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17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

DIETARY MICROBES: WHAT PROGRESSIVE INSIGHT COULD LEAD TO

Bruno Pot
Science Director Europe at the company Yakult Europe BY

Our microbiota contains as many microorganisms
as we have cells in our body

Diversity and resilience seem to be crucial in main-
taining health and preventing disease

During thousands of years of evolution we lost a lot
of our microbiota diversity, leading to an unseen
increase of non-communicable diseases (obesity,
diabetes, allergy, auto-immune issues,..)

Hellenic J Nutr Diet 2023, 15(1 Suppl)

- Fermented foods can be a valuable and safe source

of live microorganisms, able to contribute to an
increased diversity and resilience of the microbiota

« The creation of a“dietary microbes”food category, in

analogy of the well-known “dietary fibre” category,
would allow to formalise these insights into dietary
recommendations in national and international
guidelines

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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ATAMOPOOXH ANQTATON ANEKTQN OPION MPOZAHWYHY BITAMINON
KAIXNOXTOIXEION ANO THN EYPQMAIKH APXH AXOAAEIASL TPOOIMON

Avépovikn Nacka

KaBnynitoia Epy. Yyiewvric, Eménuioloyiag kai latpikic StatioTikric, latpikr) 2xoAr EKTIA

H Evpwmaikr Apxn Aogdalelag Tpoiuwv (European
Food Safety Authority, EFSA) epydletat aveNmwe amnd
70 2010 yia Tov KaBopIlopd TIHWY avagopdg dlatpo-
@IKNG MpooAnYn¢ (Dietary Reference Values, DRVs)
evépyelag kal Bpentikwv cuotatikwy (https://efsa.
onlinelibrary.wiley.com/doi/toc/10.1002/(ISSN)1831-
4732.021217). Ot ipécg avagopdc DRVs mepidapfdvouv
ta emineda mpoocAnPng mou e€ac@alifouv TV KAALYN
TWV AvVayKwV OAWV oxed6V TwV LYWV ATOUWY TOU TTAN-
Buaopov (MpdoAnyn Avagopdc NMAnBucuou, Population
Reference Intake, PRI) aAAd kat tov kaBoplopd tou
QAVWTATOU AVEKTOU emiméSou TPOoANUNG Brtapvwy Kal
ixvootolxeiwv (Tolerable Upper Intake Level ,UL), mou
aQOoPA TN HEYIOTN XPOVIA NUEPNOLA TTPOGGANYN TTOU
Kpivetal 6T1 dev eivat mBavov va avénoet Tov kivbuvo
apPVNTIKWY EMMTWOEWV OTNV LVYEia Tou avBpwrou. H
peBoboloyia KaBopPIoUoU TWV avWTATWY EMITESWVY
ULs akohouBsi Ti¢ Bacikég apxég afloAdynong Tng
emkivouvétntag, dnihadn tnv tautomoinon (hazard

Hellenic J Nutr Diet 2023, 15(1 Suppl)

identification) kat a§loAdynon tou kivduvou (hazard
characterization), Tn ouvekTtiunon tnG SIATPOPIKAC
PdoANYNG (exposure) Kat TEAIKA TOV XOPAKTNPIOUO
¢ emkivduvotntag (risk characterization). O kaBo-
PIOUOG Twv ULs Brtapiviv Kal LYVOOTOIXEIWV QEPEL
mPOoOeTEC TPOKANCEIC oL TTNyAlouv amo evdo- Kal
Sla-atopikég Slakupdavoelg otn BlodlabeocipdétnTa
KAl TNV EQeavion avemouuntwy dpdoswv. Népav Tng
avdykng ocuva&lohdynong oTolxEiwv guaololoyiag Kal
ouoIOoTaCNG, YIa TOV KABOoPIoUS TWV TIHWV afloAoyou-
VTAL KAl ATTOTEAEOHATA ETILONUOAOYIKWV TTEIPAUATIKWY
MENETWV (KAIVIKWV SOKILWV) KAl TTIPOOTITIKWY UEAETWV
TIAPATAPNONG WG TIPOG TN OXEON TN TTPGOANYNG Bpe-
TITIKWV GUCTATIKWY HE TOV KivOUVO XpdVIWV VOGN ATWV.
MNapdadelypa tng epappoyn tng uebodoloyiag amoTeAei
0 kaBoplopds Twv Tipwv UL yia tn Brrapivn D (https://
www.efsa.europa.eu/en/efsajournal/pub/8145) kai to
oelnvio (https://www.efsa.europa.eu/en/efsajournal/
pub/7704).

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

EN2YNEIAHTH AIATPOOH (MINDFUL EATING)

EAévn M. Avépéou

RDN, LD, FHEA, K\vikrj Alaitodéyog, KaBnyritpia KAwikric AiaitoAoyiac kat Alatpo@ric, [Mavemotnuiov Asukwoiag,
Modedpog Zuvdéauou AlaroAdywy kai Aiatpo@oAdywy Kompou,
[Mopdedpog ZuuBouAiou Eyypapric Emotnuévwy, Texvoddywv Tpopiuwy kat Alaitoddywv Kompou

To epyaotnplo «Evouveidntn Alatpopn» oto 170
MaveArvio Zuvédplo Alatpopnc & Alartohoyiag ermi-
KEVTPWVETAL 0TN cuveldntomoinon Twv S1atpo@IKwy
EMAOYWV KAl TWV EMMTWOEWVY TOUG OTNV LYeia. H
«Evouveibntn Alatpo@r» gival pia gihocoia- otdong
(wn¢ Tou KABIOTA TO ATOWO KEUTTEIPOYVWLOVA» TOU
OWMATOC TOU KABWCE Kal TwV CnNUATWY TG TIEivag Kal
TOU KOPEOUOU WOTE VA TIPOAYEL LIa UYL, OETIKA 0TAoN
AmméVAvVTL 0TNV TPOP Kal TNV EIKOVA TOU CWUATOG.
H Evouveidntn Alatpo@n meplypd@el Tn onuacia g
€VEPYOU CUUHETOXNG TOU ATOHOU TN S1ATPO@IKK TOU
TIPOCEyyLon, evBappUvVovVTaC TNV VI0OETNON LYIEIVWY
ouvnBelwv. Ot ouppeTéxovTeG Ba e€epeuvnoouy TIg
oxéoelc petalu Slatpo@nc kal eveiag, evw Oa evn-
MEPWOOLV yla TIC EMOTNUOVIKEC e€NiEeIC OTOV TOUEA
¢ dlatpo@nc. Méoa amo SpacTnPIOTNTEC Kal TTPa-
KTIKEG OUUBOUAEC, ol cuppETEXOVTEG Ba avamtuEouv
™V IKavétnTa va avayvwpifouv Ti¢ S1aTpo@IKEG TOUG
AVAYKEC Kal va AAUBAvouv CUVEIBNTEC ATOPATEIC
yla tn datpo@r] Touc. To £pyaocTriplo MPowbE( pia
OMOTIKN TIPOCEYYION TIPOC TN SLOTPOP), EVIOKUOVTAG
TNV aioBnon euBuvng yia tn Slatripnon TN uyeiag kat
N BeAtiwon tng molotnTag (WG HECW TNG OWOTAC
S1aTPOoPnC.
Olmapeuptokopevol Ba €xouv TNV EuKalpia va KaAvouv
TO TEOT TNV EVOULVEIONTNG Sl1aTPOPNC TTOU UITOoPOoUV
Va XPNOIUOTTIOINOOLV Yia Toug iBl1oug/1eC aANA Kal Ta
ATOA TTOU TTAPAKOAOUBOUV SLaTPOPIKA/SIAITONOYIKA.
H evouveidntn Slatpoen €ival pia mpocéyylon ot
Slatpo@n Tou umtoypappilel TNV eMiyvwon, TV TPo-
OEKTIKOTNTA KAl TN CUVEIONTH EMAOYH TPOPIUWV.
H evouveidntn diatpoer evBappuvel Tn ouveldn-
TOToIiNGoN TOU TPOTOU TToU Ot SIATPOPIKEG ETMIAOYEC
emnpealouv TNV Vyeia Kal TNy gveia, kaBloTwWvTAG TN
pia Bepehiwdn mTuxn TN LytoUS (WG,
Ta Baoikd otolkeia TnG evouveidbntng SlaTpoPng me-
papfBavouv:
1. Emiyvwon (Mindfulness): H ikavotnta va giote ma-
POVTEC KATA TNV KATAVAAWGN TPOPNC, va e0TIAlETE

Hellenic J Nutr Diet 2023, 15(1 Suppl)

OTIC YEVOELC, TIC UPEC KL TIC ONUAVOEIC TTOU TIPOKAAEI

n tpo®n. Auth n emiyvwon PonBd otov éAeyxo Twv

OUVNOEIWV OXETIKA PE TN Statpoen).

2. Zuvaldnti Emdoyn Tpo@ipwv: H ikavétnta va Kave-
TE EMAOYEC TPOPIUWY BACICUEVEC OTIC AVAYKEC TOU
OWMATOC 0AC, TIG TIPOTIPNACELG 0AC KAl TN CUVOALKA
oac sveéia.

3. AvtiAnyn tng Meivag kat tou Kopeopou: H avtiln-
YN TWV QUOCIOAOYIKWY CNUATWV TN TIEIVAC KAl TOU
KOPEOUOU, Kal n avtidpaon o autd pe Baon Tig
TIPAYMATIKEG AVAYKEC TOU CWHATOG.

4. AnoAavoTikA Alatpo@n: H emAoyn Tpo@ipwy ou
TIPOOPEPOUV Xapd Kal Ikavorroinon, avtiva Bacilo-
VTal HOVO O0TNV MoooTNTA 1} TNV aduvapia.

5. Zefaopog mpog to Twua: H avayvwpion kat amo-
Soxn Tou cwpaAToC WG povadikou, Kabwc Kat n armo-
QYN aKpaiwv S1aTPO@IKWYV TIPAKTIKWY Y1a OKOTTOUG
anwAe&lac fapouc.

Bullet points/key messages for communication to

the participants

1. Evioxbovtag Tn Evouveidntr Alatpoen yia Yylewvr
Zwn
« H evouveidntn Siatpoen gival to kA&di yia pia

vyt (wn. EvBappUveTte TOUC AOKOUHEVOUC va
avantuéouv gvaloBnacia oTic SIATPOPIKEC TOUC
€MAOYEC, va avayvwpilouv Tig avAyKeS Toug Kal va
Slapopewvouy pia looppornuévn dlatpoer. Me
TNV EVOWMPATWON TNG CUVEIONTAC dlatpo@ng otnv
KaBnuepvr {wrj TOUG, UITOPOUVV VA EVICXUCGOUV TNV
EVEPYELQ, TNV AVTOXT) KAL VA LEIWCOUV TOV KivOuvo
aoBevelwv.

2. O AlartoAdyoc wg Odnyog otnv Evouveldntn Alatpo-
@n Kal ekmaldeuTn yia Biwoiun Alatpopn:

+ O SiartoAdyoc dladpapatilel KaBopPIOTIKO pOAO
W¢ EKMAISEUTIKO EpYaAeio yia TNV evouveidntn
Statpo@n. EvBappuvete toug SiaitoAdyoug va
kaBodnyouv Touc MEAATEC TOUG OTNV avanmTuén
ouveldntwv Sl1aTpoPIKWwyY cuvnBelwv. Me Tn xpron
e&e18IKeLVPEVWY CUPBOVAWY Kal EEATOUIKEUUEVWY

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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TIPOYPAMUATWY, 0 SIAITOAOYOC UITOPEL va EVIOXUGCEL
Tn OLVEIBNTH EMAOYN TPOPIPWY, TTPOAYOVTAC £TCL
ia OAIOTIKNA TIPOCEYYIoN TTPOC TN SlaTPOoN Kal Ty
vyeia. H evouveidntn Siatpoon mepihapufdvel tnv
ekmaideuon yla TIC EMMTWOELC TwV SIATPOPIKWV
emAoywv pac. EvBappuvovtag tnv ekmévnon evn-
MEPWHEVWV ETTIAOYWV, UTTOPOUE VA GUUBANOULE
otn dnuioupyia piag vyloug Kolvwviag.
3. Alatpo@ikn Zuveibnon yla Evioxuon tng Evépyetac:
« EvowpatwvovTtag tn dlatpo@ikr cuveidnon, ymo-
POULE VA EVICXUCOULE TNV EVEPYELD KAL TN OPETTTIKN
a&ia Twv yeupatwy pac. Katavowvtag Tic Slatpo®l-
KEC AVAYKEC, WTTOPOUE VA ETMIAEYOUE TPOPIA TTOU

Hellenic J Nutr Diet 2023, 15(1 Suppl)

urtootnpifouv TN QUOIKA HAG eVEPYELD Kal guedia.

4. Evouveldntr Alatpoen yia Yuxoloyikn Euedia:

« H evouveidntn Slatpori cuvdéetal pe tn Puyo-
Aoyikn pag eveia. Amogelyovtag Tnv urtePBOAIKN
auotneoTnTa Kat eotialovtag otn Xapd tng Sia-
TPOWYNAG, UTTOPOULE VA BEATIWOOUE TNV OXECN LG
ME TO (paynTO KAl VA UEIWOOUE TO OTPEC.

5. Aiatpoen yia Evioxuon tng Avoxng:

« H evouveibntn diatpor evBapplvel Tov oeBacuo
TTPOC TIC OIAPOPETIKEC SIATPOPIKEC TIPOTIUAOELC.
KaBiotwvtag tnv Siatpoeri ToAUHop@n Kat EUENL-
KT, SUPPBANOUUE OTNV Evioxuon TNG avoxng Kal
TNG MOAUTIOAITIGIKN G KATAVONONC.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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BIOAPAXTIKA 2YZTATIKA KAITPOOIMA THX MEZOTEIOY:
MHXANIZMOI APAZHY ME EMOAYH > THN AIMOXTAXH KAl ©POMBQZH

Tpapayéni AvtwvormoUAou

Kabnynitpia Bioxnueiac, Tunua Emotriung Aiaitoloyiag-Aiatpo@ric, 2xoAr Emotnuwy Yyeiag kai Aywyng,

Xapokorelo [Navemotriuio

MoANEG peNéTeg TIG TeENeUTaieG dekaeTieg £xouv avadeiéel
T onpacia ¢ SlatpoPng oTNV IPOoTAGia amd Tov
kivduvo gppdviong xpoviwv mabrnoswv. Metadl twv
Sl1apodpwv S1AaTPoPIKWV TTPOTUTIWY TTOU €XOUV TTPO-
TaBsi, To mpoTUTIo TNG Meooyelaknig Aiattag (MA) €xet
Pavei OTL UTIEPEXEL OO0V aYopd TNV TTpooTacia amod
kapdlayyelakd voorjpata. H evepyetikn dpdaon tTwv
TPOYIHwWV NG oeiletal o€ peydho Babud otnv umapén
MIKPOOPEMTIKWY GUCTATIKWY UE UTTOAMISALUIKE, AVTL-
0&elOWTIKA, avTi-pAeypovwdn Kal avTi-OpouPwTIkA
Opdon. H aipdéotaon amoteei BepeMwdn ApUVTIKO
MNXaviopo yia Tov avBpwiiivo opyaviouo, e OKoTid
TNV mpooTacia and tnv alpoppayia kat tn dlatrpnon
TOU QiMATOC OTA AYYEiQ O€ PEVOTH KATACOTAON, N S10TA-
pa&n OUwWC NS lIooppoTiag Tne, odnyei o€ alpoppayika
enelcodla n o oxnUatiopo BpouPou. H aipoéotacn
nmepAaupavel éva cUvolo MOAUTTIAOKWY BloxnUIKWY
MNXAVIOUWV Kal NXaviopwv aAknAemidépaong peta&u
«TIAPAYOVTWY TNG TTAENC», KUTTAPWY TOU AipaTOoC, KU-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

piw¢ Twv alpomeTaliwy Kal Tou ayyetakoL evboBnAiou.
Amé Ta TPO@IUa TNG MA, ekeiva TTOU £X0UV KUPIWG pE-
AetnOei wg mpog TNV Spdon Toug GTOV UNXAVIOUO TNG
alHoéoTaoN, Eival To ehatdAado, Ta Papta Kai To Kpao.
Mapd TNV ETEPOYEVELD TWV LEAETWY, UTIAPXOUV TTOANG
UTTOOXOMEVA ATTOTEAECATA OXETIKA HE TNV IKAVOTNTA
AUTWV TWV TPOPWV va Treplopilouv Tnv evepyormoinon
TTPO-OPOUPWTIKWY UNXAVICUWV. Mpoo@aTa EpeLVNTIKA
anoteAéopata Seixvouv OTL N KATAVAAWON EKTPE-
POUEVNC TOMOUPAC UE KAAGHA TTOAKWV MITOEIOWV
anmopovwUévwy and mapamnpoidévta eraloupyiag, amod
UYIEIC KATAVOAWTEC, 0ONYEl O€ PEIWEVN IKAVOTNTA TWV
alponeTaliwy va cucowpevovTal évavti tou Mapdayo-
vta Evepyomoinong Aipomnetaliwv (PAF) kat tou ADP,
KaTd 44% kat 67%, avtiotolxa (p=0,002) o€ cuykplon
ME TNV KAAOIKN EKTPEPSOUEVN Tatmovpa. H avTi-Bpop-
BwTtikn dpdon Twv Tpo@iuwyv NS MA amotelei dMov
£Va ONUAVTIKO UNXAVIOUO 0TV MpooTacia mabnoswv
OTIOU EUMAEKETAL N AlPOOTACH.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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[MINAKEX 2Y2TAXHZ TPOOIMON ME NMAHPOOOPIEX
> E EIAIKA XAPAKTHPIZTIKA (MOAYQAINOAEY k.4.)

Kwvotavtiva Apyopn

Erikoupog KaBnyntpia, Turua Emotriung Alatpo@ric kat AtartoAoyiac, 2xoAr Emotnuwy Yyeiag, MNavemotriuio

[TeAomovvricou

O1 Bdoelg dedopévwv ouvBeoNG TPOPILWY TTAPEXOUV
TANPOPOPIA OXETIKA JIE TN CUOTACH TWV TPOPIUWY OE
BpenTikd ouoTaTIKA. ATOTEAOUV EMOUEVWG CNUAVTIKO
gpyaleio otnv EmMotrApn TNG AlaTpo@NC e TTOAEG
EQPAPUOYEC OTTWC O UTTOAOYIOUOC TWV BPEMTIKWY OU-
OTATIKWV TTOU TTAPEXOVTAL amd Hia CUYKEKPIUEVN Sla-
TPO®N, 10iWG 0 OXE0N LE TIG CUVIOTWEVESG NUEPNOLES
TMOCOTNTEC YIa TNV TPOANYN S1ATPOPIKWY ENNEIPEWV.
QoT1600, N XprHon Toug Sev meplopileTal oTov Topéa TNG
EMOTAMNG TNE S1aTPoPri¢ Kal TS dnudolag vyeiag: n
Blounxavia tpo@ipwy, ol VOUOBETIKOL pnXaviGHoi Kal
ol KAatavaAwTég Aol xpeldlovTal Kal Xpnolomololv
Sedopéva ouvBeoncg Tpoipwy. EmmpocOétwe Twv
6edopévwy yla Ta BPeNTIKA OUCTATIKE, TA TEAEUTAIA
XPOVIO UTTAPXEL EVTOVO ETTIOTNUOVIKO eVOIAQEPOV OXE-
TIKA e TN Xprion SeSoéVwY yia TNV TTEPLEKTIKOTNTA
TWV TPOPIPwWV o€ 31o6PACTIKA, UN-OPEMTIKA CUOTATIKA.
MoANéC evwoelc €xel BpeBei 0TI embelkviOLY 0PENN YLa
TNV vyeia kat dedopéva yia Ti¢ B10SpACTIKEC EVWOEIC
TWV TPOPIHWY, KUPIWE TIC TTOAUPAIVOAEC, SnocievovTal
oe Sladiktuakéc Paocelc dedopévwy (USDA, eBASIS,
Phenol-Explorer). H meplektikdtnTa o€ OpenTikd ou-
OTATIKA ATTOTENE XOPAKTNPLOTIKO TNG TTOLOTNTAG EVOG
TPOYipov, woTtdoo ol Bdoelg Sedopévwy clVOEoNC TPO-
@ipwv dev mephapavouv MAnpo@opieg yia ANeg TTa-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

PAPETPOUC TTOU GUMPBAN oLV 0Tn Slatpo@ikn aia evog
TPOYipou, oTWE N BrodlabecipdTnta Kat n fLlodpacTIKO-
nta. Namapddeiyua, n frodiabeoipdtnta tou oidérnpou
ennpeddletal amd TN popr LE TNV omoia BpiokeTal o
0idNpPo¢ 6To TPOPIUO AANA Kal artd aAANAEMISPATELG
pe Slatpo@ikd cuotatikd. Exouv avantuxBei fdoeig
Sedopévwy yia To YAuKatuiko degiktn (SUGIRS) kat tn
B105pacTIKOTNTA CUCTATIKWY TPOPIUWY YUTIKAC TTPO-
é\evonc (eBASIS), woTtoo0 TIPETIEL VA EUTTAOUTIOTOUV
Kdl va XpNoIUomolnBouv yia TNV EMEKTACN YEVIKWY
(generic) Baoswv dedopévwv ouvBeang Tpo@iuwv. Evag
AM\OC TTEPLOPIOUOC TV Bdoewv Agbopévwy Z0vBeong
Tpoeiuwv gival 6Tt dev amoturmwvouv Tn S1aTPOPIKA
TIOIKINOHOP@ia TwV eMEEEPYATHEVWV TPOPIPWY, TWV
OTTO{WV N KATAVAAWON OTIC AVETTTUYUEVEG XWPEC UMOPEL
VO CUVEIOPEPEL £wG Kal 70% TG TTPOCAAUBAVOUEVNG
evepyelag. [Na TNV amotunwon autwy Twv cUYXPOovVwv
SlaTPOPIKWY CLVNBEIWVY Kal TN HEAETN TNE SIOTPOPIKAG
TIOIKINOMOPPIaC TwV eMEEEPYATUEVWY TPOPIUWY TO
EPELVNTIKO EVOIAPEPOV OTPEPETAL TIPOC T Snpoupyia
Bdoswv Asdopévwy Emeepyacpuévwy Tpo@ipwy. 1o
mAaiolo auto, otnv EANGSa mpaypatomoleital n mpwtn
ouoTnuaTtiki mpoomndBeta avantuéng Bdong Aedo-
pévwv X0vBeong Turmomoinuévwy Tpogipwy (HelTH).

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

10

TOBEET ORNOTTO BEET? H A=IATOY XYMOY AlO MANTZAP!I

> THN AGAHTIKH ATTOAO2H

lwavvng Apvaoutng

Erikoupog KaBnyntric Alatpo@ric ABAouuévwy, Turiua Emotriung Alartodoyilag-Aiatpopric, Xapokdrelo lavemotriuio

Ta teheutaia xpovia MARB0C PHeEAETWV €XOUV KATAANAEEL
OTO GUUMEPACHA OTL N TTPOCANYN XUUOU uPnAol oe
VITPIKA (U KUPLA Hop@®r] KATavAAWoNG Tov Tavt{apo-
XUMO), BeATiwvel onpavTikd TV aBAnTikn anodoon.
MNa 10 Aoyo autd Ta CUYKEKPIUEVA CUMTTANPWHATA
mAéov KatatdooovTtal CUUPWVA Kal UE TO APEPIKA-
viko KoAAéylo ABANnTiaTpikic (ACSM) ota Aeyoueva
ao@an Kal pyoyoéva cupnminpwparta (safe & effective
supplements) pe ameuBeiag 6@elog yla Tnv amodoon
TwV aBAnTwv. Ot TPOTEIVOUEVOL PNXAVIOUO( HéCW
Twv omoiwv emTuyxdvetat auth n BeAtiwon Sev ival
anoluta EekABaAPOL, WOTOCO Ol UEAETEC KATAAYOUV WG
mBavdTtepouc oTouC: (i) TNV avENon TS AIATIKAC POAS

Hellenic J Nutr Diet 2023, 15(1 Suppl)

TIPOG TOUC OKEAETIKOUC HUEC KAL TN CUVEMAKOAOLON
avénon TnG mapoxrig o§uydvou Kal dpa TNG EVEPYELAS
o€ auToug, (i) Tn peiwon g xpriong ofuyovou 1dikda
O€ UTTOUEYIOTEC EVTAOCELC YEYOVOC TTOU KAB10TdA TTIo
EVEPYEIAKA «OIKOVOUIKO» TOV MU KATA TN SIAPKELD TNG
aoknong, Kat Téhog (iii) péow evioxuong TNG HUIKAG
OUOTONNG, SieyeipovTag TNV KKplon 1OVTWV acPeaTiou
and 1o capKOTAACHATIKO bikTuo. XTNV ouIAia Ba ma-
POUGLACTOUV OL TTIO TIPOCPATEC UENETEC OL OTTOIEC £XOUV
nipaypatonolndei pe tn Xprion Xupou amnd mavi{dpl oe
aBANTEC Kal aokoUEVOUC Kal N mlavr Tou emidpaon
o¢e 6eiktec aBANTIKNAC anmddoonc.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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HOIKH OYTOOATIA KAITA TTAEONEKTHMATA THX

Mavayiwtng Bapayiavvng

M.Med.Sc., PhD, KAwvikéc AlairoAdyog - AiatpopoAdyog, Eibikoe [papuatéag Noukiv-OpyavwTikbv Osudtwy [1.2.A.A.

DUTIKEG ATAV OL TTPWTEC AVOPWTTIIVEG KAOAIEPYELEG TPO-
@ipwv kabwc kat n Baon g SlatpoPn¢ Tou MPoIcTO-
pikou avBpwmou. E§eNixOnke duwe n Outopayia oto
TMEPACHA TWV AlWVWY Kal S1Eypaye pia a§loonueiwtn
TIOPEia OTNV Katayeypaupévn lotopia TG PEXPL ONR-
pepa. Avapgifola, mephapufavel MAnBwpa apxwv Kal
Kavovwyv HBIKAC yla Tnv emAoyr TNS KAl TNV EQApUoyn
NG OUYKPIVOMEVN HE AANa S1aTPO@PIKA PHOVTENQ TTOU
vpiotavtat avd tnv uerAio. Z0UQwva, LANOTA LIE OXE-
TIKEC BIBAIOYPAPIKEG TTNYECG, N OX€ON TNG AlATPOPRG HE
TNV HOIKN amookorei, eKTO¢ Twv AAwWV, o€ pia 1dgath)
appovia cwpatog Kat Puxnc. Qotéoo, n Gutogayikn

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Alatpoen dev opiletal amhd katl pévo wc pia diatpo-
PIKA TIPOTIUNGCN, AANG WG €VAG CUYKEKPIUEVOC TPOTIOC
{wNC, we pia oAokANpEn ehocoiag (wric. MdAlota,
0 ogfaopog oto mePIBANNov Kal Ta {wa amoteAouv
TOUG KUPLOUG TTUAWVEG ékppaong tng Outogayiag
yla 600UG UIOBETOUV TN GUYKEKPIPEVN SLIOTPOPLKN
ouumneplpopd. Télog, a&ilel va avagpepBouv ta oTol-
XEIQ ETMOTNHOVIKWY HENETWV OXETIKA UE TO ONUAVTIKA
OPENN TIOU TIPOCPEPEL OTNV UYEia Tou avBpwrou n
gpappoyn piag Outo@aytkig Alatpo@ng Kabwg Kal
TA YEVIKOTEPA TIAEOVEKTIUATA TNG OUYKPIVOUEVN UE
AA\a dlatpo@ikd potifa.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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VEGAN AIATPOOH 2E MAIAIA KATEOHBOYZ: YITAPXOYN MEPIOPIXMO

Twvia Baothdakou

KaBnyritpia Aatpopric Eidikwv [MAnBuouiakwy Ouddwv & Anudoiag Yyeiag, A/vipia [TME Anudaoia Yyeia Turiua MNoAtikwy

Anuooiag Yyeiag Navemotriuo AUTIKAG ATTIKrG

Katd tn Sidpkela Twv tehevtaiwv 10 €Twv n vegan
Slatpopn €xel TPOCEAKUOEL TO evOlagEépov evog i
apKW¢ avéavopevou Mocootol Tou TANBUGHOU Kal
éxel emektaBei kal ota madid Kat Toug epnoud. Ot
KUpPLEC atTieg yia TNV €€AMAWON TNG vegan SLaTpo@ng
gival nBikoi Aoyol omw¢ n mpootacia Twv {Wwv Kal
Béuata oxeti{dpeva pe TV avBpwrivn vyeia, 6TTWE N
XPrion avTiBIOTIKWY KAl OPUOVWY KATA TNV EKTPOYN
Twv (wwv, KABWC Kalt e To TEPIBANOVTIKG amoTtunwpa
NG EKTPoPRC Twv {Wwv. Av Kal auTtdg o TuTog diartag
@aiveTal 0TI cuVOEETAL UE KAAUTEPO KAPSIOUETAROAL-
KO TTpo@il, éxel Bpedei 6TI ouoxetiCetal pe avénuévo
Kivbuvo avendpKelag o oplopéva UIKPOOPETTIKA
ouoTatikd ota madid kat Toug epnoug, kabwg dev
pImopei va KaAUPeL To 0UVOAO Twv auénpévwy dlatpo-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

PIKWV ATTAITHOEWY TOUC. AUTO prtopei va €xel coBapé,
MOKPOTIPOBECIEC CUVETTELEC, IOIAITEPA EPOTOV N E10C-
ywyn ¢ vegan S1atpo@rig yivel oTnv mpwipn matdikn
NAIKia, TTou amoTeAe( pia mepiodo TOAL oNUAVTIKA Yia
™V avénon Twv madlwv Kat TNV avamtuén Tou VEUPIKOU
TOUC OUOTHMATOC, Opwe Kal o€ PeyaAUTEPEG NAIKIES
napatnpeitat avénuévn mbavotnta epgavionc diatpo-
PIKWV eENeiPewv. Na v mpdANYN Twv SlIATPOPIKWY
QAVETTAPKEIWY KAl TWV CUVETTEIWV TOUC, KABWE Kal Tou
KIvOUVOU HEANOVTIKNC EPPAviong Slatpo@ikwy dlata-
POXWV, ATTAITEITAL CUCTNUATIK TTapakoAoLOnon NG
SlatpoPIkAC TPOANYNC TWV Tadwv Kal Twv e@riwv. H
AWN cuumAnpwudTwy Prrapivng B12 kat D Bswpeitat
amapaitnTn, EVW TTPEMEL va e€eTAlETAI KATA TIEPITITWON
n xoprynon Kat GAAWV GUUIMANPWUATWY SIATPOPRG.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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AIATPOOIKOI KINAYNOI 2 E MAIATA ME IXTOPIKO TPOOIKHX AAAEPTTAY

Awthia BactAomouAou

KAwvikrj Alaitodéyog-AiatpopoAdyog, Yuxordyog, PhD, RD, Emotnuovikri Suvepydtne tne MNaidiatpiki Movadag
Fondazione IRCCS Ca’ Granda Ospedale Maggiore Policlinico, MiXdvo, ltaAia

H Siatpo@ri Katd tn Bee@Ikn Kat vnmmakr nAIKia pmopei
Va EMTNEEACEL TNV UYEIa Kal TNV TTPOANYN acBevelwv o
OAn ™ Siapketa TN {wne. H eloaywyn otepewv Eekiva
OTav TO UNTPIKO YAAa 1} To BPePIKO YAAA CUUTIANPW-
VETAL Ao AANA TPOPIUA Kal TTOTA, EKIVWVTAC ammd Tn
Bpepikn nAkia kal cuveyiCovTag péxpL TNV NAkia Twv 24
pNvWv. Métpla atolyeia umoSnAwvouy 0Tt §ev UTTAPXEL
oxéon PeTa&l TNG nAIkiag oTnv omoia &ekiva yla mpwTn
@OPA N CUMTTANPWUATIKA GiTIoN KAl Tou KIvOUvVou -
@avIong TPOo@IKAC aAepyiag, atomkng Sepuatitidag/
ekCéparog i maidikou doBpatoc. Mpoopata dedopéva,
avVAAOYA WE TO TPOPIUO, UTTOSNAWVOULV OTI N El0aywYn
OA\EPYLOYOVWVY TPOPWV TOV TIPWTO XpOovo NG (wrig

Hellenic J Nutr Diet 2023, 15(1 Suppl)

(petd amd Toug 4 prvec) dev auvavel Tov kivduvo Tpo-
PIKNC aAAepyiag kat atomikig Seppatitidac/ek(EpaToc,
OANG YrmopEl va amoTpEPel TNV AAAEPYIA OTA QLOTIKIA
KOl 0Ta avyd. Agv UTTAPXOUV OPKETA OTOIXEia yia va
npoodloploTei n oxéon HeETa&L TN TOIKIANOUOPYiag
N¢ S1aTpoPri¢ i TV SIATPOPIKWV TTIPOTUTTWY KAl TNG
ATOTTIKAG VOOOU. ATTAITEITAL TIEPAITEPW EPELVA YIA TNV
QVTIYETWITION KEVWV KAl TIEPIOPICUWY OTA OTOLXE(a
yla TNV €16AyWYH OTEPEWV KAl TNV ATOTIKR VOO0, CU-
pmepAapBavopévng TnG £pEuvAg OV XPNOIUOTIOLE!
£ykupa Kat a&lomota SlayvwoTIKA HETPa Kat AapBavel
untéyYn BaoikoU CUYXUTIKOUG TAPAYOVTEG Kal miBavr
avtiotpon artiotnTa.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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AZIOAOTHZH AXQAAEIAY NEQN MPQTEINON AMO THN EYPQMAIKH APXH
A>OQAAEIAZ TPOOIMON (EFSA): TAZEIZ KAl MEAAONTIKES MPOKAHZEIX

EpproAaog BepBépng

Scientific Officer, Nutrition & Food Innovation Unit, EFSA (Emotnuovikég Ymevbuvog otn povada Alatpopric

& Kawotouiag Tpopiuwv, EFSA)

KolvwVIKOOIKOVOUIKOI, UYELOVOUIKOI Kal TIEpIBaNAOVTL-
Kol MpoBAnuaTiopoi auéAavouv cuveXwE TNV avaykn
yla aA\ay£c otov aypoSlatpoPIKo Touéa, Snulovpyw-
VTG TIC CUVONKEC YIA TNV EUPAVION VEWV TPOPIWV.
H auvéavopuevn guaicOntomoinon Twv MOAMTWY 660V
a@opd tnVv eunuepia Twv {WWV, TO KOVWVIKO evlla-
@EpoV yla Blwolueg S1aTPOPIKEC EMAOYEC, KABWC Kal
ol emoTtnpovikéG e€eNifelc otov Topéa épeuvag Kal
avantuéng TPoPipwy, odnyouv oTnNV EUPAVION VEWV
TINYWV MPWTEIVNG (M.X. EVTOUQ, GUKN, TTPOIOVTA KUTTA-
POKAANIEPYELAG) Kal oTnV avadlapdpewon TG XProng
Twv &N urtapxouowv (T.X. PUTA, LUKNTEC).

>tnv Evpwmnaikn ‘Evwon (EE), opiopéva and auvtd ta
TPO@IUA EUTTITITOUV OTNV KATNYOPIA «<VEOPAVWV TPO-
@ipwv». Baoel vouoBeoiag, n ac@AaAeld Toug mpémel
va a&loloynOsi amo tnv Eupwmaikn Apxr) Ac@Aaielag
Tpogipwv (EFSA) mpotou eykpiBolv yia Katavailwon

Hellenic J Nutr Diet 2023, 15(1 Suppl)

otnv EE. H EFSA evtomiCel kai xapaktnpilel mBavoug
KiveUVOoU¢ TTou UITopei va cuvdéovTal e TNV KaTavaiw-
on TWV VEWV aUTWV TPOPIiHWV Kal, héow a&loAdynong
€kBeonc, xapaktnpifel TNV eMKIVOUVOTNTA TTOU UTTOPEL
va €XEL N KATAVAAWOoH ToUG yla TV avBpwrivn vyeia.
Aedopéva oxeTika Pe Tn ouvBeon, Tn dladikacia ma-
paywyngc, Tn Statpo@ikn a&ia, To TOEIKOAOYIKO TTPO®IA
Kat Tpo@ik aAepyloyéveonc Aapdvovtal umdyn katd
NV aloAdynon acPANELQ AUTWV TWV TIPOIOVTWV.

H &iadikacia aflohdéynong Ba e€nynbei péow ouyke-
Kplévwy mmapadelypudtwy, evw Ba mapouclaoctouv
Ol TAOEIG TTOU TTAPATNPOUVTAL OTOV XWPO TWV VEWV
TIPWTEIVWV TToV LioTavtal alohdynon amo tnv EFSA.
Tautdxpova, Ba e§nynBei mw¢ n afloAdynon tng acea-
AElOC TWV VEOPAVWY TPOPiwy aré Tnv EFSA cupaiAel
OTNV EVOWUATWON VEWV TTNYWV TIPWTEIVNG 0TO UTIAPXOV
aypodlatpo@Iko cuotnua tng EE.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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[TAPATONTE2 TOY TPOTMOY ZQH> KAITIOIOTHTA ZQHX.

