benha Vet. Med.J.25 (1):94-99.
Hassanin, F. S; Hassan,M.A., Shaltout, F.A., Nahla A. Shawqy
and 2Ghada A. Abd-Elhameed (2017): Chemical criteria of

Page 5 of 10



J. Thoracic Disease and Cardiothoracic Surgery

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42,

43.

44,

45.

46.

47.

chicken meat.BENHA
JOURNAL, 33(2):457-464.
Shaltout, F. A. (2024). Egyptian Medicinal Plants and
Respiratory Disease.Journal of Agriculture and Education
Research. 2 (3), 1-7.

Hassanin, F. S; Hassan,M.A.; Shaltout, F.A. and Elrais-Amina,
M(2014): CLOSTRIDIUM PERFRINGENS IN VACUUM
PACKAGED MEAT PRODUCTS. BENHA VETERINARY
MEDICAL JOURNAL, 26(1):49-53.

Hassanien, F.S.; Shaltout, F.A.; Fahmey, M.Z. and Elsukkary,
H.F. (2020): Bacteriological quality guides in local and
imported beef and their relation to public health. Benha
Veterinary Medical Journal 39: 125-129.

Hassanin, F. S; Shaltout,F.A. and , Mostafa E.M(2013):
Parasitic affections in edible offal. Benha Vet. Med.J.25 (2):34-
39.

Hassanin, F. S; Shaltout, F.A., Lamada, H.M., Abd Allah, E.M.
(2011): THE EFFECT OF PRESERVATIVE (NISIN) ON
THE SURVIVAL OF LISTERIA MONOCYTOGENES.
BENHA VETERINARY MEDICAL JOURNAL (2011)-
SPECIAL ISSUE [1]: 141-145.

Shaltout FA. Dry-Aged Meat and their Importance. Open J of
Frail Sci 2024, 2(1): 000111. DOI: 10.23880/0ajfs-16000111
Fujii, K.; Yasuda, A.; Orikoshi, E.; Kimura, Y.; Chaen, H. Milk
Constituent-Containing Food Reinforced in Vitamin C. Patent
2006320222 A, 30 November 2006

Khattab, E.,Fahim Shaltout and Islam Sabik (2021): Hepatitis
A virus related to foods. BENHA VETERINARY MEDICAL
JOURNAL 40(1): 174-179.

Shaltout, F. A. Human Parasites in Relation to Contaminated
Food and Drinking Water. J Biomed Sci Biotech Res. 2024.
2(1): 1-5. DOI: doi.org/10.61440/JBSBR. 2024.v2.02

Saad M. Saad, Fahim A. Shaltout, Amal A. A. Farag & Hashim
F. Mohammed (2022): Organophosphorus Residues in Fish in
Rural Areas. Journal of Progress in Engineering and Physical
Science 1(1): 27-31.

Shaltout FAE. Everything about Nutritional Value of the Meat
Ingredients and How we can Reduce its Microbial Hazards. J
Vet Sci Res 2025, 10(1): 000283. DOI: 10.23880/0ajvsr-
16000283

Al Fata, N.; George, S.; Dlalah, N.; Renard, C.M.G.C.
Influence of partial pressure of oxygen on ascorbic acid
degradation at canning temperature. Innov. Food Sci. Emerg.
Technol. 2018, 49, 215-221.

Saif, M., Saad S.M., Hassanin, F. S; Shaltout FA, Marionette
Zaghloul (2019): Molecular detection of enterotoxigenic
Staphylococcus aureus in ready-to-eat beef products. Benha
Veterinary Medical Journal 37 (2019) 7-11.

Saif,M. , Saad S.M. , Hassanin, F. S; Shaltout, F.A., Marionette
Zaghlou  (2019); Prevalence of methicillin-resistant
Staphylococcus aureus in some ready-to-eat meat products.
Benha Veterinary Medical Journal 37 (2019) 12-15.

Farag, A. A., Saad M. Saad!, Fahim A. Shaltoutl, Hashim F.
Mohammed (2023 a): Studies on Pesticides Residues in Fish in
Menofia Governorate. Benha Journal of Applied Sciences, 8(5):
323-330.

Shaltout, F. A. (2024): The concept of meat analysis in
economy and public health, Dietary Nourishment and Food
Processing Techniques (DNFPT) 1(1) 1-7.

Farag, A. A., Saad M. Saad!, Fahim A. Shaltoutl, Hashim F.
Mohammed (2023 b): Organochlorine Residues in Fish in Rural
Areas. Benha Journal of Applied Sciences, 8 (5): 331-336.
Shaltout, F.A., Mona N. Hussein, Nada Kh. Elsayed (2023):
Histological Detection of Unauthorized Herbal and Animal
Contents in Some Meat Products. Journal of Advanced
Veterinary Research 13(2): 157-160.

VETERINARY MEDICAL

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

65.

66.

67.