>E A2OENEIX ME KAPKINO

NikoAétta Bidpa

Aartoddyoc-AlatpopoAdyog, Science Manager, Yakult Europe, Almere, the Netherlands

H didyvwon Tou kapkivou duvntikd aAalet tnv {wn
Twv acBevwv. Tautoxpova Opw amoTeAel kat pia‘'Sida-
KTIKA oTtyur}’ 6mmou ol acBeveic autoi gaivetal va gival
1dlaitepa KivnTomoinuévol va KAvouv aANayéC oTov
TPoOMo {WNG TOUG,0l OTToiEC €x0oUuV emidpacn Kal otn
oxeti{dpevn pe TnVv vyeia moldtnTa {wng Toug (XYMNZ).
EvOeIKTIKA, 0TNV mpoonTikA peAéTn kodptng UroLife
o€ 1029 OMavdouc aoBeveic pe pn S1NONTIKO KapKivo
™G oupodoxou KUOTNGa&loAoyroape Tn SlaxPoviKh
OUOXETION TNG CUPPOPPWONG 0TI CUCTACELG TOU TPO-
mou {wn¢ kat ¢ X YTZ. H BaBuoloyia Tou tpdémou {wii¢
untoAoyioTnke He Baon Tig cuoTdoelg Tou MayKoouIou
Tapeiov Epeguvag yia tov Kapkivo/Apepikavikou lvoti-
Toutou Epeuvag yia tov Kapkivo (WCRF/AICR) 2018,
mou gotidlouv oTn Slatpo@n, Tov deiktn palac cwpa-
T0¢ (AMZ) kat tn owpatikn Spaoctnpldtnta. Bpébnke oTi
ol aoBeveic eixav péon Badbuoloyia mpookdAANoNG OTIG
ovoTdoelc 3.3 (eUpog 0-7),n omoia mapépelve otabepn

Hellenic J Nutr Diet 2023, 15(1 Suppl)

£w¢ Kal 15 priveg peta ™ Siayvwaon, aAld mapatnpen-
Onkav HETABOAEC OTN CUUUOPPWON OTIC ETMIPIEPOUG
ouoTdoel. Ot peyahuTtepeg alayég Tou Tpomou (WG
agopoucav otnVv TPOoANYPn KOKKIVOU Kpéatog (-96
yp/eBOopdda), omwe €xel Bpebdei kat ae AAoUG TUTTOUG
KAPKivou,kal oTnv KAaTavaAwaon @eoUTwy Kl AXaVIKWY
(-38yp/efdopada). H peyalitepn cuPHOPPWON OTIG
OUGCTAOELG TTOU apOopovcav O€ GUOLIoAoYLIkO AMZ, oTn
owpaTtik 6pacTnEIoTNTA AANA Kal OTIC SIOTPOPIKES
OUOTAOEIC OXETIOTNKE e UPNASTEPEC BaBpoNoYieC OTIC
TIEPIOCOTEPEC TTAPAUETPOUS TNG X YTIZ. H cuppdpewon
o€ kdOe mpdoBetn cvotaon WCRF/AICR ouvdéBnke
ME KAAUTEPN OUVOAIKA TToldTNTA {WNC, CWUATIKY, Kal
KOWWVIKH AEITOUPYIKOTNTA Kal AtlyoTepn KOTTwon. Ta
Sedopéva autd katadelkvuouv,ueTall AAAwWY, TNV
avaykn éykalpwv mapepaoswv tpémou {wrig ol oToieg
MITOPOUV VA EMPEPOLV ONUAVTIKA ATTOTEAECUATA OTNV
mootnta (WAG.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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YTIEP-EME=EPTAXMENA TPOOIMA & AIATPOOIKH MOIOTHTA:
Ol ANATKE 2E AEAOMENA TTATH XAPA=H MOAITIKON TPOOIMON

Avtwvng BAacoomoulog

Emaotnuovikég Suvepydtng lewmovikd Mavemotriuio ABnvwv & latpikr) SxoAn lNavemotriuio MNaokwbBng

H diatpo@ikn mpdoAnyn Tou clyxpovou avBpwmou
amoteAeital Katd Kuplo Adyo and CUCKELAOUEVA TPO-
QA ] TPOPIUA TTou TTapackeudalovTtal EKTOC OTIl-
TI0U. Me ta emdnpioloyikd Sedopéva va cuvnyopouv
untép NG UMaPENG BETIKAG CUOXETIONG HETAEL TNG
KATavAAwong UTEP-eme&epyaoévwy TPOQIHwWY Kal
voonpPoTNTag, €ival onUavTiko va SlepeuvnBoulv mo-
AITIKEC TpOipwy TTou Ba BonBoUv Tou¢ KATAVAAWTEC
TTPOC LYIEIVOTEPEC SIATPOPIKEC TIOAITIKEC. Av Kal T
TPOPIUA auTd cuxvd mapouctdlovtal oav €va ouol-
OYEVEC OUVOAO, OTNV TIPAYHATIKOTNTA amoTe ouvTal
amo 1o aBpolopa TOAWY SIAPOPETIKWY KATNYOPLWV
TPOYipwWV, PE S1aPOPETIKN cuoTaon Kal SIAPOPETIKO

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Babuo enefepyaociac. Me tn xprion Baccwv dedopé-
VWV EMWVUPWVY CUCKEUAOUEVWY TPOPIPWV gipaoTe
oeg Béon va digpeuvvrooupe og BaBo¢ tn cuvdeon
¢ ene€epyaciag TPOPIUWY HE TN SIATPOPIKN TOUG
ovuotaon aA\d mBavwe va avakaAUPoupe Kal Keva
otnv Slatpo@Ikr afloAdynon OTIwWGE AuTr EKTEAEITAL O
EMONUIONOYIKEG PENETEG. Ol OUYXPOVEG AUTEC BATELS
Sedopévwy gival avamdomaoto KOUUATI 0€ SPACEIS
Slatpopric akpifeiac, otnv avalntnon eVaAAKTIKWY
SlaTPOPIKWVY TTPOTACEWVY ATIO TOUG KATAVAOAWTEC AANA
KUPLOTEPA €ival 0 akpoywviaiog AiBog aTov oxedlacuo
TIOAITIKWV TPOQIUWV UE EUPAC O TTONITIKEG ETTION-
pavong Tpoipwy e Bdon tn dlatpo@ikn Toug agia.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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MEXOTEIAKOZ TPOMNOZ ZOHY: AEAOMENATIATA OOEAH
TOY MEXOTEIAKOY MONTEAQY (> OAIZTIKH TTAPEMBAXH

MixanA lewpyoUAng

PhD, Emotnuovikés Suvepydtne, Turiua Emotriunc Alaitodoyiag-Aiatpo@ric, Xapokorneio [Tavemaotriuio

H vio8¢tnon uiag icoppomnuévng diattag amoteAei
akpoywvlaio Aiyo yia tnv e€ac@diion kat dlatripnon
Mlag KaAAg vyeiag. Qotdoo, 1o yeyovog oTl Slago-
PEC ANNEC OUVNOEIEC, CUUTTEPIPOPEC KAl TIPAKTIKEC
ouoxetiovtal oNUAVTIKA UE TNV UYEia Kal Tn vOoo,
avaSEIKVUEL TNV avAyKN Y1 LA TIEPIOCOTEPO OAICTIKH
TTPOCEyYIon Tou TpoTou {wr¢. ZTO TTAAICLO AUTO, TTAPOTI
n Meooyelakn diarta (MA) amotelei éva anmd ta mo
KOAA HEAETNEVA SIATPOPIKA TTPOTUTIA E TTOALAPIOUA
o@éAn vyeiag, o 2011 dnuoacielTnKe N Mupapida tou
MeooyelakoU tpomou (wn¢ (MTZ), n omoia avTtikaté-
oTNoE TNV maAaldtepn mupapida te MA, pe okomd va
TOVIOEL TOV OMOTIKO XAPAKTHPA TOU lOOPPOTINUEVOU
Tpomou (WS Twv Aadwv TnG Meooyeiou. MNépa and ™
BéATioTn ouxvéTNTa KATAVAAWONG TPOPIUWY Kal TTo-
TWV, 0 MTZ mephapavel kat AANEC TApaAPETPOUE, Ol
oT1oieC OUVOAIKA SlapopPWVoLV éva cuvovBUAEuua
TTPAKTIKWV UE 0@ENN Tépa amd autd tng MA. Ze autég

Hellenic J Nutr Diet 2023, 15(1 Suppl)

OUYKATOAEYOVTAl N TAKTIKNA CWHATIKA 6paoTnplotnTq,
N EMAPKNG avAmauong, n EmMAoyr EMOXIKWY, EAAXIoTA
eneepyaopévwy, TapadoCIaKWY Kal TOTIKWY TPO-
@ipwy, N evepyr] CUUUETOXH OE YOOTPOVOLIKEG Spa-
oTNEIOTNTECG, N €VVOld TOU METPOU Kal TNG AITOTNTAG
OTIC KATAVAAIOKOUEVEC MEPISEC paynTOU, Kal N évvola
TNG KOWVWVIKOTNTAG Kal TNG EEWOTPEPELAG KATA TN
SIAPKEIN TWV YEVPATWY Kal TNG Aoknonc. Av Kal o
akpIBng oplopdg tou MTZ mapapével utto diepelvnon,
Kal TapdAANAa n amoTiunor Tou amoteAei MPOKANoN
AOYW ENEWPNC EIBIKWV KAt EYKUPWV EPYANEIWY, TTPWILA
Sebopéva amod emONUIONOYIKEG MENETEC KAl KAIVIKEC
OoKIHEG avadelkvuouv ta TOANATIAA 0@EAN vyeiag
TOU, TA oToia HAAIoTA €ival TTIO 1oXUPA O€ OXEON HE
TA HEMOVWHEVA OPENN TWV ETTIMEPOUC CUVICTWOWV
Tou, Kal avadelkviouy Tnv aia Tou w¢ éva ONOTIKO
povTélo mapéuBaong yia tnv mpoAnyn kat dlaxeipion
XPOVIWV VOO UATWV.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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MEXOTEIAKOZ TPOMNOZ ZOHY: AEAOMENATIATA OOEAH
TOY MEXOTEIAKOY MONTEAQY (> OAIZTIKH TTAPEMBAXH

Aplotéa Mkio&apn

Errikoupn KaBnyntpia Turijua Emotriung Alatpo@nic kat Aiaitooyiag, 2yoAr Emotnuwy Yyeiag, MNavemotiuio

[MeAomowvrioou (MA.MTEA.)

Ta televTaia Xpovia, TG00 Ol EMOTHOVEG OCO Kal ol
KATAVOAWTEG, £xouv au&avopevo evolagépov yla Ta
(PUOIKA TTPOIOVTA [IE OKOTIO TNV TPOANYN Kal Bepareia
acBevelwv xwpic mapevépyele. H MaoTixa Xiou (MX)
givatl éva @uUOoIKO TTPoidv TNG Aekdvng TG Meooyeiou
ME gupeia xprion otn payelptkr, {axapomAaoTIKN,
Blounxavia tpo@ipwy, @apuakoflopnxavia, Kabwg
Kal otnVv KoopntoAoyia. Mpdkertal yia pia pntivwdng
ouaia mou e§€pxeTal amo Tov Kopuod Kal ta KAadid Tou
MaoTtixopopou Zxivou i paotixddevdpou. H MX kal-
AlEpyEiTal ATTOKAEIOTIKA OTO VOTIO TUR A TOU vNoLoU
NG Xiou (MaoTixoxwpla), EVW n mapaywyr Kat GUYKo-
dn TNC yivetal katd Toug priveg lovvio-ZentéuPplo.
Aebopéva amd in vitro meipduata Kat HeENETEC 0€ (WIKA
npétuna mpoadidouv otnv MX kat oto albéplo €Aalo,
«MAOTIXENALO», TTOAVAPIOUEG WPENESG dPATEIC Yia
TNV vyeia cupmnephapPavopévng Tne avtioeldwrli-
KAG, avTIPAEYHOVWOOUG Kal avTI-KAPKIVIKNAG Opdong.
S 0PQWVA E TA ATTOTEAEOUATA ATTO KAIVIKEC SOKIUEC OE

Hellenic J Nutr Diet 2023, 15(1 Suppl)

avBpwToug, N amd Tou OTOUATOC TPOCANYN TNEMX N
ToU paoTixehaiou BeATiwvel KAIVIKOUG Kal BloxnuikoUg
Seikteg mou oxetiCovrtal pe kapdlayyelakéd kivduvo,
KEVTPIKA MaxvoapkKia Kal HeETABOAIKEG SlaTtapayéc,
onwc givat n un aAkooAIki Mmwdn 61riénon tou AmaTog
Kal To peTaBoAikd cuvdpopo. Emmpdobeta, n xprion
¢ MX w¢ oupminpwpatog SlaTpo®ng gaivetal va
pewwvel SeikTeC pAeypovnG og aoBeveig pe 1dlomadn
@Aeyuovwdn vooruata tou evtépou. H Beitiwon g
mrolétnTag (WG Twv acBevwv amoTeNEl ONUAVTIKO
eUpNUA TWV TTAPATIAVW PEAETWV. Ol EpEVVNTEC OU-
YKAivouv 011 Ta 0@€AN TG MX mpoodidovtal 0TI loXu-
PEC avTIOEEIOWTIKEC KAl AVTIPAEYUOVWOEIC IO10TNTEC
TOU TIPOIOVTOC AOYW TNG TTAOUOIAG CUCTACNG TOU OF
BlodpaoTikd cuoTtaTikd, Kupiwg oe Tepmevoeldn. Ta
TelevTaia, gaivetal va mapeuPfaivouv og Hoplakoug
pNXaviopoug untoatnpifovtag 1600 TN mpdAnyn éco
Kal TN dlaxeiplon voonuatwv.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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Alartodéyog-Aiatpopoldyoc, MSc KAwvikr Aiatpoeri & Alatapaxég [oéoAnyng Tpogric

Eioal moAU KovTd 0TO va OAOKANPWOEIG TIC OTTOUOEC

oou;

Tote oiyoupa Blwvelg To dyxog ToU amogoitou.

+ TiakoAouBsi petd;

+ MMolog €ival 0 cwoToc SPOUOC yia oéva;

« Tiva emAgEelg;

« Na ouveyioelg o€ PeTaMTUXIOKO; 2€ SIOOKTOPIKO;

+ Na peiveic otnv ENAGSq;

+ Na @Uyelc oto e€wTePIKO;

+ Na epyaoteic wg eAeVBepOC emayyeApATIOC

+ Na oTteilelc Bloypa@ikd o€ 61010 SIAITOAOYIKO Ypa-
@eio &pelg;

+ Na kdvelg ouvedpieg kat' oikwv i HATTWC S1adIKTUL-
OKEG;

+ Na gpyaoteic otn Blopnyavia 1po@iuwy;

+ Na mag oe voookopeia; Na EeKIVAOELG TNV EVAOXO-
Anon ue ta social media;

+ YTApXEL QVTAYWVIOHOG;

« Ol olkovoikéC amohaféc Oa gival KahEg

Hellenic J Nutr Diet 2023, 15(1 Suppl)

+ MATWC va SWOEIG KATATAKTAPIES YIA TN OXOAR TTOU
NBeAeG;
+ Kai tote ot aMol 11 6a ouy;
AUTEG gival HOVO PEPLKEG amO TIG OKEWELG TTOU KaTa-
kKAUCouv évav anogolto AlaitoAéyo. Eival amohitwe
AOYIKO va TIG EXEIG KL €0V
Apxikd Ba oulNTHOOUE OAEG TIG TIPOOTITIKEG TIOU UTTO-
PEIC va £XEIC OAOKANPWVOVTAC TIC OTIOUSEC OOV Kal 0TN
OULVExEld Ba Toviooupe TG OTL Kal va eMAEEELS gival
poévo n apxry. Mmopeic va SoKINAcEel O0EC EMAOYEC
TMOTEVEIC OTI 00U TAlPLAlouv Kal va aANAEeIC 6OEC po-
P£G BENEIC YyVWUN YO TO TL OOV TAIPLALEL TTEPLIOTOTEPO.
Na Bupdoal ot1 eical AvBpwmog pe mMpoANUATIoUOUE
Kal avnouyieg. Onote gival Aoyikd va aAalouv kat ol
emOupiec oou avd ta xpovia. Aev uTTdpxel CWOTA A
AaBo¢ améaon kat Sev gical 6évTpo va PEVEIS ia {wi
oto ib1o onpeio. Mmopeic va PeTakiveioal.
‘Ooo neploodTEPO PAXVELS TL 00U TalPLAlel KAAUTEPQ,
TOOO MO Giyoupo givatl 6t Ba To PpeElC.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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EQAPMOTEZ - OMIKON TEXNOAOTIQN 2THN EZATOMIKEYMENH AIAXEIPIZH
AIATPOOO-EZAPTOMENON NOXHMATON

KaAAiénn Nkovokou

GENOSOPHY IKE, Eraipeia-texvoBAaotoc tou EQvikoU kat KarmodiotpliakoU lavemotnuiou ABnvwy,
Epyaotripio Biodoyiag, latpikn 2xoAr tou EGvikoU kai KamodiotpiakoU [lavemotnuiov ABnvav (EKTTA)

H katatyloTikr Tpood0¢ 0TOV TOPE TWV TEXVOAOYLWY
OMIKAG emavamnpoodlopilel To Tomio TNG LYEiag, TPOo-
Sidovtag Kupiapxo poAo otnv POPAeYN Kat TPOANYN
XPOVIWV VOONUATWY UE HEYAAN EMIMTWON oTov TANBu-
OUO. H eVOWATWOoN YEVETIKWY, HETAYOVISIWUATIKWY,
OVOOOMOYIKWY, PAIVOTUTTIKWVY Kal Blo-kKAvikwv dedo-
Mévwv vyeiag emtpémnel Tov mPoodloplopd Tou Babuol
nmpodlabeonc os MaBAOELG OTIWG N TAXUCAPKIA, O COK-
xapwong dafrtng, n uméptaon, ot SucAumdalpieg Kat
Ta Kapdlayyelakd, kat SuvatdTnTeG EEATOMIKEVUEVWV
napeuPdoswv datpoeng Kal Tpémou (WG yla TNV
mPOANYN kat tn Slaxeipion Toug.

AvTAwvTag amd TIC EMOTNUOVIKEG e€NiEELC, N TTapou-
oiaon emkevtpwvetal otov Bpapevpévo amo to EKMNA

Hellenic J Nutr Diet 2023, 15(1 Suppl)

aAy6p18puo GENOSOPHY pe Suvatotnta ouykepacpoU
Kal avaAuong: a) YEVETIKAG TAnpogopiac amd >750.000
TIOAULIOPPICHIOUC, B) CWHUATOUETPIKWV-QAIVOTUTIIKWY
Sedopévwy Kat y) Blo-kAvikwv dedopévwy kKdbe ato-
pou. O akyopiBpuoc GENOSOPHY umoloyilel tn yeve-
TIKA TPod1dbeon oe Slatpo@o-e€aPTWHEVA VOO UaTA
Kal oUVOETEL KATEUBUVOEIC Yla TNV EEATOUIKEUUEVN
Slaxeipion Toug péow NG SLATPOPRG KAl ACKNONG.
©a culnTNBoULV emioNng T ATTOTEAEGHATA TIIAOTIKWV
KAVIKWV HEAETWV TTOL avadelkvUouv TV avwTtepOTNTA
TWV £EATOMIKEVPEVWY SlaITOAOYIWY TNG TTAATPOPUAG
GENOSOPHY o1n S1axeipion Tou cwpatikou dpoug
Kal TN BeAtiwon peTafolikwv SeIKTWY, O OXEoN UE
ouuBaTIkéC SlOTPOPIKEG TTAPEUPAOTELC.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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O POAOX THX MPOTEINHE S THN AMOKATAXTAYH

THY. AXKHZIOTENOYY. MYIKHS. BAABHX

Anpntplog Apayaviéng
Enikoupog Kabnyntric TE®.A.A. [avemotnuiov Osooaliag

Metd amé acuvrBiotn doknon, Aoknon ToU EUmepL-
€xEl EKKEVTPEC UUIKEC OUOTIAOELS, UPNANG évTaong
MeYAAng S1apKelag oKNoN TTPOKAAEITAL AOKNOLOYEVAC
MUTKA BAGPN oTIg pUiKEG iveg. H BAABN autn xapa-
Ktnpiletal amd anmnwAgld TNG AEITOUPYIKOTNTAC TOU
ML6¢ e€artiag TG aANOIWONG TNG APXITEKTOVIKAG TOU
SOUAC Kal Tou ocuoThpatog Siéyepong -cuomaonc. Ta
KUPla CUUTITWHATA TTOU TN cuvodelouy givatl n dnui-
oupyia oldripatog, kabuotepnuévn EUPAVION HUTKOU
TIOVOU, TIEPLIOPIOMOC TOU €UPOUG Kivnong Kal peiwon
NG IKavoTnTag mapaywyng Suvaune. Avaloya e To
péyeBoc TNG HUIKNE PAARNC, n Siadikacia emoUAwong
Kal emavadopnong Tou HUikou 1oTol Kat i e€AAePn
TWV CUUNTWHATWY UTTopEi va SlapkEoEl amd WPEG
MEXPL Kal NUEPEC. TO XPOVIKO autd S1AcTNHA CUUTTI-
TITEL UE TO XPOVOSIAYpAUUa PEiWwONG KAl EMAVAPOPAS
¢ IkavotnTac abAntikrig andédoong. H Sdtatpo@ikn

Hellenic J Nutr Diet 2023, 15(1 Suppl)

MPOCANYN MPWTEIVNCS, AOYW TNG AMOTEAECUATIKOTNTAC
TNC OTNV TTPOAYWYN TN HUTKAC MPpwTEivoouvBeonc
éxel e€eTaoTel we pia dlatpo@ikn Tapéupaocn Ue oTo-
X0 TNV emtdxuvon tn¢ diadikaciag amokatdotaong
TNG AEITOUPYIKOTNTAG TOU HUOG KAl KAT' €MEKTACN
™G aBANTIKAG amodoong. ZUYKeKPIPEVA, N Xopnyn-
on dlapopeTIKwY €16WV MPWTEIVNG, OTTWCE TTPWTEIVN
opoU yahaktog, kalgivn, ooylag K.a., o€ SIAQOPETIKEC
Soaooloyiec kal émerta amd S1aPopPETIKA TTPWTOKOAAA
AoKnoNg éxel peAeTnOei. Av Kal TapatneEital HEYAAN
METAPANTOTNTA OTa amoTeAéopaTA LETAEY TWV UEAETWV
Ta Slabéoipa dedopéva ummodeikviouy OTI SIaTPOPIKA
npdoAnyYn MPWTEIVNG UMopEl va TEPLOPIioEl TN Peiwon
NG IKavOTNTA Tapaywyng Suvaung Kai t¢ abAnTIKAG
anmédoonc katd tn S1dpkela TN amokatdoTaong anod
gia mpomovnTIKA povada 1y évav aywva.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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H A=IATON QMETA-3 AITTAPQN O=EQN 2 THN NPOAHWYH KA ANTIMETQMIZH

TH2 AOHPO2LKAHPQ2HX.

Evayyelia ZBivt{ouv

BioAdyoc, Ph.D,, Emotnuovikri Suvepydtnc Epyaatnpiou ®apuakoloyiag, Turiua latpikng, MNavemotriuio MNatpwv, ldtpa

To 2017, mepimou 17,8 ekatoupvpla Odvatol anodoin-
Kav o€ KapSlayyelakd voorjuata, aplOuoc mou avapé-
vetalva Eemepdoel Ta 22,2 ekatoupupla éwg 1o 2030. Ot
otative¢ Stadpapatifouv KaBoPIoTIKO PONO OTN UEiwoN
TOoU KapdlayyelakoU KivOUVoU OTNV TIPWTOYEVH Kal
otn deutepoyevh MPOANYN Kal CUVICTWVTAL OLOPWVA
amd Siebveic kateubuvTrpleC YpaUMES. QOTOCO, évag
ONUAVTIKOC UTTOAEIMTOPEVOC KapSIayYEIaKOC KivOuvog
pmopei va mapapeivel mapd tn Bepamneia peiwong twv
emméSwv TN LDL-C. MoAudp1Bueg peréteg £xouv Oeiel
Mla ave&dptnTn Kal PAIVORIEVIKA AITIOAOYIKH OX€on
METAEL TWV CUYKEVTPWOEWV TPIYAUKEPISIWY Kal Tou
UTTOAELTTOEVOU KapdlayyelakoU KivoUvou. Tn SekeTia
Tou '70 emdnuioloyikéC peéteg o pothavdolg Inuit
£dettav 6T1 To IxOUEAalo N Ta WEYa-3 TTOAUAKOPEDTA
Aimapd o€€a ATav onUAvVTIKA yia TV TPOANYN TS abn-
PWMATIKAC vooou. Ol mapaTtnpenoElg autég odriynoav
0€ TOMEC HEYANNG KAIOKAC ETTIONUIOAOYIKEG LENETEC
ME okoTTO va avadelxBei 0 eVEPYETIKOC pONOC TV w-3
Aimapwv o&éwv otnv MPOANYN Twv KapSlayyEIOKWY

Hellenic J Nutr Diet 2023, 15(1 Suppl)

mabrioewv. Katd tn S1dpKela Twv TeAeuTaiwy 50 eTwV
€xouv avamntuxOei kat SOKIHAOTEl O€ KAIVIKEC LENETEG
QPKETA OKEVACHATA W-3 AITTAPWY 0EEWV LIE OTOXO TNV
Bepameia Tng unepAimdatpiac. Ao w-3 Mimapd oééa, To
€lkooameVTavoiko o&u (EPA) kat To eikootbuaséavoiko
08U (DHA) éxel SeixBei 6T1 pewvouy ta emimeda Twv
TPLYAUKEPLSIWY TOU TTAAOUATOC aAAd OXL Kal TOV Kap-
Slayyelako Kivouvo. Ze SoKIUES TTOU XpnoloTToINONKE
1o icosapent ethyl (IPE), évag ailBuleotépag Tou EPA,
Pavnke 6Tl n Xopriynon tou odriynoe o€ peiwon Tou
KaPSLaYYEIAKOU KIVOUVOU LIE TAUTOXPOVEG EVEPYETIKEC
emOPACEIC 0TO OEEIBWTIKO OTPEC, OTNV PAEYHOVH Kal
otnv otabepdTnTa TNS ABNPWHATIKAC MAdkac. Map’
OTL 0 MAAPNG UNXAVICHOC, HECW TOU OTToiou Ta W-3
Ammapd o€€a aoKoUV TIC EVEPYETIKEG OPATELC TOUC TNV
avBpwrivn @ualoloyia, dev gival TAAPWC YVWOTOG, N
XPrion TOUC CUUTANPWATIKA 0TN Bepareia e oTaTiveS
@aivetal otI umopei va odnyroel 0€ CNUAVTIKA HEiwan
Tou KapdiayyelakoL Kivouvou.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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KAINIKH EZETAXH EXTIAXMENH 2TH AIATPOOH

Fewpylog Kahomntag
[aotpevtepoAdyog, [ITNO AXETA

KaBnpepivd yivetat 6Ao kat ouxvoTtepa Xprion Twv dpwv
onwc¢ duaBpeyia, kaxeia, capkomevia 0TV KAVIKN
TTPAKTIKN. AeSopéva amo PeNETEC Exouv Deiel 0TI évag
OTOUG TPELIG VOONAEVOEVOUG TTACKEL Ao uToBpeia,
TTAPOAA AUTA HOVO TO 3% AUTWV SlaYLYVWOKETAL £YKal-
pa. H KAwvikny e€étaon eotiacpévn otn Alatpoer) (KEEA)
pmopeiva BonBroel otnv dueon kat éykatpn Siayvwon
¢ unoBpePiac. H KEEA gival faciké cuotatikd piag

Hellenic J Nutr Diet 2023, 15(1 Suppl)

owotng datpopng a&lohdynonc. Mévte Baotkég ma-
pauetpol e€etdlovtal: n anwAela umodoplou Aimoug,
n anwA&la pUiknAg padag, n umapén odAPaAToC, n éN-
AEIPN UIKPOOPEMTIKWY CUCTATIKWY KAl N AEITOUPYIKN
katdotaon tou acBevouc. H éykaipn Sidyvwon tng
YnoBpeyiac sivat ISlaitepa onuavtiki Adyw twv duvn-
TIKA AVACSTPEPIUWY OXETI(OUEVWV UE AUTH OPVNTIKWVY
EMMTWOEWV OTNV éKPBaon Twv acBevwv.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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A=IONOIHXH MAPAAOXIAKQN TINAKON 2 Y2 TAYH> TPOOIMON
2E AOTIXMIKA ATATPOOIKHY. A=IOAOTHXHX

Avaotaocia Kavé\\ou

KaBnyntpia Aatpo@ric, Turjua Emotriung K TexvoAoyiac Tpoiuwy, Sxor Emotnuwy Tooiuwy, [avemoTiuio AUTIKAG

ATTIKIG

Avapévovtag Tnv oAokArjpwon tn¢ dnpioupyiag Tng
Kolvwv Eupwmaikwv mvAakwv cuvBeong Tpo@ipwy
EUmenu, EFSA, mpaypatomol|OnkKe - pe agoppr tn on-
Hioupyia S1aTPO@IKNG EQAPHOYNS KIVNTOU OTO TTAIGI0
gpeuvnTikoL €pyou- BiBAoypagikn avalriTnon OXeTIKA
ME TIC evOexOUevEC Sl1aBETIEC TTANPOPOPIES TTIVAKWY
oLvBeong TpoPipwv yia tnv EANada. Zkomodg itav va
«eVIoXUBei» n undpyxouaoa emionun Bdon mvakwv (Tpt-
XomouAou, 2007) pe dedopéva. H Bdaon HelTH (Katidi,
2021) mepAapfdavel MAnpo@opieg TNG SIATPOPIKNG
EMONAvVONG TuToTolNpévwy mpoidviwv (branded) 61-
aféoipwv otnv ENAnvikn ayopd. To openfoodfacts (yia
To unohoylopd NOVA, NutriScore) evdexopeva va yivel
mpPoOoBetn Ny} AvtAnong otolxeiwv. Ot AemTopEpPEi¢
éykupec Eévec Pdoelc (McCance & Widdowson - UK) kalt
Tou USDA cupfdM\ouv pe data borrowing, iSiaitepa
OTa armAA TPO@LUA (T1.X. poUTa, Aaxavikd). Mapapével
N éM&IPn TG oUOTACNG TWV TOTTIKWY TIPOTOVTWV Kal
mapadoClaKWV cuVTaywy, OTToU THIVAKEC avaluong
OUYKEKPIUEVWY EAANVIKWY Tpo®iuwy (€idn Tuplov,

Hellenic J Nutr Diet 2023, 15(1 Suppl)

aligiag KAL) 6Mwe Twv Xaoamidou-Kagdtou Kat ve-
otepe¢ dnuooievoelg (Ntetomoulov) Ba pumopovoav
dpaye pebodoloylkd va cuPTANPWoouV Kevd; Amd
TouG Tivakeg ouvBeong Tpoipwy ¢ Kumpou Ba pmo-
poloav va cuprrepIAN@BOoLV emAeypéva €idn. Epguvn-
TIKEC MPOoOTIABELEC Yia Kolvr) EupwTaikr mpocéyyion
pe ouppeToxn TN EANAdag, 6mmwe n Stance4Health
(S4H FCDB) evdéxetal va ouvelopépouv; H kataypa®ry
AYNC cupmAnpwdtTwy dlatpo@ng Bewpeital TAéov
amapaitntn mMnpogopia yia pia minpéotepn diatpo-
@IKN a&loAOyNnonN Kal ol OXETIKEG KaTnyopieg TnG EFSA
(Bdoeitou cuotruatog FoodEX2) éxouv ouvtayBei. MNa
TN OTOXEVUEVN EMIKAlpoToinon NS BAong mMvAaKwyY
oLVBeoNC TPOPiUWY CUUBANOUY SNUOGIEVEVA OTOL-
¥€la yla 1a Tpo@Ipa ou Katavaiwvovtal otnv EAAASq,
onwg amo tnv épeuva «YSpiar. EKTOG Twv EpeUVNTIKWV
TIUAWV, TIPOOQEPEL N AYOPA EPYAAEIN KAl EQAPHIOYEC YIa
ouvtaén SlarroAoyiwv Kal EMOTNOVIKEG SNOCIEVTEIG
Seixvouv eviote Kal TNV eyKupoTNTA TOUC. MITopouv va
a&lomoinBouv apays;

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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ANO TH AIATPOOIKH AIATAPAXH 2THN EMIAOTH TOY ENATTEAMATOX

TOY AIAITOAOTOY

AvOn KapapmeAia

Bsc, TexvoAdyog Tpopiuwvy, Msc, KAvikrig Aiatpo@ric, Bsc (4o £10¢ poitnong) Alatpo®oldyoc-AlaitoAdyog

21a mAaiola TN opIAia pou pe Titho «Amd tn Alatpo-
@IKN Alatapayr otnv MAoOYr TOU EMAYYEALATOC TOU
AlartoAoyou», Ba apnynbw tn SiKr PoU TPOCWTTIKNA
eumelpia amd tn Sidyvwaon Tn¢ Alatpo@ikng Alata-
paxn¢ (Nevpikn Avopeéia), o€ nAikia 15 €Twv Kat T
Beparmeia péxpl Kal TNV glcaywyry pou to 2021 otn
ZxoAn Alatpo@nc kal Alartoloyiag tou Mavemotnpiov
©eooaliag Kal YeVIKOTEPA TNV ATTOQACN TN EMTIAOYNC
ToU emayyéApatog Tou AlaitoAéyou-Alatpogoldyou.
EmmAéov, Ba avapepBw 0To TWCE N ECWTEPIKH OV avd-
YKN ék@paong pe odrjynoav otn cuyypaer] tou Sikou
pou autofioypa@ikou BiAiou kaBw¢ kal Toug Aoyoug
€kO00NC Tou. Oa MIAACW Yla TNV TIPWTN KOV ETTAPH
JE To emdyyeApa Tou AlaitoAdyou aAlAd Kal yla Toug
ONMAVTIKOTEPOUC avOpWITOUC TTOU GUVAVTNOA KATA
n Sidpketa Tou Sikou pou ta&idblov mpog T Beparneia.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Tnv amotuyia el0aywyng Jou Ue TaveAnViEC eEETATEIG
o€ oxohr| Alaitohoyiag, Tnv mapoAa autd OAOKARpwon
TWV omoudwv pou w¢ Texvohdyog Tpogipwy oto TEI
©eooaliag KaBwg Kal TNV amoKTNoN TOU PETATTTUXIOKOU
pou TitAou pe katevBuvon tnv «KAwvIkn Alatpo®r» 0To
AINAE otn ©ooahovikn. Mapda\inia Ba e€lotopriow
TOV TIPOCWTIIKO PoU aywva aAAd Kal Ta KivnTpa 1Tou
pe o8riynoav 1o KovTtd oTnV mpayUaTtornoincn Tou
oTOXO0U, TTou 8V TAV AANOG ATTO TNV ETITUYXN ElCAYW-
Yy MOV (e KaTatakThpleg eEETACEIC) 0T OXOAN TTOU
mévta embupovoa. TéNog, Ba KAeiow TNV OpIAia Hou
MAWVTAC TOOO YIa TN PEXPL TWPA EUTTEIPIA POV WG
@oltiTpla Ataitoloyiag 600 Kat yla HEANOVTIKOUG 0TO-
XOUG Kal OVELPA TToU N iS1a emMBOUpW va TETUXW E TNV
anmékTnon Tou S€UTEPOU TITUXIOU OV KAl TNV ACKNoN
TOU eMayYEAUATOC TOU AlaiTohdyou-Alatpo@oidyou.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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AY2OPEVIA 2XETIZOMENH ME TH NO2O ME OAETMONH KAI KAXE=IA

Ale§avdpa K. Kapaydaiiou

MSc, PhD, AiaitoAéyog — AiatpopoAdyog, Emotnuovikni Zuvepydng, Turnua Emotrhiung AlartoAoyiag-Aatpo@ris,

Xapokorelo [Navemotriuio

Me Bdon TIC MPOCPATEC KATEVOUVTHPIEC YPAMMES TNG
ESPEN (European Society for Clinical Nutrition and
Metabolism) w¢ «duaBpeyia» opiletal n Slatpo@Ikn
KatdoTtaon, n omoia oQeileTal 0TN PEIWEVN TTPOGCANYN
N/Kal amoppoPnon EVEPYELAG I/KAL TTPWTEVWY, 0nyei
o€ dlatapaypévn cUOTACN CWHATOC (LEIWEVN ANTTN
pala), €XEl WG CUVETELA TIEPLOPLOUOUG OTN PUOIKA
Kal TIVEVMATIKE KaTdotaon Kal emnEeAdel TNV KAWVIKA
npdyvwon. X& mepintwon mou n SucBpePia eival cu-
VETTEIA KATTOLOU VOO LATOC, UITOPEl va ouvodeveTal i
oxL amo @Aeypovn. H mapouaia gAeyuovig pmopei va
gival xpovia omnote tibetal n didyvwon kaxeiag i oéeia
Aoyw oéeiag vooou 1 tpavpatoc. H «kaxeia» opiCetal

Hellenic J Nutr Diet 2023, 15(1 Suppl)

WG éva TOAUTIAPAYOVTIKO cUVOPOUO TTOU GUVOEETAL e
TNV UTTOKEIEVN VOO0 Kal Xapaktnpiletal amd anwela
MUIKAG padag pe i xwpic anwAeia Mimwdoug padlac,
ME KUPLO XapaKTNELIOTIKO TNV anwAela Bdpouc. H du-
0BpePia amotelei éva 1Idlaitepa oNUAVTIKO MPOBANUaA
mou emnP&dlel TNV KAVIKA KATACOTACN KAl TTOPEia TNG
vOOoOoU TWV atopwy KabBwe Kat Tnv moldtnta {wn¢ Toug,
EMOUEVWG O £YKAIPOG EVTOTIOUOG TWV ATOUWY TTOU
£xouv SuoBpeia eival amapaitnTog yia Tov oXedlaouo
NG KATAAMNANG S1aTPOPIKAC MapéUPaonc. ZKomoG
NG ElOAYNONG €ival va TTAPEXEL pia OAOKANPpwWHEVN
€lIkOVA TNG UTTApPXOUCAC yvwaong yia tn SucBpeia mou
oxetiCetal pe T véoo Kat tnv Kaye&ia.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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Ale§avdpa K. Kapaydaiiou
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MSc, PhD, AiaitoAéyog-AiatpopoAdyog, Emotnuovikn 2uvepydtng, Tunua Emotiung Alartoloyiag-Aiatpoerig,

Xapokorelo [Navemotriuio

3710 TéAOG TWV TTPOTTUXIAKWY OTTOUSWV £va HEYANO
TMOO0O0TO TEAEIOPOITWY TTPoAnuatifeTal yia to av
Ba TTPETEL VA TIPOXWPNOEL O€ éVa UETATTITUXLAKO TTPO-
ypappa omoudwv yla va dleupuvBolv ol yVWOoELS Kal
0 TPOTIOC OKEYPNE AAAG Kal yia va gival TIo €UKOAN N
ETTAYYEALATIKN ATTOKATACTACN UETA TO TTEPAC AUTWVY
Twv omoudwv. Epdoov emAéyel TO MPOYPAUUA ME-
TAnTUXlakwy omoudwv mou Talplalel KaAUTEpaA ota
evOla@EpovTd Tou KaBevoe/TnG KABeUIAE TPOKUTTTOUV
S1dpopa mpoAuaATa, OTIWE 0 PEYANOC POPTOC EIGIKA
av UTTAPXEL TAPAANNAN aTTacXOANoN, N OLKOVOLIKN

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Slayeipion alAd kal To oTPEC YUpw amod TIC OTTOUSEC.
Yndapxouv S1d@opol TapdyovTeG TTOU UITOPOUV va
o6nyroouv o€ 0TPEC KATA TN SIAPKEIA LETATITUXIOKWY
omoudwy, 6TTw¢ ol LPNAEC TTPOaOOKIEC EMITUXIAC KAL N
TAPANNAN ammacxoAnon Tou Teplopiel Tov Xpdvo yia
MENETN. ZKOTTOC TNC El0AYNONC gival va €ETACEL TOUG
TTAPAYOVTEC TTOU TTUPOSOTOUV TNV EUPAVION TOU OTPEC,
va apoucidoel ta dlabéaipa epguvntikd Sedopéva Kal
va TapEXEL TANPOPOPNON Yia TOUG TPOToUC Slaxeipl-
0ONG TOU OTPEC KATA TN SIAPKEIA TWV HETATITUXIAKWY
omoudwv.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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TINEOTEPO ATO WHO, EUROPEAN COMMISSION & EFSA

lwavva Kovtehé

Alarto)dyoc — MSc Anuéoiac Yyeiag, Turua Mn Metadotikwyv Noonudtwv kat Ailatpo@ric, Yioupyeio Yyeiag

Tig TeleuTaieg SekaeTieg, TOOO 0T XWPA Uag 000 Kal TTa-
YKOOMIWG, Ta XpOVIA PN METASOTIKA vooruata (6mwe Ta
kapdiayyelakd, o cakxapwdng dtafrtng kat Sidpopol
TUTTOL VEOTTACIWV) ATTOTEAOUV TIG KUPLEC alTieg emBa-
puvong tng dnuootag vygiag. MAAIoTa, Ta OTOIXEID TOU
Maykéopiouv Opyaviopou Yyeiag (MOY) ummodeikviouv
ot1 n Eupwmaikn Mepipépela gival n mAéov mAnyeioa, Pe
70 90% Twv Bavatwv va amodidovtal o€ auty, evw éva
MEYANo pépog Tou MANBuGoUL Slafiolv Ta TeheuTaia
XpPovia TN {wrg Toug vooouvTe. Ta ev Adyw voorjuata
oxetiCovtal dpeoa e 4 FactkoUG CUPTTEPLPOPLKOUGE KAl
TPOTIOTIOINCIOUC TTAPAYOVTEC KIVOUVOU: TO KATIVIOUO,
TIC avOuyIEIVEG SlaTPOPIKEC CUVABEIEC, TNV ENAEIYN
QUOIKAC 5paoTnpldTNTAC KAl TNV UMIEPUETPN Katavd-
Awon aAkoOA. AuToi ol TTapAyovTeC ATOTEAOUV TIAEOV TIC
ONMAVTIKOTEPEC TTPOKANOELC YA TIC TIOAITIKEC Snudolag

Hellenic J Nutr Diet 2023, 15(1 Suppl)

vyeiag OAwv Twv Kpatwv T Eupwmnng, pe tv mavon-
pia COVID-19 va avadelkvUel € aKOUA PEYANUTEPO
BaBuo tnv avaykn AMqync Spdoewv yia tn Bektiwon
TwV v Aoyw cuvnBelwv Tou mAnBuopou. EBvikég kat
S1ebveic apyéq yla Tnv mpootacia Tng Snuodotag vyeiag
£XOUV TIPOXWPNOEL 0€ £KO0OT VOUOBETIKWY pUBUIcEWY,
OUOTACEWV Kal 00NYIWV HE 0TOXO TN BeAtiwon Twv
ouvnBelwv SlaTPOoPr¢ Tou EUPWTAIKOU TTANBUGHOU.
TNV Tapouciacn Yivetal mePIANTITIKA avagpopd oTI
OUOTAOCEIG TTOU €xouv ekS00BEl Kal TIC SpACEIC TToU
€xouv An@eBei ta teleuTaia 2 Xpovia ava@opikd he T
Slatpori amo TI¢ apuodieg apxég TnG Eupwmng kat
Kupiwc amd to ZupfoLAlo Tng Evpwmnaikni¢ Evwong,
10 Eupwmaiko Mpageio Tou Maykoéouiou Opyaviopou
Yyeiag (MOY) kattnv Eupwmaikn Apxn yia thv Acpdaieila
Twv Tpogipwv (EFSA).