Copy rights@ Fahim Aziz Eldin Shaltout,
Shaltout, F. A., Heikal, G. I., Ghanem, A. M. (2022):
Mycological quality of some chicken meat cuts in Gharbiya
governorate with special reference to Aspergillus flavus
virulent factors. benha veteriv medical journal veterinary
42(1): 12-16.
Shaltout, F.A., Ramadan M. Salem, Eman M. Eldiasty, Fatma
A. Diab (2022): Seasonal Impact on the Prevalence of Yeast
Contamination of Chicken Meat Products and Edible Giblets.
Journal of Advanced Veterinary Research 12(5): 641-644.
Shaltout, F.A., Abdelazez Ahmed Helmy Barr and Mohamed
Elsayed Abdelaziz (2022): Pathogenic Microorganisms in Meat
Products. Biomedical Journal of Scientific & Technical
Research 41(4): 32836-32843.
Shaltout, F.A., Thabet, M.G. and Koura, H.A. (2017). Impact
of Some Essential Oils on the Quality Aspect and Shelf Life of
Meat. J Nutr Food Sci., 7: 647.
Shaltout, F.A., Islam Z. Mohammed?, El -Sayed A. Afify
(2020): Bacteriological profile of some raw chicken meat cuts
in Ismailia city, Egypt.Benha Veterinary Medical Journal 39
(2020) 11-15.
Shaltout, F.A.lslam, Z. Mohammed2, El -Sayed A.
Afify(2020): Detection of E. coli 0157 and Salmonella species
in some raw chicken meat cuts in Ismailia province, Egypt.
Benha Veterinary Medical Journal 39 (2020) 101-104.
Shaltout, F.A., E.M. El-diasty and M. A. Asmaa- Hassan
(2020): HYGIENIC QUALITY OF READY TO EAT
COOKED MEAT IN RESTAURANTS AT Cairo. Journal of
Global Biosciences 8(12): 6627-6641.
Shaltout, F.A., Marrionet Z. Nasief, L. M. Lotfy, Bossi T.
Gamil (2019): Microbiological status of chicken cuts and its
products. Benha Veterinary Medical Journal 37 (2019) 57-63.
Shaltout, F.A. (2019): Poultry Meat. Scholarly Journal of Food
and Nutrition 22 1-2.
Shaltout, F.A. (2019): Food Hygiene and Control. Food Science
and Nutrition Technology 4(5): 1-2.
Hassanin, F. S; Shaltout, F.A., Seham N. Homouda and Safaa
M. Arakeeb(2019): Natural preservatives in raw chicken meat.
Benha Veterinary Medical Journal 37 (2019) 41-45.
Shaltout, D. E. (2024): Additives Extend the Food Shelf Life by
Addition of Preservatives Nitrate, and Nitrite to Food, Dietary
Nourishment and Food Processing Techniques, 1(3): 1-12.
DOI: 10.9567/3064-7061/WSJ.83
Hazaa,W. , Shaltout, F.A., Mohamed EI-Shate(2019):
Prevalence of some chemical hazards in some meat products.
Benha Veterinary Medical Journal 37 (2) 32-36.
Akyildiz, A.; Mertoglu, T.S.; Agcam, E. Kinetic study for
ascorbic acid degradation, hydroxymethylfurfural and furfural
formations in orange juice. J. Food Compos. Anal. 2021, 102,
103996
Shaltout, F. A. E. (2024): Using of Meat Diets as a Functional
Food, Dietary Nourishment and Food Processing Techniques,
vol 1(3): 1-14
Shaltout, F. A. (2024) Evaluation of Hazards in food, Journal
of Medical Discoveries, 1(1);1-8
Hazaa,W, Shaltout, F.A., Mohamed El-Shater(2019):
Identification of Some Biological Hazards in Some Meat
Products. Benha Veterinary Medical Journal 37 (2) 27-31.
Shaltout, F. A. (2024): Through a light on Meat as Functional
food, International Journal of Nursing Didactics, 14 (08): 1-12.
DOI: https://doi.org/10.52845/IIND/2024/14-08-1
Gaafar,R. , Hassanin, F. S; Shaltout, F.A., Marionette Zaghloul
(2019): Molecular detection of enterotoxigenic Staphylococcus
aureus in some ready to eat meat-based sandwiches. Benha
Veterinary Medical Journal 37 (2) 22-26.
Shaltout F. (2019) Microbial Contamination of Beef and Beef
Products. J. Nutrition and Food Processing, 2(2): 1;

Page 6 of 10



J. Thoracic Disease and Cardiothoracic Surgery

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

81.

82.

83.

84.

85.

Gaafar,R. , Hassanin, F. S; Shaltout, F.A., Marionette Zaghloul(
2019): Hygienic profile of some ready to eat meat product
sandwiches sold in Benha city, Qalubiya Governorate, Egypt.
Benha Veterinary Medical Journal 37 (2) 16-21.

Shaltout. F. A. (2024): Abattoir and Bovine Tuberculosis as a
Reemerging Foodborne Disease. Biomed J Sci & Tech Res
54(3)-2024. BJSTR. MS.1D.008545.

Saad S.M., Shaltout, F.A., Nahla A Abou Elroos, Saber B El-
nahas (2019): Antimicrobial Effect of Some Essential Qils on
Some Pathogenic Bacteria in Minced Meat. J Food Sci Nutr
Res. 2019; 2 (1): 012-020.

Shaltout, F. A. E. (2024): Good News about Application of
Advanced Methods in Food Examination, Dietary Nourishment
and Food Processing Techniques, vol 1(3): 1-9.

72- Saad S.M., Shaltout, F.A., Nahla A Abou Elroos2 and
Saber B El-nahas (2019): Incidence of Staphylococci and E.
coli in Meat and Some Meat Products. EC Nutrition 14.6
(2019).

Przekwas, J.; Wiktorczyk, N.; Budzynska, A.; Walecka-
Zacharska, E.; Gospodarek-Komkowska, E. Ascorbic Acid
Changes Growth of Food-Borne Pathogens in the Early Stage
of Biofilm Formation. Microorganisms 2020, 8, 10

Shaltout, F. A. E. (2024): Our options to improve food safety
and quality by using preservatives which are used in food
processing and preservation, Dietary Nourishment and Food
Processing Techniques, vol 1(3): 1-16.

Saad S.M., Hassanin, F. S.; Shaltout, F.A., Marionette Z Nassif,
Marwa Z Seif. (2019: Prevalence of Methicillin-Resistant
Staphylococcus Aureus in Some Ready-to-Eat Meat Products.
American Journal of Biomedical Science & Research 4(6):460-
464.

Shaltout, Fahim (2019): Pollution of Chicken Meat and Its
Products by Heavy Metals. Research and Reviews on
Healthcare: Open Access Journal, 4, 3(381-3382).

Shaltout, F. A.; E.M EL-diasty; M. S. M Mohamed (2018):
Effects of chitosan on quality attributes fresh meat slices stored
at4 C. BENHA VETERINARY MEDICAL JOURNAL, VOL.
35, NO. 2: 157-168.

Shaltout and Abdel-Aziz, 2004: Salmonella enterica serovar
Enteritidis in poultry meat and their epidemiology. Vet. Med. J.
Giza, 52 (2004), pp. 429-436.

Shaltout, F.A., Hala F El-Shorah, Dina | El Zahaby, Lamiaa M
Lotfy (2018): Bacteriological Profile of Chicken Meat
Products. SciFed Food & Dairy Technology Journal, 2:3.
Scheffler, J.; Bork, K.; Bezold, V.; Rosenstock, P.;
Gnanapragassam, V.S.; Horstkorte, R. Ascorbic acid leads to
glycation and interferes with neurite outgrowth. Exp. Gerontol.
2019, 117,25-30

Shaltout, F.A., Mohamed, A.H. El-Shater., Wafaa Mohamed
Abd EI-Aziz (2015): Bacteriological assessment of Street
Vended Meat Products sandwiches in kalyobia Governorate.
BENHA VETERINARY MEDICAL JOURNAL, 28(2:)58-66,
Shaltout, F.A., Mohamed A EI shatter and Heba M Fahim
(2019): Studies on Antibiotic Residues in Beef and Effect of
Cooking and Freezing on Antibiotic Residues Beef Samples.
Scholarly Journal of Food and Nutritionm 2(1) 1-4

Shaltout FA, Zakaria IM and Nabil ME. (2018): Incidence of
Some Anaerobic Bacteria Isolated from Chicken Meat Products
with Special Reference to Clostridium perfringens. Nutrition
and Food Toxicology 2.5 (2018): 429-438.

Shaltout FA, Ahmed A A Maarouf and Mahmoud ES Elkhouly.
(2017): Bacteriological Evaluation of Frozen Sausage.
Nutrition and Food Toxicology 1.5; 174-185.

Shaltout FA, El-Toukhy El and Abd El-Hai MM. (2019):
Molecular Diagnosis of Salmonellae in Frozen Meat and Some
Meat Products. Nutrition and Food Technology Open Access
5(1): 1-6.

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

96.

97.

98.

99.

100.

101.

102.