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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> XEAIAZONTAZ AEITOYPTIKA 2 Y2 TATIKA TPOOIMQON EMIAOYTIZMENA
ME TTPOBIOTIKOY2. MIKPOOPTANIZMOYZ QYTIKHX TMTPOEAEY2XHY
[TATHN YTEIATOY ENTEPOY 2TON 2AKXAPQAH AIABHTH

lwavvng Koupkoutadg

Kabnyntric Epapuoouévng Biotexvoloyiac, Epyaotripio Epaprioouévng MikpoBioloyiag kai Biotexvoloyiag,
Turjua Moptakrig BioAoyiag kai [eveTikric, Anuokpiteio [NavemoTtriuio ©pakng Are€avdpoumoin

Elcaywyn: 2TIG HEPEG HAG TTAPATNPEITAL A CUVEXNG
av&non Tou evlagEPOoVTOC yIa TNV AVATTTUEN VEWV Ael-
TOUPYIKWV CUCTATIKWY TPOPIUWY EUTTAOUTIOUEVWY UE
TIPEBIOTIKEG IVEG 1)/KAL EVEPYETIKOUG HIKPOOPYAVIOUOUG
TToU MPOAyouV TNV UYEid Tou evtépou. Aauavovtag,
emiong, umOYNV OTI TIC TEAEUTAIEC SEKAETIEC, N CUXVOTN-
Ta gppdviong tou Zakyxapwdn Alafrtn tumou 1 (XAt1)
éxel auénBOei SpapATIKA OTIC AVETITUYUEVEG XWPEG KAl
EKTOC amo yovidlakoU¢ mapayovTeg, n dtatpopn Sia-
Spapatifel onpavTiko pOAo oTNV EPPAvION Kal 0TNV
mopeia TN¢ vooou, N amokKaTtaoTaon TNE GUGCIOAOYIKAG
LOOPPOTTIOG TOU EVTEPIKOU MIKPOPIWHUATOC OTTOTEAEI VEO
OTOXO Yla TNV TTPOANYN Kat T Slaxeipion TG acBévelac,
TKOTOG: Z€ AUTA TA MAAiOLA, N avamTuén AEITOUPYIKWV
CUOTATIKWY TPOQIPwWV TTAOUGCIWY O TTPERIOTIKEC (VEC
N/Kal WEENUOUC HIKPOOPYAVIGHOUC aVAUEVETAL Va
OUMPAAEL 0TN pLBUION TNG EVTEPIKNAC MIKPOPIAKAG
xAwpidag kat Tou pikpoBiwpatod.

YAIKO - MeBodoloyia: Xuvenwc, aflohoynbnke n
emidpaon vVipadwv PpwHNng Kal AKIVNTOTTOINUEVWY KUT-
TAPWV ToU OTEAEXOUG aypiou TuTou Lacticaseibacillus
rhamnosus OLXAL-1 oe vipdadec Bpwung otn pubuion
TNG EVTEPIKAG MIKPOPIAKAGS ¥AwpISAG KAl TOU EVTEPIKOU
MiIKpoBlwpatog o€ vyt Kat dtapnTika {wikd mpdtuna
META amod xopriynon otpentoloToKivng.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

AnoteAéopata: ZUUPWVA UE TA ATTOTEAECUATA, N
Xopriynon akwvntomotnuévwy Kuttdpwv L. rhamnosus
OLXAL-1 og vipdadec Bpwunc obriynoe o€ oNUAVTIKA
BeAtiwon Twv BloxnuUikwy SeIKTWV Kal Heiwon Twv
emmédwv Twv evtepofaktnpidiwy, E. coli kal Koho-
Baktnpidiwv ota kéTPaAva TV SLaPNTIKWY EMipLWV.
MapdAAnAa, n SlaTpo@ikn MapéuBacn He VIQASEC
BpWUNC TTPOKAANECE ONUAVTIKEG METABOAEC OTO JIKPO-
Biwpa Twv SlaPNTIKWV EMiUUWY, CUUTEPIAAUBAVOUEVNC
¢ avénuévng mapouaciag Twv yevwv Anaerotruncus
(mpoo@ata avayvwplouévo yévoc), Faecali bacterium
(mapaywyog Boutupikou o&oc) kat Vallitalea (oxetika
TIPOCPATA AVAYVWPLIOUEVO YEVOC).

Tupnepacpata: Ta AIToupyIKd CUCTATIKA TPOPIwWY
avapévetat 6Tt 6a cupBAAoLV GNUAVTIKA 0TO OXESI-
aopo SlI0TPOPIKWV TTPOTUTIWY, OTOXEUOVTAG OF VEEG
BePATIEVTIKEC TIPOOEYYIOELC.

Xpnuatodotnon: To épyo umootnpiletal amd o EAAnVIKG
16puua Epevvac kat Kavotouiag (EA.IA.E.K.) oto mhaioio
¢ Apaonc «1n Mpokripuén epeuvntikwv épywv EAIA.E.K.
yla tnv gvioxuon twv ueAwv AET kat Epguvntwv/Tpiaiv
Kat tnv mpourBeia epeuvntikoU e€0mAIOUOU UEYAANG
a&iac» (Ap1Budc Epyou: HFRI-FM17-2496, akpwvouio:
iFUNcultures).

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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NEA TPOOIMA KAI BIOAPAZTIKA 2 Y2 TATIKA: TO TTAPAAEITMATON

[TAPAAOZIAKQN EAAHNIKQN BOTANON

Avtwviog E. KouteAibakng

Avamnpwtric KaBnyntig Aiatpopric tou AvBpwrou, AleuBuvtric [TM2 «Aiatpopn, Eu{wia kat Anudota Yyeia,
Turjua Emotriung Toogiuwy kat Aiatpopric, Mavemotriuio Atyaiou.

Ta televutaia xpovia undpxel Tdon avantuéng Kat
avadelén véwv tpogipwy, dedopévng Tng auénuévng
ATNoNC amd Toug KATAVOAWTEC yia véa SlaTpoPika
TPOoidvVTa oV TIPOowWBOUV TNV LyEia Kal Tnv sulwia.
>Uuewva pe tnv Evpwnaikn Evwon «Ta véa 1poé@iua
taéivououvtal w¢ Tpd@Iua mou Sev kKatavaiwvovtav
eupéwc otnv EE npwv amd ti¢ 15 Maiou 1997. Mmopei va
givail kavotdua, mpdoeata avamtuyuéva ri va rrapdyo-
VTal XpNOIUOTTOIWVTAG VEEG TEXVOAOYIES Kat SladIKaaieg.
Mapadeiyuata mepidauBavouv VEsG mnyéc Bitauivay,
ekxUAiouata amé QuTd rj umdpyovta TPOPIUA 1 YEWPYIKA
mpoidvTa amd AAAeC xwWpeg, Tpd@iua amd dAyn, évrouaq,
VEEC TTNYEC MPWTEIVWV K.aA.». ZUUQWVA HIE TNV avagpopd
«Food 2030 pathways for action - Research and inno-
vation policy as a driver for sustainable, healthy and
inclusive food systems» Tn¢ EE, n otdxeuon yla ta eméd-
Meva Xpovia gival eKTOG Twv AAWVY, N Tpowbnaon g
Brwaotung dlatpoeng kai n KatavaAwon mepIocOTEPWY

Hellenic J Nutr Diet 2023, 15(1 Suppl)

TapadoclaKwv TPoipwy. Ta mapadoctakd EAANVIKA
Botava, 6Mwe To PACKOUNAO, TO XaUOMAAL, To Todl
ToU Bouvou K.d., aroTeAOUV [ia oAU KaAr nyn Blo-
SPACTIKWVY CUCTATIKWY, OTIWE Ol TTOAUPAIVOAEC KAl TA
TepTeVoEldN, Ta omoia €xouv peheTnBOei yia evdexduevn
QAVTIKAPKIVIK, KapSlompooTATEUTIKN, avTidlafnTIKN
Kal Aotrmég SpAaoelg evTOC TOL opyaviopoU. Zta mhaiola
aUTA AvanTtuoooVTAL KAIVOTOMA AEITOUPYIKA TPO@IUA
pe Bdon ta Botava Kal Ta aPePnUATA GAPUAKEUTIKWY
PUTWV, OTTWC YOAOKTOKOWIKA TTPOIOVTA, APTOOKEUA-
opata, EAatdAado K.a., Ye emmpdoBeta Bloleitoupyikd
OUOTATIKA Kal EVOEXOUEVEC EMOPATEIC OTNV TIPOAYWYH
NG Lyeiag Kal TNV MPOAnYn acBevelwv. EvtouTolg,
UTTApXEL avAykn N avantuén Twv VEWV auTwv TPoPi-
Mwv va yivetal pe Bdon t vopoBeoia tne E.E. kat va
akoAouBoUuvTal ol KAVOVEC ACPAAEIAE, UE OTOXO TNV
eEANe1Pn Tou KIvdUVoU aAAEPYIWV Kal TOEIKOTNTAC.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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[TPEBIOTIKA: TIOI0X O POAO2Z TOY2 2THN YTEIATOY ANOPQIOY;

Adapavtivn Kuplakou

KaBnyritpia MikpofioAoyiag, Turua Emotriung AlairoAoyiac — Aiatporic, Xapokomeio [avemaotriuio

MpePloTiko Bewpeital éva untdéotpwpa mou a&loTolei-
TAL EMAEKTIKA A0 UKPOOPYAVIGHOUE TOU EEVIOTH e
EVEPYETIKA amoTeAéopaTa yla TNV LYEia Tou. Mmopei
va €ival QUOIKAG A TEXVNTAG TIPOEAELONG, va ival
OUOTATIKO EVOC TPOPIOU I} EUTTAOUTICUEVO TPOPIO
1 cUUTANPwWHaA SlatpoPric. Ta mpeRloTIKA ouxvd cuy-
X€ovTal e TIG SLaTnNTIKECG iveg, alhd Sev €xouv OAeG oL
SLAITNTIKEC (VEC TIPEPIOTIKEC IBIOTNTEC, EVW KAl KATIOLEC
TTOAUPAIVONEC UTTOPEL VA EXOUV TIPEBIOTIKEG IOIOTNTEC.
Emionpua, Sev unidpyouv Ioxuplopoi uyeiag yia ta mpefi-
OTIKA, aANA BeTIKA amoTeEAéoUATA ATTO TNV KATAvAAwon
TPEPIOTIKWV €XOUV TTPOKUYEL ard in vitro, HENETEC O
melpapatélwa arAd Kal KAIVIKEG HEAETEC WG TTPOC TN
MEeTaBoAIK Uyeia, TNV Evioxuon TOU AVOCOTIOINTIKOU,
NV anoppod@non acBeoTiou Kal TNV OCTIKA UYEia, TN
OUOKOINIOTNTA KAl YEVIKOTEPA TNV UYEIQ TOU EVTEPOU.
Ta 1m0 YVWwoTd TpePIOTIKA Eival Ol PPOUKTOOAYOOTAK-
xapiteg (FOS), n tvoulivn, ol YOAAKTOOAYOOOKXAPITES

Hellenic J Nutr Diet 2023, 15(1 Suppl)

(GOS), ol oAtyooakxapiteg 6TO PNTPIKS YyaAa (HMOs),
EVW TTOMEC ANNEC EVWOELG, KUPIWE PUTIKAG TTPOENELONG,
e&etdlovtal yia tnv mbavr mpefloTikn Toug Spdon
Omwc ot B-yAukavec. Tpo@iua mhouolia og B-yAukAveg
Omwc givat n Bpwun, To KplBdpt alAd Kal pavitapla Tou
yévou¢ Pleurotus, Slapop@pwvouv Tdéo0 T oloTaoN
0600 Kal TN AEIToUPYia TOU EVTEPIKOU UIKPOPBIOKOGHOU,
EVIOXUOVTAC TNV TTAPAYWYN OPYAVIKWY 0EWV UIKPAG
aluoidac. Emiong, o€ in vitro HEAETN UE EVTEPIKO UIKPO-
B1OKOOO LYWV NAIKIWHUEVWV PAiVETAL OTL TA HAVITAPLA
TOU Yévoug Pleurotus eVioXUOUV TOV EVTEPIKO PPAYUO,
€V Tapouctalouv avocopuBuIoTIKEC IB1OTNTEC. MeTd
amo SIMAG TUPAR TUXALOTTOINPIEVN KAWVIKY) WENETN OF
UYLEIC EVAAIKEG (>65 €TWV) UE XOPHYNON EUTTAOUTIOUE-
VOU TPOQIHOoU PE pavitdpla mAouaota o€ B-YAUKAVEC,
napatnpriOnke peiwon Tou cakxapou Kal TnG IVoou-
Aivng otnv opada mou KATavAaAwoE TO EUTTAOUTIONEVO
TPOPIUO, OE OXEON HE TNV oada eAéyXou.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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NEOTEPA EMMIXTHMONIKA AEAOMENA 2022 - 2023:

ATATPOOH MAIAION KAIEOHBON

ABavaocia KupkiAfj

Alarto)dyoc-Aiatpopoldyog, MSc, Yrowripia Aidaktwpe Kat Emaotnuovikn Zuvepydtida Xapokormeiou [lavemotnuiou

H katdAAnAn dlatpo@ikn @povTida amoTelei avamo-
OTTA0TO KOUUATI yia T BéATIoTN avénon Twv maidiwv
Kal TwV EQRWV Kal ONUAVTIKO KOPMATI TOOO Yia TNV
TPOANYN 60O Kal yid TNV AVTILETWTIION TWV XPOVIWV
voonudatwv. MNa 1o Adyo autd, analtouvTal CAPEig
KatevBuvThplec 0dnyiec Slatpo@Ikng @povTidac Twv
TSIV Kal EPHBWV LE ATIWTEPO OKOTIO TNV EVNUEPWON
TWV EMAYYEAUATIWV UYEIAG yia TNV KaAUTEPN Slaxeipion
TWV voonudatwy Kat tn BeAtiwon tng mowdtntag (wng
TOUG.

H mapoloa S1ANeEn €xel OKOTIO va EVNUEPWOEL TNV
EMOTNUOVIKHA KOWvOTNTA Yia Ta vedTEPA Sedopéva Kal

Hellenic J Nutr Diet 2023, 15(1 Suppl)

T1¢ S1EBVeig KaTeuBLVTHPLEG 0dNYiEC TWV TEAEUTAIWY
800 €TWV OXETIKA e TN SlaTPOo@IKH Slaxeiplon molkidwv
KAIVIKWV KataoTdoswv o€ maidid kat eprioug, 6Twe o
oakxapwdng dlafnTng, N maxvoapkia, N KUGTIKH ivw-
on, n oeia nmatik PAARN, N o&eia veppikn BAARN, N
aMepyia oto ayehadivéd yaha Kai n Kothlokdkn. Emiong,
Ba mapouotactouv ol cuotdoelg TNG ESPGHAN oxetikd
UE TNV evtepikn Slatpogr o€ mpowpa Bpéen. TéNog,
Ba avagpepBouv ol kateuBuvtrpleg 0Onyieg Tou Mayko-
ouiov Opyaviopou Yyeiag oxeTikd e tn Slatpo@n Twv
Bpepwv Kal LIKpWwV TTadLwV NAKIAg 6 €W 23 Unvwv.
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[TPOKAHXEIZ 2TO 2XEAIAZMO KAITHN ANANTY=H 2 Y2 THMATQN
AIATPOO®IKHX A=IOAOTHXH2: THE GLUCOSEML AND MEDDIETAGENT

CASE STUDIES

Owtio¢ X. Kwvotavtrakomoulog'2, Anuntptog I. Pwtiadng'2

"Movdda latpikrig Texvoloyiac kai Eupuwyv [TAnpopopiakwv Svotnudtwy, Turua Mnxavikov & Emotriung YAIKWY,
Mavemotrjuio lwawivwy, lwavviva, 2lvatitouto Bioiatpikwy Epguvwy, ITE, lwdwiva

Q¢ emakoAouBo Tou olyxpovou TPOTIoU (WG KAl TWV
YPNYOPWV pUBUWY TOU, TapaTnPEital Ta TEAEUTAIA XPO-
via n paydaia {ATNon Kat avantuén cuoTnNUATWY Kal
E@apuoywv Slatpo@IKnc aflohdynong, Ta omoia &ite pe-
Hovwéva gite evowpatwpéva oe mHealth epapuoyég
[BonBouv Tou¢ XprioTEG VA AKOAOUBNGOULV €vav LYIEIVO
TPOMO (WG Kal SlaTPoPn g, SUKPBANoOVTAG TTAapAANAa
oTnV MPOANYN XPoviwv acBevelwy 6mwe o Slapritng n
maxuoapkia kal ol kapdlayyelakég mabnoelg’. Emmiéov,
n XPNon TV €Qapuoywv Slatpo@ikic agloAdynong
CUOTAVETAL aTTO TOUG EMAYYEAUATIEG TOU XWPEOU WG
éva gpyaleio To omoio SIEUKOAUVEL TNV KaTaypa@r Kal
TNV MapakoAolONon Twv SIATPOPIKWV ETMIAOYWY TWV
XPNOTWV2. TNV mapouoa ouiAia Ba eptypd@et kat 6a
avaluBei n peBodoloyia, ol TexVoAoyieg TTou XpnoLuo-
molnOnKav Kal Ta anoteAéopata mou §rxOnoav ota
TAQioL0 TWV EPELVNTIKWV TTPOYPAMMATWY GlucoseML3
kat MedDietAgent?, kal agopolv Tnv avantuén epap-
MOYWV Kal CUCTNUATWY YA TN Slatpo@iki avaluon ¢a-
yNTwv Pe xprion texvikwv Machine Learning, Computer
Vision kat Natural Language Processing®. Téhog, Ba
mapouaclaocTtouy, Ba avaiuBouv kat Ba cul{ntnBouv ol
OUOKOAIEC, OL TTPOKANOEIG KAl Ol AUENEVES ATTALTAOELG
MOV TTAPOoUVCIAlel N avantuén Twv cuoTnUATwy Slatpo-
@IKNAG alohdynong Kabwg Kat o pOAOG TToU TPETEL va
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EMIZITIXTIKH AXOAAEIA KAITIOIOTHTA AIAITAY 2E AEITMA

METANA2ZTON 2THN EAAAAA

ABavdoioc MixdAng, Anpoc0évng Mavayiwtakog, Améctolog Manadoémouvlog,

BaoiAikn KwotapéAAn

"Tunua Oikovouiac kat Bioiung Avamtuéne, Xapokorneio [avemaotriuio ABnvay, *Tunua Emotiung Atartooyiag-
Alatpoprig, Xapokoreio lNavemotiuio ABnvwy, *Turnua lEwypapiag, Xapokornelo lavemotriuio ABnvwv

Elcaywyn): Evag IKavog aplOuog pehetwy éxel Sei€el ot
OUXVA Ol HETAVAOTEG, EPavi{ouv uPnAoTEPA TOCOOTA
XOMNANC EMOITIOTIKAC A0QANELAC, KABWCE Kal pTWYAS
moloTNTaC SlaUTag 08 OX£0N LE TOV UTTOAOITTO TTANBUOUO,
ME ouvémela va mapouaoidlouv avénuévo Kivbuvo yla
TMOAMATIAEG XPOVIEG TTABNOELG

TKOMOG: H pétpnon Twv eMméSwy TNG EMOITIOTIKAG
ac@Alelag Kat TnG molotntag tng Siartag oe deiypa
peTavaoTtwy otnv EAAAda, kaBwc kat Twv mpoaodlopt-
OTIKWV TOUG TTAPAYOVTWV.

MeBodoMoyia: Mpokeital yia HENETN CUYXPOVIKOU
TUmou o€ deiyua 422 EAAAvwy (65,1%) kal 226 Meta-
VaoTwy (34,9%), kal twv 2 UAWV, nAkkiag >18 etwv. H
EMOITIOTIKA ao@AAela a&lohoynBnke pe To Adult Food
Security Survey Module-Gr (AFSSM-Gr) kat n molotn-
Ta ¢ Siartac pe to Mediterranean Diet Adherence
Screener-Gr (MEDAS-Gr).

AmnoteNéopata: Ta amoteAéopata édeiav 6T, o€ Oxé-
on e Toug EAANVEG, o1 PeTavAoTEC eixav XapunAoTepa
emimeda emMoITIOTIKAG Ao@AAElag (p<0,001) kal motd-
mrag Siautag (p<0,001). Mepartépw, MPoodloploTiKoi
TTAPAYOVTEC TNG EMICITIOTIKNAC ACPANEIAC TAV TO PUAO
Kal N EpYAOIOKN KatdoTaon. Eldikotepa, 0Toug peTava-
OTEG Ol Yuvaikeg eixav uPpnAoTepa emimeda EMOITIOTIKAG
ao@AAelag o€ oxéon e Toug avlpec (p=0,008), evw ol
pn evepyoi amaayoloUpevol sixav xaunhotepa enimeda
ETNOITIOTIKAC AOPANEIAC OE OXEON E TOUC EVEPYOU(
amacxohoUpevoug (p=0,021). TEAog, n eBVIKSTNTA KaL N
mo1dtNTa NG SialTag Twv HETAVAOTWY eV OXETIOTNKE
ME TNV EMOITIOTIKN A0@AAELQL.

Tupnépaopa: Ol evEPYWE ATACcXOAOUHEVOL Kal Ol
Yuvaikeg, @aivetal va éxouv uPpnioétepa enineda emi-
OITIOTIKNG aopAAelac. Qotoéoo, N €BVIKOTNTA Kal N
moldTNTa TNG SlaITag TWV HETAVACTWY SEV OXETIOTNKE
E TNV EMOITIOTIKI ACPAAELQL.
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MIGRANT'S FOOD SECURITY AND DIET
QUALITY IN GREECE

Athanasios Michalis', Demosthenes Panagiotakos?,

Apostolos Papadopoulos3, Vassiliki Costarelli’
'Department of Economics and Sustainable Development,
Harokopio University, “Department of Nutrition and
Dietetics, Harokopio University, *Department of Geography,
Harokopio University

Introduction: It has been reported in the past that
migrants are more likely to be food insecure and to
have poorer diet quality, in comparison to the gen-
eral population, which could be associated with poor
psychosomatic health.

Purpose: Assessment of food security levels and diet
quality in a sample of migrants in Greece, together
with their main determining factors.

Methodology: This is a cross-sectional study on a
sample of 422 Greeks (65.1%) and 226 immigrants
(34.9%), both sexes, aged >18 years. Food security was
assessed with the Adult Food Security Survey Module-
Gr (AFSSM-Gr) and diet quality with the Mediterranean
Diet Adherence Screener-Gr (MEDAS-Gr).

Results: The results showed that, compared to Greeks,
migrants had lower levels of food security (p<0.001)
and diet quality (p<0.001). Determining factors of
low food security were gender and work status. More
specifically, migrant women had higher levels of food
security compared to men (p=0.008), while partici-
pants non actively employed had lower levels of food
security, compared to actively employed participants
(p=0.021). Finally, migrant’s ethnicity and diet quality
was not associated with food security levels.
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Conclusion: Those actively employed and women, ap-
peared to have higher levels of food security. However,
migrant’s ethnicity and diet quality was not associated
with food security.
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2 TOXOI AIATPOOIKHX. OPONTIAAY. ATOMQON ME KOIAIOKAKH:
TIYTIOAEIKNYOYN AEAOMENA AMNO THN EAAAAA

Eiprivn MmaBpéAAou
PhD, AtartoAdyoc-Aiatpopordyog, EAIMNu Tunua Emotiung Atartooyiac-Aiatpo@ric, Xapokdmeio [avemoTtriio

Ztnpllopevn Katd Kuplo Aoyo o€ amoteréopata dia- moté anmod SiatoAoéyo;
POPWV EPELVNTIKWY MPWTOKOAAWY TNG opadag Tng, + MapakohouBouvTal pakpoxpeoviwg
N OMIAATPLA OTOXEVEL VA ATTAVTACEL OTA EPWTAMATA + [lolEG oL TTNYEC EVNUEPWONG TOUG;
TTAPAKATW: , , .
- Moleg ol yevikég S1aTpoPIKEG TOUG CUVNBELES;
- Moéoo kaha TlpOO'KO)\}\(i)VTO.l otn Siaita E}\Ef)eﬁpl’] amnd o YETIOIO quuo KOAUTITOVTAL Ol quVKgc o€ Kljp[q
YAoutévn evijAika dtopa pe KotAlokakn otnv EMGda; BPENMTIKA CUCTATIKA PEOW TNC SIAITNTIKAC TTPS-
- [Moleg €ival ol o CUXVEC PIPOKIVOUVEG CUUTTEPL- oanYngG
(POPEC YIa aKkoUOLa KATAVAAWGN YAOUTEVNG, TGO - TMoia n katavaAwon o eMminedo opadwy TPOPIHWY;
OUXVA KATAVOAWVOUV ECKEUUEVA YAOUTEVN; - Ndoo Slapépouv armd TIC CUVABEIEC ATOHWY XWPIC
- MNota epmodia avayvwpifouv Ta idla Ta dtoua otnv KOINOKAKN;
mpoondBeld Toug va vioBetricouv tn Siaita; » MNooo avapévetal va emnpeadet n SlatpoPikn ov-
« T€TOI0UC TOHEIC TNE {WHC CUVAVTOUV PEYONUTEPN OTOON TWV TIPOIGVTWY XWPIG YAOUTEVN TNV TTOIOTNTA
SuokoAia; ¢ Siartag;
+ Alapépouv oxXeTIKA Ta dtopa mou {ouv oTNV Map-

- Mowa n amoyn Twv Startohdywv otnv EANAda oxe-

qu; . . . . TIKA YE TN S1aTPO@IK PPOoVTIda TWV ATOUWVY E
+ Nwg Biwoav Tov eykAelopd katd Tnv mavdnuia KOIMOKAKN;
e COVID-19; + Moleg Suokohieg kal TPOKANOEL evtomi{ouy;
- Mola n emagn Toug pe diartohdyo; « MNoleg ol MpoTdoElg TouC yia BeATiwon;

+ Yndpyouv dtopa mrou dev €xouv AdRel ekmaideuan
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NMOAITIKEZ TTPOQOHZHY THY OYZIKHZ APAXTHPIOTHTAZ
& AHMIOYPTIAZ ENEPTON TMOAEQN: MTAPAAEITMATA

& EPEYNHTIKEX ANATKEX

Eiprivh Mmapmapouton

KAwvikrj AlaitoAéyog — ABANTIKA Alatpopoldyog, Aibdktwp Xapokoreiou Mavemotnuiou ABnvwy, AlatpopoAdyoc SEMAS,
Emotnuovikég Suvepydtng Eupwmaikric Ouoamovdiag Xavtumol, Alartodoyiko [papeio «OEPMIAA»

Yridpxel éva eupl PACKA EMAOYWV TTOMTIKAG YIa TNV
avénon TN cwuatikng dpaocTtnEldTNTAC TOu TTANBU-
OMOU, CUUTTEPINABAVOUEVWY PUBUICTIKWY, OIKOVOUI-
KWV KAl TTOATIKWV TTApOoxNG TTANPO@OPLwV. OpIoEVEC
€ival CUYKEKPIPEVEG YIa TO GUVONO 1) TNV OPASa-0TOXO

- yla mapdadetypa mapepPAcel oe OXOAElQ, XWPOUG

gpyaoiag rj oTo mePIBANOV UYEIOVOUIKAG TIEPIBaAYNG.

AN\EC TTONITIKEG OTOXEVOUV OTNV avénon TG mpocPa-

on¢ o€ aBANTIKEC EYKATAOTACELC i} 0TNV aAAayr| TOu

mepIBANMOVTOC yia TNV evBAppULVON TWV EVEPYWV

HETA®OpwWVY Kal Twv umaiBpiwv dpactnplotritwy. Ot

TIOMTIKEG ETTIKOIVWVIAG PmopoUv va Xpnotuormoinbouv

yla va evBappuvouy Tn cwHaTikh §pactnelotnTa Kat

Va EVNPEPWVOUV TOUC avBpWITOUC YIa TO TI TIPETTEL VA

KAvouv.

- Napd 10 yeyovog 0TI TTOMNEC XWPES EXOLV EVTEIVELTIC
TPOOTIABEIEG TOUG Yla TNV TTPOWONON TNG CWUATIKAG
SpaotnplotTnTag, e€akohouBouv va urtdpxouV Keva
oTnV TOAITIKA avtamokpion. MNa mapddeyua, mpo-
YPAUMATA YIa TNV TTPOWONGoN EVEQYWV UETAKIVIOEWY

Hellenic J Nutr Diet 2023, 15(1 Suppl)

OTO OXOA€io 1§ 0TNV gpyaaia umdpyxouv povo oe 14
Kat 17 amd ta 27 kpdtn uéAn tng EE, avtiotoixa.
Ymapyel éva eupL QACHA ETMAOYWV TTOATIKAC YIa TV
avénon TG owWHATIKAC SPAcTNEIOTNTAC TOU TTANBOU-
ooV, n omoia BeATIWVEL TNV Lyeia Tou TTANBuGHOV,
KaBWE TAUTOXPOVA HEWWVEL TIC SATIAVEG UYEIOVOUIKAG
nepiBaApng, 6TwG:

+ €161KA TIPOYPAUATA, OTA OXOAEIQ, OTOUG XWPOUG
€PYaciag Kal 0To cUOTNMUA UYEIOVOUIKAG TTEPI-
BaAyng

+ TIONTIKEG yla TNV av€non Tng mpdoBaong oe abAn-
TIKEG EYKATAOTACELG

« TIOMTIKEC AOTIKOU oXedlacpou, mepIBAaAovToC
KOl METAPOPWY

+ TIONTIKEG ETIIKOIVWVIAG KAl TTANPOQOPNONG

KaBwc¢ n owpatiki dpactnpldétnta gival pia ouv-

BeTn cupmEPIPOPA, amaAITEITAL £va ONOKANPWUEVO

TTAKETO TOAITIKWV TTOU Ba 0TOXEVOUV TAUTOXPOVA

o€ OAOUG TOUG 00NYyoUG TNG, UE EMapK Kat S1apKh

Xpnuatodotnon kat a&lohdynon.
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TEXNIKEZ 2YMMOPOQYH> KATATH AIAAIKAXIA ATTIOAEIAY. BAPOYX

Mapia Mmaokivn
PhD, K\ivikn Ataitoddyog

H cuppopewon pe to dtatpo@ikd mdvo katd tn diadi-
kaoia anwAelag Bdpouc amoteAei pia mpokAnon. Autd
ogeiletal oTa MOAUAPIOUA Kal TTOAUTTAOKA GUOTHATA
mou emnpedlouv tnv mpdéoAnvn Tpo®nc (Chew et al.,
Public Health Nutr, 2022). Ta epeuvnTiKA OTOIXEO PaG
Seixvouv 6Tl éva pIKpSd MTOCOOTO TWV ATOUWV TIOU
akoAouBei pia Slatpo@iky mapéupfacn yla anwAela
Bdpouc katapépvel va xaoel TeEAKA To 10% Tou Bapoug
Tou (Caterson et al., 2019). Q¢ diaitohdyol, Siabétoupe
TEXVIKEG KAl EPYAAEID TTOU UITOPOUV Va eVIOXUOOULV TN
OUUMOPPWON TWV ATOUWY TTPOC TA SIATPOPIKA TOUG
mpoypdupata. AUTEG ol TEXVIKEG BacifovTtal o€ TPEL
[Bacikou¢ TUAWVEC: TNV IKAVOTNTA, TNV EVUKALPIA KAl TNV
Kivntomoinon tou dlartwuevou (Mitchie et al., 2011).
Xpetdletal, Spwe, va eMAEyoUE Kal va epapudloupe
ekeiveg TTou evOeikvuvTal yia KABe mepimtwon Eexwpt-
o1d. O mpayuaTIKog avtiktumog otn {wr Tou diaitov-
pevou Sev kabopiletal amod Tov aplBpd TwV TEXVIKWY
MoV £QAPHUOCOUUE, AANA OTTO TN CWOTHA XPrioN AUTWV
(Henry et al., 2023).
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EKTTAIAEY2H TOY AIABHTH

Mapiavva Mniievpoupunni
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[MaBoAdyoc-AiaBntordyog, Zuvepyalduevn 1atpds «<EUPWKAVIKT ABNvWy»

‘ONol CUUPWVOULV OTL N ekTaideuon amoTeAel Tov
“akpoywviaio AiBo” otnv avtipeTwmion Tou SlafRTn
TTAPAMEVEL EVTOUTOIC ACAPEC TO TIWG EVVOEL 0 KABE
EMayyeAHATiag vyeiag TNV ekmaidevon Kal Tolog gival
0 0TOX0G TNG.

Mptv amod pepikd Xpovia n anoktnon dfloTATwy wg
TIPOG TNV XOPNYNOEL VGOUAIVNG N TNV pétpnon tou {a-
XApou amoteAoVoE T KUPLO PéEANUA KABE ekmaudeuTh.
JTIC HEPEC PAC TA CUCTHMATA XOPYNONG IVGOUAIVNG
Kat ol HeTpNTEC Caxdpou éxouv amhomolnBei, TapdaA-
AnAa n Umapén KvNTwWv TNAEPWVWVY CLVERAAE oTNV
e€olkeiwon Twv atépwv peyaluTePNC NAIKIAC UE TO
XEIPIOPO ATTAWY CUCKEUWV.

H Sduvatétnta mpoofacng oTnv 1ATPIKN TAnpogopia
péow Tou S1adIKTUOU, éXEl OOV ATTOTEAECHA Ta ATopA
pe StaPrTn va ival evnuepwuéva, (€otw pe Adbog

Hellenic J Nutr Diet 2023, 15(1 Suppl)

mAnpo@opnon)yla Béuata mou a@opoulV TNV AVTIUE-
TWTION ToU TTPOBARMATOC TOUC.

‘0Oco b€ agopd ta atopa pe Safrtn Tumou 1 TI¢ Te-
PIOCOTEPEG POPEG Ol YVWOELG TTOU £XOUV UTTOPEL va
uniepPaivouv auTtég Twv Bepameutwy LYEiag.

H exmaibevon , 6oov a@opd Tnv BepammeuTIKY AVTIHETW-
mon tou diapnTn, mpémel va emavanpoobiloplobei wote
Va amoKTAOoEL vonua Pe Baon ta onuepiva dedopéva.
Ot BepameuTtég oTnV TAEIOVOTNTA Toug Bewpolv 6Tt
ekmaideuon onuaivel va amokTroel 0 doBeviC YVWOEIG
Kal va aKOAOUBEN TTOTA TIC lATPIKEG 0dnyieC.

H mpooéyylon autr £xel amoTuxel, Twpa &€ yivetal ako-
QL TTIO ETITAKTIKO VA YKATAAEWPOEl woTe va umtapel n
Suvatdétnta Bepameutéc kal aoBeveic va cuvepyacBouv
oTnv MpoomdBela Kivntomoinong kal aAaynig Tpémou
OUUTTEPIPOPAC TWV TEAEUTAIWV.
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ATATPOOH KAI TIPOAHWH TNQXIAKHZ. EKTTTOX HY

Awpa Mmnipikou

Alartodéyoc-Alatpopoldyoc, MSc, Yroyneia Aidaktépiooa Xapokoreiou [lavemotnuiou, Emotnuovikn Suvepydtida

Xapokoreiou MNavemiotnuiouv & EKTTA

Eival mhéov TeEKUNPLWHEVO TIWE KATA TNV yripavon
eMépyovTal aAay£C 0T YVWOLaKH Katdotaon. Ot aA-
Aayéc autéc oupaivouv puatoloyikd kat Sev gaivetal
va emdpolV OTIC KaBNUEPIVEC SPAoTNEIOTNTEC TWV
atépwy. Otav OpwE, yivetal ep@avric TPoodeUTIKN
EKTITWON TNC YVWOLAKAG Attoupyiag, Sucavaioyn am’
autr mou avapévetal Adyw nAikiag, evw tautdxpova
ennpealovtal 16oo n KabnuepvoTnTa 60O KAl N moLo-
™Tta (W TWV aTOPWY, TOTE Yivetal AOyo¢ yia avola. H
avola gival To amoTéAeoUA SOULKWV KAl AEITOUPYIKWY
eYKEPANKWV BAaPwv, mou €xouv Eekivoetndn 10-20
étn mpv TNV évapén autnc. H mo kovr popen avolag
givat nvoooc Alzheimer. H evdiapeon kataotaon peta-
&0 uyloU¢ ynpavong kal vooou Alzheimer ovopdletal
ATTIA YVWOLAKA EKTITWON.

H Ama yvwaolakn ékmtwon xapaktnpiletal and vmo-
KEIMEVIKN KOl AVTIKEIPEVIK EKTTTWON TNG MVAUNG,
(PUOIOAOYIKH OAIKT YVWOLOKH IKAVOTNTA, UOIOAOYIKH
evaoxoAnon e SpaotnpIOTNTEG TNG KABNUEPIVOTNTAC,

Hellenic J Nutr Diet 2023, 15(1 Suppl)

KaBw¢ emiong kal amouaia dvolag. AToua Pe ATTa yvw-
Olakn €KMTwon gival o€ PeyaAUTePO Kivouvo avamtuéng
vooou Alzheimer GUYKPITIKA e ATOUA [IE GUOLIOAOYIKN
YVWOLAKH A&lToupyia £TnNGiwC.

H avaykaidtnta yia emtuyr yipavon Tou eyke@Aaiou
Sedopévou Tou oAoéva Kal auEavopevou TPoodoKl-
pou emBiwong amoteAei ouyxpovo Béua. H diatpoony
@aivetal va emdpd oTn YVwolakn Aettoupyia. Av Kal
Sev umopouv akdéun va diatunwBolv oAokANpw-
péveg oUOTAOELG, KATola oTolxeia TG diattag omwg
n mpéoinyn EPA kat DHA, n katavahwon Yapiwy,
@PPOUTWV/AaXAVIKWY, ENEWV KAPTIWV OTTWGE EMTIONG Kal
n MPooKOAANoN o€ Hia Icoppomnuévn diarta (Meoo-
yelakrj, DASH, MIND) @aivetal va sival evBappuvTiKa.
TéNog, 0 TPOTOC e TOV omoio Ta TPOPIUA Kal KaT'
ETMEKTAON KAl T BPENMTIKA oLOTATIKA KATAVEUOVTAl
Katd tn S1dpKELa TN NUEPAC, O OTTOIOC TTAPAEVEL OE
peyalo PBabuod adlepevvnrog, iowg oxetifetal Pe TN
YVWOLOKA A&lToupyia.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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[ONIA QAXHZ & O POAOX THX 2TH AIATPOOIKH A=IOAOTHXH

Napackeun NtetomovAou

[Mpoiotauévn Turuatog KAvikig Aiatpo@ric, TNA KopylaAéveio Mmevakeio, Aibaktwp Xapokormeiou [avemotnuiou

H avaiuon oclotaong cwuatog pe tn Porbeia tng
BlonAekTpiknic epumédnong (Bioelectrical Impendance
Analysis, BIA) kal n pétpnon tng ywviag @daong (Phase
angle, PhA) xpnotpomoloUvtal 0hoéva Kal TTEPIOCOTEPO
ot dladikacia TN Statpo@iknc a&lohdynone. H yw-
via @daong unmoloyiletal anmod ameuBeiag PETPOUUEVEC
TIMEG TNG BIA (avtioTaong kat xwpnTiKAG avTiotaong).
H avtiotaon oxetiletal pe TNV IKAVOTNTA AYWYNG TOU
NAEKTPIKOU pEVUATOC Kal emnpeAadeTal amod TNV Ka-
Tdotaon evudATwong Tou opyaviopou. H xwpnTikn
avtioTaon avtavakAd tn AElToupyia Twv KUTTApwy
WG KTTUKVWTEG» AOYW TWV SINAEKTPIKWVY ISIOTATWV TNG
MEUPBPAVNE TOUC. 2€ AUTO TO TTAAICIO, UPNASTEPEC TIMEC
Tou PhA avtikatontpi{ouv vyl KUTTApA PE AKEPALEG
MEUPBPAVEG, EVW XAUNAOTEPEG TIMEG TOU UTTOSNAWVOUV
KUTTOPIKO BAvVaTO 1] HEIWHEVN KUTTAPIKT AKEPALOTN-
Ta. Anhadn, To PhA umopei va BewpnBei évag Seiktng
«KUTTOPIKNG LVYEIOG».