Copy rights@ Fahim Aziz Eldin Shaltout,
Shaltout, F.A., AM.Ali and S.M.Rashad (2016): Bacterial
Contamination of Fast Foods. Benha Journal of Applied
Sciences (BJAS) 1 (2)45-51.
Shaltout, F.A., Zakaria. 1. M. , Jehan Eltanani , Asmaa .
Elmelegy(2015): Microbiological status of meat and chicken
received to University student hostel. BENHA VETERINARY
MEDICAL JOURNAL, 29(2):187-192, DECEMBER, 2015.
Saad,S.M.;Edris, A.M.;  Shaltout,F.A. and  Edris,
Shimaa(2012): Isolation and identification of salmonellae and
E.coli from meat and poultry cuts by using A.multiplex
PCR. Benha Vet. Med.J.special issue 16-26.
Saad, S.M. and Shaltout, F.A. (1998): Mycological Evaluation
of camel carcasses at Kalyobia Abattoirs. Vet.Med.J.
Giza,46(3):223-229.
Zhao, R.N.; Yuan, Y.H.; Liu, F.Y.; Han, J.G.; Sheng, L.S. A
computational investigation on the geometries, stabilities,
antioxidant activity, and the substituent effects of the L-
ascorbic acid and their derivatives. Int. J. Quantum Chem.
2013, 113, 2220-2227
Shaltout, F. A. (2024): Whey We Extend the Food Shelf Life
by Aid of Natural Antioxidants? Biomed J Sci & Tech Res
59(1)-2024. BJSTR. MS.1D.009235
Saad S.M., Shaltout, F.A., Nahla A Abou Elroos, Saber B El-
nahas. 2019: Antimicrobial Effect of Some Essential Oils on
Some Pathogenic Bacteria in Minced Meat. J Food Sci Nutr
Res. 2019; 2 (1): 012-020.
Saad S.M., Hassanin, F. S; Shaltout, F.A., Marionette Z Nassif,
Marwa Z Seif. (2019): Prevalence of Methicillin-Resistant
Staphylococcus Aureus in Some Ready-to-Eat Meat Products.
American Journal of Biomedical Science & Research 4(6):460-
464.
Saad S.M., Shaltout, F.A., Nahla A Abou Elroos and Saber B
El-nahas. (2019): Incidence of Staphylococci and E. coli in
Meat and Some Meat Products. EC Nutrition 14.6 (2019).
Shaltout FA, Riad EM, TES Ahmed and AbouElhassan A
(2017): Studying the Effect of Gamma Irradiation on Bovine
Offal's Infected with Mycobacterium tuberculosis Bovine
Type. Journal of Food Biotechnology Research 1 (6): 1-5.
Shaltout FA, Zakaria IM and Nabil ME. (2018): Incidence of
Some Anaerobic Bacteria Isolated from Chicken Meat Products
with Special Reference to Clostridium perfringens. Nutrition
and Food Toxicology 2.5 (2018): 429-438.
Shaltout FA, Mohamed, A.Hassan and Hassanin, F. S(2004):
THERMAL INACTIVATION OF
ENTEROHAEMORRHAGIC ESCHERICHIA coLl
0157:H7 AND ITS SENSTIVITY TO NISIN AND LACTIC
ACID CULTURES. 1rst Ann. Confr., FVM., Moshtohor, Sept,
2004.
Shaltout FA, El-diasty, E, M;Elmesalamy, M. and Elshaer,
M.(2014): Study on fungal contamination of some chicken meat
products with special reference to 2 the use of PCR for its
identification . Conference,Veterinary Medical Journal — Giza
vol. December 2014/12/17 vol.60: 1-10.
shaltout, F.A. (2002): Microbiological Aspects of Semi-cooked
chicken Meat Products. Benha Veterinary Medical Journall3,
2, 15-26.
100- Yuan, J.P.; Chen, F. Degradation of Ascorbic Acid in
Aqueous Solution. J. Agric. Food Chem. 1998, 46, 5078-5082
Shaltout FA, Thabet, M.G2 and Hanan, A. Koura3. (2017):
Impact of some essential oils on the quality aspect and shelf life
of meat. BENHA VETERINARY MEDICAL JOURNAL, 33,
(2): 351-364.
Shaltout FA, Mohammed Farouk; Hosam A.A. Ibrahim and
Mostafa E.M. Afifi4.2017: Incidence of Coliform and
Staphylococcus aureus in ready to eat fast foods. BENHA
VETERINARY MEDICAL JOURNAL, 32(1): 13 - 17,
MARCH, 2017.

Page 7 of 10



J. Thoracic Disease and Cardiothoracic Surgery

103.

104.

105.

106.

107.

108.

109.

110.

111.

112.

113.

114.

115.

116.

117.

118.

119.

120.

121.

122.

Shaltout, F.A., Zakaria, .M., Nabil, M.E. (2017): Detection and
typing of Clostridium perfringens in some retail chicken meat
products.BENHA VETERINARY MEDICAL JOURNAL,.
33(2):283-291.

Shaltout, F.A. (1992): Studies on Mycotoxins in Meat and
Meat by Products. M.V.Sc Thesis Faculty of Veterinary
Medicine,Moshtohor,Zagazig University Benha  branch.
Shaltout, F.A. (1996): Mycological and Mycotoxicological
profile Of Some Meat products. Ph.D.Thesis, Faculty of
Veterinary Medicine, Moshtohor, Zagazig University Benha
branch.

Shaltout, F.A. (1998): Proteolytic Psychrotrophes in Some
Meat products. Alex. Vet. Med. J.14 (2):97-107.

Shaltout, F.A. (1999): Anaerobic Bacteria in Vacuum Packed
Meat Products. Benha Vet. Med.J.10 (1):1-10.
Shaltout,F.A.(2000):Protozoal Foodborne Pathogens in some
Meat Products. Assiut Vet. Med. J. 42 (84):54-59.
Shaltout,F.A.(2001): Quality evaluation of sheep carcasses
slaughtered at Kalyobia abattoirs. Assiut Veterinary Medical
Journal, 46(91):150-159.

Zhao, R.N.; Yuan, Y.H.; Liu, F.Y.; Han, J.G.; Sheng, L.S. A
computational investigation on the geometries, stabilities,
antioxidant activity, and the substituent effects of the L-
ascorbic acid and their derivatives. Int. J. Quantum Chem.
2013, 113, 22202227
Shaltout, F.A. (2002):
cooked Chicken Meat Products.
26.

Shaltout, F.A. (2003): Yersinia Enterocolitica in some meat
products and fish marketed at Benha city.The Third
international conference Mansoura 29-30 April.

Shaltout, F.A. (2009): Microbiological quality of chicken
carcasses at modern Poultry plant. The 3rd Scientific
Conference,Faculty of Vet. Med., Benha University, 1-3
january.

Shaltout,F.A. and Abdel Aziz ,A.M.(2004): Salmonella
enterica  Serovar Enteritidis in Poultry Meat and their
Epidemiology .Vet.Med.J.,Giza,52(3):429-436.

Shaltout,F.A. and Abdel Aziz ,A.M.(2004): ESCHERICHIA
COLI STRAINS IN SLAUGHTERED ANIMALS AND
THEIR PUBLIC HEALTH IMPORTENCE.  J.Egypt. Vet.
Med. Association 64(2):7-21.

Shaltout,F.A., Amin, R., Marionet , Z., Nassif and Shimaa,
Abdel-wahab( 2014): Detection of aflatoxins in some meat
products. Benha veterinary medical journal, 27(2) :368-374.
Shaltout,F.A. and Afify , Jehan Riad,EM and Abo Elhasan ,
Asmaa,A.(2012): Improvement of microbiological status of
oriental sausage. Journal of Egyptian Veterinary Medical
Association 72(2):157-167.

Shaltout,F.A. and Daoud, J. R.(1996): Chemical analytical
studies on rabbit meat and liver. Benha Vet. Med.J.8 (2):17-27.
Shaltout,F.A. and Edris, A.M.(1999): Contamination of
shawerma with pathogenic yeasts. Assiut Veterinary Medical
Journal,40(64):34-39.

Alvim, I.D.; Stein, M.A.; Koury, I.P.; Dantas, F.B.H.; Cruz, C.
Comparison between the spray drying and spray chilling
microparticles contain ascorbic acid in a baked product
application. Lwt-Food Sci. Technol. 2016, 65, 689-694

Su, L.J.; Zhang, J.H.; Gomez, H.; Murugan, R.; Hong, X.; Xu,
D.; Jiang, F.; Peng, Z.Y. Reactive Oxygen Species-Induced
Lipid Peroxidation in Apoptosis, Autophagy, and Ferroptosis.
Oxid. Med. Cell. Longev. 2019, 2019, 5080843.

Shaltout, F. A.; Eldiasty , E. and Mohamed , M.S.(2014):
Incidence of lipolytic and proteolytic fungi in some chicken
meat products and their public health significance. Animal
Health Research Institute: First International Conference on

Microbiological Aspects of Semi-
Benha Vet.Med.J. 13(2):15-

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

123.

124.

125.

126.

127.

128.

129.

130.

131.

132.

133.

134.

135.

136.

137.

138.

139.

140.

Copy rights@ Fahim Aziz Eldin Shaltout,
Food Safety and Technology 19-23 June 2014 Cairo Egypt
pages 79-89.
Shaltout, F.A.; Eldiasty, E.; Salem, R. and Hassan, Asmaa
(2016): Mycological quality of chicken carcasses and extending
shelf — life by using preservatives at refrigerated storage.
Veterinary Medical Journal -Giza (VMJG)62(3)1-7.
Shaltout, F.A.; Salem, R. Eldiasty, E.; and Diab, Fatema.
(2016): Mycological evaluation of some ready to eat meat
products with special reference to molecular chacterization.
Veterinary Medical Journal -Giza 62(3)9-14.
Shaltout, F. A.; Elshater, M. and Wafaa, Abdelaziz (2015):
Bacteriological assessment of street vended meat products
sandwiches in Kalyobia Governorate. Benha Vet. Med.J.28
(2):58-66.
Shaltout, F. A.; Gerges, M.T. and Shewail, A.A. (2018): Impact
of Organic Acids and Their Salts on Microbial Quality and
Shelf Life of Beef. Assiut veterinary medical journal 64(159):
164-177
Shaltout,F.A.;Ghoneim, A.M.; Essmail, M.E. and Yousseif
,A.(2001): Studies on aflatoxin B1 residues in rabbits and their
pathological effects. J.Egypt. Vet. Med. Association 61(2):85-
103.
Shaltout,F.A. and Hanan ,M.T. El-Lawendy (2003): Heavy
Metal Residues In Shawerma. Beni-Suef Vet.Med.J. 13(1):213-
224,
Shaltout, F.A. and Hashim, M.F. (2002): Histamine in salted,
Smoked and Canned Fish products. Benha Vet. Med.J.13 (1):1-
11.
Chang, D.W.; Abbas, S.; Hayat, K.; Xia, S.Q.; Zhang, X.M;
Xie, M.Y.; Kim, J.M. Encapsulation of ascorbic acid in
amorphous maltodextrin employing extrusion as affected by
matrix/corn ratio and water content. Int. J. Food Sci. Technol.
2010, 45, 1895-1901.
Shaltout, F.A.; Hashim,M.F. and Elnahas,s.(2015): Levels of
some heavy metals in fish (tilapia nilotica and Claris lazera) at
Menufia Governorate. Benha Vet. Med.J.29 (1):56-64.
Shaltout,F.A. and Ibrahim, H.M.(1997): Quality evaluation of
luncheon and Alexandrian sausage. Benha Vet. Med.J.10 (1):1-
10.
Shaltout, F.A.; Nassif, M and Shakran, A (2014): Quality of
battered and breaded chicken meat products. Global Journal of
Agriculture and Food Safety Science — 1(2) ISSN 2356-7775.
Shaltout,F.A., Amani M. Salem, A. H. Mahmoud, K. A (2013):
Bacterial aspect of cooked meat and offal at street vendor’s
level. Benha veterinary medical journal, 24(1): 320-328.
Shaltout,F.A. and Salem, R.M.(2000):Moulds, aflatoxin B1 and
Ochratoxin A in Frozen Livers and meat products.Vet . Med.
J.Giza 48(3):341-346.
Yasser H. Al-Tarazi, A. Al-Zamil, Shaltout FA. and H. Abdel-
Samei (2002). Microbiological status of raw cow milk
marketed in northern Jordan. AVMJ Volume 49 Issue 96 Pages
180-194
Shaltout FA, Zakaria IM and Nabil ME. (2018): Incidence of
Some Anaerobic Bacteria Isolated from Chicken Meat Products
with Special Reference to Clostridium perfringens. Nutrition
and Food Toxicology2(5):429-438.
Shaltout, F. A.; El-diasty, E.M. and Mohamed, M. S. (2014):
Incidence of lipolytic and proteolytic fungi in some chicken
meat products and their public health significance. 1st Scientific
conference of food safety and Technology .2014, pp. 79-89.
Shaltout, F. A.; El-diasty, E.M.; Salem, R. M. and Asmaa, M.
A. Hassan. 2016: Mycological quality of chicken carcasses and
extending shelf -life by using preservatives at refrigerated
storage. Veterinary Medical Journal — Giza ,62(3) :1-10.
Bei, R. Effects of vitamin C on health: A review of evidence.
Front. Biosci. 2013, 18, 1017-1029