Hellenic J Nutr Diet 2023, 15(1 Suppl)

To PhA éxel ouvdeBei dueoa pe ™ puikg Suvapn pe
VPNASTEPEG TIHEG O ABANTEC KA XAUNAOTEPEG TIUEG OF
oapKOTTEVIKA dTopa. MAAIOTa, CUP@WVA UE TA KpLTrpla
ocapkomeviag EWGSOP 2019 1o PhA éxel mpotaBei wg
mBOavoc SeiKTNE TNG TOIOTNTAC TOU JUIKOU 1oToU. ETi-
mAéov, To PhA peiwvetal og S1d@opec aobéveleg, OTIwG
n Aoipwén HIV, o kapkivog Kal ol vE@pIKEC TTABAOEIC Kal
oxetiCetal ye tn BvnoudnTa.

210 TTAPOV PPOVTIOTHAPL0 Oa avaAuBouv ol UGIOAOYIKOI
mapdyovteg mou ermpedlouv o PhA (.. nAikia, @UAo,
oloTAoN CWUATOC, PUOIKA OpaocTnEIOTNTA) HECa amod
ouykekplpéva mapadeiypata acBeviv. Emmiéov Ba
TIAPOUCIAOTEl 0 PONOC TOU GTNV TTPOYVWON Kal TNV
AMOKATACTACN ACOEVEIWY, TNV TTAXUCAPKIA KAl TN
oapkomevia kaBwc kal teheuTaia epguvnTikd dedopéva
yla tn oxéon Tou pe ) Siarta. TéAog, Ba yivel cUvtopa
ava@opd otnv avdiuon BlonAeKTPIKAC epmédnong o
Topeig (bioelectricalimpendance vector analysis- BIVA).
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2 YAANOIH AEAOMENQN METAAHY KAIMAKAZ ATNO GPS
KAIO POAOX TOY2 2TH XAPA=H AIATPOOIKHX TTOAITIKHZ:
ANOTEAEXMATATOY TTPOT PAMMATO. BIGO

lwdavvng MaykaAog

Erikoupog KaBnyntric, Epyaotripio [MAnpogoptakwy 2votnudrtwy otn Atatpo@ri (NISLAB),
Tunua Emotnuwv Alatpo@ric kai Alartodoyiag, Aiebvéc MavemaTtriuio T EAAGSo¢

H ouA\oyn kat avaiuon dedopévwv MeydAng KAi-
pakag (Big Data) amo mnyég énwg aiodntnpeg (GPS,
accelerometer) kal KIvnTéC OLUOKEVEC Sivouv VEEC
SuVATOTNTEC YIa TN HEAETN Kal Katavonon oUvOeTwy
apayovtwy mou emnpedlouv tn Alatpon, 6TTWG N
CUUTTEPLPOPA KAl TO TOTIIKO TIEPIBAANovV. To Eupw-
maikd Epguvntikd €pyo BigO (https://bigoprogram.
eu) dnuiovpynoe pia peBodoroyia mapakoAovOnong
Kal a&loAoynong TETolwV TTapayovIwy, LE TN Xprion
EQAPMOYNC KIVNTOU, aloONTApWY, puToypa@IWV Kal
piag mpwTtdTUTING TAATPOPUAC YIA TNV OTITIKOTIOINCN
TWV amoTeEAEOHATWY Kal TN Xdpaén Slatpo@IKwy
TTOAITIKWV.
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H mAotik e@appuoyry Tou BigO og 31 oxoleia tng
Oeocalovikng (AnuoTikd, Nupvdota, Aukela), amédelée,
OTIWC KAl OTIG ANMEG TIINOTIKEG EQAPUOYEC, TN XPNOIUO-
NTa evég T€Tolou cuoThiuatog, avadsikvuovtag dla-
@opéc otn SlaTpo®r) KAl Aoknon Twv Hadntwy Hetady
OAMWV HE S1APOPETIKO KOIVWVIKO-OLKOVOUIKO TIPOPIA,
o€ ouvOUAOUO e PETABANTEG OTIWG N oUXVOTNTA KAl
N Wpa EMOKEPNG O XWPOUG £0TIAONC, TTOU KAl TTOCO
KivouvTal ol pabntég, 1o €ido¢ Twv OVAK TToU KaTa-
vaAwvovtal KTA. H xprion piag tétolag pebodoloyiag
MITOPE( va amoTeNECEL ONPAVTIKO EPYAAEiO OTA XépLa
TWV EPELVNTWV YA TN SIApOPPWOoN VEWV SIATPOPIKWY
TIOAITIKWV.
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Alartoddyoc- Aiatpopoldyog, MSc, Metarrtuxiaké atn Atatpopr ABAnTwv kai ABAounévwy, NMtuxiolyo Xapokoreiou
[Mav/uiov ABnvwv, Mélog Ouddag Eibikwv ABANTIKAG Alatpopnic M2AA

Tkomog: Na SiepeuvnBoulv ol emdpdaoel; TNG doknong
otnv 6peén, o€ dtopa mou Kavouv kabiotikn {wn, o€
ammAoU¢ AOKOUPEVOUG Kal 0 aBANTEC

YAiko & MéBodog: lNa tn culoyn Twv dedopévwv
xpnoipomolndnke we kupla Baon to PubMed ki ava-
{nTABNKav pENETEG KAl ApOpa OXETIKA pe TO O€ua
Seixvovtag mpotipnon ota 1o mpdo@ata Kal o€ 60a
aQOPOVUCAV TUXALOTIOINUEVEG KAIVIKEG LENETEG O€ av-
Bpwmouc.

Amnoteléopara: H doknon Kat n 6pe€n éxouv pehetnOei
EKTETAMEVA O€ PEPOVWUEVEG ouveSpieg doknong. Ol
MEMOVWEVEC oUVEDPIEC AOKNONC METPLAG EWC UYNANG
évtaong Qaivetal va KataoTéANouv tnv 0peén. H pel-
wHEévn 6peén katd TN SIAPKELA KAl APECWE PETA TNV
aoknon ovopddletal: exercise-induced anorexia. Av
Kal ol unxaviopoi miow amoé autr tn oxéon dev €xouv
TTANPWC ATTOCAPNVIOTEL, QAIVETAL TTWE CNUAVTIKO POAO
maifel N akVALWPEVN HoP®N TNG YKPEAIVNG, TG oToiag
Ta emineda emnpedlovtal and Tnv doknon.
EmmnpdoBeta, dedopéva amnd petavalioelg €xouv Oeiel
o1l n aoknon &gv auAvel 1] PEWWVEL TNV EVEPYELOKH
mpooAnYn HeTA amd pia ocuvedpia doknong. Katd
OUVETIEIO N AOKNON UMopEi va o8Ny o€l o€ Jeiwaon Tou
evepyetakoU 1ooluyiou kabw¢ dev avfavetal n TPOoAN-
PN EVEPYELOG OTA YELUATA WOTE VA LGOPPOTNOEL TV
evépyeta mou damavdral katd tn S1dpKela TG doknong.
MapdAAnAa, n avepoéloyovog emidpacn TG AoKNoNG
paivetal va gival mo évtovn o€ AToua OV KAVOUV
kaBotikA Cwn fi €xouv TOAU XaunAn @uoikn dpaotn-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

PLOTNTA O€ OX€0N E ATOMA TTOV €ival cwuaTikd Spa-
oTtnPLa, TV Paivetal va urmopolv va avtiotabuioouv
KOAUTEPA TNV eVEpyela TTou damavrOnkKe.
SUUTTANPWMATIKA, o€ aBANTEG uPnAoU emméSou n
0peén @aivetal va KaTaoTENNETAL UETA ammd pia ouve-
Spia aoknong aveaptnta and to YopTio TN (MéTpla
1 vPnAn évtaon).

TENOG, N XPOVIKN OTIYUr TNG NUEPAC KATA TNV oTfoia
Sie€ayetal n doknon pmopsi va emdpdoel otn peTa-
BoAn Tng 6pe€nc oMW emiong Kat ol TTEPIBAAMNOVTIKEC
ouvOrikeg Sie€aywyng Tg Aoknong (oAU KpUo i TTOAU
Bepuo mepIBailov).

Tuumepdaopara: Oa mpémnelva EMOTACOUUE TNV TTIPOCO-
X HOC OTN OX€0N AoKNoNG Kal 0pe&nc kat otnv mbavn
avopefloyovo emidpaon Tng doknong, blaitepa o€
aBAoupevouc Kal aBANTéG TTou B€Nouv va PeYIoTOTTONN-
oouv TNV aBANTIKA Toug amddoon HEow TNG BEATIOTNG
EVEPYEIOKNC TTPOOANYNG KAl OE AOKOUUEVOUG TToU O¢-
Aouv va puBuicouv To CwHATIKO Toug BApo¢ (Kupiwg
eMmoapeic mou Bpiokovtal o€ Kivduvo Kaknig Opé-
Pne), kKabwc kat og aBANTEC TTOU ACKOUVTAL OE AKPAieS
TEPIBANOVTIKEC OUVONKEC. ATTAITOUVTAL TTEPIOCOTEPEC
peNéteg Tou va e€eTdlouv Tov avTikTumo TnG SIAPKELAG,
Tou €idouc Kal TG évtaong Tng doknong otnv 6peén,
T000 BpaxunpdBeoua 600 Kal LaKPOTIPOBECHA Yia
va die€ayoupe ao@air CUPTEQPACUATA.

Né&erg - Kheldia: appetite, exercise, hit, resistance ex-
ercise, athletes, meta- analysis, aerobic exercise, ghrelin
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AATPOOH KAI AXKHZH XTHN ANTIMETQIMIXH THX > APKOTENIAZ

2TOYZ HAIKIQMENOY2

Youlava Mamadomoviou

Avamnpwtpia Kabnyritpia, turiuatog Emotnuwy Aiatpo@nic kai Aiaitodoyiag, AilflakE

H capkomevia ival éva ynplatpikd cuvOpopo mou
Xapaktnpiletal amod mpoodeUTIKY ATTWAELN OKEAETIKNAG
MUTKAC pddag kat Aettoupyiag. O emmoAacuédc NG
OOPKOTIEVIAC GTOUC NAIKIWUEVOUC TTOIKIAAEL O€ peydAo
Babud avaloya pe Ta XapaKTNPEIOTIKA TOU TTARBUGOU
TIC XPOVIEC a0B&velec , TIC ouvOnKeg Stafiwong kal Ta
SlayvwoTikd kplitrpla. H capkomevia €xel apvnTiko
avtiktumo otnv motdétnta wr g Kat ouxvd odnyei o«:
a) Heiwon Twv KaBNUEPIVWV SpacTNPEIOTATWY Kal TNG
AeItoupyIlkOTNTAC, B) HEIWPEVN EMOUAWON TPAUPATWY
KOl ATTOKATACTACH OO XEIPOUPYIKEC EMTEUPACELG KAl
TPAUUATIOMOUC Kal Y) auénuévo Kivouvo yla acBéveleg,
Molpwéelg, nuépeg voonAeiag kat Bvnouotnta. Avo
TPOTIOTIOINCIUEG TTAPAUETPOL TOU TPOTIOU (WNAC, N PUL-
oIk 6paocTnPEIOTNTA KAl N looppoTTnévn dlatpogn
Ba umopovoav va anotpéPouv TNV avdantuén Kal
v €&€NEN NG capkoteviag. Mpoteivetal n peco-
yelakn S1aTpo@r TToU TTAPEXEL ETTAPKELN EVEPYELIAKNG
mPOcANYNG, MPWTEIVWY, WHEYA 3, AVTIOEEIOWTIKWY,
QUTOXNUIKWY Kat Brtapivng D yia tnv mpoAnyn kat

Hellenic J Nutr Diet 2023, 15(1 Suppl)

TNV KatamoAéunon tng capkomeviac. H evepyelakn
MPOCANYN GUCTAVETAL va KUpaiveTal amd 25 éwg 30
kcal/kg cwpatikoU Bdpouc. H ESPEN cuviotd emapkn
MPOCANYN TTPWTEIVWY, ICOUEPWC KATAVEUNUEVWY OE
OAn TNV nuépa (25-30g mpwTeivng avd yeuua). Autn
n moooTNTA £ival anmapaitnTn yla Tnv vepyoroinon
NG MUIKAC MPWTEIVOOUVOEDNC, TTPOKELWEVOU va &e-
MEPAOTEL N avaPBoliki avtiotacn otnv mpdoAnyn
npwTteivng. EmmAéov, o puBudc Tng mpwteivoouvOe-
ong¢ av€avetal 6Tav To YELUA KATAVAAWVETAL 2 WPEC
META TNV doknon. H takTik agpdfia kal avagpofia
aoknon, 18laitepa n mpomdvnon PE AVTIOTACELC Kal
akopun kat n mpomévnon HIIT gaivetatva sivat amote-
AEGUATIKEC. XUUTTEPACUATIKA, 0 cuvduaoudc doknong
Kal owoTth¢ Slatpo@nc BeATiwvel Tn Bloyéveon Twv
pItoxovdpiwv Kat tn Asttoupyia Toug, Tov aploud/
Aettoupyia Twv SOPUPOPIKWY KUTTAPWY, EVW ava-
OTENNEL TIC PAEYUOVWOEIC KUTTAPOKIVEC, 08NYyWVTaAC
o€ auénuévn pwteivoolVOeoN Kal YEIWMUEVN TIPW-
TEIVIKA amodoéunaon.
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AEITOYPTIKATPOOIMA & KAINOTOMA BIOAPAXTIKA X Y2 TATIKA -
TO MAPAAEITMA TON TTPOBIOTIKQN ME BITAMINH D & QMETA-3

AwtAia Mamakwvotavtivou
[ewmovikd MavemoTtriuio ABnvav, Abriva, EMdda

Xpoévia voorjpata, 6mwg ta kapdlayyelakd, o dia-
NN kat n mayxuoapkia cuvexiouv va amote oV
Kaipla mpofAnuata yia tn dnudoia vyeia mayko-
OMiwC. Ta emoTtnuovikd dedopéva otov KAAdo TG
SlaTPOoPNC Kal LYEia €XEl PEPEL OTO TPOOKAVIO TN
ONUAVTIKOTNTA TWV AEITOUPYIKWY TPOPIHWV WE Kal-
VOTOMA KAl Ula UTTOOXOMEVN TIPOCEYYION Yia TNV
TTPOANYN KAl AVTIPETWITION TWV XPOVIWY VOO UATWV.
Ta AelTOUPYIKA TPOPIUA Eival EKEIVA TTOU TTAPEXOUV
o@éAn vyeiag mépav TG Pactkhg S1aTPoPng, ouxva
AOYW TWV BIOAEITOUPYIKWY TOUC CUCTATIKWV. AUTH N
OUIA{0 OTOXEVEL VA TIPOCPEPEL LA EVPEID AVOOKOTIN-
on Twv MPOoEATWY EMOTNHUOVIKWY amodei§ewv mou
urmooTtnPilouv To POANO TWV AEITOUPYIKWV TPOPIUWY

Hellenic J Nutr Diet 2023, 15(1 Suppl)

otnv POANYN XPOoviwv voonudatwy. Oa egetdoou-
JE Ta BloAelToupyikd cuoTaTIKA TTOU PpiokovTal o€
Slagopa Aertoupyikd TpO@Ia, TEPIAAUPAVOUEVWY
peTA&L AN WV Twv LSaTAVOPAKwWVY, AVTIOEEIOWTIKWY,
TIPOPLOTIKWY, PITAUIVWY, HIKPOPUKWY, XAPOUTIIOU KAl
w-3 Amapwv o&€wv. Oa aulntnBouv ot mbavoi pnxa-
VIopoi 6pAaong Kal KAVOTOUES OPATELG OTNV AVATTITUEN
VEOQPAVWV Kadl KAIVOTOPWYV Tpo@iuwv. EmmAéoy, Ba
oulntnBoulv mpakTikd {NTAMATA, OTIWG SIATPOPIKES
OUOTAOEIC Kl N £VTaén TwV AEITOUPYIKWY TPOQiUwy
otnv kaBnuepvoétTnTa. Akoua, Ba meplypa@ouv ol
TIPOKANCELC KAl Ol TTEPIOPICUOI WC CUUTTANPWUATIKNA
TPooéyylon oTnv mapadoolakr aywyn vysiag otnv
POANYN XPOVIWV VOO UATWV.
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A=IONOIHXH MAPAAOXIAKQN TINAKON 2 Y2 TAYH> TPOOIMON
2E AOTIXMIKA ATATPOOIKHY. A=IOAOTHXHX

®podow Marcov’, Eiprivn Mmapmapovton?

'Ph.D, M.Sc WuxoAdyoc — ABAntikéc YuyoAdyog, Emotnuovikn Suvepydtida EGvikric Ouddac StiBou, Emotnuovikri
Juvepyanida lNModoopaipikric Ouadac AEK, Emotnuovikr Suvepydtida NautikoU Ouiou Bouliayuévne, mp. ABAritpia
EBvikri¢ & Ohuvumakric Ouddag 2tiBou - OLYMPIAN, 2KAwvikr AiaitoAdyog — ABANTikn AlatpopoAdyog, AIGAKTwe
Xapokoreiou lNavemotnuiov ABnvay, Alatpopoldyoc SEMAS, Emotnuovikés Suvepydtns Eupwraikric Ouoomovdiag

Xavtumo), Alaitoroyiké [pageio «OEPMIAA»

Eival kowvd ma anmodekto 611 TOCO Ol MPOTOVNTEC
000 Kal ol aBANTéC xpeldletal va e€aoKrioouV Kat va
£PYAOTOUV TIAVW OTIG PUXOAOYIKEG OEEIOTNTEC. ZTIG TTPO-
TTOVIOEIC KO TOUC AYWVEC UTTAPXEL CUVEXNC Slaxeipion
YUXOAOYIKWV TIAPAYOVTWY TTOU (0WE YA OPICHEVOUG
aBANTEC Sev eival cageig | amoAUTWE KATAVONTOI TWG
emnpealouv TN CUUTTEPIPOPA Kal TNV amddoaor] Touc.
Ot puyoloyikég 6e€10TNTEC amartteital va avantuooo-
VTAL CUYXPOVWG ME TIC PUOIKEG Se€I1OTNTEC, OL1APOPETIKA
Snuioupyeital «aviodTNTO» TTOU UITOPEL va gival TTyn
«TPOPANUATWY» oL cuxva o aBANTAG dev umopei va
avtamokplBei cuvaloBnuatikd kal va Xelplobei amote-
Aeopatika auté mou Ploloyikd pmopei va eKTENEDEL.
H un avantuén amoTeAEOUATIKWY TPOTIWVY KAl TEXVIKWY
TIPOCAPHOYNC, AVTIMETWTTIONG KAl eTTIAUONC «TTPpoAN-
MATWV» KaB1oTd Mo SUOKOAN TN PeyloTomoinon NG
amédoonc.

O abAnTri¢ Suvatal péow Twv TTPOYPAPUATWY YPuxo-
AOYIKNAG mMpoeTolpaciag va BEATIWOEL TO PUXOAOYIKO
TTPOQIA TOU 1 E181KA KATIOIEC ETTIEPOUC TTAPAUETPOUG
mou Ba cupBdaiiouv otV Kopuaia amddoon.
Q0TO00, N GUCTNUATIKY PUXOAOYIKH TIPOETOLACIA EXEL

Hellenic J Nutr Diet 2023, 15(1 Suppl)

AavBaopéva TauTioBel pévo Pe Kamolo «mmpoBAnua»
Tou aBANTH.
H ABAnTikr YuxoAoyia sival n emotrpn mou YeAETA TN
OUUTTEPIPOPA TWV aAVOPWTTWY TTOU ACXOAOUVTAL UE TNV
AoKNonN Kal Tov aBANTIoPO. ZUYKEKPIEVA, ameuBuveTal:

+ 0TOUC aOANTEC,

+ TOUG TIPOTIOVNTEG,

+ TOUG YOVEIG Twv aBANTWY,

« Toug SlartnTég,

+ TOUG KaBnyntég Ouaoikng Aywyng,
evw mapdAinAa cuvepyadetal pe:

« UOI00EPATTEVTEC

+ EPYOMETPIKA KEVTPA KAl

« SlatoAdyoug
310 ppovTioThplo Ba avaluBei S1e€odikda n onpaocia
Kal 0 TPOTTOC SOUNONG VO TTPOoYPAUaTog ABANTIKNG
Wuxoloyikni¢ Yrmootnpléng, tpormol a§loAdéynong tou
YuxoAoyIKoU TIPO®IA Twv aBANTwWY, KaBwg, emmiong Kal
S1d@opol ANOL TTAPAETPOL O1 OTIOIOL UTTOPE VA EUTTAE-
KovTtal oTnv aywvioTikn dtadikaocia kat peylotonoinon
¢ amédoonc.
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[TPOKAHXEIZ 2TIZH2 2 TA ENAOTENH METABOAIKA NOXHMATA

> TH BPEOIKH & NHITIAKH HAIKIA

EAeava lNMetpomouAouv

MSc, RD USA, UK & Greece AiaitoAdyog EBvikoU [Mpoypduuatog [ooAnrtikol EAEyxou Neoyviwy

O npwTapxtkdG 0TdXOG Yla TNV Lyeia evog maidlol
gival n BEATIOTN YPUXOKIVNTIKY Kal avOpWTTOUETPIKN
Tou avdntuén. Ta nmaidid mou maoyxouv and evdoye-
v yetafoAikda voorjpata (PKU, OA's, yahaktolaipia,
MSUD, FAOD, GSD’s, ducAhimbaipiec K.a.) mpémel va
akoAouBouv 18Ik Slatpo@n n omoia cuxvda ival Te-
PlOPIOUEVN O MOKPOOPETTIKA CUOTATIKA. X€ TTOMEC
TIEPITTWOELC CUCTHVETAL N CUUTTANPWUATIKH XOopriynon
oKevaopATwy 181KNC S10TPOPIC TA OTToIA £XOLV €VTovN
yeuon Kat ven.

Ot ammartnoelg TN €101KAS SLAaTPoPNG, N KPR TTOLKI-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Aig, N avopeia AOyw VOO ATOC, Ol YOOTPEVTEPIKEC
Slatapaxég, n mieon amd Toug yoveig ta maidid va
TEAEIWOOLV TA YEUUATA, O XPOVOC TIPOETOIACIAC TWV
YEUUATWY, N veo@ofia Kal n S1a@opETIKN EME@AVELQ
OWMATOC Eival HEPIKA amd T OITIOTIKA TPofArpata
mou avtipetwmiCouv Bpéen kat maidid pe evOoyeveig
Slatapaxég Tou HeTaBoAiopou.

XTnv napouaciacn autri 6a avaAUCOUE TIC CITIOTIKEC
QAUTEC TIPOKAACELG KAl TTWE UTOPOUV VA AVTIUETWTTL-
otouv cuvdualovTtag TNV EMOTNUOVIKA Bewpia pe
v mpdén.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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EQAPMOTEX KINHTQN TTATH AIAXEIPIXH TOY BAPOY2: ANAYKOTHZH
TON AEAOMENQN TIA TH XPH2H KAl ATTOTEAEZMATIKOTHTATOY2

Kupiakog Pénmag

RD, MBA, K\wvikéc Alaitodéyog Aiatpopordyog, Xapokdreio lavemotriuio ABnvav

H avdmtuén ¢ texvohoyiag éxel pépet ékpnén otn XpeN-
on Aoylopikwy (software) kat epapuoywy (smartphone
apps), mou undéoxovTal 1)/kat BonBouv otov EAeyxo Tou
Bapoug. Tautdxpova, éxouv dnuioupynBei €§umveg
OUOKEUEG (smart watches, emMTayuVoIOUETPA, METPNTES
TTOAUWY, OAKXAPOU K.ATL) TTou BonBolv atnv Kataypa-
on SelkTwy vyeiag, ald Kal oTnv mapakoAouBnon Kal
Kataypaen Tng doknong kal tne diarrac.

MoANéC peNéTEC OUYKpPIvOLY, HETAEU AANWV SeIKTWY,
TNV ATTOTEAECUATIKOTNTA OTNV AmWAELA Kal TN S1aTh-
pnon Tou amolecBévtoc Bapouc petafd Tng opadag
€AEyXOU Kal AUTAG TTOU KAVOUV XPAOoN aUuTWV Twv
EpYOAeiwv.

TNV opthia autr Ba mpoomabricoupe va Swooupe
oTolxeia and mpdoPATEC HEAETEG KAl AVACKOTINOELS

Hellenic J Nutr Diet 2023, 15(1 Suppl)

OXETIKA HE TNV AMOTEAECUATIKOTNTA TNE XPNONG TWV
ehealth kat mhealth epyaieiwv, aA\a kal va amavti-
OOULE O€ LA OElpd and EpWTHHATA OTIWG:

- Nooo BonBouv autd ta Bondrjpata tn SoUA&ld Tou
SlaitoAoyou;

- 1600 avTaywvVvIoTIKA PTTOPE va yivouv amévavTl
OTOUC EMAYYENUATIEC UYEIQC Kal TIC OHASEC E10IKWV
mou acyohouvTal pe Tn Staxeipton tou Bdpoug;

- Moo gival to péANoV TO00 yla TIG iIEC TIC EQAPHOYES
KA TIC CUOKEVEC, AAAA KAl OTOV TPOTIO TTOU AVTIETW-
miCovTal amo TOUG EPEVVNTEC I TOUG EMTAYYEAUATIEC;

- Noéoo n texvntA vonuoouvn umopei va BonOrioel
TOUC SLAITOEVOUC KAl TOUG EISIKOUC OTO £pY0 TOUG;

- Eivat duvato va umokataotoeL n TexvNTr vonuoouvn
1o emdyyeAua Tou Siartohdyou;

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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A=IONOIHXH MAPAAOXIAKQN TINAKON 2 Y2 TAYH> TPOOIMON
2E AOTIXMIKA ATATPOOIKHY. A=IOAOTHXHX

lewpylog ZaAktaovpag

AlaitoAdéyos — Alatpopoldyog, PhD, Emotnuovikos ouvepyatng, Xapokdreio lNavemotriuio ABrivag

Ta kapdiopetafolikd vooruata anoteAouv KUplo
aitio voonpotntag kat Bvnoipdtntag otnv EANada
Kal TTayKooUiwe. H éykaipn mpdAnyn Kal avTIPETW-
mon xapaktnpifovtal anoé tn BeAtiwon tng diartag
Kal Tou ouVoAIKoU Tpdmou (wnc. Ot KateuBuvTrpleC
odnyie¢ StartnTikng gpovtidag cuvoyilouv Tn dia-
B£01UN EMOTNHOVIKH YVWON Kal ArmoTEAOUV TO TIIO
XPHOIUO EPYANEIO OTA XEPLA TWV ETMIOTNUOVWYV UYEIAG
yla tn BeAtiwon tng vyeiag kal TN molotntag (wnig
ToU MANBuoUOU.

H mapovoa S1AAe€n éxel OTOXO VA EVNUEPWOEL TNV
ETOTNMOVIKH KolvOTNTA Yia Ta veOTEPA Sedopéva Kal
Ti¢ S1EBveic KatevBuVTAPLEC 0dNYieC TWV TEAEUTAIWV
OU0 €TWV OXETIKA UE Ta Kapdlayyelakd voonuata,

Hellenic J Nutr Diet 2023, 15(1 Suppl)

TNV UMEPTAOT, TNV TTAXUOAPKIa Kat Tov cakxapwon
SlaBnATn. Zuykekpiuéva, Oa mapouctacTouV ol VES-
TEPEC KATEVBLVTHPIEC CUOTACEIC TNG EupwmaikAg
Kapdloloyikrig Etalpeiag yia tn xpovia ote@aviaia
VOO0 Kal Yia Ta KapSlayyEIOKA VOO UATA OE GUV-
duaopo pe cakxapwdn dwapntn (2023). Akéun, Oa
avaeepBouv ol ouotdoelg and American College of
Cardiology/American Heart Association OXeTIKA pe TNV
kapdlakn avemdpkela (2022), ot GUCTACEIC TTPOANYNG
kapdlayyelakwv voonudtwv and tnv ENnvikn Etaipeia
ABnpookinpwong (2023), ta vedtepa Sedopéva TG
Apepikavikic Atapntoroyikng Etaipeiag (2023) kal
TO position statement tou World Obesity Federation
OXETIKA HE TO OTiypa TNG maxvoapkiag (2023).

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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XQPIZ TAOYTENH: THZXYEI TIPATMATIKA 2T12 ETIKETEX TON TPOOIMON,;

TITIPETEI NA TPOXEXOYME

NikoAaoc¢ Taoomoulog
MSc. YrevBuvog Epeuvag, Avanmtuéne kai NouoBeoiag

H yAoutévn gival pia mpwteivn mou untdipyel oto evoo-
omépuio moAwv Snuntplakwv kapmwyv. H ducaveia
0Tn YAOUTEVN, YVWOTH Kal WG KOIAIOKAKN, gival pia
autodvoon vocoog mou agopd 1 ota 100 dtoua mayko-
OMiwc. H ouykekplévn vooog Umopei va mpokAnBei
KATA KUpLo AOyo amd tnv Katavaiwon SnunTplaKwy
TTOU TTEPIEXOUV YAOUTEVN OTIWE TO OLTAPL, TO KPLBAp!L Kal
N oikaAn. YIdpxouv KAmola mpoiovta 6mw 1o pudl, To
KOAQUTTOKI KL TO payoTmupo Tou BewpouvTtal acpaln
yla katavaiwon). Opwc, mavta undpxel o Kivéuvog
SlaoTtavpolpevng empudAuvong o€ TPoIGVTA TTOU €K
@UoEWC Sev TEPIEXOLV YAOUTEVN. MNa auTd TO Adyo 1600
ol avBpwrrol e KOIAOKAKN 000 Kal ot AvBpwriol TTou £p-
ydlovtal o€ xwpo Slaxeiplong tpoipwy (epyootdola,
Xwpou¢ Hadlkng eotiaong, onpeia Alavikng TwANoNg

Hellenic J Nutr Diet 2023, 15(1 Suppl)

K.a.) Ba mpémel va gival 181aiTeEpa TTPOOEKTIKOI WOTE va
amo@evxBei n mBavotnTa empoAvvong. Emopévwg,
gival onuavtiké 0 HECOC KATAVAAWTAG va UTTopEi va
KATAvonoel owoTd TIC TANpoPopiec mou divovtal o
Mia €TIKETA, AANA KAl Ol ETAIPEIEC TPOPIUWV VA KAVOUV
oaQr EVNUEPWON VIO TNV TTAEOUGIa 1) Un YAOUTEVNG OTO
TPoiov. Eival avTIANTITé 0TI UTTAPXEL MEYAAN AVAYKN Yia
TIPOIOVTA XWPIG YAOUTEVN KAl Y10 AUTO TO AOYO TIOANEG
POPEC oL ETAIPEIEG EMAEYOUV VA BANOUV TOV IOXUPIOUO
«Xwpic MouTévny» yla va EVNUEPWOOUV YIa TNV ATTOU-
ola TNG CUYKEKPIPEVNG TTPWTEIVNG. AVTIKEIUEVO TTPOG
oulATNnoN &ival av XpnOoLUOTIOLEITAL O CUYKEKPLUEVOG
LOXUPIOHOC 0pBw¢ éxovtac AaBeL umoYiv ONEC TIC aTTa-
PAITNTEC EVEPYELEC YIa VA ATTOTEAEL AO@ANNC emAOYN
Yla TOV KATAVOAWTH.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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ANIXNEY2H, AIATNQ2H KAIETTAHMIOAOTIA > APKOTIENIAX

A.Toaykdpn

RD, PhD, K\vikrj Alaitodéyog, TNA KAT, Lead EFAD's ESDN Older Adults

H capkormevia gival pia mpooSeUTIKN Kal YEVIKEUUEVN
Slatapayr Twv OKEAETIKWY HUWV TTOU OXeTICETAl YE
avénuévn moavoTnTa SUCUEVWY ATTOTEAECUATWY, OU-
MITEPINAUBAVOUEVWY TWV TITWOEWY, TWV KATAYUATWY,
NG CWHATIKAG avamnpiag kat tng Bvnowotnrac. O
EMIMOAACHOC TN OAPKOTIEVIAC TTOIKIAEL avaloya UE
™ xpnotpomnolnBeioa dtayvwoTikn pébodo. Zuupwva
HE TPOCPATN LETAVAAUON O EMITOAACHOC KUpAivETal
and 8% £wg 36% o€ Atopa <60 €TWV KAl AVEPYKETAL
oe 10% €w¢ 27% o€ atopa >60 eTwv. H avayvwpion
NG 0TNV KAWVIKA TTPAKTIKA €ival OXETIKA TpOoPATN,
OANG onpavTiKn eMeld N capKoTevia éxel Lia O€1pd
and Sduopeveic emMMTWOELG oTnV vyeia. Ot apxikoi
oplopoi eotialav otn pUikn Hala, aAG n épgaocn
Sivetal mAéov otn PUIKN Asrtoupyia, 6TTwe @aivetal
O€ HIa o€lpd amo Slebveic KaTeuBUVTAPIEC YPAUUEC.
Nedtepeg e€ehifelg, emopévwg Yla TNV OApKoTIEVia

Hellenic J Nutr Diet 2023, 15(1 Suppl)

OXETIKA pe Tn Stdyvwaon Kal Tnv avixveuon Tng givat
OTL N XOUNAR MUIKA SUuvapn Bpioketal mMAéov oTo
TIPOOKAVIO WG MPWTAPXIKOG deiktng mBavng cap-
Komeviag Kat 0Tt n capkorevia opiletal TAéov w¢
MUTKA vooog ou umopei va gival oéeia i xpodvia.
Mpoteivetal emmAéov n xprion aiyopibuou yia tnv
aveLpEDN TTEPLOTATIKWY, TN Sldyvwon & Tov mpoo-
Sloplopd Tng coPapdTNTAC YA TOV CUCTNUATIKO Kal
OUVETTA EVTOTTIIOUO TWV ATOUWV E GAPKOTIEVIA I TOV
Kivbuvo gu@avionc tne. EmmpooBeta cuotrvetal n
XPrion am\wv, CUYKEKPIUEVWY anueiwy cut-off yia tig
mapapétpouc mou mpoadiopifouv Kal xapaktnpifouv
n capkomevia. Ta dpeoa emdpeva Bripata oTov Topéa
¢ avixveuong kat Si1dyvwong, mephappBdvouy tnv
Maykoouia Npwtofoulia Hyeaiag yia tn Zapkomevia
(GLIS) yta tnv avamntuén S1eBvouc ouvaiveong oXeTIKA
ME TOV opIopO Kal T Sidyvwon TnE.
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NEOTEPA ENIZTHMONIKA AEAOMENA 2022-2023 // KAINIKH AIATPOOH

ANé€avdpoc Taiykag

Alartoldyog - Aiatpopordyog, MSc Khvikric Aiatpopric, PhDc Xapokdreio MNavemotriuio ABnvav

Eival yeyovog, mw¢ o1 kateuBuvTrpleg 0Onyiec OXETIKA
pe ™ Statpo@ikn Slaxeipion mabBoloyIKwy KATtaoTd-
OEWV avavewvovtal kat egmhoutifovtal S1apKwe, Aay-
Bavovtac unoyn Ta vedTtepa epeuvnTikd Sedopéva. H
nmapoloa SIANeEN €xel OKOTO va evnuepwaoel BiPAlo-
YPOQIKA TNV EMOTNMOVIKA KOIVOTNTA YA TA VEOTEPA
bedopéva kal Tig Siebveic kateuBuvTrpleg odnyiec oTo
Xwpo ™G KAvikng Alatpo@ni ta dvo teheuTaia €tn,
TTOU AYOPOUV TOV OPIoHS Kal Ta Kptthpta Sidyvwong
TNG COPKOTIEVIKNG Taxuoapkiag, aobeveic pe oeia

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Kat xpdvia nmatikr vooo, Aeypovwén vooriata Tou
EVTEPOU, KOIAIOKAKN, 0UVSpOoUO BpaxEog eviépou, un
AaAKOOAIKN Amwdn vooo Tou AIaTog, cUVOPOUO gUE-
péBloTou evtépou, aoBeveic Tou voonAevovtal o
Movada Evrtatikrg Oepaneiag, kKabwg Kat CUCTACELG
yla tn Statpo@ikn Slaxeipton Twv atdUwV PE KapKivo.
Ot vedtepe OUOTATEIG KABWE KAl Ol OPOLOTNTEG KAl
o1 81apoPEC CUYKPITIKA UE TTponyoUueveC odnyiec Oa
mapouciacTtouv S1e€odikd.
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[TAXYZAPKIA KAl AIATAPAXEX TTPOXAHWHX TPOOHZ

Aptepig K. Toitoika

AvanA. Kabnyntpia Maibiatpikric-EpnBikric latpikng, latpikn 2xoAr] EBvikoU kat KamodiotpiakoU Mavemotnuiov ABnvwy,
Emort. YrnevBuvog Movadag Eenfikric Yyeiag (M.E.Y.), B Maibiatpikr Khvikri [Tav/uiov ABnvwv, Noookoueio lNaidwv
«[1. & A. KuptakoU», AicuBovtpia MIMZ «>tp. Avarrtuélakig & EenBikng Yyeiagy, Modedpog EAAnvikig Etaipeiag EpnpBikric

latpikric (EEE])

OrouvnBeiec Slatpo@nig kal n Slatpo@ikr vyeia madiwv
Kal e@riBwv Bétouv tn Baon yia tnv mototnta {wrig Kal
TNV Kataktnon tng svediag - wellbeing, oto mapov -
OoAAG Kal W peNNoVTIKOI HETEPNBOL Kal EVAMIKEC.

TN XWea pag, Ta uPnAd mocootd untep FapdTNTAC Kal
TTAXUoapKiag kat n avéntikn tdon Twv dlatapaxwv
npdoAnyng tponc (opBopetia, avopetia, foulipia
K.a.) mpofBAnuartiCouy, 1dlaitepa PeTd TNV mavdnuia
Covid-19. EmmA£ov, n untepPoAIKn Xxprion oBovwv pe
emakoAouba tn pelwpévn euotkn dpaotnplétnTa
KAl AANEG EMITTWOELG OXETIKA HE TNV AUTOEIKOVA Kal
TIC S100IKTUAKEG CUUTTEPLPOPEC LPNAOU KivOUvVou,

Hellenic J Nutr Diet 2023, 15(1 Suppl)

oupaNouv otn dSnuioupyia evog aviou KUKAOU PE
ave&Eheyktn eEENEN.

>Tnv mapouciacn Ba yivouv avagopEég oTIC alTieg Twv
TIPOAVAPEPOUEVWY AUENTIKWV TACEWVY, 0To avantuéla-
K06 untoBaBpo atdlwv Kat PRPwVY, TIG TTEPIBANOVTIKEC
TIPOKANOELG, TOV POAO TNG OLKOYEVELAG KAL TOU OXOAEIOU
otn SlapdPPwWaon TS KABNUEPIVOTNTAG IE EUPAOh OTNV
mpoOANYN. EmmpooBétwc Ba meplypagei n voonpdtnta,
Ol EMITWOELG OTNV CWUATIKH KAl PUXOKOIVWVIKH UYEia
KL TPOTTOL TTAPEUPAONC UE OTOXO TO BENTIOTO AMTOTEAE-
oM E€ATOMIKEVPIEVA, AANG Kat AapBdavovTtag umdyn To
KOIVWVIKO GUVOANO Kal TIG ApXEG TG Anuooiag Yyeiag.
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EYPQMAIKEY KATEYOYNTHPIEX. OAHTIEX TATH AIAITHTIKH ANTIMETQMNIZH

TH2 TAXY2ZAPKIAZ ENHAIKON

M. Xacamidou

KaBnynitpia Aatpo@ric kat Aiartooyiag, Aiebvég mavemiotriuio tne EAMGdog

H Eupwmaikn Etaipeia yia tn Mehétn tng NMayxvoapkiag
(EASO) o€ ouvepyaaoia pe tnv Evpwmaikr Opoomov-
6ia ZuA\Gywv AlartoAoywy (EFAD) dnpocisucav to
2023 T1ic Eupwmdikég kateuBuvThpleg odnyieg yia tn
S1aITNTIKA AVTILETWTION TNG TAaXuoapkKiag ota maudid
Kal TouG £@rioug Kal TIG avtioTolxeG oOnyieg yia Toug
eVAAIKeG He umépPBapo katl maxuoapkia. Ot odnyieg
autég Baociotnkav ota kaAuTtepa SlabBéoipa otolxeia
otn BiPAloypagia Kal Kupiwg 0e CUCTNUATIKEC ava-
OKOTTAOELG TUXALOTIOINMEVWY EAEYXOUEVWV KAIVIKWV
Sokipwv (RCTs) yia tn Bepamneia Tou unépfapou Kal
™G maxvoapkiac.

H Siatpoiki Bepameutikn mpooéyyion (MNT) gival
emotnuovikd amodedelyuévn Sladikacia ota miaiola
¢ Slatpo@iknc ppovtidag (NCP) yia tn Bepameia ry/kat
™ Slaxeipion xpoviwv aoBevelwv. H e€atopikeupévn
MNT (IMNT) mepthapBdvel Tn Siatpo@ikr afloAdynon,
™ didyvwon, ™ dtaitntikn Beparmneia kat Tn cupBou-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

AEUTIKN. YTTAPXEL SIOTIIOTWUEVN AVAYKD Y10 CUYKEKPL-
MEéVeC Kal OAoKANpwéveg KateuBuvThpleg odnyiec yia
N Bepamneia TNG maxvoapkiag, pag cofapng véoou.
H Alatpo@ikr Ogparneia yia tnv mayxuoapkia 6a mpémnel
va xopnyeital amd ekmaideupévoug S1artoAdyous we
MEPOC MIaC SIETTIOTNMOVIKAG OEPATTEUTIKIAC TTPOCEYYIONG
Kal Ba mpémel va oToxeVel oTnV eMiteuén BeTIKWV amo-
TeEAeOPATWY yia TNV Lyeia kal Tnv gueia Kal Oxt pévo
otnv anwela Bapouc. Eva eupu pdoua S1atpo@ikwy
TaPEUPACEWV AOSEIKVUETAL OTL EIVAL ATTOTEAECUATIKEC
otn Bepameia TNG mMaxvoapKiag Kal Twv GUVVOoNPOo-
TATWVY TNC Kal ot dtartoAdyol Ba mpémnel va e€stalouv
OAEC TIC EMAOYEC KAl VA TIAPEXOUV EEATOUIKEUUIEVES
napeuPdoeic. Av kat ot mapepfaocelg mou Bacilovtal
o€ BepbIKoUC TTEPLOPIOHOUC EiVal ATTOTENECUATIKES
yla tn Heiwon tou Bdpouc, N HakpompoBeoun tThenon
TWV aAAYWV CUUTIEPIPOPAC Eival amapaitnTh yia Tn
Slatripnon Tou amohecBévtoc fapouc.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng
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H EMAPAYH THX O=EIAY KATANAAQZ HY. OYTIKOY EKXYAIZMATOZ YWHAQY
2E NITPIKA 2THN AOAHTIKH ATNTIOAO2H KAI 2 E AEIKTEX O=EIAQTIKOY 2TPEX

Mapia-®oifn NikoAomovAov, AQuntpa Evbupiomovlov,
Kwvotavtivog Toiykog, lwavvng Mavidg, Navvng Apvaoutng
Tunua Emotriunc Alairodoyiag-Aiatpo@ric, Sxon Emaotnuwv Yyeiag kat Aywyric, Xapokdreio avemotriuio, ABriva

Ercaywyn: Ta GUUITANPWUATA VITPIKWY €XOUV XpNOlL-
pomoinBei ekTeVWE WE epyoyodva o€ TOANAG aBAruaTa,
woTO00, N eMidpaon eKXUMOUATWY QUTIKWV TTNYWV
UPNAAC TTEPIEKTIKOTNTAG OE VITPIKA 0TNV aBANTIKA
anodoon, dev €xel dlepeuvnOei emapKWG.

Tkomog: Na e€staotei n emidpaon ¢ oéeiag katavd-
AWoN¢ QUTIKOL CUUTANPWHATOC aro TTavT{Apl Kal poKa
otnv abAntikr andédoon kat og Seikteg 0eldWTIKOU
OTPEC KaTdA TN SIAPKELA UTTOUEYIOTNG AOKNONG.
YAik6-MeBodoMoyia: Awdeka vyleic, puoika Spa-
otplol avdpeg, (nAikia: 25+4 €tn, VO,max: 45,4+6,1
ml-kg-1-min-1) cuppeTeixav o€ pia SmAA TUQAR, Eey-
XOpevn Ue placebo perétn. Ot GUUIETEXOVTEG OMOKAN-
pwoav SU0 QopPEC e TuXalomoinuévn oslpd, dokipaaia
AaoKnNong péxpt €AVTANONG 0 KUKAOEPYOUETPO, OTO
75% NG H€YLOTNG LoXUOG TOUC, Ao gixav mapéNBel 3
WPEEC amo TNV Katavaiwon okevdopatog uPnlou oe
vitpikd (Nitrate) i elkovikoU okeudopatog (placebo).
Agiypata aipotog cUAEXBNKav KaTd TV AQLEn Twv
€0eNOVTWY, 3 WPEC PETA TNV KATAVAAWON TOU €KA-
OTOTE OKELAOMATOC Kal 24 wpeC HETA TN SoKIpaaia.
A&loloynOnkav deikteg aBANTIKAC amodoong kabwg
Kal OeikTeC 0&EIOWTIKOU OTPEC.

AnoteAéopata: Asv mapatnenOnKe oTATIOTIKA ON-
pavTikn Slagopd oto xpodvo eEavtinong [Nitrate:
16,1+3,0VsPL: 13,5£2,6 min p>0,05]. Opoiwg, Sev mapa-
NPERONKav S1aQopPEC OTIC CUYKEVTPWOELG YAAAKTIKOU
o&€o¢ peta tnv aoknon [Nitrate: 9,6+3,0 VsPL:9,4+3,0
mmol/L], kaBw¢ kat oTig Tinég Katahdong [Nitrate:
117,1+64,4 VsPL: 113,5£47,6 nmol-min-1-ml-1], Yme-
po&elddonc tng Auopoutdonc [Nitrate: 2,4+0,5 VsPL:
2,4+0,5 U/mL] ka1 Ynepo€eiddong tng Moutabeidvng
[Nitrate: 170,0+22,0VsPL: 166,9+15,8 nmol-min-1-ml-1]
24 wpeg peta tn dokipacia (allp>0,05).
Typmepaoparta: Asv @aivetal va uTtdpxel ONUAVTIKN
emidpaon tn¢ oéeiag KatavaAwong GUTIKOL EKXUNIoUa-
TOC VITPIKWV o€ SeikTeC amddoong 0&eIOWTIKOU OTPEC
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O€ UTTOPEYIOTN AoKNoN LYWV, QUOCLIKA dpaoTtriplwy
avopwv.

THE EFFECT OF ACUTE CONSUMPTION

OF ANUTRITIONAL SUPPLEMENT DERIVED
FROM VEGETABLE EXTRACTS RICH IN NITRATE
ON ATHLETIC PERFORMANCE AND OXIDATIVE
STRESS MARKERS

Maria-Foivi Nikolopoulou,

Dimitra Efthymiopoulou, Constantine Tsigos,
Yannis Manios, Giannis Arnaoutis

Department of Nutrition and Dietetics, School of Health Science
and Education, Harokopio University of Athens, Greece

Introduction: While nitrate supplements are com-
monly used to enhance performance in many sports,
there is alack of data concerning the impact of nitrate-
rich plant extracts on athletic performance.

Aim: To examine the effect of acute consumption of
a beetroot and rocket supplement on athletic perfor-
mance and oxidative stress markers during submaximal
exercise.

Material-Methods: 12 healthy, recreationally active,
males (age: 2514 years, VO,max: 45.4-6.1 ml-kg-1-min-1)
participated in a double-blind, placebo-controlled trial,
in a randomized and counterbalanced order. All par-
ticipants completed a time to exhaustion (TTE) cycling
test at 75% of their maximum power output, twice, 3h
after consuming either nitrate-containing capsules
(Nitrate) or placebo capsules (PL). Blood samples were
collected upon arrival of the participants, 3h after the
consumption of the capsules and 24h after the test.
Parameters of athletic performance and oxidative stress
markers were assessed.
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Results: Paired-sample t-test analysis did not find
a significant difference in TTE between trials with
the nitrate consumption versus placebo [Nitrate:
16.1+3.0 Vs PPL: 13.5+2.6 min, p>0,05] respectively.
No significant differences were also observed for the
post-test lactate concentrations as well as for the
values of CAT [Nitrate: 117.1£64.4 Vs PL: 113.5+47.6
nmol-min-1-ml-1], SOD [Nitrate: 2.4+0.5 Vs PL: 2.4+0.5
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U/mL] and GPx [Nitrate: 170.0+22.0Vs PL: 166.9+15.8
nmol-min-1-ml-1] 24 hours after the performance test
(all p>0.05).

Conclusions: No significant effect was observed from
the acute consumption of a nutritional supplement
derived from high in nitrate vegetables, on athletic
performance and oxidative stress markers in submaxi-
mal exercise of healthy, active males.
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EMTAPAZH KATANAAQ2 H2. XYMOY TIOPTOKAAI ME KAI XQPI2 NPOXOHKH
[TPOBIOTIKQN BAKTHPIQN KAI BITAMINH D3 2E A2OENEL. YWHAQY

KAPAIOMETABOAIKOY KINAYNOY

Nik6Aaog Zaxapodnpog', Xpiotiva ABavacdkn', Avdia - Alovucia MnméOou’,
lopRvn MatocomovUAou?, Ztapatia Bitoov-Avactaciou?, XpucoUla Tdocou?,
‘OMya X. MamadomouAouv?, lewpylog Fewpytomoulog?, Attihia Mamakwvotavtivou'

"Tewmoviké [Navemotriuio ABnvawv, ABriva, *lvatitouto TexvoAoyiag AyooTiKwV [ooidvtwy, EMNVIKOS [EwpyIKoe
Opyaviouds «<AHMHTPA», AukdBpuan, *Ospameutikr KAVIKD, EOvikd kai Karmodiotpiakd [Navemotriio ABnvay,

Abnva

Ewoaywyn: AmoteAéopata BpaxumpoBeopng LEAETNG
¢dei€av 011 N mpooBnkn 50ug Brrapivng D3 kai mpofi-
OTIKA BaKTAPLA OE XUUO €iXE EVEPYETIKEG EMOPATEL
OTNV METAYEVHATIKN YAUKALia.

IKOMOG: Alepelivnon TG HaKpompodBeoung emidpaong
NG KatavaAwong XUpoU Pe Kat Xwpig mpoPloTtika Ba-
kTpla kai Brrapivng D3 og deikteg kapdiopetafolikou
Kivduvou.

YAKO-MeBodoMoyia: 50 dtopa uPpnlou kapdlopeta-
[BoAikoU kivduvou (48,7+1,2 etwy, AMZ: 32+0,8 kg/m?)
Katavalwvav kabnpeptvd 250ml xupd moptokdAL pe
108 cfu/ml mpoBlotikd Lacticaseibacillus casei Shirota
kal Lacticaseibacillus rhamnosus GG kat itapivn D3
(XN) gite cupPatikod (XE) yia 8 efSopadec otn ouvnon
Slatpoor| Touc. H pehétn rtav tuxatomoinuévn, ma-
PAANAN, SIMAG TUPAR. TAUKO(N, (VGOUAIVN vnoTeiag
Kal Amidla aipatog petpndnkav otnv évapén kai 8n
eBSouada. AVvOpWITOUETPIKEG LETPHOELS, TIEPIPEPIKN
Kal KEVTPIKNA Tiieon petpndnkav efdopadiaiwg.
AnoteAéopata: To cwpatiké Bapog kat 0 AMZ pel-
wOnke otnv XM (p<0.001, p=0.005 avtictoixa). H
OUOTOAIKN Tieon pelwOnke otatiotika otn XM kat
XE (p=0.002, p=0.011 avtioTtotxa), eV n S1A0TOAIKN
Tieon MEIWONKE OTATIOTIKA KAl KAVIKA ONUAVTIKA
povo otn XM (p=0.023). To HOMA-IR kat voouhivn
MEWONKE OTATIOTIKA onuavTika otn XM (p=0.018 kat
p=0.039, avtioTolxa). H oAikr} xoAnotepoAn kat n LDL
MEIWONKE OTATIOTIKA ONUAvTIKA povo otn XM (p=0.054
kal p=0.004, avtiotoixa). HDL, tptyAukepidia kal otn
YAUKOOn vnoteiag dev mapatnendnKav onuavTIKES
Slapopéc peta&L Twv opddwv (p yia oAa >0.05).
Tupnepacpata: H katavaiwon XupoU Ue TpofLoTikda
Baktpta kat Brrapivn D3 @aivetal va emdpd BeTikd 0N
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peiwaon Tou cwpatikoU BApouc, TNG ApTNPLOKAC THEGNC
Kat Twv Aimdiwv aipatod. H pehétn mpayuatomolnonke
ota mhaiota tou épyou FunJuice- T2EAK-01922, Tn¢
Apdong «<EPEYNQ-AHMIOYPTIQ-KAINOTOMQ» kat
ouyxpnuatodoteitat améd to ETMNA tng EE kat EBvikoug
moOpouG uEow tou EMAVEK.
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G.-J.E; Tassou, C.C,; Papakonstantinou, E. Short-Term Ef-
fects of Fruit Juice Enriched with Vitamin D3, n-3 PUFA,
and Probiotics on Glycemic Responses: A Randomized
Controlled Clinical Trial in Healthy Adults. Metabolites
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EFFECT OF ORANGE JUICE CONSUMPTION
WITH AND WITHOUT ADDITION OF PROBIOTIC
BACTERIA AND VITAMIN D3 IN HIGH
CARDIOMETABOLIC RISK PATIENTS

Nikolaos Zacharodimos’, Christina Athanasaki’,
Dionysia-Lydia Bothou', Ismini Patsopoulou?,
Stamatia Vitsou-Anastasiou?,

Olga S. Papadopoulou?, Georgios Georgiopoulos?,
Chrysoula C. Tassou?, Emilia Papakonstantinou’
"Laboratory of Dietetics and Quality of Life, Department
of Food Science and Human Nutrition, School of Food
and Nutritional Sciences, Agricultural University

of Athens, Athens, Greece, ?Institute of Technology

of Agricultural Products, Hellenic Agricultural
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3Department of Clinical Therapeutics, National and
Kapodistrian University of Athens, Greece

Introduction: Results from a short-term study showed
that addition of 50pg vitamin D3 and probiotic bacteria
to juice had beneficial effects on postprandial glycemia.
Aim: Investigation of the long-term effect of juice
consumption with and without probiotic bacteria and
vitamin D3 on cardiometabolic risk markers.
Materials-Methods: 50 high cardiometabolic risk par-
ticipants (48.7+1.2 years, BMI: 32+0.8 kg/m?) consumed
daily 250ml orange juice with 108cfu/ml probiotics
Lacticaseibacillus casei Shirota and Lacticaseibacillus
rhamnosus GG and vitamin D3 (FJI) or conventional (FJ)
for 8 weeks in their usual diet. The study was random-
ized, parallel, double-blind. Glucose, fasting insulin and
blood lipids were measured at baseline and week 8.
Anthropometric measurements, peripheral and central
pressure were measured weekly.

Results: Body weight and BMI decreased in FJI (p<0.001,
p=0.005 respectively). Systolic pressure decreased sta-
tistically in FJl and FJ (p=0.002, p=0.011 respectively),
while diastolic pressure decreased statistically and
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clinically significantly only in FJI (p=0.023). HOMA-IR
and insulin were statistically significantly reduced in
FJI (p=0.018 and p=0.039, respectively). Total choles-
terol and LDL were statistically significantly reduced
only in FJI (p=0.054 and p=0.004, respectively). HDL,
triglycerides and fasting glucose were not observed
significant differences between groups (p for all >0.05).
Conclusion: The consumption of enriched juice with
probiotics and vitamin D3 seems to have a positive
effect on the reduction of body weight, blood pres-
sure and blood lipids. The study was carried out in
the framework of the project FunJuice-T2EDK-01922,
of the Action "RESEARCH-CREATE-INNOVATE" and is
co-financed by the European Regional Development
Fund of EU and Greek national resources.
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Controlled Clinical Trial in Healthy Adults. Metabolites
2023, 13, 791. https://doi.org/10.3390/metabo13070791

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

60

EMTAPAXH ETTIAOPTIIOY TIAOYPTIOY ME KAI XQPI2 TPOXOHKH 2MIPOYAINAZ
>E AEIKTEZ KAPAIOMETABOAIKOY KINAYNOY

Qwrteivn) Avpnakn’, lewpylog Katoapog?, Mapiavva MNavvoylou?, EAévn MNétoiou?,
Eudyyelog AAe€omouloc?, Kahhiomn Kepauda®, lewpylog Newpytomouloct,

AwtAia Mamakwvotavtivou'

'Epyaotripio AlartoAoyiac kat [oidtntag Zwnig, Turjua Emaotriung Tpogiuwy kat Alatpo@ric Tou AvBpwimou, [Ewmoviko
Mavemotriuio ABnvav, ABriva, *lvatitouto Teyvoloyiag AypoTikwv [poidviwy, EAANvIkSG lewpyikd Opyaviouds
«AHMHTPA», AukdBpuon, *A' lMaBoloyikn KAwikri, Kévtpo MetaBoMiouol & Aiafritn, «<EPPIKO> NTYNAN Hospital Center»,
ABriva, “Epyouveia latpikri Movompdowrmn IKE, ABriva, EAada, *KapdioAoyikd Turiua, [evikd Avtikapkiviké OyKoAoyIKO
Noookopueio Ayioc >aBBag, Abriva, *Osparmeutikri Kivikri, EBviké kai Kammodiotpiakd lNavemaotriuio ABnvay, Abriva

Eicaywyn: AnoteAéopata oeiag KAIVIKNG LENETNG
¢de1€av 6TL N katavalwaon 8yp oTPOUAIVAG ixe evep-
YETIKEG EMOPACEIG OTN PETAYEVHATIKN YAUKAIMia Kal
apPTNPLAK THiEON O€ LYIEIC EDENOVTEC.

IKOMOG: Alepelivnon TG HaKpoTpdBeoung emidpaong
KAtavalwong embOPTTIoU YIaoupPTIOU UE Kal XwpIg
omipoLAiva o deikteg kapOlopeTafoAikol Kivouvou.
YAik6-MeBodoloyia: 64 atopa uvPniol kapSlope-
TafoAikol Kivéuvou (47+1 etwv, AMX: 32+1 kg/m?2)
Katavalwoav kabnuepivd 2 ylaolpTia pe 1 Xwpig
mPooBrkn ompouAivag yia 8 efoouddeg otn cuvron
Slatpo@n e Tuxalomoinévo, TaPAAANAO, LOVA TUPAO
oxeblaopo. Eywve emavéleyxog otn 12n €BSopdada.
AVOPWITOUETPIKEG UETPOEIC, TIEPIPEPIKI KAL KEVTPIKN
aptnpLakn miieon petpnOnkav diefdopadiaiwe. NMukodn
Kal IvoouAivn vnoTeiag kat Aimidla aipatog petprinkav
otnv évapén, 8n kat 12n eBdopdda.
AnoteAéopata: To cwHaTIKO BAPOC UEIWONKE KAl OTIC
2 opadeg Xwpic onuavTtikeg Siapopeg petal Touc. H
S1a0TOAIKN Kal N KEVTPIKA S1a0TOAIKH Tiieon avénonke
OTATIOTIKA, AANG OX1 KAVIKE, ONUAVTIKA HévVo oTnv
opdda omipouAivag (p=0.031 kat p=0.049, avtioTtolxa).
Agv BpéBnkav onpavtikég Slapopéc otn YAUKON, Kal
IVOOUAIvN vnoTeiag, oAk XoAnotepoAn, HDL, LDL,
TPIYAUKEPIOIa HETAEY TWV OpAdwV (p yia 6Aa >0.05).
Tupnepdaopata: H katavalwaon emdopTiou yiaoup-
TIOU HE Kal Xwpic ompouliva dev dMae onuavtika
Toug uno Slepelvnon Seikteg KapSIoPeTABOAIKOU
KivoUvou. H peAétn mpayuatomolifnke ota miaiola
Tou épyou Ficoyog-T2EAK-02975, Tng Apdong «EPEY-
NQ-AHMIOYPIQ-KAINOTOMQ» kat cuyxpnuatodo-
Teital amo 1o ETMNA tn¢ EE kat EBvikoU¢ mopouc péow
Tou EMAVEK.
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EFFECT OF YOGURT DESSERT WITH
AND WITHOUT SPIRULINA ON
CARDIOMETABOLIC RISK MARKERS
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Kapodistrian University of Athens, Greece

Introduction: Results from an acute clinical study
showed that consumption of 8g of spirulina had ben-
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eficial effects on postprandial glycemia and blood
pressure in healthy volunteers.

Aim: The investigation of long-term effects of yogurt
dessert consumption with and without spirulina on
cardiometabolic risk markers.

Material-Methods: 64 high cardiometabolic risk indi-
viduals (47+1 years, BMI: 32+1 kg/m?) consumed daily
2 yogurts with or without added spirulina for 8 weeks
in their usual dietary habits in a randomized, parallel,
single-blind design. Follow-up was conducted at 12
weeks. Anthropometric measurements, peripheral,
and central blood pressure were measured biweekly.
Fasting blood glucose and insulin, and blood lipids
were measured at baseline, 8 and 12 weeks.

Results: Body weight decreased in both groups with-
out significant differences between them. Diastolic and
central diastolic pressure increased statistically, but
not clinically, significantly only in the spirulina group
(p=0.031 and p=0.049, respectively). No significant
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differences were found between groups of glucose,
fasting insulin, total cholesterol, HDL, LDL, and triglyc-
erides (p for all >0.05).

Conclusions: Consumption of yogurt dessert with
and without spirulina did not significantly change the
investigated cardiometabolic risk markers. The study
was conducted within the framework of the Ficoyog
project - T2EDK-02975, of the Action "RESEARCH-
CREATE-INNOVATE" and is co-financed by the European
Regional Development Fund of EU and Greek national
resources.
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AAAHAEMIAPAZER. THX MIKPOXAQPIAAZ TOY ENTEPOY ME AEITOYPTIKA
2Y2TATIKATPOOIMON KAIO POAOZ TOYZ 2THN MPOAHWH THX TTAXYZAPKIAX
KAITOY METABOAIKOY 2YNAPOMOY: BIBAIOT PAOIKH ANA2KOIMH2H

Aéomowva KouumoUAn, Avtwviog KouteMidakng

[avemotrjuo Ayaiou Turiua Emotriung Tpopiuwy Kat Aiatpopric, Mopwva, Arjuvog

Eicaywyn: H ep@dvion pn HeTadoTIKwy acBevelwy
OTIWC N TTAXUoapKia Kal To LETABOAIKO GUVOPOO au-
&dvetal ouvexwe og OAO TOV KOOWO, TTAPA T CUVEXH
emévbuon oe SlaTpoPIKkES TTOAITIKEG. H Katavaiwon
AEITOUPYIKWV TPOPiUWY OTTWC TPoPIoTIKA, TTPERIOTIKA
KAl PAIVONIKEC EVWOELC UTTOPEL v CUMPBANEL 0TN PEiwan
QUTWV TWV A0OEVEIWV.

IKOmOG: Autr n avaokoénnon eotidalel oTic apolfaieg
aMnAembpdoelc petafl Tng pikpoxAwpidag Tou evté-
POU KOl TWV AEITOUPYIKWY CUCTATIKWY TNG SIATPOPHG
Kat Ta mBavd o@éAn otov EAeyX0 TNG TAXUOAPKIAC Kal
ToU peTafoAikol cuvdpouovu.

YAik6 - MeBodoMoyia: Eyive pia avalntnon nmpo-
opatng BiBAloypagiag oxeTikd pe TNV emidpaocn TG
EVTEPIKNG MIKpOoXAWPidag Aoyw katavdiwong mpeflo-
TIKWV OTOV UETAPBOAIOUO TNE TTAXUOAPKIAC OTIC BACELG
b6edopuévwy scopus, pubmed kat googlescholar.
Anmoteléopata: NMoAVAPIOUEC TIEIPAPATIKEG MEAETEC
éxouv &¢ei€el 0TI N SlAPOPPWON TOU HIKPOPBIWHATOG
TOU EVTEPOU AOYW TNG KATAVAAWONG TTPERIOTIKWY TIPO-
KOAEl peiwon twv emmédwv Tou AImomoAucakyapitn
G- maBoyovwv pikpofiwv (LPS) otnv KukAogopia kal
avénon Twv Aimapwv o&éwv Bpaxeiag aiucidag (SCFA),
1ToU 08NyoUV AVTIOTOIKA OE PEIWON TWV TOTTIIKWV KAl
ouoTNUATIKWY @Aeypovwdwy Slepyactwyv auénué-
VO KOPEOMO Kal Heiwon TG mpocAndng tpoenc. Ot
MoOAUPAIVOAEC €xel amodelxBei 6TI TpomomololV TN
oLvBeoN NG PIKpoXAWpPIdAg Tou EVTEPOU, ACKWVTAC
npePlotikd amoteréopata. Emmiéov, n Slapopewaon
¢ LikpoxAwpidag odnyei og BeAtiwon Tng avtiotaong
OTNV IVGOUAIVN Kal YAUKALUIKO ENEYXO.
Tupmnepaopata: H Suofiwon tou evtépou gival Ba-
OLKOC TTapdayovtag mou odnyei otnv avAantuén tng
TTAXVOAPKIAC KAl OTIC OXETIKEC METABOAIKEC A0OEVELEC.
Emopévwce, n Stlapudpewaon Tou PIKpofIwpaTog Tou
EVTEPOU EXEL YIVEL EPELVNTIKOC OTOXOC UEYANoU evdla-
@EPOVTOC TA TEAEUTAIA XPOVIA. ATIAITOUVTAL TIEPAITEPW
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KAIVIKEC KOl LOPLOKEG MENETEC YIa va KABopIoTEi n
€101kn BakTtnplakr ouvBeon, n docoloyia kal n me-
piodoc Bepamnciag mou Ba e€ac@alicouv Ta BéATioTa
anmoteAéopaTa.

BiBAoypaepia

1. Green, M et al,, 2020 Microbial Medicine: Prebiotic and
Probiotic Functional Foods to Target Obesity and Meta-
bolic Syndrome. International Journal of Molecular Sci-
ences 21(8), 2890.

2. Choque Delgado, G T et al.,, 2018 Role of prebiotics in
regulation of microbiota and prevention of obesity. Food
Research International, 113, pp.183-188.

3. Laparra, J M et al.,, 2010 Interactions of gut microbiota with
functional food components and nutraceuticals. Pharma-
cological Research 61(3), pp. 219-225.

INTERACTIONS OF INTESTINAL MICROFLORA

WITH FUNCTIONAL FOOD INGREDIENTS AND
THEIR ROLE IN THE PREVENTION OF OBESITY

AND THE METABOLIC SYNDROME:

A LITERATURE REVIEW

Despoina Koumpouli, Antonios Koutelidakis

University of the Aegean, Department of Food Science and
Nutrition, Laboratory of Nutrition and Public Health, Myrina,
Limnos

Background: The incidence of non-communicable
diseases such as obesity and metabolic syndrome is
continuously increasing worldwide, despite continuous
investment in nutrition policies. Eating functional foods
such as probiotics, prebiotics and phenolic compounds
can help reduce these diseases.

Aim: This review focuses on the mutual interactions be-
tween the gut microbiota and functional components
of the diet and the potential benefits in the control of
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obesity and the metabolic syndrome.

Method: A search of the most recent literature on
the effect of intestinal microflora due to prebiotic
consumption on obesity metabolism was performed
in the scopus, pubmed and google scholar databases.
Results: Numerous experimental studies have shown
that the modulation of the gut microbiome due to
the consumption of prebiotics causes a decrease in
circulating levels of lipopolysaccharide G- pathogenic
microbes (LPS) and an increase in short-chain fatty
acids (SCFA), which respectively lead to a decrease in
local and systemic inflammatory processes, increased
satiety and decreased food intake. Polyphenols have
been shown to modify the composition of the gut
microflora, exerting prebiotic effects. In addition, the
modulation of the microflora leads to an improvement
in insulin resistance and glycemic control.
Conclusions: Gut dysbiosis is a key factor leading to
the development of obesity and related metabolic
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diseases. Therefore, shaping the gut microbiome has
become a research goal of great interest in recent years.
Further clinical and molecular studies are needed to
determine the specific bacterial composition, dosage
and treatment period that will ensure optimal results.

Key words: microbiome, probiotics, prebiotics, obesity,
metabolic syndrome.
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EMIBIQXH AKINHTOMOIHMENQN > E NIOAAEX BPOMHZ MPOBIOTIKON
> TEAEXON 2E ENA INVITRO 2TATIKO MONTEAO TAZTPENTEPIKHZ MEWHX

Navayiwta Notadkn?, Zogia XpiotomovAov', Iwavva Mpand®, Aikatepivn Kavduhidpn?,
KaAhiomn AAumouviddtn’, lwavvng Koupkoutag?, Avtwviog KouteMidakng'
"Mavemaotriuio Atyaiou, MUpiva, Afijuvog, “lewmoviké [Navemotriuio ABnvav, ABnva, *Anuokpiteio MNavemotriuio Opdkng,

AleEavdpoumon

3TIC MEPEC Hag, TapaTnpEital pia paydaia avamtuén
NG AyopPAg AEITOUPYIKWY TPOoPitwy. Kdtw amod tnv
OMUTTPENA TWV AEITOUPYIKWY TPOQiwy, Ta TpofloTi-
KA aOKOUV EUEPYETIKN eMmidpacn otn ouvBeon NG
avOpwmvng HIKpoxAwpidag Tou eVTEPOU Kal WG €K
TouTou cuvdéovTal pe Slapopa o@éNN yla TNV Uyeia.
Ta YOAAKTOKOUIKA TIPOTOVTA €ival TO KOAUTEPO HECO
METAQOPAC Y10 AUTOUE TOUC UKPOOPYAVIGHOUC, AANG O
auv€avopEeVoC apIBPOC KATAVOAWTWY TTOU UTTOPEPOUV
amd YaOoTPEVTEPIKEC SlaTapayEc, aAepYie 1} EMAEyouv
™ xoptogayia, HeTatomifel TNV £PEUVA GE PUTIKEG
MATPEC TPOPIPWY WC POPEIC TTPORIOTIKWV.

YKOMOC TNG MEAETNG Hag ATav n aflohdynon Tng EMmi-
Biwong emAeypévwy mpoBloTiKwy Baktnpiwy, g un
YOAAQKTOKOUIKA TPOQPIUA, LECW iNn Vitro EQapPOYC EVOC
MOVTENOU TIPOCOMOIWONG TNG YAOTPEVTEPIKNG TTEYNG.
TNV Mapouaa PENETN, xpnolpomolBnkav eAeVBepa
Kdl aKlvnTomolnuéva o€ VIQAdeC Bpwung, KUTTApaA
Lacticaseibacillus casei ATCC 393 kat Lacticaseibacillus
casei ATCC 53103. H kuttapikn emBiwon mapakoAou-
OnBnke o€ éva otatikd HovTENO TTEYNG in vitro kal Ta
OTTOTENEOUATA EKPPATTNKAV WG ETT{ TOIG EKATO TTOGOOTO
empiwonc.

Ta moocootd emPiwong mou Kataypd@nkav yia ta
akivntomolnuéva oteAéxn Lacticaseibacillus casei ATCC
393 kau Lacticaseibacillus casei ATCC 53103 rjtav 62%
Kal 74%, avTioTolxa, VW Ta TOo0oTd emiBiwong yla Ta
eNeVBepPa KUTTAPA TOUC KUPAiVOVTaV KATW aro 28%.
H akivntomoinon @aivetal va av€dvel Tnv KUTTAPIKA
emPiwon twv mpoflotikwy. Ot vipadeg Bpwung Ba
prropouoav va Xpnotonoln8ouv we évag eVAAAKTIKOG
@OPEAC XopHyNoNS MPORBIOTIKWV.
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SURVIVAL OF IMMOBILIZED PROBIOTIC
STRAINS ON OAT FLAKES IN A STATIC IN VITRO
DIGESTION MODEL

Panagiota Potsaki’, Sofia Christopoulou’,
loanna Prapa?, Aikaterini Kandyliari'?,
Kalliopi Almpounioti', Yiannis Kourkoutas?,
Antonios E. Koutelidakis'

"Unit of Human Nutrition, Department of Food Science
and Nutrition, University of the Aegean, Lemnos, Greece,
2Department of Food Science and Human Nutrition,
Agricultural University of Athens, Greece, , *Laboratory of
Applied Microbiology and Biotechnology, Department of
Molecular Biology and Genetics, Democritus University of
Thrace, Alexandroupolis, Greece

Background: Nowadays, there is a rapid growth of
the functional food market. Under the umbrella of
functional food, probiotics exert a beneficial effect on
human gut microbiota composition and are therefore
linked to various health benefits. Dairy products are
the best delivery vehicle for these microorganisms, but
the increasing number of consumers who suffer from
gastrointestinal disorders, allergy or choose vegetari-
anism, shifts research to plant-based food matrices as
carriers of probiotics.

Aim: The aim of our study was to evaluate the survival
of selected probiotic bacteria, in non-dairy foods, in
in vitro implementation of gastrointestinal digestion
procedures.

Methods: Free and immobilized Lacticaseibacillus
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casei ATCC 393 and Lacticaseibacillus casei ATCC 53103
cells on oat flakes were used in the present study. Cell
survival was monitored in a static in vitro digestion
model and the results were expressed as % percent-
age survival rate.

Results: Survival rates of immobilized Lacticaseibacillus
casei ATCC 393 and Lacticaseibacillus casei ATCC 53103
up to 62% and 74 %, were recorded, respectively, while
survival rates for free cells ranged below 28%.
Conclusions: Immobilization seems to increase cell
survival of probiotics; Oat flakes could be used as
alternative probiotic delivery carriers.

Key words: probiotics, cellimmobilization, oats, viability
of probiotics, non-dairy food products.
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FOODBIOMES” (MIS 5047291), which is implemented un-
der the Action “Regional Excellence in R&D Infrastructures’,
funded by the Operational Program “Competitiveness,
Entrepreneurship and Innovation” (NSRF 2014-2020) and
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MH EME=EPTAXMENA KAI'YTIEP-ENE=EPTAXMENA TPOODIMA
2E AHMOOIAEIZ 2EIPEX KINOYMENQN 2XEAIQN 2THN EAAAAA

MnAa TCoutlov’, Mapackeun NtetomouvAou?, Eiprivn MmaBpéAlou’, Aviwvia-Anda Matala’
"Tunua Emotiung Atartodoyiac-Aiatpo@ric, 2xoAr) Emotnuav Yyeiag kai Aywyric, Xapokémneio [Navemotriuio, Anva,

’KopylaAéveio-Mmevakeio Noookoueio, ABriva, EAAada

Eicaywyn: Ta maidikd mpoypdupata, HECw OTITIKWY
Kal AEKTIKWV UNVUUATWY KABw¢ Kal oKNVwV Kata-
vaAlwong, mpodaAlouv TPoOQIPa XaUNAAS BpenTIKAG
a&iag (1) aM\a o Pabuodcg emeéepyaaiag Toug dev €xel
EKTEVWC HENETNOEL

Txkono¢: Na amotiunBouv (a) ot PepIdEeC Kal TO eVEPYEL-
OKO TTEPLEXOUEVO TWV UN emeéepyaocpévwy (MET) kal
unep-eneepyacpévwy Tpo@ipwy (YET) o maudikég
ekTTouTTEC, ([B) mBavéc Srapopéc petalu MET kat YET
0€ OKNVEC KATAVAAWGONG KAL AEKTIKA/OTITIKA UNVUaTA
Kal (y) mBavéc dlagopéc petalu YET kat MET avdhoya
HE TN XWPa TTapaywyng TwV EKTTOUTTWV.
MeBodoloyia: EmAéxOnkav ekato emelodSia Twv déka
ONUOPINéCTEPWY EKTTOUTTWV. ATIO Ta TTPOoai\dueva
TeoPIua alohoyriBnkav ta MET kat YET (aptOudg
TPOQIPWV Kal EVEPYEIOKNA CUVEIOPOPA) CUUPWVA UE TO
ovotnua ta&ivounong NOVA (2). Eyive Slaxwplopog Ae-
KTIKWV/OTTITIKWV UNVURATWY Kal OKNVWV KOTavaAwonc.
Xpnoipomoindnkav ot dokipaacieg Mann-Whitney kat
Kruskal-Wallis yia tn 8iepetvnon Stapopwv avdusoca
oe 6uo A MepLoodTEPEC PeTABANTEG, avTioTolxa.
Anoteléopata: O1 pepidec Twv MET Atav 1 (0,00-
2,00) katTwv YET 1 (0,00-4,00), p=0.012. H evepyelakn
ouvelopopd Twv YET ntav 361 kcal (0,00-872,00) evw
Twv MET 55,8 (0,00-209,37) kcal (p<0.001). Ta MET kat
Ta YET mpoaNovtav mepIooOTEPO WG OTITIKA/AEKTIKA
pNvOpaTa mapd we katavaiwBévta tpégipa (p<0.05).
Ol eupwmaiknc oelpéc mpoéPalav meplocdtepa YET
and TIG AUEPIKAVIKEG Kal TIG ACIATIKEG (OKNVEG KaTta-
vaAwong Kal pnvopata), evw yia ta MET &g Bpébnkav
S10popEC HETAEL TWV XWPWV.

Tu{ntnon: Zta maldIkA TPOYPAUUATA N EVEPYEIOKN
OUVEIoPOPA Kal ol pepidec Twv YET ival meploocdTepeC
and ot Twv MET. Ta 1pd@ipa mpoBdarlovtal mepLo-
OOTEPO HEOW AEKTIKWV/OTITIKWV PNVUUATWY TTapd
MEOW OKNVWV Katavalwong. Ot eupwMATKEG OEIPEC
nipofdaiiouv mreplocoTepo Ta YET o€ oxéon He ANEG
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XWPEC, YEYOVOG avnouxnTiko yia tn dnuodoia vysia
otnv Evpwmn.
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MINIMALLY-PROCESSED AND ULTRA-
PROCESSED FOODS IN POPULAR CHILDREN'S
CARTOON SERIES BROADCASTED IN GREECE

Milia Tzoutzou!, Paraskevi Detopoulou?,

Eirini Bathrellou’, Antonia-Leda Matalas'
"Laboratory of Nutrition and Dietetics, Department of
Nutrition and Dietetics, Harokopio University, Athens,
Greece, “Department of Clinical Nutrition, General Hospital
Korgialenio Benakio, Athens, Greece

Introduction: Cartoon series present several foods of
low-quality through verbal/visual cues or consumption
scenes (1); however, the degree of food processing is
poorly explored.