Page 8 of 10



J. Thoracic Disease and Cardiothoracic Surgery

141.

142.

143.

144.

145.

146.

147.

148.

149.

150.

151.

152.

153.

154.

155.

156.

157.

Shaltout FA, R.M. Salem, E.M. El-Diasty and W.I.M. Hassan.
2019: Effect of Lemon Fruits and Turmeric Extracts on Fungal
Pathogens in Refrigerated Chicken Fillet Meat. Global
Veterinaria 21 (3): 156-160,

Shaltout FA, El-diasty, E, M.; EImesalamy, M. and Elshaer, M.
(2014): Study on fungal contamination of some chicken meat
products with special reference to 2 the use of PCR for its
identification. Conference, Veterinary Medical Journal — Giza
vol. December 2014/12/17 vol.60 1-10.

Shaltout, F. A.; Salem, R. M; El-diasty, Eman and Fatema, A.H.
Diab. (2016): Mycological evaluation of some ready to eat meat
products with special reference to molecular characterization.
Veterinary Medical Journal — Giza. 62(3): 9-14.

Shaltout FA, Ahmed, A.A. Maarouf, Eman, M.K. Ahmed
(2018): Heavy Metal Residues in chicken cuts up and processed
chicken meat products. BENHA VETERINARY MEDICAL
JOURNAL, 34(1): 473-483.

Shaltout, F.A.; Hanan M. Lamada, Ehsan A.M. Edris. (2020):
Bacteriological examination of some ready to eat meat and
chicken meals. Biomed J Sci & Tech Res., 27(1): 20461-
20465.

Sobhy, Asmaa and Shaltout, Fahim (2020): Prevalence of some
food poisoning bacteria in semi cooked chicken meat products
at Qaliubiya governorate by recent Vitek 2 compact and PCR
techniques. Benha Veterinary Medical Journal 38 (2020) 88-92.
Shaltout, F. A. (2024): Good Idea on Preservatives and the
Natural Preservatives and Meat Preservation Against the
Foodborne Pathogens and the Spoilage Microorganisms.
Biomed J Sci & Tech Res 57(5)-2024. BJSTR. MS.I1D.009067.
Sobhy, Asmaa and Shaltout, Fahim (2020): Detection of food
poisoning bacteria in some semi-cooked chicken meat products
marketed at Qaliubiya governorate. Benha Veterinary Medical
Journal 38 (2020) 93-96.

Shaltout, F.A. (2024): Abattoir and Bovine Tuberculosis as A
Reemerging Foodborne Diseas. Clinical Medical Reviews and
Report 6(1):1-7.

Padayatty, S.J.; Sun, H.; Wang, Y.H.; Riordan, H.D.; Hewitt,
S.M.; Katz, A.; Wesley, R.A.; Levine, M. Vitamin C
pharmacokinetics: Implications for oral and intravenous use.
Ann. Intern. Med. 2004, 140, 533-537

Shaltout, F.A. (2023): Viruses in Beef, Mutton, Chevon,
Venison, Fish and Poultry Meat Products. Food Science &
Nutrition Technology 8(4):1-10.