Aim: To record (a) the energy content and portions of
ultra-processed (UPF) and minimally processed foods
(MPF), (b) potential differences of visual/verbal cues
(food cues) and actual eating scenes (foods consumed)
between UPF and MPF, and (c) potential differences
between UPF and MPF according to the series’country
of production.

Methods: One hundred episodes of ten highly audi-
ence cartoon series were selected. The foods were
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classified according to the Nova system (2) and then
classified into food cues and consumed foods. Only
the energy content and portions of UPF and MPF were
recorded. The Mann-Whitney and Kruskal-Wallis test
were used to assess differences across two or more
variables, correspondingly.

Results: MPF portions were 1 (0.00-2.00) and UPF were
1 (0.00-4.00), p=0.012. UPF provided 361 kcal (0.00-
872.00) while MET provided 55,8 kcal (0.00-209.37),
(p<0.001). MPF and UPF were presented more as
food cues than foods consumed (p<0.05). European
cartoons broadcasted more UPF compared to those
of USA and Asia origin (both as food cues and foods
consumed), while no differences were observed for
MPF across countries.
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Discussion: In children’s series UPF were presented
more frequently than MPF and had a higher energy
content. Foods were mostly presented as verbal/vi-
sual cues than consumed items. European cartoons
broadcasted a high number of UPF compared to other
countries, raising a public health concern for Europe.
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H AIATPOOIKH A=IA TON 2XOAIKON TEYMATQN 2 TO TTPOT PAMMA AIATPOOH:
MIA TIPAKTIKH MOY EQAPMOZETAITIA TIEPI22OTEPO ANO MIA AEKAETIA

Evayyelia Ziwya', Mativa KoOBapn'*34, Anunitplog Atapavtng', Kwvoetavrtivog Katoag'?,
BaotAikn Padaiov’, A@poditn Behouddkn', ABnva Aivou’

'PROLEPSIS AotikoU Aikaiou Mn Kepdookomikdg Opyaviouds [NooAntikrig MepiBaArovTikric kat Epyaciaknic latpikrig,
ZTunua Alatpo@nig kat Alaitooyiag, 2xoAr) Emotnuwv Yyeiag kat Aywynic, Xapokormneio lavemotiuto, *Tunua Alatpoeric
kat Alarrodoyiag, SxoAn Yyeiac, Mavemotriuio Tne Kaumépa, *Epyactripto Asitoupyikwv Tpo@iuwy kal Alatpo@ikrig Epeuvag
(FFNR), Mavemotriuio Te Kaumépa, *latpikr 2xoAr, EBviké kai Kammodiotpiakd [avemotriuio ABnvv

Ewcaywyn: H mapoxr Yeupatwy uPnAig Slatpo@ikng
a&iag Ba mpémel va gival 0 KUPLOG TTOXOG TWV TIPOYPA-
MATwv eMOITIOTIKAG BoriBelag ota oxoAeia.

TKomo¢: H mapouoa PeNETN gixe wg 0TOXO0 va avadeilel
™ Satpo@ikn aia Twv yeupdtwy mou SlavéuovTal
OTO TIAQIC10 TOU TTPOYPAMMATOC EMCITIOTIKAG BoriBelag
AIATPOOH ota oxoAsia TnG Xwpag, cuykpivovtag ta
ME TO YE T AVTIOTOLKA TOU EUTTOPIOU.

YAiKkO Kat MeBodoloyia: [a autr Tn pehétn, 13 yeu-
pata tou ipoypdappatog AIATPOOH kat 50 epmopikd
TPoiovTa amd 1o oXOoAIko €1o¢ 2016-2017 kal 12 yeu-
pata tou mpoypduuatog AIATPOOH kat 40 epmopikd
TIPOIOVTA aTd TO GXOAIKO €10G 2022-2023 GUANEXONKAV.
To MPO@IA TWV HAKPO- KAl IKPOBPETTIKWY GUCTATIKWY
(m.x. mpwrteiveg, USATAVOPAKEC, ONIKA OAKXAPA, PUTIKEC
iveg, vatplo KAL) Twv yeupdtwy AIATPOOH ektiunbnke
MEOW TTPOCOMOIWONG CUVTAYWYV Kal EBVIKWV/O1EBVwv
Bdaoswv dedopévwy TpoPipwy Kat emMaAnBeUTNKE HEoW
EPYAOTNPIOKWY AVAAUCEWVY, EVW Ol OXETIKEG TTANPO-
QOPIEC YO TA EUMOPIKA TIPOTOVTA avTANONnKav amd
TNV ETIKETA TWV.

AnoteAéopata: Onwc emaAnBeUTnKE PE EpyaoTnpLa-
KEC avahUOEIC KAl O CUYKPLON LE TIC ETIKETEC TPOPIUWY,
Ta nmeplocdTePa yeupata tou AIATPOOH eixav xapn-
AOTEPN TIEPIEKTIKOTNTA OE ONKA AMITApd, KOpeOUEva
Aimapd kat {axapn Kol Ta mepIocdTEPA Eixav UPNAOTEPN
TTEPIEKTIKOTNTA O€ SIAITNTIKEG (veg Kal Ta SUO GXONKA
€tn. Ta BpenTtikd MPo@iA MTOAAWY TPpOoPiHwV BeATIW-
Bnkav emiong Katd T S1dpKela Tou GXOAIKOU €TOUC.
Tupmnepaopata: Ta yeupata tou AIATPOOH mapou-
o1afouv onUAvTIKA TTAEOVEKTHATA O€ OX€oN ME Td
S106éoipa epmopikd mpoiovta. Tétola 181K oxedlaopé-
va oXoAIKA yeupata moavd ureptepolv GOV aPopd
To SIATPOPIKO TIPOPIA 0 CUYKPLON PE TA EUITOPIKA
S1aBéoiua.
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THE NUTRITIONAL VALUE OF THE SCHOOL
MEALS IN DIATROFI PROGRAM: A PRACTICE
APPLIED FOR MORE THAN ONE DECADE

Evangelia Zioga', Matina Kouvari'234,
Dimitrios V. Diamantis', Konstantinos Katsas'?,
Vasiliki Radeou’, Afroditi Veloudaki’,

Athina Linou’

'PROLEPSIS civil law non-profit organization of
preventive environmental and occupational medicine,
Athens, Greece, Department of nutrition and dietetics,
School of Health Science and Education, Harokopio
University, Athens, Greece, *Discipline of nutrition and
dietetics, faculty of health, university of Canberra,
Australia, “Functional foods and nutrition research (ffnr)
laboratory, University of Canberra, Bruce, Australia,
*Medical School, National and Kapodistrian University of
Athens, Greece

Introduction: Providing meals of high nutritional
value should be the principal objective of large-scale
school-based food aid programs.

Aim: This study aimed at presenting the nutritional
profile of meals distributed in the DIATROFI Food Aid
and Healthy Nutrition Program and highlighting their
added value compared with similar commercially
available products.

Materials and Methods: Thirteen meals from the DIA-
TROFI Program and 50 commercial products during the
2016-2017 school year, and 12 DIATROFI meals and 40
commercial products from the 2022-2023 school year
were recorded. Macro and micronutrient profile (i.e.,
protein, carbohydrate, total sugar, dietary fiber, sodium,
etc.) of DIATROFI meals were estimated through recipe
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simulation and national/international food databases,
and verified through laboratory analyses while the
relevant information was extracted from the label in
case of commercial products.

Results: As verified by laboratory analyses and in
comparison with food labels, most DIATROFI meals
had lower total fat, saturated fatty acid, and sugar
content as well as higher dietary fiber content dur-
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ing both years. Many recipes’ nutrient profiles also
improved over time.

Conclusion: DIATROFI meals present significant ad-
vantages over the available commercial products.
Such tailored-made school meals can prove to be ad-
vantageous in terms of nutrition profile compared to
commercially available, which have yet to be impacted
by food reformulation.
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[TPOOTITIKEZ AAAATEZ 2 T1Z AIAITHTIKEX 2 YNHOEIEX TTAIAION/EOHBON
KAITONEQN KATA TH AIAPKEIATQN COVID-19 LOCKDOWNS 2THN EAAAAA:

MEAETH COV-EAT

lFewpylog Taitraovpacg, Mapia Mepmepidn, Xpriotog Mewpyiov, Odvooéag Avdpoltcog

Eoyaotripio K\vikig Aiatpopng kat Alartodoyiag, Turjua Atairoloyiag-Aiatpopoloyiag, 2xor Emotnuwy Quoikig
Aywyric, ABAntiouo0 kat Alartodoyiag, MNavemiotriuio Osooaiag, Tpikara

Ercaywyn: [ponyoUUEVEG GUYXPOVIKEG UENETEG EXOUV
a&lohoynoel aA\ayEg oTi¢ SlaITNTIKEG OUVHOELEG EvNy-
Alkwv Kat TTadwv/e@rfwv Adyw Twv PETPWY TEPLO-
plopov and tn vooo COVID-19, wotdco ival meplo-
PIOUEVOC O APIOUOC TWV UEAETWV TTApaKoAoLONoNC.
IKomoG: H diepeivnon araywy S1artnTIKAG CUUTIEPL-
@OPAC TTAISIV/EPNBWV Kal TWV YOVEWV TOUC PETAED
TOU TTPWTOU Kal Tou SelTtepou lockdown mmou epappo-
otnke otnv EAMada Aoyw tou COVID-19.
Meg0Oodoloyia: EEfvta-éva yoveic (amd 1o apxtkod
Oelypa Twv 397 CUMUETEXOVTWY pe TTadLd 2-18 eTwv
mou otpatoloyndnkav oto mpwto lockdown; 15,4%)
apakoAouOrBnKav Kal TTapeixav MANPOYOPIES LA TIG
S1aITNTIKEC TOUC CUVAOEIEC KAl AUTEC TWV MAISIWV TOUG
katd to euTepo lockdown, évTe PUAVEC META TO TTPWTO.
AnoteAéoparta: H mielopngia yovéwv kat maidiwv/
€@ Bwv Katavailwvav mpwivo, Lecnueplavo Kat fpa-
8o yeupa kat ota Svo lockdowns, xwpic oTATIOTIKA
oNMAvTIKEC Slapopéc. TOoo ol yoveic, 600 Kal Ta maidid
av&noav onUAvTIKA TNV ouxvoTnTa mapayyeiiog/kata-
vaAwong yprnyopou @ayntou oto deutepo lockdown
(yoveig 0,64 @opéc/epdoudada oto mpwto lockdown
Kal 1,17 @opéctnv eBdouada oto deutepo lockdown,
matdid 0,55 kat 1,08 popéc/efdopdada avtiotolxa,
P<0.001). O1yoveig emiong mpostoipacav OmiTIKA YeU-
pata Atyotepo cuxvd katd 1o deutepo lockdown (6,43
@opéc/edoudda vs. 6,09 popéc/efdouada, P=0.027).
Ta madid/épnPol peiwoav tig efdopadiaicg pepideg
PPECKWVY XUUWV (4,03 vs 3,03; P=0.004) ka1 CUOKEUO-
opévwv Xupwv (1,5 vs 1,03; P=0.044). To Bdpoc kat o
Agiktng Mdalag Zwpatog (AME) Twv YOVEWV TTAPEUEIVE
0T1aBep6g ala 0 AME Twv maudiwv avénonke (17,6kg/
m?vs 18,3 kg/m?; P=0.027).

JUUMEPACATA: ZUUPUWVA LIE TA EVPHAOTA TNG MEAETNG
COVEAT, kamolec amd Ti¢ SlautnTIKEG GUVNABELEC TWV
aSILV/EPrBwV Kal TwV YOVEWV XEIPOTEPEYAV OTO
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Sevtepo o€ oxéon pe to mpwto lockdown, evw kat o
AMZ Twv nadiwy onueiwoe avénon.
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LONGITUDINAL CHANGES IN DIETARY HABITS
OF CHILDREN/ADOLESCENTS AND THEIR
PARENTS DURING COVID-19 LOCKDOWNS IN
GREECE: COV-EAT STUDY
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Christos Georgiou, Odysseas Androutsos
Laboratory of Clinical Nutrition and Dietetics, Department

of Nutrition & Dietetics, School of Physical Education, Sport
Science and Dietetics, University of Thessaly, Trikala, Greece

Background: Previous studies have explored dietary
changes in adults and children as a result of COVID-19
containment measures, but longitudinal investigations
of such changes are scarce.

Aim: To explore changes in the eating behaviour of
children/adolescents and their parents between the
first and second lockdown implemented in Greece
due to COVID-19.
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Methods: Sixty-one parents (from the original sam-
ple of 397 participants with children 2-18 years who
were recruited during the first lockdown; 15.4%) were
followed-up and provided information on their own
and their children’s dietary habits during the second
lockdown five months later.

Results: The vast majority of parents and children/
adolescents consumed breakfast, lunch and dinner
during both lockdowns, with no significant changes.
Both parents and children significantly increased the
frequency of ordering and consumption of fast foods
during the second lockdown (parents 0.64 times/
week during the first lockdown and 1.17 times/week
during the second lockdown; children 0.55 and 1.08
times/week, respectively; P<0.001). Parents also re-
ported preparing home meals less often during the
second lockdown (6.43 times/week vs. 6.09 times/
week; P=0.027). Children reduced the weekly servings
of fresh juices (4.03 vs 3.03; P=0.004) and pre-packed
juices (1.5 vs 1.03; P=0.044) between the first and
second lockdown. Parents’ weight and Body Mass
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Index (BMI) remained unchanged but children’s BMI
increased between first and second lockdown (17.6kg/
m?2vs 18.3 kg/m?; P=0.027).

Conclusion: Unhealthy dietary habits in children and
parents and increased BMI in children were detected
during the second lockdown, compared to the first
lockdown.
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ATATPOOIKEX ETIAOTEZ TON EOHBQON KAI AIATPOOIKA MHNYMATA
2E 2XEXH ME THN TTAXY2APKIA. MIA BIBAIOT PAOIKH ANA2KOMNH2H

Avaoctagia Tooxavrapidouv', Oe66wpog Zepyevtavng', Mapia NpappatikomouAouv?,
KuplakoUha Mepdakou’, Naip-Twvia BaciAdkou’, EAévn Kopvdpou'

"Tunua lNoAtikwy Anuéaiac Yyeiag Sxon Anuéoiac Yyeiag lNavemotriuio Avtikic ATtikig, Abriva, EMdda,
ZTunua latpikric, >xoAn emotnuwyv Yyeiag, MNavemotiuio Osooaliag, Adpiooa, EMdda

Elcaywyn: O TayKOGUIOC EMIMTOAACOC TNE TTAXUCAPKI-
ag au€ndnke amd 4% (1975) oto 18% (2016) og maidid
Kal épnpouc. Avaueoa OToug MapAyovTeG Kivouvou
Bewpouvtal n urepBoAikn xprion 0Bovng kal ta dia-
@ENUIOTIKA pnvupata. Ot égnPol ekTiBevTal o€ molkiha
SlATPOPIKA PNVUUATA, Héow TNAEOpaonC, smartphone,
UTTOAOYIOTH) KAl HECWV KOIVWVIKAE SIKTUWONC.
TKomog¢: O OKOTIOC TAV N AVACKOTINGN TWV UEAETWV
TWV TEAEUTAIWV €TWV (2017-2022), OXETIKA PE TNV
mBavn enidpacn Twv SIATPOPIKWY UNVUHATWY, TTIOU
nipofdaliovtal and ta mapandvw Péoa, otic dlatpo-
PIKEC TOUC EMAOYEC. ZUYKEKPIMEVA, KOTA TTOCO OIKELO-
TTOlOUVTAL Ol £€PN[30L, AUTEC TIC N-UYIEIVEC SIATPOPIKES
ouvnBeleC, ol omoieg TepIAapBAvouy Tnv Katavaiwaon
avOuYIEVWV OVAK, TPOPIUWY, TTOTWV.

YAIk6 - MeBodoloyia: tnv mapovcoa avackomnon
e€etdotnkav 19 perétec. H uéBodog mou xpnotuormol-
NONKe, NTav n avalAtnon TN OXETIKAG ENANVIKAG Kal
O1eBvouc BiBAoypacpiac og Bdoeig dedopévwy (Medline
N Pubmed, Scopus, ScienceDirect) pe Aé€eic-kAedid
axuoapkia, eenpeia, katavalwon mpwivou, Xpdvog
006vng, S1aPNUICTIKA UNVUUATA TPO@IHWV.
AmnoteAéopata: Ta KUPIOTEPA EUPHATA TWV EPELVWV
untoSelkvuouy 6Tl ol é@nfol mou ekTiBevtal o€ KABe
Hop®n EMKOIVWVIAC, HECW KABE HOPPAC UNVUMATWY
(KUPIWG OTITIKWV), EiTE HEOW TWV TTABNTIKWY PEOWV, EiTE
MEOW TWV TILO EVEPYNTIKWV PéEowy, emnpedlovTal Katd
TETOLO TPOTIO, WOTE VA EMITUYXAVETAL N evaloBnToTOIN-
oN, N EAKUCTIKOTNTA, N ayopd Kal KUpiwg N Katavahwon
TWV CUYKEKPIPEVWVY TPOPIHWY, EUTTOPIKWY CNUATWV/
Aoyétunwy, mou mpofBaAovTal.

Tupnepdaopata: H ékBeon Twv £pnPwv oe autol Tou
€idou¢ Ta S1a8IKTUAKA PNVUPATA ATTOTENEL HEPOG EVOC
nmaboyevoug mepIBallovtog, mou odnyei o€ mAoyn
avOLYIEIVWV TPOPIUWVY Kal TTOTWV Kal TTpowBEei TNV
TTAXUOAPKIA O€ AUTEC TIG NAIKIEG.
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DIETARY CHOICES IN ADOLESCENTS AND
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Introduction: The global prevalence of obesity has
been increased from 4% (1975) to 18% (2016) in chil-
dren and adolescents. Excessive screen use and adver-
tising messages are considered risk factors too. Teenag-
ers are exposed to a variety of nutritional messages,
through TV, smartphone, computer and social media.
Objective: The purpose of this research was the review
of the last years (2017-2022), regarding the possible
effect of the nutritional messages, which are projected
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by the above media, on their dietary choices. In par-
ticular, whether adolescents adopt these unhealthy
eating habits, which include eating unhealthy snacks
and foods, as well as drinking unhealthy beverages.
Materials and Methods: 19 studies were examined
in this review. The method used was the search of rel-
evant greek and international literature in databases
(Medline or Pubmed, Scopus, Science Direct) with the
keywords obesity, adolescent, screen use, breakfast
consumption, food advertising, food choice message.
Results: The main findings of the research suggest,
that adolescents exposed to any form of communica-
tion, through any form of message (mainly optical),
either through the passive forms of media, or through
its active forms, they are affected in such a way as to
achieve awareness, attractiveness, purchase and, in
particular, consumption of the particular displayed,
foods, brands/logos.
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Conclusions: The exposure of adolescents to these
kinds of online messages, is part of an obesogenic
environment, which leads to the choice of unhealthy
foods and drinks and promotes obesity at these ages.
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[NQXEIZ, ANTIAHWEL., KAI 2 YMIEPIOOPEX TON TONEQN 2E 2 XEXH
ME TH 2 TOMATIKH YTEIA KAITH 2XETIZOMENH ME AYTH NOIOTHTA ZQHX
KAO KAITH AIATPOOH MAIAION AHMOTIKQN NAIAIKON 2TAOMON

TOY AHMOY AOHNAX

Zogia lkouptooyiavvn', Twvia Bacihdkou', EAévn Kopvdpou', Avdpéag Ayoupdmoulog?
"TIMX. Anudota Yyeia, Turiua MNMoAitikawv Anudoiag Yyeiag, Mavemotriuio Autikri¢ ATTikric, ABriva, *Epyactripio

Maidodovtiatpikric EKTIA, ABriva

Ercaywyn: H tepnddva Bpe@ikig katl vnmmakAig nAtkiag
(TBNH) gival n mo ouxvr) voéoog tng matdikng NAKiag
Kal armotehei Snuodoto mpdPAnua vyeiag'.

TKOMOG: ZKOTIOC TNG Mapoloag PeAETNC ATav N aélo-
AGYNON TWV YVWOEWY, QVTIARPEWVY KAl CUUTIEPLPOPWV
TWV YOVEWV OE OXEON ME TN OTOMATIKN LYEia Kal T
oxeti{opevn pe autry mototnta {wng (XX YTMZ), kabwg
Kat pe t Statpo®r, matdlwv mpooXoAKig NAIKIAG.
YMKO Kat pé00d0G: ZTn CUYKEKPIUEVN CUYXPOVIKH
eMONUIONOYIKI MEAETN GUMUETEIXAY 960 TTaudId NAKiag
2-5 e10hv a6 18 SnpoTikoug matdIkoug oTaBpolg TnG
ATTIKAG. Ta dedopéva CUNNEXBNKAV PIE TN CUUTIARPW-
on and Toug YOVEIG EPWTNHUATOAOYIOU UE KOIVWVLIKO-
Snuoypa@lkd otolxeia Kat TNG EANANVIKNAG EKSOXNG
Tou epyaleiou ECOHIS?. H kataypagn tng tepnddvag
(6eiktng dmft) mpayuatomoti®nke and duo Tunonol-
NUévouG e€eTaOTEC. MePLlypa@IKr OTATIOTIKN, X2 TEOT,
OUVTEAEOTH OUOYXETIONG Spearman (rho) kat povtéla
AOYI0TIKAG TTAAVOpOUNGNG Xpnolpomondnkav yia tv
OTATIOTIKA avaluon.

Anoteléoparta: O emmoAacudg tng tepndoévag Atav
64,3%, Pe péon T dmft=2,62 (SD:3,49). Naudid pe
vPnAotepo dmft katavdAwvav eplocdTEPES amod
3 popéc nuepnoiwg Caxapwdn ovak, KEIK/UmoKOTa
(p=0.005), kat kapapéec/Tehedakia (p=<0.001). Emi-
MPOOOETA €iXaV OTATIOTIKA ONUAVTIKA UPNAOTEPO

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Oeiktn ECOHIS (p=0.009), kat ECOHIS family (p=<.001),
Ox1 6w ECOHIS child (p=0.11). Ot untépeg Twv matdiwv
pE eplocoTEPa Tepndoviopéva doévTia gixav Xelpo-
TEPEC YVWOEIC YIA TIC VOOOUC TOU oTOHATOC Kal Sev
avayvwptlav Tic artieg eppaviong tepndovag (p=0.017)
kat ouAitidac (p=0.001). H kataywyr TG UNTéPag Kal
n avtiAnyn tng yia tn oTOMATIKA uyeia Tou maidlov
NG amoTéEAECAV IOXUPOUC TTAPAYOVTEC TIPORBAEYNS
™G TBNH.

Tupnepacpara: H TBNH cuoyetiCetal pe S1atpo@ikolg
Kol SNUOYPAQPIKOUG TTAPAYOVTEC KAl TIC YVWOEIS Kal
OTACEIC TWV YOVEWV Kal paiveTal va emnpedlel onua-
VTIKA TN XX YT1Z ota maidid 600 Kal 0TV OLKOYEVELQ.
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KNOWLEDGE, PERCEPTIONS

AND ATTITUDES OF PARENTS IN RELATION
TO ORAL HEALTH STATUS, ORAL HEALTH
RELATED QUALITY OF LIFE

AND NUTRITION, IN CHILDREN
ATTENDING PUBLIC PRESCHOOLS

OF ATHENS MUNICIPALITY

Sofia Gkourtsogianni', Tonia Vassilakou’',
Eleni Konarou', Andreas Agouropoulos?

'"MSc in Public Health Specialization Public Health Science
and Policy University of West Attica, 2Department of
Paediatric Dentistry, School of Dentistry, National and
Kapodistrian University of Athens, Greece

Background: Early Childhood Caries (ECC) is the most
common disease of childhood and is a major public
health issue'.

Aim: The aim of the present study was to assess the
knowledge, perceptions, and attitudes of parents
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towards oral health related quality of life (OHRQoL)
and nutrition, of preschool children.

Material and methods: A sample of 960 children
2-5 years old attending 18 public nursery preschools
were recruited in this cross-sectional study. Parents
completed a questionnaire of sociodemographic data
and the Greek version of the ECOHIS scale?. Detection
of caries (dmft index) was performed by two calibrated
paediatric dentists. Statistical analysis was performed
using descriptive statistics, x2x2, Spearman correlation
coefficient (rho) and logistic regression models.
Results: Caries prevalence was 64.3% and mean dmft
was 2.62 (SD:3.49). The dmft was strongly positively
associated with childen’s age, mother/father's foreign
origin and low family income. Children with higher
dmft index consumed sugary snacks, cakes/biscuits
(p=0.005), and candies/jellybeans (p=<0.001) more
than 3 times per day. They also had a statistically
significantly higher score for ECOHIS total (p=0.009),
and ECOHISfamily (p=<.001), but not ECOHISchild
(p=0.11). Mothers of children with more carious teeth
had worse knowledge regarding oral diseases and
did not recognize the aetiology of caries (p=0.017)
and gingivitis (p=0.001). Mother's foreign origin and
the perception of their child's oral health were strong
predictors of the disease.

Conclusions: ECC is associated with nutritional and
demographic factors and parental knowledge and
attitudes and can negatively affect the OHRQoL of
preschool children and their families.
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ME2OTEIAKH AIAITA KAI TTAXY2APKIA 2TH MAOHTIKH KOINOTHTA
ANOMAKPY2XMENQN NEPIOXQON THX EAANAAAY

Awatepivn Kavra', Osavw Baotleiov?, EMlodaBet Kupiton?, Eiprivn Zgakiavakn’,

Ogovopen Taphadakn’, Mavayiwtng KouhouBdpnec>3, Mapia Mapdkn'>*

"Tunua Emotnuwv Alatpoeric &Aiartoroyiag, EMnviké Meooyeiakd lNavemotriptio, *Kivntéc latpikéc Movadeg, 16puua
2tavpoc Nidpyoc & EBvikd kat Kamrodiotplakd Mavemotriuio ABnvav, *ABAntikri Apioteia, A' OpBonaiSikr KAvikn,
EBvikS kat Kammodiotpiakd [Navemotriuio ABnvav, “Tunua Emotiung Quoikric Aywyng kat ABAntiouoy,

EBvikd kat KarroSiotpiakd Mavemotrijio ABnvav

Ercaywyn: H mayxvoapkia peta&t twv maiSiwv Kat Twv
€QRPBwWV gival pia TTOAU-TIAPAYOVTIKH VOOOC e COPBapéC
eMONUONOYIKEC SIAOTATELC TAYKOOMIWE. H TPOOKOA-
Anon oto mMPOTUTO TNE HECOYELAKNC Slatpo@ric (MA)
welei TNV vyeia Twv TAGIWV KAl MOAVWE TTPOOTATEVEL
amo TNV avantuén maxvoapkiac.

TkomoG: Na e€eTaoTei n oxéon HeETA&U TN CUMUOPPW-
on¢ oto mpétuno NG MA kal Tng katdotaong Bapoug
SV Kal EQrBwV, KATOIKWY ATTOUAKPUOUEVWV TTE-
ploxwv tng ENadac.

YAIKO kat MéBodot: uvoAiKd, CUUMETEIXAV 927 nabn-
Té¢ nAIkiag 8-18 etwv (50,2% Kopitola) Tou Katolkoloav
O€ QTIOIAKPUOHEVEC TIEPLOXEC TNG EANGSAC (vnotd kat
NMEPWTIKA). NMpayuatomoirifnkav avOpwmoPETPIKEC
METPNOELC, EVW N TTPOOKOAMNON oTn MA ekTiunOnKe
a6 tn Babuoloyia oto epwtnuatoAoyio KIDMED.
AmoteAéopata: O emMmOAACHOG TOU UTIEPBAPOU, TNG
TTAXVOOPKIag Kal TNG KEVIPIKAG TaxuoapkKiag ntav
24,8%, 14,2% xat 36,7%, avtiotoixa. lNocootd 15,3%,
50,1% kat 34,7% twv padntwv gu@dvicav xaunin,

METPLa Kat uPNAR TTPooKOAANon otn MA, avtioTolxa.
Ot paBbntég mou eppdviocav XaunAr mpookOAAnon
otn MA fjtav 2,5 @opég mo mbavéd va nTav dtoua
pe unépPapo/maxvoapkia kat 1,7 @opég mo mbavo
dtopa pe KEVTPIKN maxuoapkia (p<0,05, Mivakag 1). H
oxéon auth Atav aveaptntn @UAOU, NAIKIAG Kal TOTTOU
Slapovic (p<0,05, Mivakag 1). Mia povada avénon otn
BaBuoloyia MA oxetiotnke pe 11% Kat 6% PELWUEVN
mMOavoOTNTA TTAXUCAPKIAG I KEVIPIKNAG TTaxuoapKiag,
avtioTolxa (p<0,05, Mivakag 1).

Tupnepaopata: Omwe Kal 0€ TPONYOUMEVEC LENETEC
OTOV AOTIKO I0TO, OTNV MAPOoVCA PEAETN PAVNKE OTLN
TIPOOKOAANON 01N MA oxetiCetal pe pkpdTEPN EPPA-
VIOT TTOXUOOPKIAG. ZNHAVTIKNA €ival dpa n mpowbnon
TOU PECOYEIOKOU S1aTPOQPIKOU TTPOTUTIOU [E OKOTIO
N PEiwon TnG MaxuoapkKioag OTIG ATTOPOKPUOUEVEG
meploxéc TN EANadac.

Né€erg-KAerdia: maidikr maxuoapkia, LECOYEIAKN
Siatta, KIDMED, AMX
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MEDITERRANEAN DIET AND OBESITY IN STUDENT
POPULATION LIVING IN GREEKREMOTE AREAS

Aikaterini Kanta’, Theano Vasileiou?,

Elisavet Kyritsi?, Eirini Sfakianaki’,

Theonimfi Tavladaki', Panagiotis Koulouvaris?3,
Maria Maraki'**

'Department of Nutrition & Dietetics Sciences, Hellenic
Mediterranean University, ’Mobile Medical Units, Stavros
Niarchos Foundation & National and Kapodistrian University
of Athens, *Sports Excellence, 1* Department of Orthopaedic
Surgery, National and Kapodistrian University of Athens
School of Medicine, Athens, GRC, “Department of Physical
Education and Sports Science, National and Kapodistrian
University of Athens

Introduction: Childhood obesity is a multi-factorial
disease and a significant global epidemic. Adherence
to the Mediterranean diet (MD) benefits the children’s
health and probably protects against the development

78

of obesity.

Aim: To examine the association between the adher-
ence to the MD and weight status of children and
adolescents, residents of remote areas in Greece.
Methods: In total, 927 students, 8-18 years old (50.2%
girls) who live in remote areas of Greece (islands or
mainland), participated in the study. We obtained
anthropometric measurements, while we assessed the
level of the adherence to the MD using the KIDMED
questionnaire.

Results: The prevalence of overweight, obesity and
central obesity in the sample was 24.8%, 14.2%, and
36.7%, respectively. Percentages of students 15.3%,
50.1% and 34.7% presented low, moderate and high
adherence to the MD, respectively. The children with
low adherence to the MD had 2.5 times more odds of
being with overweight/obesity and 1.7 times more
odds of being with central obesity. These associations
remained significant after adjustment for age, gender
and place of residence. One unit increase in the MD
score (KIDMED) was associated with 11% and 6% less
odds of having obesity or central obesity, respectively
(p<0.05, Table 1).

Conclusion: In accordance with the results of previous
studies in urban areas, the present study showed that
adherence to the MD is associated with decreased risk
of obesity. Hence, promoting the MD in the remote
areas is considered of great importance to combat
obesity.

Key words: Childhood obesity, Mediterranean diet,
KIDMED, BMI

Table 1. Results from the logistic regression analyses used to evaluate the association between the adherence to the Mediter-

ranean diet and students’ weight status in remote areas of Greece.

Model 1a Model 2b
Overweight/ P Central P Overweight/ P Central P
Obesity value Obesity value Obesity value Obesity value
OR (95% ClI) OR (95% Cl) OR (95% Cl) OR (95% Cl)
Adherence to the MD 2.51 <0.001 1.68 0.021 2.58 <0.001 1.65 0.027
(low vs high) (1.65-3.82) (1.08-2.60) (1.69-3.93) (1.06-2.56)
Adherence to the MD 1.33 0.073 117 0.341 1.36 0.560 1.17 0.349
(medium vs high) (0.97-1.82) (0.85-0.62) (0.99-187) (0.84-1.63)
Adherence to the MD 0.53 0.002 0.70 0.092 0.53 0.001 0.71 0.110
(medium vs low) (0.36-0.79) (0.39-1.06) (0.36-0.79) (0.47-1.08)
Adherence to the MD 0.40 <0.001 0.60 0.021 0.39 <0.001 0.61 0.027
(high vs low) (0.26-0.61) (0.39-0.93) (0.25-0.59) (0.39-0.94)
KIDMED score 0.89 <0.001 0.94 0.043 0.89 <0.001 0.96 0.048
(per 1 unit) (0.85-0.94) (0.89-1.00) (0.84-0.94) (0.89-1.00)

3Model 1: unadjusted; "Model 2: adjusted for gender, age and resident area
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EMAPAYZH THX AIAITAZ DASH ENANTI THX ME2OTEIAKH2. ATAITAY
ME TAPAAAHAO TIEPIOPIXMO TOY AAATOX. 2. E ENHAIKEX ME YWHAH
OY2IOAOTIKH APTHPIAKH MIEXH H YTIEPTAXH 2 TAAIOY 1.
ANOTEAEZMATA MIAX TYXAIOTTOIHMENR2. KAINIKHZ MEAETH

Xpiotiva @ihinmov’, Kwvotavtivog Owponouloc?, Anpitplog Kwvetavtvidng', Eiprivn Ziagn’,
dwriog Tatdkng', EAévn Mavtd', 2wt plog Apoykdapng', Kwvotavtivog Teloveng'

'Immokpdteio Noookopueio, ABriva, “EAsva Beviéou, ABriva

Ewoaywyn: 2tn BipAoypagia Sev umdpxouv HENETEG
TTOU Va OUYKpivouv TI¢ emdpdoelg Tng Siartag DASH
(Dietary Approaches to Stop Hypertension) kat Tng
Meooyelakni¢ diartag pe mapdAAnAo TEPLOPIOUO TOU
alatog ota emimeda TNC APTNPLAKAC TTEONC.
TKkomog: H aloAdynon twv emdpdcewv oTnv aptn-
plakn mieon piag 3unvng StatoAoyIki¢ mapéupaong
Tou TrEPLEAAUBave TTEPIOPIOHUO TOU ANATOC €iTE WG
povn mapéuPaon, gite ato mhaioto ¢ Siartag DASH
Kal TNG Meooyelakng diattag o aoBeveic pe uPnAn
(PUCIONOYIKA ApTNPEIAKN TTieon r uméptaon otadiou 1.
YAik6-Meg0BodoMoyia: 240 eviAikeg, nAikiag 18-65
ETWV, TUXAloTIOINONKAV 0TNV opada eAéyxou (n = 60),
otnv opdda meploplopol Tou dhatog (n = 60), otnv
opada tne Siartag DASH pe meploplopod alatog (n =
60) | otnv opada TnG Meooyelakng dialtag pe mept-
opIlopo dAatocg (n = 60). To MPWTOYEVEC KATAANKTIKO
onueio ftav ol Sla@opég ota emimeda TG CUGTOAIKAG
apTNPLAKNC Tieong laTpeiou peTadd Twv opdadwy oTo
TéNo¢ TNC mapéufaong.

Anotehéopata: Tn perétn oAokAnpwoav 204 acBeveic
(85%). ZUp@wva pe TNV avaluon intention-to-treat,
N HEYaAUTEPN PEIWON OTN PEON CUCTOAIKN apTNnPl-
aKn Tieon latpeiov mapatnpnOnke otnv opdda TG
Meooyelaknig diaitag, og ox€on Pe ONEC TIG UTTONOLTTEG
opAdeC TNG peAéTNC. Ot opddeg tng diartag DASH kat
¢ Meooyelaknc Siairtag 6e Siépepav peTa&L Toug,
0oov agopd otn péon SIa0TOAIKY apTNPLAKK TiEoN
latpeiou. QoTo00, Kal o1 SUo dialteg oe GUVOVACUO e
TTEPLOPIOPO Tou dAhatog amodeixbnkav meplocoOTEPO
OTTOTEAECUATIKEG VIO TN HEIWON TNC APTNPIOKAC TiEONC,
O€ OX€0n He Tov amho TIEPIOPIOUS TOU AAATOC.
Tupnepaopara: H Mecoyelakn Siaita pe meplopiopd
ToU dAatog anodeixOnke MEPIOCOTEPO ATTOTENECHATI-
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KN Yla TN PEIWON TNS CUCTOAIKNC ApTNPIAKNC THECNC
latpeiovu.
clinicaltrials.gov NCT05669404

EFFECT OF DASHVS. MEDITERRANEAN DIET ON
A SALT RESTRICTION BACKGROUND IN ADULTS
WITH HIGH NORMAL BLOOD PRESSURE

OR GRADE 1 HYPERTENSION: RESULTS

OF ARANDOMIZED CONTROLLED TRIAL

Christina Filippou’, Costas Thomopoulos?,
Dimitrios Konstantinidis’, Eirini Siafi',

Fotis Tatakis’, Eleni Manta’, Sotiris Drogkaris’,
Konstantinos Tsioufis’

'First Cardiology Clinic, Medical School, National

and Kapodistrian University of Athens, Hippokration
Hospital, Athens, Greece, °Department of Cardiology,
Helena Venizelou Hospital, Athens, Greece

Introduction: Studies directly comparing the BP ef-
fects of the Dietary Approaches to Stop Hypertension
(DASH) vs. the Mediterranean diet (MedDiet) on a salt
restriction background are currently lacking.
Purpose: To assess the BP effects of a 3-month dietary
intervention implementing salt restriction either alone
or in the context of the DASH, and the MedDiet com-
pared to no/minimal intervention in adults with high
normal BP or grade 1 hypertension.
Materials-Methods: We randomly assigned 240 in-
dividuals aged 18 to 65 to a control group (CG, n =
60), a salt restriction group (SRG, n = 60), a DASH diet
with salt restriction group (DDG, n =60), or a MedDiet
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with salt restriction group (MDG, n = 60). The primary
outcome was the attained office systolic BP difference
among the randomized arms at the end of the study.
Results: 204 patients (85%) completed the study. Ac-
cording to the intention-to-treat analysis, a greater
reduction in the mean office systolic BP was observed

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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in the MDG compared to all other study groups. The
DDG and the MDG did not differ concerning the office
diastolic BP. However, both diets were more efficient
in BP-lowering compared to the SRG.

Conclusions: On a background of salt restriction, the
MedDiet was superior in office systolic BP-lowering.
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KATANAAQ2H YTIEP-ENE=EPTAXMENQN TPOOIMON BAEl
TH2 KATHTOPIONOIRXHX NOVA KAI 2 Y2 XETI2H ME THN MOIOTHTA
THZ ATAITAY KAITIZ KAINIKEY EKBAZEIZ 2 TH NOXO CROHN (NC)

ANe&avdpa Kapayxaliou', Eudokia Xdapn', Mapia MmAétoa?, Mepacipog Mavtlapng?,

Mapia TCoufalda?, Eipprivn ZaxapomoUAou?, lewpylog Mmdpiag®, Meponn Kovtoyiavvn'

"Tunua Emotiung AtartoAoyiag - Aiatporic, SxoAr Emotnuwy Yyeiag kai Aywynig, Xapokomneio lavemoTito,

ABriva, *Turjua Aartoroyiag-Aiatporic, leviké Noookopegio Noonudtwy Gwpakog ABnvav «H Zwtnpiax, ABriva,
‘[aotpevtepoloyiké Tunua, levikd Noookopeio ABnvav «O Evayyehiouds-ToAukhiviki-OpBaluiatpsio ABnvvs,
ABnva, “laoctpevtepodoyikd Turua, levikd Noookoueio Nikaiag lNeipaid «O Ayiog MNavtederuwvs - [evikd Noookoueglo
Auvtikric Attikric «H Ayia BapBapa, lNeipaidc, *factpevtepoloyikd Tunua, I Mavemotnuiakri MaBoAoyikr KAvikn, [eviké
Noookopueio Noonudtwy Owpakog ABnvwv «H Swtnpiax, EBvIKS kat Kamodiotpiakd [Navemotriuio ABnvawy, Abiva

Eicaywyn: AeSopéva avadpopikwy HEAETWVY ava-
Selkvuouv TNV apvnTikA emidpaon Tng avénuévng
KATAVAAWONG UTTEP-ETTEEEPYATUEVWV TPOPIWY GTOV
Kivouvo ekdnAwong NC.