Shaltout, F. A. (2024): Human Salmonellosis Acquired through
the Food". Acta Scientific Pharmaceutical Sciences 8. (3): 1-6:
12-17

Elkholy, R. A; Hussein, M. N; Abou EI-Roos, N. A. and
Shaltout, F.A.E. (2025) Enhancing Microbiological and
Histological Quality of Frozen Turkey Meat Using Vinegar.
Egyptian Journal of Veterinary Sciencespp 1-8. DOI:
10.21608/EJVS.2024.291707.2118

Shaltout, F. A. (2024): Availability, Price, Tradition, Religion,
Income, Social, Development and Economic Influences on
Meat Consumption. Med J Clin Trials Case Stud 2024, 8(2):
000370

Mohamed Q. M., Fahim A. Shaltout, f.A. and Ali, E.A. (2025):
Multidrug-Resistant Bacteria from Raw Chevon and Mutton
Meat. Egyptian Journal of Veterinary Sciences pp 1-8. DOI:
10.21608/EJV'S.2024.310881.2302

Shaltout, F. A. E; Ab delazez Ahmed Helmy Barr, Mohamed
Elsayed Abdelaziz (2024): Pathogenic Microorganisms in Meat
Products. Biomed J Sci & Tech Res 41(4)-2022. BJSTR.
MS.1D.006623.

Mohamed Q. M., Fahim A. Shaltout, f.A. and Ali, E.A. (2025):
Bacteriological Quality Profiles and Prevalence of
Staphylococcus aureus, Salmonella Species, and E. coli in Meat

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

158.

159.

160.

161.

162.

163.

164.

165.

166.

167.

168.

169.

170.

171.

172.

Copy rights@ Fahim Aziz Eldin Shaltout,
Samples of Sheep and Goats. Egyptian Journal of Veterinary
Sciences pp 1-7. DOI: 10.21608/EJVS.2024.312380.2317
Ibrahim, S. M.; Hassanin, F. S.; Abou-Elroos, N. S. and
Shaltout, F.A (2025): Quantifying The antimicrobial Efficacy
of Selected Herbal Essential Oils Against Bacteria in Simulated
Beef Steak Conditions. Egyptian Journal of Veterinary
Sciences, pp 1-9. DOI: 10.21608/EJVS.2024.329367.2437
Shaltout, F. A (2024): The Availa bility, the Price, the
Tradition, the Reli gion, the Income, the Social, the Develop
ment and the Economic Influences on the Meat Consumption.
Biomed J Sci & Tech Res 55(4)-2024. BJSTR. MS.1D.008734.
Ibrahim, S. M.; Hassanin, F. S.; Abou-Elroos, N. S. and
Shaltout, F.A (2025): Evaluating The impact of Certain Herbal
Essential Oils on The Shelf Life and Chemical Composition of
Beef Steak. Egyptian Journal of Veterinary Sciences, pp. 1-8.
DOI: 10.21608/EJVS.2024.329509.2439
Shaltout, F. A. (2024): Our Opinion on Using of Irradiation in
Food Preservation and Production. Journal of Medical and
Clinical Case Reports, 1(6): 1-9.
https://doi.org/10.61615/JMCCR/2024/AUG027140805
Anees, K. P; El-diasty, E. M. and Shaltout, F. A (2023):
Mycological Evaluation and Occurrence of Aflatoxins and
Ochratoxin A in Tilapia Oreochromis niloticus Fish and Fish
Products. Journal of Advanced Veterinary Research
,13(7):1381-1385.
AMR, A. K; HASSANIN, F. S.; HASSAN, M. A. and
SHALTOUT, F. A. E. (2024): TRIALS TO ESTIMATE AND
CONTROL THE RESIDUAL LEVELS OF HETEROCYCLIC
AROMATIC AMINES IN MEAT PRODUCTS. Assiut Vet.
Med. J., 70 (182): 98-105.
Shaltout, F. A Mohammed, I.; Afify, E. A (2020): Detection
of E. coli 0157 and Salmonella species in some raw chicken
meat cuts in Ismailia province, Egypt. Benha Veterinary
Medical Journal 39(2): 101-104.
Hassanin, F. S.; Shaltout, F. A.; Maarouf, A. A.; EI-Sisy, S. F,;
Ahmed, A. E. (2020): Bacteriological profile of frozen chicken
meat cuts at Qalubiya governorate markets. Benha Veterinary
Medical Journal 39 (2) 1-5.
Shaltout, F. A.; Heikal, G. I.; Ghanem, A. M. (2022):
Mycological quality of some chicken meat cuts in Gharbiya
governorate with special reference to Aspergillus flavus
virulent factors. Benha Veterinary Medical Journal 40 (42) 12-
16.
Shaltout, F. (2024) Application of Irradiation in Food
Preservation and Production. Journal of Pathology Research
Reviews & Reports. SRC/JPR-190. 6(5): 1-8. DOI:
doi.org/10.47363/JPR/2024(6)173
Taha, S. T.; Shaltout, F. A; Shimaa, N. Edris, S. N.; Mohamed,
E. Nabil, M. E. (2024): Effect of lavender oil, clove oil and
frankincense extract on sensory and microbial properties of raw
drumsticks in refrigerator. Benha Veterinary Medical Journal
46 (1) 135-139.
Shaltout, F. A.; Salem, R. M; Eldiasty, E. M and Diab, F. A.
(2023): Experimental Study on the Effect of Propionibacterium
and Acetic acid on Candida albicans contamination in chicken
fillet Stored at Chilling Conditions. Benha Veterinary Medical
Journal 43 (2) 91-96.
Mubarak, S. R.; Abou EL-Roos, N. A.; Hussein, M. N. and
Shaltout, F. A. E. (2024): Comparative microbiological
evaluation between fresh and frozen bovine liver. Benha
Veterinary Medical Journal 47 (1) 99-102.
El Asely,M. M. ; Fath Elbab, G. F.; Shaltout, F. A. E.(2024):
Antibiotic Residues in Commercially Available Freshwater and
Marine Fish: A Risk Assessment. Egyptian Journal of Aquatic
Biology & Fisheries, 28(1): 397 — 410.
El Asely, M. M.; Fath Elbab, G. F. and Shaltout, A. E (2025):
Impact of Freezing Intervals on Oxytetracycline and