TKOomoG: H amotiunon Tn¢ Katavalwong umep-eme-
Eepyaopuévwy TPOPIpwWY Kal n CUCXETION TNG HE TNV
mo1détNTa TG Siautag Kal TIg KAWVIKEG ekBdoelc otn NC.
YAMKO-MeBodoMloyia: H SiaitnTikr mpOoANYn EKTIUA-
Bnke péow avakAnoewv 24wpou Kal n moldTNTa TNG
Siautag péow Twv deiktwv MedDietScore (MpookdAANoN
otn Meooyelakn diaita) kat CVDscore (MpookOANoN
oTIC SlaTPOoPIKEC 0dNnyieg yia TNV TPAANYN TWV Kap-
Slayyelakwv voonudtwy). H katnyoplomoinon NOVA
XPNOLWOTIOIONKE yia TNV €KTiUNON TNG MPOoAnYNG
unep-enefepyaopévwy (NOVA 4) tpoiuwv. Mpaypato-
moliBnke emava&lohdynon oToug 6-12-24 Uveg OXETIKA
Me mapdayovteg ékPaonc [avdAykn evtatikomoinong/
aAayn¢ Broloyikou mapdyovta, évapén Bloloyikol
TTOPAYOVTA/KOPTIKOOTEPOEIOWY, EVEPYOTNTA VOOOU,
Suaopevng ékPBaon (avaykn xelpoupyeiou, aAayn eap-
MOKEUTIKNG aywyng, évapén BloAoyilkou mapdyovta,
XOPHYNON KOPTIKOOTEPOEISWY, AVAYKN VOOonAeiag,
Kapkivog)l.

Anoteléopata: ASlohoyriOnkav 250 evrihikec [54,8%
avdpeg nAikiag 41,2+14,1 etwy, 26,9% maxvoapkial.
To mocooT6 cuppeToxG Twv NOVA 4 otnv nuepriola
evepyelakn mpdéoAnyn ntav 25,7% (16,8, 41,8%).

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Mapatneribnke 6t n VYNAR Katavalwon (4o Te-
Taptnuéplo) NOVA 4 cuoyetiotnke pe uPnidtepn
npooANYn evépyelag (p=0,033), mpwTteivwy (p=0,023)
katudatavBpdakwv (p=0,028), xapnAdtepn mPocAnyn
MUFA (p=0,001) kat katavalwon @poutwv (p=0,007),
uPnAOTEPN KatavdAwaon KOKKIvou Kpéatog (p=0,001),
YAUuKwv (p=0,009) kal avaPpukTikwv (p<0,001), kal
¥aunAotepo CVDscore (p=0,031) CUYKPITIKA UE TN
MIKpOTEPN KaTavalwon (10-30 TeTapTNUOPLO). Agv
napatnperidnkav dlagopéc petall Tng uPnAdtePNC
katavadAlwong NOVA 4 kal Twv ekBdoswv tng vo-
oou petd amd 816pbwon yia nAikia, UAO, EVTOTTION,
EVePYOTNTA VOOOU Kal EVEPYELQKN TTPOCANYN GTOUC
6-12-24 unvec.

Tupnepdaopara: H katavdhwon uniep-eneéepyacpévuv
TPOoYinWV ATav avénuévn otn NC emnpedlovtac apvn-
TIK& TNV ToldTNTa TG Siartag, evw §& CUCXETIOTNKE LiE
Suopeveig KAVIKEG eKBAOELG 0TOUG 6,12 Kal 24 URVEG,.

BiBAoypagia
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CONSUMPTION OF ULTRA-PROCESSED FOODS
BASED ON THE NOVA CLASSIFICATION

AND ASSOCIATION WITH DIET'S QUALITY

AND CLINICAL OUTCOMES IN CROHN'S
DISEASE (CD)

Alexandra Karachaliou', Evdokia Chari',

Maria Bletsa?, Gerassimos Mantzaris?,

Maria Tzouvala*, Eirini Zacharopoulou?,
Georgios Bamias®, Meropi Kontogianni'
'Department of Nutrition and Dietetics, School of Health
Science and Education, Harokopio University, Athens,
2Department of Nutrition, “Sotiria” Hospital of Athens,
*Department of Gastroenterology, “Evangelismos” General
Hospital, Athens, Greece, “Department of Gastroenterology,
General Hospital of Nikaia Piraeus "Agios Panteleimon
Nikaia, Greece, °Gl-Unit, 3 Academic Department of Internal
Medicine, Sotiria Hospital, Medical School, National and
Kapodistrian University of Athens, Athens, Greece

Introduction: Retrospective studies highlight the
negative effect of increased consumption of ultra-
processed foods on the CD risk.

Aim: To assess the consumption of ultra-processed
foods and its association with diet’s quality and clinical
outcomes in CD.

Methods: Dietary intake was assessed through 24-hour
recalls and diet’s quality through the MedDietScore
(adherence to the Mediterranean dietary pattern) and
CVD score (adherence to dietary guidelines for the
prevention of cardiovascular disease). NOVA classifica-
tion was used to estimate the intake of ultra-processed

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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(NOVA 4) foods. Follow-up data were collected at 6-12-
24 months [need for intensification/change of biologic
agent, start of biologic agent/corticosteroids, disease
activity, adverse outcome (need for surgery, change
of medication, start of biologic agent, administration
of corticosteroids, need for hospitalization, cancer)].
Results: 250 adults [54.8% males, aged 41.2+14.1
years, 26.9% obesity] were evaluated. The percentage
of NOVA 4 in the daily energy intake was 25.7% (16.8,
41.8%). Higher consumption (4" quartile) of NOVA 4
was associated with higher energy (p=0.033), protein
(p=0.023) and carbohydrates (p=0.028) intake, lower
MUFA intake (p=0.001), CVD score (p=0.031) and fruit
consumption (p=0.007), higher consumption of red
meat (p=0.001), sweets (p=0.009) and soft drinks
(p<0.001), compared to the lowest consumption (15
3 quartile). No differences were observed between
higher NOVA 4 consumption and disease outcomes
after adjustment for age, sex, disease location and
activity and energy intake at 6-12-24 months.
Conclusions: Increased consumption of ultra-pro-
cessed foods was observed in CD, affecting negatively
diet’s quality, whereas no associations with adverse
clinical outcomes were observed at 6,12 and 24 months.
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1. Monteiro, C.A., Cannon, G., Lawrence, M., Costa Louzada, M.L.
and Pereira Machado, P. 2019. Ultra-processed foods, diet qual-
ity, and health using the NOVA classification system. Rome,
FAO.

2. Vasseur P, Dugelay E, Benamouzig R, et al. Dietary Patterns,
Ultra-processed Food, and the Risk of Inflammatory Bowel
Diseases in the NutriNet-Santi Cohort. Inflamm Bowel Dis
2021; 27 (1): 65-73.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

84

2Y2XETIZH THZ MPO2AHWHY QMON KAT ZYMOMENQN TPOOIMON ME AEIKTEX
OAETMONH2. 2E A2OENER: ME MH AAKOOAIKH AITIQAH NOXO TOY HIMATOZ
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«\aiko», Abriva

Elcaywyn: Ztnv maboyévela Tng pn aAKOOAIKNG AITTw-
Soug vooou tou Aratog (MAANH) epmAékovTal pnxavi-
opoi eAeypovAc. Ta wud Kat QUUWHEVA TPOPIUA LECW
TOU MIKPORBIaKOU TOUG POPTIOU UITOPEL va ETTNPEACOLV
Ta emineda GAEYUOVAC.

TKomog: H Sigpevvnon Tng cuoxétiong petadl tng
KATAVAAWONC WUWV Kal (UMWUEVWY TPOPIHWY Kal
SelkTWwV PAeypovnc o dgiypa atopwy pe MAANH.
YAik6-MeBodoloyia: AcBeveic pe MAANH Sayvw-
opévn Bdoel urteprixou alohoyrBnkav we mpog T
KATavVAAWGON GPoUTWV Kal AAXAVIKWV (WHWV Kal pa-
YEIPEUEVWY), Kal QUMWHEVWY TPOPIUWV (YIaoupTL, TUPI,
KEQPip, AANaVTIKA, eAIEC, ElvOyalo) Héow 2 aVAKANCEWY
24wpou. MeTpriBnkav emiong avOpwITOUETPIKEG TTAPA-
petpol katmpoaodlopiotnkav Ta emineda C-avtidpwaoag
mpWwTeivn¢ uPWNAARG evaloBnaiag (hs-CRP), adimovekTi-
VNG Kat mapdyovta vékpwong oykwv-a (TNF-a) oto
mAdoua aipatog vnoTeiac.

AnoteAéoparta: TN peNETN cuppeTeixav 136 aoBe-
vei¢ ue MAANH [66,9% avdpeg, péon nAikia: 47+11,6
€tn, 50,7% dtopa pe mayxvoapkial. H didpeon tTiun
(10-30 TETAPTNUOPIO) TNG KaTavalwong (uepidec/
NUEPQA) TWV WUWY, TWV HAYEIPEPEVWY, TOU GUVOAOU
@POUTWV KAl AaXavikwy, Kal Twv (UPWHEVWY TPOPIHWY
Atav 2,18 (1,20-3,53), 0,66 (0,00-1,50), 3,18 (2,16-4,98)
kat 1,59 (0,81-2,58), avtioToiXWC. ZNUAVTIKN O€TIKA
ouox£Tion mapatnpeiOnke petadd tng Katavaidwong
MAYEIPEUEVWY AAXAVIKWVY Kal Twv emmeédwv adimo-
VEKTIVNG O€ povormapayovTikd (rho=0,213, p=0,033)
Kal TTOAUTTOPAYOVTIKA HOVTEAD OTOAOUIoMEVA Yia TNV
NAia, To QUAO, TNV EVEPYELOKA TTPOGOANYN Kat Tov AMX
(B=1,14, p=0,007). MapatnpnOnkKe, emiong, apvnTiKA
OUOXETION AVAUECO OTNV KATAVAAWON HAYEIPEUEVWV
Aayavikwv Kat QUHWHUEVWY TPOPIPWY KAl TWV EMMESWV
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TNF-a émerta amod EAeyXo yia Toug iG10ug CUYXUTIKOUG
mapayovteC (=-1,19, p=0,004 ka1 f=-1,11, p=0,047,
QAVTIOTOIXWC).

Tupnepaoparta: H katavalwon payslpepévwy Aaxa-
VIKWV Kal QUPWHIEVWV TPOPIUWY CUCXETICETAL LIE XOMN-
Aotepa emineda pAeyuovric o€ acBeveic pe MAANH.

CORRELATION OF RAW AND FERMENTED
FOOD INTAKE WITH INFLAMMATORY MARKERS
IN PATIENTS WITH NON-ALCOHOLIC FATTY
LIVER DISEASE

Ifigenia Pantazi', Michael Georgoulis’,
Christina Katsagoni’, Elisavet Fragopoulou',
Melanie Deutsch?, Alexandra Alexopoulou?,
Georgios Papatheodoridis??,

Meropi Kontogianni’

'Department of Nutrition and Dietetics, School of Health
Sciences and Education, Harokopio University, Athens,
Greece, ?2™ Department of Internal Medicine, Medical
School of National and Kapodistrian University of Athens,
Hippokration General Hospital of Athens, Athens, Greece,
*Department of Gastroenterology, Medical School of
National and Kapodistrian University of Athens, Laiko
General Hospital of Athens, Athens, Greece

Introduction: Inflammatory mechanisms are involved
in the pathogenesis of non-alcoholic fatty liver disease
(NAFLD). Raw and fermented foods can affect inflam-
matory levels due to their microbial content.

Aim: To investigate the association between con-
sumption of raw and fermented foods and markers
of inflammation in a sample of adults with NAFLD.
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Material-Methods: Patients with ultrasound-diag-
nosed NAFLD were evaluated in terms of consump-
tion of fruits and vegetables (raw and cooked) and
fermented foods (yogurt, cheese, kefir, sausages, ol-
ives, sour milk) through two 24-hour dietary recalls.
Anthropometric measurements were also taken, and
levels of high-sensitivity C-reactive protein (hs-CRP),
adiponectin and tumor necrosis factor-a (TNF-a) were
measured in fasting plasma samples.

Results: The study included 136 patients with NAFLD
[66.9% men, mean age: 47+11.6 years, 50.7% par-
ticipants with obesity]. The median (1%*-3" quartile)
consumption (servings/day) of raw, cooked and total
fruits and vegetables, and fermented foods was 2.18

Hellenic J Nutr Diet 2023, 15(1 Suppl)

85

(1.20-3.53), 0.66 (0.00-1.50), 3.18 (2.16-4.98) and 1.59
(0.81-2.58), respectively. A statistically significant posi-
tive association was found between consumption of
cooked vegetables and adiponectin levels in univariate
(rho=0.213, p=0.033) and multivariate models adjusted
for age, sex, energy intake and BMI (3=1.14, p=0.007).
Additionally, a negative correlation was observed
between the consumption of cooked vegetables and
fermented foods and TNF-a levels after controlling for
the same confounders (=-1.19, p=0.004 and p=-1.11,
p=0.047, respectively).

Conclusions: Consumption of cooked vegetables
and fermented foods is associated with lower levels
of inflammation in patients with NAFLD.
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2 YTKPIXH AIATPOOIKON 2YNHOEION TTAIAION KAI EOHBON
ME'H XQPIZ MH AAKOOAIKH AINQAH AIHOHXH TOY HITATOX

ABavacia KupkiAy', Kwvotavtiva Nikohakomoulouv’, Mapiva Kiovon', Aikatepivn Boupdoupund3,
Awapdaviw Koutdkn?, lewpytog MaitoyAou, Xpiotiva N. Katoaywvn?, Mapia PoyaAidou?,
AAe&avdpa MamadomovAov?, Evayyelia Xappavddpn?, Mepomn Kovtoyidvvn'

"Tunua Emotiung Atartodoyiac-Aiatpo@ric, 2xoAr) Emotnuav Yyeiag kai Aywyric, Xapokérneio lNavemotriuio, ABnva,
2Tuniua Aatpoprig, Noookoueio lMNaidwv «H Ayia Zopia», ABriva, 3latpeio Avtiuetwmonc Auénuévou Bapoug Swuatog,
Movdaba Evéokpivoroyiag, Metafohiouol kai AiaBritn, A Maibiatpikn KAvikn, latpikr 2xoAr) EBvikoU kat KarmodiotplakoU
[Mavemotnuiov ABnvav, Noookoueio MNaidwv «H Ayia Sopia», ABriva, *“Movada [actpeviepoloyiag, HratoAoyiag &
Aatpopric, A Maibiatpikn KAvikn EBvikoU kai Kamodiotpiakou [avemotnuiou ABnvav, Noookoueio Maidwv «H Ayia

Jopiax, ABriva

Ercaywyn: Ot pakpoXpovieg SlaTpo@IkEG oUVABELEG
€x0oUV TIPOTABEl WG TPOTTOTTOLOIUOL TTAPAYOVTEG KIVOU-
VOU y1a TNV avantuén pn-aAkooAkn¢ Aimwdouc vooou
Tou matog (MAANH) og maidid/eprioug, wotdco ta
péxpl onuepa dedopéva MapaApEVOUY TIEPIOPICHEVA.
Tkomog: H Sigpelivnon Tuxov S1agopwy w¢ Tpog
StautntikA TedoANYN peta&y umépRapwv/maxuoapKwy
nadwv/epnPwv pe MANAH katumépfBapwv/maxvoap-
Kwv madlv/erwv xwpig T vooo.
YAik6-MeOodoMoyia: X1n peAétn ocuppeteixav 63
unépBapa/maxvoapka matdid/épnpol ek Twv omoiwv
Ta 30 gupdaviCav MAANH kat 33 avrikav otnv oudada
eNéyxou. Ta dtopa twv dUo opddwy ATav Taiplacpéva
W¢ TIPOG TO YUAO, TNV NAIKia, Tov deikTn HAlag CWHATOC
kal 1o otddio evrifwonc. H diayvwon tng vooou éyive
Baoel Twv emmédwv ALT ry/kat umepnxou Kat VoTeEpa
amd amokAEIGUO AMWY AITIWV NITATIKACG OTEATWONC.
O1 SlaTpoPIKEG OUVABELEG TWV CUMHETEXOVTWVY aélo-
Aoy Onkav péow Tecodpwv avakANoEwWY 24wWpPou Kal
avaAlOnkav we MPOC TNV EVEPYELA Kal Ta BpenTika
OUOTATIKA PIE TO AOYIoMIKO Tpdypappa NutritionistPro.
H mpookoAAnon otnv Meooyelakn Aiatrta (MA) ektiun-
Bnke pe tov Seiktn KIDMED?

AnoteAéopata: Arié Tnv avdiuon twv dedouévwy, Sev
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miapatnendnke Slagopd otnv MPOcANYN EVEPYELAC KAl
HOKPO/UIKPO-OPEMTIKWY CUCTATIKWY KAl TNV KATAVA-
AwonN CUYKEKPIUEVWY OUAS WY TPOYiwWY HETAY TWV
nadv/eenBwv pe MAANH kat Tnv opdda ehéyxou
(6Aa Ta p>0,05). Ava@opIKA PE TNV TPOOKOAANCN 01N
MA, ta anoteAéopata dev €6e1€av Kapia onUAvTIKR
Slagpopd petadl Twv nadiwv/epnBwv pue MAANH
KAl TWV avTIOTOLKWV UYLWV, UE TO 51% Tou GUVOAIKOU
Seiypatog va mapouctdlel HéTpla TPOOKOAANGCN OTN
MA (okop 4-7).

JUMITEPACHATA: ZUUTTIEPACUATIKA, Oev @AvVNKE oL Sla-
TPOPIKEG oLV BELEC va CUMBANOLY OoTnV mMBavoTnTa
napoucia¢ MAANH oe maidid kat eprjfouc. MiBavwg,
AaM\ol mapayovTteg kivbuvou (m.x. yovidla) va gpépouv
kamoto polo otnv avamntuén MAANH otov nmaidiko
TANBucuo.

Bifhoypaegia

1. Vajro, P. et al. Diagnosis of nonalcoholic fatty liver disease
in children and adolescents: Position paper of the ESP-
GHAN hepatology committee. J. Pediatr. Gastroenterol.
Nutr. 54, 700-713 (2012).

2. Serra-Majem, L. et al. Food, youth and the Mediterranean
diet in Spain. Development of KIDMED, Mediterranean
Diet Quality Index in children and adolescents. Public
Health Nutr. 7, 931-935 (2004).
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COMPARISON OF DIETARY HABITS

OF CHILDREN AND ADOLESCENTS WITH
ORWITHOUT NON-ALCOHOLIC FATTY
LIVER DISEASE

Athanasia Kyrkili, Konstantina Nikolakopoulou’,
Marina Kiousi’, Aikaterini Vourdoumpa3,
Diamanto Koutaki?, George Paltoglou?,
Christina N. Katsagoni?, Maria Rogalidou?,
Alexandra Papadopoulou?,

Evangelia Charmandari?, Meropi Kontogianni'

'Department of Nutrition & Dietetics, School of Health
Sciences and Education, Harokopio University, Athens,
Greece, ’Department of Clinical Nutrition, "Agia

Sofia” Children’s Hospital, Athens, Greece, *Division of
Endocrinology, Metabolism and Diabetes, 1st Department
of Pediatrics, National and Kapodistrian University of
Athens Medical School, "Agia Sofia” Children’s Hospital,
Athens, Greece, “Division of Paediatric Gastroenterology &
Hepatology, 1st Department of Paediatrics, National and
Kapodistrian University of Athens, "Agia Sofia” Children's
Hospital, Athens, Greece

Introduction: Long-term dietary habits have been
proposed as modifiable risk factors for developing
non-alcoholic fatty liver disease (NAFLD) in children/
adolescents, however, data to date remain limited.
Aim: To investigate any differences in dietary intake
between overweight/obese children/adolescents with
NAFLD and overweight/obese children/adolescents
without the disease.

Methods: A total of 63 overweight/obese children/
adolescents were included in the study, of whom
30 were diagnosed with NAFLD and 33 were in the
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control group. Participants in the two groups were
matched for age, gender, body mass index, and Tanner
stage. The diagnosis of NAFLD was based on elevated
alanine aminotransferase (ALT) and/or abdominal
ultrasound, followed by the exclusion of other causes
for secondary liver fat accumulation’. Additionally,
the dietary intake of the participants was assessed
by four 24-hour recall method and analyzed for en-
ergy, macronutrients, and micronutrients using the
Nutritionist Pro software program.The adherence to
the Mediterranean Diet (MD) was assessed using the
KIDMED index?.

Results: No significant differences in the energy in-
take, the intake of macro-/micro-nutrients and the
consumption of specific food groups were observed
between children/adolescents with NAFLD and control
group (all p >0,05). Regarding adherence to the MD,
the results showed no significant difference between
children/adolescents with NAFLD and children/ado-
lescents without NAFLD, with 51% of the total sample
demonstrating a medium level of adherence to the
MD (score 4-7).

Conclusion: In conclusion, dietary habits did not af-
fect the presence of NAFLD in children/adolescents.
Other risk factors (e.g., genes) may play a role in the
development of pediatric NAFLD.

References
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A=IOAOTHXH THX ATIOTEAEXMATIKOTHTAX MIAX. AIAITAZ ME XAMHAH
[TEPIEKTIKOTHTA 2E YAATANOPAKEZ A TH AIAXEIPIXH TOY MAIAIATPIKOY

ATABHTH: MIA ANA2KOTNHXH NEAIOY

Eipnivn Zoupidn, Abigail Tronco Hernandez
University of Plymouth, Plymouth, United Kingdom

Elwcaywyn: O cakyxapwdng Stapritng eivat pia acbévela
mov xapaktnpiletal amd Slatapaxég 0To YAUKAIULIKO
mpo@i\. O aplOuéc Twv matdiwy mou {ouv e Stafritn
TTAYKOOUIWG €ival peydAog kal cuvriBw¢ Tov avTIPETW-
M{COUV UE POPHAKEUTIKN aywYH KOl GUCTACELG OXETIKA
pe TN dlatpopn Touc. Xe aobeveic pe Stafritn mpotei-
VETAL TIOIKIAIA 0€ TUTTOUC SIATPOPIKWY TTAAVWY, OTTWCG
Slaiteq UPNAAC TEPIEKTIKOTNTAG O AITAPd 1} XAUNAWY
vdatavBpdkwv (AXY). O1iepIo0dTEPOL EMAYYENUATIEC
UYEiag TIPOTEIVOUV TOV TTEPIOPIoUO Twv udatavOpd-
KWV yla KAAUTEPO €Aeyxo Twv emmédwv YAukolng
OTO aipa, aAAd dev UTTAPXEL OOPWVIA OXETIKA LIE TO
MOC00TO VSATAVOPAKWY TTOU TIPETTEL VA TIEPLEXEL JILAL
tétola Siatta.

2toxog: H akdhouBn avackomnon mediou digpeuva
Ta mMOavA MAEOVEKTAUATA 1] PEIOVEKTHHATA TNG AXY
o€ autd Ta madid.

MéBodour: Eywve avalntnon oe Medline péow EBSCO,
Scopus kal WebofScience. Ta anoteAéopata amno 13
MENETEC OUYKEVTPWONKAV Kal cuvTEBNKaV yla AUtV
TNV avaokomnon.

AnoteAéopata: Emtd peléteg Seixvouv o1 pia diarta
AXY Ba pmopovoe va BeAtiwoel To HbAc1 1 tov yAu-
KAIIKO €NeyX0 O€ OUYKPLON HE pia Siatta eAéyxou Kal
Hia HEAETN avapépel oTi Ta Tatdid mou akoAdouBouoav
AXY gixav BeATlwpéva HETAYEUUATIKA YAUKQLUIKA €TTi-
neda. AvtiBeta, T€ooepIg peNETEG ouoxETioav TNV AXY
ME XEIPOTEPO YAUKAIUIKO ENEYXO, AlYOTEPN TIPOCANYN
BPEMTIKWY OUCLWV ATIO TN CUVICTWIEVN, KAKH avAamtuén
KOl TIEPIOPLIOUEVEC DLATPOPIKEC ETTINOYEG.
Tupnépaopa: H AXY @aivetal va BeATiwvel Ta emimeda
HbACc1 kat Tov YAUKalpiké éreyxo ota maidid, arlda
MTTOPE( va TTIPOKUWPOUV aVEMIBUUNTEC EVEPYEIEC, OTTWC
KaKr avantuén kal ENelPn o€ BPEMTIKA CUCTATIKA.
AUTA TO ATTOTEAECUATA ATTAITOUV EMKUPWON ME Wia
OUOTNMATIKA avaoKOTINON PE MENETEC IE OMOLOYEVH
Seiypata mpv xpnotpomoin8olv otnv KAWVIKN TIpdagn.
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ASSESSING THE EFFECTIVENESS OF A LOW
CARBOHYDRATEDIET FOR THE MANAGEMENT
OF PAEDIATRIC DIABETES: A SCOPING REVIEW

Eirini Zouridi, Abigail Tronco Hernandez

School of Health Professions, Faculty of Health, University of
Plymouth, United Kingdom

Introduction: Diabetes mellitus is a health condition
that is characterized by disorders in the glycaemic
profile. The number of children that have to live with
diabetes worldwide is large and usually handle diabetes
with medication and recommendations regarding their
nutrition. A variety of types of diet plans suggested
to patients with diabetes, such as high fat or low car-
bohydrate diets (LCD). Most healthcare professionals
suggest restricting carbohydrates to control blood
glucose levels, but there is no consensus regarding
the percentage of carbohydrates a diet should contain.
Objective: The following scoping review investigates
the possible advantages or disadvantages of LCD on
these children.
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Methods:Medline via EBSCO, Scopus and Web of
Science were searched. Results from 13 studies were
collated and synthesised for this review.

Results: Seven studies show that a LCD diet could im-
prove HbAc1 or glycaemic control compared to control
diet and one study refers that children followed a LCD
had improved postprandial glycaemic levels. On the
contrary, four studies related LCD with worse glycaemic
control, less intake of nutrients than recommended,
poor growth and restricted food options.
Conclusion: LCD appears to improve HbAc1 levels
and glycaemic control in children, but adverse events,
such as poor growth and lack in nutrients could be
arised. These results require validation with a system-
atic review with studies with homogenous samples
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before being used in clinical practice.
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ATAITHTIKH IPOXARWH AITTAPQN O=EQN KAI' ENATTOOE2H B-AMYAOEIAOY2
> TON ETKEQAAO: NPOKATAPKTIKA ATTOTEAEZMATA MEAETH2. ALBION

ApyxovtoUla Apouvka', Awpa Mmnpikou', Eiprivn MapaAdkn', Eba Ntavaon', ®aidpa KalAiyepou?,
Apyupw Aackaldkn?, NikoAaog Zkappéac?3, Mapia lNavvakovAia'

"Tunua Emotiunc Aiartodoyiag — Aiatpo@rig, Xapokdmeio lNavemotriuio, ABrva, ?A' NeupoAoyikr KAivikn, Alyiviteio
Noookoueio, EQviké kat Kammodiotpiaké lMavemotruio ABnvav, ABriva, 3Taub Institute for Research in Alzheimer's
Disease and the Aging Brain, the Gertrude H. Sergievsky Center, Department of Neurology, Columbia University, New

York, USA

Ercaywyn: H yvwolakn éKmtwon amoTteAei onpavtiko
mPS6PANpa dnuooiag vyeiac. Kabwe éwg onpepa dev
UTTApXEL amoTeAeoPATIKY Bepareia yia tnv dvola, n
TTPOANTITIKY S1AXEIPION TPOTOTIOIACIUWY TTAPAYOVTWY
KIv&UVOU Kal 0 EVTOTTIIOUOC TPWIHWY BlodeIKTWV gival
MpwTioTng onuaciag. Emotnuovikd dedopéva deixvouv
OTIL UPNAN TTPOCANYN LOVO- KAl TIOAU- OKOPECTWY OE
ouVOUAGUO UE XOUNAR KATAaVAAWGN KOPECHUEVWY ALTTa-
pwv 0&Ewv umopei SuvnTika va oSNy oel O€ PElWPEVn
mBavoTnTa EUPAVIONC TNG VOooU.'2

Tkomog: H aflohoynon tng ouoxétiong Hetald tng Oi-
QAITNTIKAC TTPOCANYNC OAIKWV, UOVO-, TIOAU- OKOPECTWVY
KAl KOPECUEVWV AITTApWV 0&EWV Kal TNE evamobeong
B-apuloeldoug oTov eyKEPANO aTOUWY =40 ETWV XWPIC
avola.

YAik6-MeBodoloyia: H mapoloa epyacia apopd avd-
Auon ouyxpovikwv dedopévwy amd tn pehétn ALBION.
3TOUG/OTIC OUMPETEXOVTEC/OUOEG SlevepyrOnKe TTAR-
PNG VEUPOYUXOAOYIKN Kal KAVIKH a&lohdynon, evw n
SlatnTIkn TPOoANYN MPoadlopioTNKE HECW TEGOAPWY
avakAAoewv 24wpou. EmmAéov, cuAAéxOnke Seiyua
EYKEPANOVWTIAIOU UYPOU OTO OTTOI0 TIPAYUATOTION]-
Bnke n nétpnon Tou B-apuioeidouc. MNa tn Sigpevivnon
MOAVWV CUOKETICEWV XPNOIUOTIOINONKE TO POVTENO
NG AoYIOTIKAG TTAAVEpOUNoNC.

AnoteAéopata: To mapov deiypa amoteleital and
136 dtopa (66.9% yuvaikeg), nAikiag 63.8+8.6 £1n,
pe 13.5+3.7 étn ekmaideuong, ek Twv omoiwv 46.3%
napouaialav maboloyikr evanobeon B-apuloeidouc.
BpéBnke BeTikA ouoxétion peta&l tng evamobeong
[B-apuloeldouc oTov eyKEPANO Kal TNG TTOCOOTIAIAG
EVEPYELOKNC TTPOCANYNC Atmapwv o&éwv (p<0.05),
OKOMA KAl JETA TNV TIPOGOI KN GUYXUTIKWY TTOPAYOVTWY
(@UNO, NAIKia, £€tn ekmaideuonc). Aev Bpébnkav otaTl-
OTIKA ONUAVTIKEG CUOXETIOELG METAEL TNG EvamoBeong
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B-apuNo€IboU¢ OTOoV EYKEPANO Kal TNG TTOGOOTIAING
EVEPYELOKNAG TTPOOANYNG LOVO-, TTOAU- AKOPESTWVY Kal
KOPEOUEVWV NTTAPWV 0EEWV.

Tuunepdaopara: Ta mpokatapkTikd dedopéva umo-
Selkvlouy 6TL n avénuévn mpdohnyn oAkwv Aimdiwv
ouoxeTiCetal BeTIKA pe TNV evamobeon B-apulogidoug
oToV eYKEPANO o€ dtopa =40 eTwv. H pn avadeién ou-
OXETIONG JE TIC EMUEPOUC KATNYOPIEC AiTapwv 0&€wv
amaitei mepaitépw Slgpgvivnon.
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DIETARY FATTY ACIDS INTAKEAND AMYLOID BETA
DEPOSITION: RESULTS FROM THE ALBION STUDY

Archontoula Drouka', Dora Brikou'’,
Eirini Mamalaki', Eua Ntanasi’,

Faidra Kalligerou?, Argyro Daskalaki?,
Nikolaos Scarmeas?3, Mary Yannakoulia'

'Department of Nutrition and Dietetics, Harokopio
University, Athens, Greece, ?1°* Department of Neurology,
Medical School, National and Kapodistrian University of
Athens, Aeginition University Hospital, Athens, Greece, *Taub
Institute for Research in Alzheimer's Disease and the Aging
Brain, the Gertrude H. Sergievsky Center, Department of
Neurology, Columbia University, New York

Background: Cognitive impairment is a rapidly grow-
ing public health problem. As there is no curative
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treatment for dementia, the proactive management
of modifiable risk factors and the identification of
early biomarkers are of great importance. Evidence
indicates that higher intake of mono- (MUFA) and
poly-unsaturated fatty acids (PUFA) in combination
with lower saturated fatty acid (SFA) intake may lead
to reduced Alzheimer’s disease incidence.'?

Aim: To evaluate the potential correlation between
total dietary, mono-, poly-unsaturated fatty acids and
saturated fatty acids and amyloid beta (Af) deposition
in people above the age of 40 years without dementia.
Methods: This analysis is part of the ALBION study,
a cross-sectional investigation on young and older
adults without dementia. Each volunteer undergoes
an extensive evaluation including clinical, nutritional
and neuropsychological assessments. Dietary intake
was evaluated through four 24h diet recall. In addition,
cerebrospinal fluid sample was collected. The logistic
regression model was used to investigate correlations
between AR deposition and dietary lipids.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

91

Results: The study population included 136 volunteers
(66.9% Females), mean age 63.8+8.6 years and 13.5+3.7
years of education; 46.3% of them have pathological
levels of A3 deposition. Significant positive correlation
was found between A deposition and total dietary
lipids, which were calculated as percentage of total en-
ergy intake (p<0.05), after adjustments for sex, age and
years of education. However, the basic sub-categories
of dietary lipids, such as SFAs, PUFAs and MUFAs, were
not associated with AP deposition.

Conclusion: These findings indicate that higher dietary
lipids intake is positively associated with pathological
levels of AR in young to middle aged adults.
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ATATPOOIKH MPO2AHYH AZOENON META TH MEO: AIAOOPE2 METAZY
[TAPATTEAMENQN KAI KATANAAQOENTQON TEYMATON

Osopavia AAenidn? Rianne Slingerind-Boot’, Imre W.K Kouw?3, Arthur R.H. Van Zanten??
'Fransiscus Gasthuis & Vlietland, The Netherlands, ’Wageningen University and Research, Wageningen, The Netherlands,

3Ziekenhuis Gelderse Vallei, Ede, The Netherlands

Eicaywyn: H diatpo@ikn mpoocAnyn petd tn MEO
gival ouxvd avemapkng, epmodifovtag tnv avappwon.
ENaxloteg peNETeG €xouv UTTOAOYIoEL TNV KABnuePVA
KatavaAwon Tpo@png Hetd tn MEO.

IKOMOG: AUTH N LENETN UTTOAOYIOE TNV NUEPNOLA EVEP-
YELOKH KAl TTIPWTEIVIKA TTPOoANYN acBevwy petdtn MEO
amno TPOPIUA TTOU TTapayYEAONKav Kal KatavaAwonkav.
MegBodoloyia: XpnoipomoriOnkav dedopéva amd
Ml peENETN Tapathpnong o€ 41 aoBeveic petd Tn
ME® (nAwia: 71£2 etwv, AMX: 26,7+0,9 kg/m?, MEGO-
LOS: 14,4+2,4 nuépeg, hospital-LOS: 27,8+2,7 nuépec,
APACHE-II : 20,4+1,0). OAec ol mapayyehieg Twv aoBe-
vwv Kataypdenkav. H ynelakn ewtoypdglon nmpwv
Kal META TNV KATAVAAWON Twv yeupdtwy padi pe FRC
XPNo1pomolOnKav yla Tov UTToAoYIoS TG SlaTpo@l-
KN¢ mpdoAnPng péow Tou oTopaToC. H olykplon Twv
TTAPAYYEAUEVWY KAl TWV KATAVOAWUEVWY YEUUATWY
o€ eVEPYELA Kal TIPWTEIVN £YIVE XPNOILOTIOIWVTAG [N
TTAPAUETPIKN avaluoelg (P<0,05). Ta dedopéva ekppd-
Covtal wg péoog 6pocxSD.

AnoteAéopata: Katda tn Sidpkela 12rpepng mapapo-
VAG o€ BANAO, N NUEPHOIA EVEPYELOKT KA TTPWTEVIKA
nPOoANYN ATav Katd péco 6po 1637+100kcal kat
75+49g. Ta yeupata katévelpav mepimou 481+243kcal
Kal 22+13g (mpwivod), 459+272kcal kat 22+15g (pe-
onueplavo) kat 485+287kcal kat 25+16g (Bpadivo)
EVEPYELAG KAl TTPWTEIVNG, Xwpig Slagopég petadd Twv
yeupatwy (P>0,05). H un katavaAwpévn evépyeia%
TWV YEUPATWY ATav 17+7%, 21+£7% kat 26+6% Kal
MPWTEIVN% 16+7%, 20+6% Kat 24+7% yla Tpwivo,
peonueplavo kat Bpadivo avtiototxa (P<0,001).
Tuumépaopa: H evepyelakn Kat TpwTeiviki TpooAnyn
TITTPWTEG UEPEG UETA TN MEO KatavépEeTal opolopoppa
oTa YeupaTa. ~25% TNnG EVEPYEIOKNG KAl TIPWTEIVIKNG
TIEPLEKTIKOTNTAG TWV TTapayyeAlwv Sev KatavalwveTal
amd Toug aoBEVEIC, UE TA PN KATAVOAWHEVA TPOPIRIA VA
gival uPnAd og mpwteivn. Autd ta dedopéva mapéxouvv
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TIANPOQOPIEC YIa TNV TIPOCANYN TPOoPriC o€ aoBeveig
METE TN MEO.

NUTRITIONAL INTAKE IN POST-ICU PATIENTS:
DIFFERENCES BETWEEN ORDERED AND
CONSUMED MEALS

Theofania Alepidi? Rianne Slingerind-Boot’,
Imre W.K Kouw??3, Arthur R.H. Van Zanten??

'Fransiscus Gasthuis & Vlietland, The Netherlands,
2Wageningen University and Research, Wageningen,
The Netherlands, 3Ziekenhuis Gelderse Vallei, Ede, The
Netherlands

Introduction: Nutritional intake after an Intensive Care
Unit stay is frequently inadequate, impeding recovery.
Limited studies have quantified daily food consump-
tion inthe first days after ICU discharge.

Aim: This study quantified daily energy and protein
intake in post-ICU patients from ordered and consumed
food items.

Methods: Data from an observational study in 41
post-ICU patients (age: 71+2y; BMI: 26.7+0.9kg/m?
ICU-LOS: 14.4+2.4d; hospital-LOS: 27.8+2.7d; APACHE-
ll: 20.4+1.0) was used. All patients’ food orders were
recorded. Digital photography, prior and post-meal
consumption, and food records charts were used to
calculate oral intake. Daily energy and protein content
from ordered and consumed meals were compared
using non-parametric analyses (P<0.05).Data is ex-
pressed as mean=SD.

Results: Throughout 12d of ward admission, daily
energy and protein intake averaged 1637+100kcal
and 75+4g. Energy and protein distribution across
meals averaged 481+243kcal and 22+13g at breakfast,
459+272kcal and 22+15g at lunch, and 485+287kcal
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and 25+16g at dinner, respectively, with no differences
between meals (P>0.05). The non-consumed energy%
of meals was 17+7%, 21+7%, and 26+6%, and protein%
16+7%, 20+6%, and 24+7% at breakfast, lunch, and
dinner respectively (P<0.001). Food items that were
not fully consumed were high in protein content, while
consumed meals in energy content.
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Conclusion: Energy and protein intake during the first
days after ICU discharge is evenly distributed through-
out the daily meals. Up to ~25% of the energy and
protein content of ordered meals is not consumed by
post-ICU patients, with non-consumed meals typically
higher in protein content. This data provides insights
into food intake in post-ICU patients.
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[TPO2OHKH MITMATOZ QY2IKQN MOAYOQAINOAIKON ENQXEQN 2 E MAPIZA
KAIH ETIAPAZHTOY 2TA TTOIOTIKA XAPAKTHPIZTIKA THX

NikoAétra-Avépiavva Mixaléa-Anpouléa’, Ayopn Kapayewpyou', MixdAng lkoAioputng',
MnAia TCout{ou?, Eudayyelog-HAiag Anpuomouloc?, Mavayiwtng Ziyutdng'
'Epyaotripio [eVikri¢ & EISIKAG Zwotexviag, Turua Emotriunc Zwiknig MNapaywyric, [ewmovikd [Mavemotriuio ABnvav, Abnva,

2Polypan Group SA, Abriva

Elcaywyn: ZuvOeTIKA CUCTATIKA TPOPIJWY TTOU PEPOUV
E ap1Buo (cuppwva pe tov EK 1333/08) xpnotomnolou-
VTl EVPEWC ATTO TNV BlOPINXAVIO KPEATOOKEUACUATWY
w¢ avTioéelbwtikd/ouvtnpnTikd (6nmwe BHT, EDTA K.4.)
o€ ene€epyaocpéva mpoidvta Kpéatog, OTwe n maptla.
Q01600, 01 OUGIEC AUTEC €XOUV OUVOEDE( UE APVNTIKES
EMITWOELC OTNV UYEIQ TWV avOpWIWV, € ATOTEAECHA
va avalntoluvTal eVOMAKTIKA QUOIKA TTPOCOETA e
okomé TNV MARPN avTikatdotaon/ eENaxloTomnoinon Tng
XPONG avTioTOLXWV aVTIOEEISWTIKWV/CUVTNPNTIKWV.
IKOMOG: 2KOTIOC TNG TTapouoag pyaciag eival va
MEAETNBOUY ol embPATEIC EVOC PiyHATOC QUTIKWV
avTIOEEIBWTIKWY, PE BAon TTOAUPAIVOMKEG EVWOEILG
amno eomePIOOELSN, 0TA TIOIOTIKA XAPAKTNPIOTIKA TNG
ndptlac.

YAIka & Mg0odoloyia: MapaockeudoTnkav TPEIC
naptidec maptlag pe Paon TIC idleg TTPWTEG UAEC Kal
ouvtayn. Otopddeg eméuaong, xwpiotnkav we eENG:
Xwpic kapia mpooBrikn piypatog (opada C), kat pe
MPOCONKN UiYHATOC TTOAUQAIVOAIKWY EVWOEWY OTA
emimeda twv 500 (opdda 1) kat 1000 mg/kg (opa-
6a 2). Ot HETPAOCEIC TWV TIOIOTIKWY XAPAKTNPIOTIKWY
(pH, xpwpa, TpuPepdTNTA, 0&eIOWTIKA 0TABEpOTNTA)
mpaylatonoldnkav auécwe PETA TNV TTAPACKEUN
¢ maptlag, 0 nuépeg, 30 Kat 72 NUEPEC PETA Ao TN
ouvTnpnon ¢ o€ Bepuokpacia Puénc.
Anmoteléoparta: H o&eldwTtik otabepotnta tng md-
p1lac BeATiwONKe PETA TNV TTPOCONKN TOU UiyUATOC,
a@oU Ol TIHEC TNG MNAOVIKAG S1aASEUONC, TTOU amoTeEl
Seiktn TN Mmdikr¢ unepodeidbwaonc peiwbnkav. To pH,
N ewtevoTNTA (L) Kat n £vtaon Tou KiTpivou XpwHaTog
(b*) av€nbnkav, n évtaon Tou KOKKIVOU XPWHATOG
(%) pelwBnKe, evw) N TpUPEPOTNTA dEV ETNPEACTNKE
ONMAVTIKA OTIC OUASEG TNG eMEUPAONG OE OXEON HE
auTr Tou pdptupa.

Tupnepaopara: To e€etaldOPeEVO QUOIKO Uiypa TToAU-
PAIVOAWV PTTOPEL va xpnotpomotnBei yia tn BeAtiwon
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¢ o&eldwtikng otabepdtnTag Tng mapilag, pe Bdaon
Ta evOAPPUVTIKA ATTOTEAECUATA TNG MEAETNC.
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EFFECTS OF A NATURAL POLYPHENOL
COMPLEX ON THE QUALITY CHARACTERISTICS
OF PARIZA-TYPE MEAT EMULSION PRODUCT

Nikoleta-Andrianna Michalea-Dimoulea’,
Agoril Karageorgou', Michael Goliomytis',
Milia Tzoutzou? Vaggelis-llias Dimopoulos?,
Panagiotis Simitzis’

"Laboratory of Animal Breeding and Husbandry,
Department of Animal Science, Agricultural University of
Athens, Athens, Greece, “Polypan Group SA, Athens, Greece

Introduction: Several synthetic food additives that
bear E-number (according to EC 1333/08) are used by
meat industry as antioxidants/preservatives of cured
meat products (BHT, EDTA and others), such as the
pariza-type meat emulsion products. However, these
agents have been associated with health problems.
As a result, natural alternatives are constantly under
evaluation with the intention to replace/minimize their
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applications in meat industry.

Aim: The aim of the present study is to evaluate the
effects of a natural polyphenol complex, derived from
citrus, on the quality characteristics of pariza-type meat
emulsion product.

Materials and Methods: Three batches of pariza
were produced based on the same raw material and
recipe. Groups were divided among control (C), with
no natural antioxidants added, and two groups with
the addition of the polyphenol complex at the levels
of 500 (1) and 1000 mg/kg (2). Assessment of meat
quality (pH, color, tenderness, oxidative stability) was
carried out immediately after pariza manufacture 0
days, 30 and 72 days at refrigerated conditions.
Results: Oxidative stability of pariza was improved as
a result of the natural polyphenol complex addition,
since values of malondialdehyde (MDA), which is an
index of lipid peroxidation, were decreased. Parameters
such as pH, lightness (L) and yellowness (b*) were in-
creased, redness (a*) was decreased, while tenderness
was not significantly influenced in treatment groups
compared to the controls.
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Conclusions: The natural polyphenol complex under
examination could be utilised for the improvement of
oxidative stability in pariza, as shown by the present
study'’s results.
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EMAPAYH THX KOKKOMETPIAZ TOY AAEYPOY 2TA MOIOTIKA XAPAKTHPIXTIKA
TOY APTOY, TH METATEYMATIKH TAYKAIMIA KAITH PYOMIXH THX OPE=H> 2E

YTIE: EOEAONTEX

Mapia Xpiotiva Kavatd', Apalia MNnavvn', Xpuon KoAldkn?, ZraupoUAa Kopoylavvakn?,
lowdwpa MamapixaAn', NikéAaog Tevtodoupng?, Baiog KapaBavog'
"Xapokomeio MNavemotriuio, KaAiBéa, 2EBviké kat Kamodiotpiakd lNavemotriuio ABnvay, Abriva

H katavdAwon dpTou oitou pe cupPBatikd AAeupa €xEl
OUCXETIOTEL PE au€nuévn YAUKAIMIKY armdkplon Kal
XOUNAA TANPOTNTO.

IKOMOG TNG TapoVoag PEAETNG eival n afloAdynon Tng
UTTOKATAOTAONC TOU AAEUPOU GiTou pie dAeupo pePubiov
XOUNARG (CFM) kat ugnArig kokkopetpiag (CLP) otig
(PUOLIKOXNUIKEG IO10TNTEG, TN METAYEUUATIKY YAUKAIMia
KOl TO UTTOKEIMEVIKA aloBnpata tne dpeénc.
MapaockevaoTtnkav Vo €idn ApTwv, OTIOU £YIVE UTTOKA-
Taotaon 30% Tou AAeupou oitou pe Aheupo pePIBlov
(d<0.1 mm) (CFM), gite pe dheupo peP1B1oL UPNAOTE-
pNn¢ kokkopeTpiag (d=1-1.6 mm) (CLP). MehetriBnkav
Ol PUOIKOXNUIKEG I810TNTES (XpWHa, UPH, TTOPWAEC,
€181k ¢ Gykog) Twv dptwv. Mpayuatomolndnke Tuxalo-
TTOINMEVN EAEYXOMEVN SLACTAUPOUHEVN KAIVIKT) SOKIUN,
OTIOU CUMETEIXAV 16 LyIEic eBeNoVTEG (9F/7M, nAikiag
23.6£3.5(SD) étn, Bdpoug 62+11 (SD) kg) kat katavd-
Awoav og 6U0 SIAPOPETIKEG TTEPIOTATELG TTOCOTNTA
aptou mou amnédide 50 g Stabéoipwv udatavOpakwv.
Mpayuatomoin®nke culoyn eAeRIKoU aipatog mptv
amd TNV Katavaiwon kat ota 30, 45, 60, 90, 120, 180
AeMTA petayeVATIKA. H afloAdynon Twv UMTOKEIUEVIKWY
AloONUATWY TNG 6pe€NC €YIVE UE TN XPON OTTTIKWVY
OVOAOYIKWV KAUAKWY (VAS).

To &eiypa CLP ixe xaunAotepn okAnpdTNTa, AQuénuévo
mopwdeC, AyoTePO Kitptvo xpwua (b*) kal mapodpola
QPWTEIVOTNTA (L¥) o€ olyKplon pe to CFM. EmmAéov, n
katavailwon tou CLP €ixe wg amotéAeopa pelwpévn
METAYEVMATIKA amokplon YAukodng (IAUC, p<0.001),
oplakn avénaon TNG MANPOTNTAC KAl OE OPIOUEVEC
XPOVIKEG OTIYHEG HEIWPEVA aloOnpaTa TEivag Kat ETL-
Bupiag yla emouevo yevua, o clykplon he 1o CLP
(IAUC, p=0.056).

H umokatdotaon Tou alelpou pePIBIoU pe dheupo
PEPBIOL LYPNAOTEPNC KOKKOUETPIAC BERTiwoE TN Me-
TOYEUMATIKN AMOKPIoN TNS YAUKO(NG KAl TA UTTOKEL-
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MEVIKA aloBruata tng 0pe€nG HE HIKPEC AANAYEC OTIC
(PUOIKOXNMIKEG IOIOTNTEG, XWPIG ONUAVTIKEG SIAPOPES
OTA TIOIOTIKA XOPAKTNPIOTIKA, GO0V agopd TI¢ e€€Ta-
{OpEVEC TTAPAMETPOUC.
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FLOUR PARTICLE SIZE EFFECT ON BREAD
QUALITY, POSTPRANDIAL GLYCAEMIA AND
APPETITE SENSATIONS IN HEALTHY SUBJECTS
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Aim: Consumption of breads with finely milled flours
has been associated with elevated glycaemic response
and low satiety. The aim of the present study is to evalu-
ate the substitution of wheat flour with finely milled
chickpea flour and with higher particle size chickpea
flour on physicochemical properties, postprandial
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glycemic response, and subjective appetite ratings.
Method: Two types of breads were prepared, where
30% of wheat flour was substituted with either chick-
pea flour (d<0.1 mm) (CFM) or with larger chickpea
particles (d=1-1.6 mm) (CLP). The physicochemical
properties (color, texture, porosity, specific volume) of
breads were studied. A randomized controlled cross-
over clinical trial was performed, where 16 healthy
volunteers (9F/7M, age 23.6+3.5 (SD) years, body
weight 62+11 (SD) kg) participated and consumed
on two different occasions an amount of bread that
yielded 50 g of available carbohydrates. Venous blood
was collected before consumption and at 30, 45, 60,
60, 90, 120, 180 minutes postprandially. Assessment of
subjective appetite sensations was performed using
visual analogue scales (VAS).

Results: CLP had lower hardness, increased porosity,
less yellow color (b*) and similar brightness (L*) com-
pared to CFM. In addition, CLP bread caused reduced
postprandial glucose response (iAUC, p<0.001). CLP
consumption resulted at certain time points in reduced
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hunger and desire for the next meal, and a marginal
increase in fullness was observed compared to CLP
(IAUC, p=0.056).

Conclusions: Substitution of chickpea flour with larger
chickpea particles improved postprandial glucose re-
sponse and subjective appetite sensations with small
changes in the physicochemical properties, without
significantly affecting their overall quality, regarding
the examined parameters.
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KAPAIOMETABOAIKA OOEAH ENO2. KAINOTOMOY AEITOYPTIKOY
ANAAOTOY KPEATOX (VEGAN MMIOTEKI) 2E QAINOMENIKA YTTH ATOMA:
TYXAIONOIHMENH AIAXTAYPOYMENH KAINIKH AOKIMH

ABavdoiog lakng', MixanA l’ewpyouAng', Mepomn Kovtoyiavvn', EAicapet ®paykomoulou’,
Tpapaydn AvtwvomoUAov’, XapdAaumog Xtapdtng?, MaydaAinvn Kpokida®, T{wpt{ng Nopikod'
"Tunua Atatporic kat AlaitoAoyiac, SxoAr Emotnuwy Yyeiag kat Aywyrg, Xapokdmeio Mavemotriio, KaAibéa, *Turiua
BioAoyikwyv Epappioywv kait Texvoloyiwvy, MNavemaotriuio lwavvivwy, lwavviva, *Epyaactripio AvaAuonc, Sxediacuou Kai
Avamtuéng Alepyaoiwv kat Zuotnudtwy, 2xoAn Xnuikwv Mnyavikwv, EGviké MetodBio MNMolutexveio ABnvwy, Abriva

Eiwcaywyn: H auénpévn katavaAwaon KOKKIVOU KpEaTog
€x€l OUOYXETIOTEL pE emPBapupévo kKapSlopeTaBoAikd
TPO@IA.

IKomog: H diepeuivnon Twv KapSlopeTaBoAIKwy o@e-
AWV evOG vegan pmi@tekiov (VB), o oUykplon pe éva
oupBatikd (wikd umetékt (CB), o€ @AIVOUEVIKA LYI
Aatopa.

YAiko-MeBodoloyia: 10 eviAikec (70% Avdpec, péon
nAkia: 44+11 étn, péoog Seiktng palag oCWPATOC:
29,1+5,0 kg/m2) pe ouviBn KatavAAwon KOKKIVOU
Kpéatog =3 pepidec/efdopada Tuxatomoribnkav va
katavalwvouv 2 pepidec/efdouada ite CB eite VB
(uéyeBog pepidag: 120 g payelpeuévo) yia 4 gB6o-
padeg, pe mepiodo kdBapong 2 efSopddwy petalu
Twv mapepPacewv. Ta emineda yAukolng, ivoouhivng,
wvooulvoavTtiotaong (HOMA-IR), oMkiG xoAnoTe-
POANG (TC), xoAnoTEPOANG MITOTIPWTEIVWV XAUNARG
nmukvotnTag (LDL-C), xoAnoTtepOAnG MmonpwTeiviv
vPnAniRc mukvotntag (HDL-C), tptyAukepidiwv (TG)
Kal ouplkoL o&éoc (UA) a&lohoyriOnkav oe Seiypata
aipaTog vnoTeiag Tplv Kal JETA TNV KABe mapéupaon.
AmoteAéopata: H Siduegon alhayn (1o, 30 teTaptn-
popto) oe HOMA-IR, TC, LDL-C, HDL-C, TG kat UA Atav
-0,20(-0,84,-0,03), 15,0 (6,75, 34,8) mg/dL, 12,0 (8,75
, 24,3) mg/dL, 0,00 (-4,60, 3,90) mg/dL, -1,00 (-14,3,
66,3) mg/dL kai 0,40 (0,08, 1,23) mg/dL petd tnv
napépfaon CB, oe ouykplon pe -0,34 (- 0,87, 0,39),
-9,50 (-28,3, -0,25) mg/dL, -7,50 (-16,3, 19,5) mg/dL,
-1,10 (-4,78, 2,57) mg/dL, -3,50 (-26,5, 4,50) mg/dL
kat-0,45 (-0,80, 0,18) mg/dL petd tnv napépBaon VB
(P_peta&l_opadwv=0,684, 0,005,0,123,0,631,0,393
kat 0,019, avTioToiXWwQ).

Tupnepaopata: H avtikataoctaon 2 pepidwv/efdo-
pAda KOKKIVOU KpEAToG e vegan avaloyo odnyei o€
pewpéva emimeda TC kat UA, SUo onuavtikwy mapa-
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yoviwv kapdiayyelakol Kivouvou.

Xpnuarodotnon: Emiyeipnotakd Mpdypauua «Avtayw-
VIOTIKOTNTA, EMixelpnuatikdtnta kai Kavotouia», Apdon
«EPEYNQ-AHMIOYPIQ-KAINOTOMQ», kwdikog épyou:
T2EDK-02830.

CARDIOMETABOLIC BENEFITS OF AN
INNOVATIVE FUNCTIONAL MEAT ANALOGUE
(VEGAN BURGER) IN APPARENTLY HEALTHY
SUBJECTS: ARANDOMIZED CROSS-OVER
CLINICAL TRIAL

Athanasios Gakis’, Michael Georgoulis’,
Meropi Kontogianni', Elizabeth Fragopoulou’,
Smaragdi Antonopoulou’, Haralambos Stamatis?,
Magdalini Krokida3, Tzortzis Nomikos'
'Department of Nutrition and Dietetics, School of Health
Sciences and Education, Harokopio University, Athens,
Greece, ’Department of Biological Applications and
Technologies, University of loannina, loannina, Greece,
3Laboratory of Process Analysis and Design, School of
Chemical Engineering, National Technical University of
Athens, Athens, Greece

Introduction: Increased consumption of red meat has
been associated with a detrimental cardiometabolic
profile.

Aim:To explore the potential cardiometabolic benefits
of a vegan burger (VB), compared to a conventional
animal-based burger (CB), in apparently healthy in-
dividuals.

Material-Methods: 10 adult subjects (70% male, mean
age: 44+11 years, mean body mass index: 29.1+£5.0
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kg/m?) with a habitual red meat consumption of >3
servings/week were randomized to consume 2 serv-
ings/week of either a CB or a VB (serving size: 120 g
cooked) for 4 weeks, with a 2-week wash-out period
between interventions. Glucose, insulin, insulin resis-
tance (HOMA-IR), total cholesterol (TC), low-density
lipoprotein cholesterol (LDL-C), high-density lipopro-
tein cholesterol (HDL-C), triglycerides (TG) and uric acid
(UA) levels were measured in fasting blood samples
before and after each intervention.

Results: Median (1%, 3 quartile) change in HOMA-IR,
TC, LDL-C, HDL-C, TG and UA was -0.20 (-0.84, -0.03),
15.0 (6.75, 34.8) mg/dL, 12.0 (8.75, 24.3) mg/dL, 0.00
(-4.60, 3.90) mg/dL, -1.00 (-14.3, 66.3) mg/dL and 0.40

Hellenic J Nutr Diet 2023, 15(1 Suppl)

99

(0.08, 1.23) mg/dL after the CB intervention, compared
to -0.34 (-0.87, 0.39), -9.50 (-28.3, -0.25) mg/dL, -7.50
(-16.3, 19.5) mg/dL, -1.10 (-4.78, 2.57) mg/dL, -3.50
(-26.5,4.50) mg/dL and -0.45 (-0.80, 0.18) mg/dL after
the VB intervention (P_between_groups=0.684, 0.005,
0.123,0.631, 0.393 and 0.019, respectively).
Conclusions: The substitution of 2 servings/week
of red meat with a vegan meat analogue results in
lower TC and UA levels, both considered significant
cardiovascular risk factors.

Funding: Operational Program “Competitiveness, Entre-

preneurship and Innovation’; Call “RESEARCH-CREATE-
INNOVATE’, project code: T2EDK-02830.
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> YTKPIXH MAPEMBA2H2 4 EBAOMAAQN ME ENA KAINOTOMO AEITOYPTIKO
ANAAOTO KPEATOZ (VEGAN BURGER) H X YMBATIKO MIMIQTEKI KPEATOZ 2 E
AEIKTEX HIATIKH2 AEITOYPITAZ, OYPEOEIAOYZ, 2IAHPOY KAI AIMOZTATIKHZ
IKANOTHTAX: TYXAIOTTOIHMENH AIAZTAYPOYMENH KAINIKH AOKIMH

ABavaciog Fakng', MixanA lrewpyoUAng', Mepomnn Kovtoyidvvn', EAlcapet @paykomoviou’,
Tpapayéni AvtwvomouUlou', Xapdalaumog Ztapdartng?, Maydainvn Kpokida®, T{(wpt{ng Nouikoc'
"Tunua Atatporic kat AlaitoAoyiac, SxoAr Emotnuwy Yyeiag kat Aywyrig, Xapokdmeio lavemotriuio, KaAibéa, *Turnua
BioAoyikwyv Epappioywyv kai Texvoloyiwvy, lNavemaotriuio lwavvivwy, lwavviva, *Epyaactripio AvaAuonc, Sxediacuou Kai
Avamtuénc Aispyaciy kat Suotnudtwy, SxoAn Xnuikwv Mnxavikwv, EBviké MetadBio lMNoAutexveio ABnvav, Abriva

Ewcaywyn: H upnAr katavaAwon KOKKIVOU KPEATOG
ouoxetietal pe auénuévo kivouvo xpoviwv acBevelwv
(m.x. kapSiayyelakwy, S1apnTn Kal Kapkivou).
Tkomog: H Siepelivnon tng emidpaong evog vegan
pmeTekioL (VB), o oUykpion UeE éva CUMPATIKO Wi
@TéK1 (wikNg poéAeuonc (CB), oe kapdiopetaBoAikoug
OEIKTEC PAIVOUEVIKA LYIWV ATOUWV.
YAik6-MeBodoloyia: 10 eviAikec (70% Avdpec, péon
nAkia: 4411 étn, péoog deiktng palag ocwuatoc:
29,1+5,0 kg/m?) e ouvrOn KATAVAAWGN KOKKIVOU
Kpéatog =3 uepidec/efdopdda TuxalonoriOnkav va
Katavalwvouv 2 pepideg/eBdouada site CB eite VB
(HéyeBoc pepidag: 120 g payelpepévo) yia 4 BSoud-
b¢e¢, pe evdiaueon nepiodo kaBapong 2 eBSouadwv.
Ta emimeda yaAaKTIKAC apudpoyovaonc, KPEATIVIKNG
Kivdong, oupiag, nmatikwv ev{UUwY, SEIKTWVY amoBepd-
TWV 0181 Pov, BUPEOEISIKWY OPUOVWY KAl TTAPAYOVTWY
gvepyomoinong Twv alponetaliwv alodoynénkav o
Seilypata aipatog vnoteiag mpiv Kal HETA TNV KABe
mapéuPaon.

Amnoteléoparta: Ta Sidueoca (10-30 TeTaptnuodpILo) M-
meda oupiag pewdnkav petd tnv mapéuBaon VB [amd
33,0 (28,7-33,0) os 31,0 (26,5-35,5) mg/dL, P=0,028]
OAA OxL peta tnv mapépPaon CB [amd 29,5 (27,7-34,7)
o€ 33,0 (29,0-46,2) mg/dL, P=0,138]; ol avtioToIxEG
Sidueoeg Sagopég frav -4,0 (-5,5-(-0,75)) mg/dl kat
3,0 (-2,2-10,2) mg/dL (P_peta&y_ouddwv=0,012). Ta
Slapeoa enmimeda o1dnpou peiwbnkav emiong otnv
ouada VB [amo 79,5 (64,2-109,7) o€ 70,5 (52,2-88,2)
mg/dL, P=0,050] aAA& 6xt otnv opdda CB [améd 75,5
(47,0-91,2) oe 75,0 (64,7-89,7) mg/dL, P=0,610], pe
onuavtikn dlagopd peTaly Twv opdadwy [-12,5 (-29,5-
1,25) mg/dL évavti 2,5 (-11,5-20,2) mg/dl, P=0,0471.
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Tupnepaopara: H avtikatdotaon 2 pepidwv/eBdo-
pada KOKKIVOU KpEaTog He vegan avaloyo odnyei o
peiwon TNE oupiag Kat Tou o18ripou opoU, TTOU ATTOTE-
Aouv deiktec mpooAnwNn¢ alwtou Kat o1drpou.

Xpnuarodotnon: Emiysipnotakd Mpdypauua «Avtayw-
vIoTIKOTNTA, Emixelipnuatikdtnta kait Kavotouia», Apdon
«EPEYNQ-AHMIOYPIQ-KAINOTOMQ», kwdikég épyou:
T2EDK-02830.

COMPARISON OF A 4-WEEK INTERVENTION
WITH AN INNOVATIVE FUNCTIONAL

MEAT ANALOGUE (VEGAN BURGER) OR A
CONVENTIONAL MEAT BURGER ON MARKERS
OF LIVER FUNCTION, THYROID, IRON AND
HAEMOSTASIS STATUS, IN APPARENTLY
HEALTHY SUBJECTS: A RANDOMIZED CROSS-
OVER CLINICAL TRIAL

Athanasios Gakis’, Michael Georgoulis’,
Meropi Kontogianni', Elizabeth Fragopoulou’,
Smaragdi Antonopoulou’, Haralambos Stamatis?,
Magdalini Krokida3, Tzortzis Nomikos'
'Department of Nutrition and Dietetics, School of Health
Sciences and Education, Harokopio University, Athens,
Greece, Department of Biological Applications and
Technologies, University of loannina, loannina, Greece,
*Laboratory of Process Analysis and Design, School of
Chemical Engineering, National Technical University of
Athens, Athens, Greece
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Introduction: High consumption of red meat is as-
sociated with an increased risk of chronic diseases
(including cardiovascular disease, diabetes and cancer).
Purpose: To investigate the effects of a vegan burger
(VB), compared to a conventional animal-based burger
(CB), on cardiometabolic markers of apparently healthy
subjects.

Material-Methodology: 10 adult subjects (70%
male, mean age: 44+11 years, mean body mass index:
29.1£5.0 kg/m?) with a habitual red meat consumption
of =3 servings/week were randomized to consume 2
servings/week of either a CB or a VB (serving size: 120
g cooked) for 4 weeks, with a 2-week wash-out period
in-between. Lactate dehydrogenase, creatine kinase,
urea, liver enzymes, iron status, thyroid hormones and
platelet-activating factors were measured in blood
samples before and after each intervention.

Results: Median (15:-3 quartile) urea levels decreased
after the VB intervention [from 33.0 (28.7-33.0) to

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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31.0 (26.5-35.5) mg/dL, P=0.028] but not after the CB
intervention [from 29.5 (27.7-34.7) to 33.0 (29.0-46.2)
mg/dL, P=0.138]; the respective median differences
were -4.0 (-5.5-(-0.75)) mg/dl and 3.0 (-2.2-10.2) mg/
dL (P_between_groups=0.012). Median iron levels
also decreased in the VB group [from 79.5 (64.2-109.7)
to 70.5 (52.2-88.2) mg/dL, P=0.050] but not in the CB
group [from 75.5 (47.0-91.2) to 75.0 (64.7-89.7) mg/
dL, P=0.610], with a significant between-group dif-
ference [-12.5 (-29.5-1.25) mg/dL vs. 2.5 (-11.5-20.2)
ma/dl, P=0.047].

Conclusions: Replacing 2 servings/week of red meat
with a vegan analogue leads to lower serum urea and
iron levels, which are indicators of nitrogen and iron
intake.

Funding: Operational Program “Competitiveness, Entre-

preneurship and Innovation’; Call “RESEARCH-CREATE-
INNOVATE’, project code: T2EDK-02830.
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AIATPOOIKH MAPEMBASH ME KAINOTOMO MPOION EAQAIMON MANITAPION
>E EOEAONTEX ME METABOAIKO 2YNAPOMO

Zrapatia Ayyehiki KAeptakn', Xapahapmia Apepikavou’, Aptotéa MNkio&apn®,
Navayiwtng ZoupmouvAdkng*, AAé€avdpog KOokKivog, Mewpylog ZepPAakng?,

NikoAaog Kahoyepomoulog', Avépidava Kahiwpa'

"Tunua Emotiung Aiaitodoyiag — Aiatpo@rig, ZxoAn Emotnuwv Yyeiag kat Aywyrig, Xapokdrmeio lNavemoTrio,
ABnva, *Tunua Emotiunc Qutiknc MNapaywyrig, ZxoAn Emotnuwv twv Qutwy, lewmovikd MNavemotriuio ABnvwy,
ABnva, *Tunua latpiknc, ZxoAn Emotnuwy Yyeiag, EOviké kat Kamobiotpiako Mavemotriuio ABnvwy, ABrva, “Turjua
Emotiunc kai TexvoAoyiag Tpopiuwy, ZxoAn Emotnuwv Tpogiuwvy, Mavemotriuio Autiki¢ ATtiknicg, ABrva, STurjua
Emotiunc Atatporic kat Aiaitodoyiag, MNavemotruto MeAomovvrioou, KaAaudta

To petapoAikd clvdpopo amoTelei éva cuvolo Siata-
PaXWV TTOU TTEPIAAKBAVOUV TNV KEVTPLKA TIAXUCAPKIQ,
™ Suchimbatpia, Tnv avénuévn yAukdln vnoteiag
Kal Tnv umréptaocn. To M éxel ouvdebei pe auénuévo
kivduvo avdntuéng Zakxapwdoug Aapritn tumovu Il
Kal KapOIayYEIAKWY VOGN UATWV.

> BiBAoypaia, mABo¢ peAeTwV KaTadeIkVUEL OEIPA
TPOPIUWV TTOU UTTOPOUV Va XpnalporoinBouv yla thv
TPOANWN 1)/KAL AVTILETWTTION AUTWV TWV VOO LATWV.
TNV mapouaoa dlatpifn, oxedldoTnKe pia SlaTpo@Ikn
nmapéppaon pe Slaoctaupolpevo oxedlacud o€ evi-
Alkoug €0eNoVTEG e HETABOANIKEG SlaTapayEég yia Ty
aflohoynon tTwv pavitaplwy Pleurotus eryngii otn
pLOUION eMITESWV YAUKSOINC, IVGOUAIVNC KAl OPOVWV
0pe€Nn¢ petayeupaTikd. Ot BeNoVTEC KaTavaAwoay o€
S1APOPETIKEC NUEPEC TTPWIVA YELUATA (YEUUA UE pavi-
TApta f YeU A TApOoLag CUOTAONG OE LAKPOBPETTIKA
OUOTATIKA XWPIG pavitapla). Bpédnke 611 1o P. eryngii
OTO TPWIVO YEUUA PUBUILE TN HETAYEVUATIKE YAUKOLN,
TNV IVOOUAivN, TNV 0pen Kal Ta emimeda ykpeAivng
METAYEUHATIKA.

Enetta, oxedidotnke wa datpo@ikn mapéupaon Oi-
APKELAG TPIWV HNVWV HE ovaK pavitapiwy P. Eryngii
mAouclou o€ Brtapivn D2. EmAEXOnKav eVAANIKEG HE
Seiktn padag cwpatog >25kg/m? kat PeTABOAIKES
Slatapayéc ot omoiot TuyatormolOnkav o SV0 ouadeg
(NuePNOIa KATAVAAWON GVAK HaVITAPIOU/ENeVOEPN
katavdAwon). O OKOMOC TNG CUYKEKPIUEVNG UENETNG
ntav n Slepelivnon ¢ EVEPYETIKNE SpAong Tou Kal-
VOTOMOU «OVOK LAVITAPIWY» 0T pUOUIoN Twv TTapa-
yovTwv KapSlopeTaoAikou Kivduvou. Bpébnke ot n
CUOTNMATIKA KATAVAAWGCN TOU GVAK KaBnuepiva yla
TPEIC PNVEC PTopoUoe va pubuidel Ta emimeda YAUKO-
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{n¢,To oWHATIKO Bapog kat Tn Aimwdén pdda. Emimiéoy,
ta enimeda Tng 25(0H)D2 fitav onpavtikd avénuéva
kal ot Seikteg LDL, SGOT, IL-6 kal ox-LDL onuavtikd
MEWMEVOL HETA amo TNV TTAPEPPBaon e TO OVAK O€
oxéon pe TV opdda eAéyxou. TEANOC, n molotnTa (Wrig
TWV €6EAOVTWV TTOU KATAVAAWVAV TO OVAK QAVNKE vVa
€xel au€nBei oto TENOG TNG PENETNG.

NUTRITIONAL INTERVENTION WITH AN
INNOVATIVE EDIBLE MUSHROOM PRODUCT IN
VOLUNTEERS WITH METABOLIC SYNDROME

Stamatia Angeliki Kleftaki’,

Charalampia Amerikanou’,

Aristea Gioxari®, Alexander Kokkinos3,
Panagiotis Zoumpoulakis*, Georgios Zervakis?,
Nick Kalogeropoulos’, Andriana C. Kaliora’

'Department of Nutrition and Dietetics, School of

Health Science and Education, Harokopio University,
Athens, Greece, ’Laboratory of General and Agricultural
Microbiology, Department of Crop Science, Agricultural
University of Athens, Athens, Greece, *First Department of
Propaedeutic Internal Medicine, School of Medicine, Laiko
General Hospital, National and Kapodistrian University

of Athens, Athens, Greece, *Department of Food Science
and Technology, University of West Attica, Egaleo, Greece,
*Department of Nutritional Science and Dietetics, School of
Health Science, University of the Peloponnese, Antikalamos,
Kalamata-Messinia, Greece

Metabolic syndrome is a cluster of disorders, includ-
ing central obesity, dyslipidemia, elevated fasting
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glucose and hypertension. These metabolic disorders
have been linked to an increased risk of developing
Type Il Diabetes Mellitus and cardiovascular diseases.
There are several studies that show how specificfoods can
be used for prevention and/ortreatment of these diseases.
An interventional study with a cross-over design was
initially designed in adult volunteers with metabolic
disorders, in orfer to evaluate P. eryngii in the regu-
lation of glucose, insulin and appetite hormones.
The volunteers consumed two different breakfast
meals (mushroom meal or similar macronutrient meal
without mushroom) two different days and blood
samples were taken for 180 minutes. Pleurotus er-
yngii was found to modulate postprandial glucose,
insulin, appetite and postprandial ghrelin levels.
A second 3-month nutritional intervention with mush-
room snack enriched with vitamin D2 was designed.

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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Adults with a body mass index >25kg/m? and meta-
bolic disorders were selected and randomized into
two groups (daily snack-mushroom/ free consump-
tion). The purpose of this study was to investigate the
beneficial effect of a "mushroom snack" in modulat-
ing cardiometabolic risk factors. It was found that
the systematic consumption of the snack daily for
three months could regulate glucose levels, body
weight and fat mass. In addition, 25(OH)D2 levels
were significantly increased and LDL, SGOT, IL-6, LDL
significantly decreased after the snack intervention
compared to the control group. Finally, the quality
of life of the volunteers who consumed the snack
appeared to have increased at the end of the study.

Key words: metabolic syndrome, disorders, obesity,
Pleurotus eryngii, inflammation
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ATOPA MPOIONTON XQPIX TAOYTENH: ANOWEIY KATANAAQTON/TPION

KAIA=IOAOTH2H KOXTOY2 2 TO TEAIO

Eiprivn MnmaBpéAou’, Aéomoiva Adumpov’, EvavOia Opaykedakn’,

Bacoihikiy Mmouvt{iouka?, Mepomnn Kovtoyiavvn'

"Tunua Emotiung AlartoAoyiac-Atatpo@ric, 2xoAr Emotnuwy Yyeiag kai Aywynig, Xapokornelo lMNavemotriuio, KaAhiBéa,
“Turjua Emotiunc Tpogiuwy kat Aiatpogric, lNavemotrijuio Atyaiou, Afuvog

Ewoaywyn: H ayopd Twv mpoioviwv xwpig yAoutévn
(MxT) amoTteAei onUAVTIKA CLUVIOTWOA Yia TN SialTa TWV
ATOMWV PE KOINIOKAKN, KAl TTOPAUEVEL UTTOUENETNEVN
otnv EAN\ada.

TKomog: H amoTipnon Twv amdPewyv KATAVOAWTWV/TPL-
WV yla tnv ayopd Il kai n cuyKpion Tou KOOTOUG TOUG
ME auTtd avtioTolywv TPoidvTwy pe yhoutévn (Mul).
YAik6-MeBoSoMoyia: To mapov mpwTOKOANO ammoTEAE(
MEPOC MIOG TTONUKEVTPIKAG HEAETNG'. APXIKA, KaTava-
Awtéc/Tpieg My KARBNKav va amavtroouv avwvupo
NAEKTPOVIKO EPWTNUATOAOYIO GXETIKA HIE TNV ayopd
Myl cuxvoTNTa ayopdg 29 SIOPOPETIKWY KATNYOPIWY,
TOTOC ayopdc, Babuoc ikavomoinong, mbava mpoPAn-
MOTO. ZTN OUVEXELQ, PE ETTIOKEYPN OTA 5 10 SnUO@ING
OOUTTEPUIAPKET Kataypdgnkav ta Stabéotpa My améd Tig
10 oUXVA ayopaldueveg Katnyopieg. Na tn olykplon
Tou k6oTouG MYI-Mul umoAoyiotnke n didpeon Tiur/100
YPAUUAPLa TIPOIOVTOC, Kal N TocoaTiaia S1apopd Twv
S1ApECWV TIPWV.

AnoteAéopata: Xtn SNUOOKOTINGN CUMMETEIXAV 453
AToua, 74% ek Twv ommoiwv SAwoav &TLEXOUV I GPOVTI-
Couv dtopo pe KOINoKAKN. Ta 2/3 avépepav eMEIPELG

Myl ota pdela, v Ta HIod avépepav TOUAAXIOTOV Uia
APVNTIKN EUTIEIPia OXETIKA PE TNV moloTnTa Twv M)
Avadeixbnkav 18 mmo ouxva ayopalOpeveG KATNyopieg
[T, ot omoieg opadomoiriBnkav mepaItépw o€ TPOPIUA
Bacikd (m.y. pwid, Qupapikd, AAeupa, SNUNTPEIAKA) Kal
pn Baoikd (m.x. UIMoKOTA, COKONATEG, TOUTG, AOUKAVI-
Ka) yla tn Statpo@r). Zuvolikd kataypdgnkav 1058
SlagopeTikd poidvTa (408 MyI), o 5 dlagopeTikd
ocoumepudpket. Ta My RTav cuvolikd akpiBdtepa and
Ta N, pe ™ Siagopd va mapapével otnv opdda twv
Baoikwv Tpogipwv (Mivakac).

Tupnepaopata: To KOOTOC TwV BACIKWY Tpo®ipwy My
givatupnAéTePO amd auTo Twv CUPPBATIKWY, EVW OL KO-
TavaAwTEC/TPLEC HNAWVOUY SucapéoKela Yia OIAPOPES
TITUXEG TOUG, OTOIXEID e SuUVNTIKA ApVNTIKO AVTIKTUTIO
oTNV MPOCoKOAANon otn Siatta xwpic-yAouTtévn.

Bifhoypaepia
1. Vriesekoop F, Wright E, Swinyard S, de Koning W. Gluten-
free Products in the UK Retail Environment. Availability,
Pricing, Consumer Opinions in a Longitudinal Study. Int J
Celiac Disease 2020(8)95-10.

NMivakas: Z0ykpuon Aovikefg Tng (€) Twy Myl ko Twy coviomoggiey NI, ouvolkd Ko yim Tig

ratnyoples Baokd kol iy Boowd tpdduy o,

‘Opabec Tpodipuy G e (% awm | p

n 80 (a1 |03 |[n [&© |[Q1 Q3 | dopa
Fuvohid 408 | 1,25 |083 196|650 |09 |050 |1,53 | 30% | <0,001
Boowd tpadipa a5 1,24 | 0,78 | 190231041 |026 |066 | 202% | <0,001
M Bacd tpodupa | 313 1,25 085|198 (419 1,35 0,95 1,81 % | 0911

Nyl mpoidvia ywpls yhoutévn, Nul: npoiévia ke yhoutévn, n: nAfBoc Sayudrwy, & Suapeon Ty oe
€avid 100g tpodipou, O1: lo teraprnpdpo, O3 3o tetaprn popn, % Awdgopd: mogoorioia Suedopd

koorows petafl Myl waw Nyl p: cronwomed ongpavieon e duedoptc woorowg npoldwwy ET oe

oUykmon pE aviotegn oupfanea, onwg egnpnBnes ano oy bompaoia Mann-Whitney U test
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GLUTEN-FREE PRODUCTS RETAIL MARKET:
CONSUMER OPINIONS AND PRICING IN
SUPERMARKETS

Eirini Bathrellou'’, Despoina Lamprou’,
Evanthia Fragkedaki’, Vasiliki