Page 9 of 10



J. Thoracic Disease and Cardiothoracic Surgery

173.
174.
175.
176.

177.

178.

This work is licensed under Creative
BY Commons Attribution 4.0 License o . . .
< fast, convenient online submission
%+ rigorous peer review by experienced research in your field

Ciprofloxacin Residues in Nile Tilapia and Catfish Muscles.
Egypt. J. Vet. Sci. Vol. 56, No. 7, pp. 1419-1424.

Elkholy, R. A.; Abou EL-Roos, N. A.; Hussein, M. N. and
Shaltout, F. A. E (2025): Differential Microbiological Quality
on Marketed Frozen Turkey Breast and Thigh Meat. Egypt. J.
Vet. Sci. 56 (1), pp. 1-10.

Shaltout, F. A. (2024): THE FOOD ADDITIVES USED IN
FOOD PRODUCTION, ADVANTAGES AND
DISADVANTAGES. World Journal of Internal Medicine and
Surgery 1 (6): 1-17

Shaltout, F. A. (2024): Right Methods to Extend the Meat
Shelf- Life by Using of Natural Preservatives and Their Public
Health Importance. Journal of Medicine Care and Health
Review 1(2): 1-17.

Saad M. Saad, Fahim A. Shaltout, Amal A. A. Farag & Hashim
F. Mohammed (2022): Organophosphorus Residues in Fish in
Rural Areas. Journal of Progress in Engineering and Physical
Science 1(1): 27-31.

Shaltout, F. A. (2024): Importance of Extending the Shelf Life
of the Meat. Journal of Medical and Clinical Case Reports 01 |
(9): 1-10.

Shaltout, F. A. E. Mona N. Hussein, Nada Kh. Elsayed (2023):
Histological Detection of Unauthorized Herbal and Animal

179.

180.

181.

182.

183.

184.

Copy rights@ Fahim Aziz Eldin Shaltout,
Contents in Some Meat Products. Journal of Advanced
Veterinary Research (2023) 13(2): 157-160.
Shaltout, F. A (2023): Abattoir and Bovine Tuberculosis as A
Reemerging Foodborne Disease. Clinical Medical Reviews and
Reports 6(1): 1-7
Shaltout, F. A.Ramadan M. Salem, Eman M. Eldiasty, Fatma
A. Diab (2022): Seasonal Impact on the Prevalence of Yeast
Contamination of Chicken Meat Products and Edible Giblets.
Journal of Advanced Veterinary Research ,12(5):641-644.
Shaltout, S. and Shaltout,F. (2024), “Food Borne Bacterial
Diseases Due to Consumption of Meat, Fish and Poultry
Products”, Arch Health Sci; 8(1): 1-8.
Shaltout, F. A (2024): Our Opinion on Using of Irradiation in
Food Preservation and Production. Journal of Medical and
Clinical Case Reports 01 | (6): 1-9
Hasan, L.; Vgeli, P.; Neuenschwander, S.; Stoll, P;
Stranzinger, G. The L-gulono-gamma-lactone oxidase gene
(GULO) which is a candidate for vitamin C deficiency in pigs
maps to chromosome 14. Anim. Genet. 2015, 30, 309-312
Hakeem, K. P.; El-diasty, E. M.; Shaltout, F. A. E (2023):
Effects of natural compounds of some plants on microbial
contamination and sensory quality of fish fillet during
refrigeration. Benha Veterinary Medical Journal 45 (1) 152-
156.

Ready to submit your research? Choose Auctores and benefit from:

To Submit Your Article Click Here: [SIuiaYEaISaaIss < rapid publication on acceptance

% authors retain copyrights
< unique DOI for all articles

DOI:10.31579/2693-2156/139 *» immediate, unrestricted online access

At Auctores, research is always in progress.

Learn more http://www.auctoresonline.org/journals/journal-of-thoracic-
disease-and-cardiothoracic-surgery

Auctores Publishing — Volume 4(1)-139 www.auctoresonline.org
ISSN: 2693-2156

Page 10 of 10


file:///C:/C/Users/web/AppData/Local/Adobe/InDesign/Version%2010.0/en_US/Caches/InDesign%20ClipboardScrap1.pdf
https://auctoresonline.org/submit-manuscript?e=79
http://www.auctoresonline.org/journals/journal-of-thoracic-disease-and-cardiothoracic-surgery
http://www.auctoresonline.org/journals/journal-of-thoracic-disease-and-cardiothoracic-surgery

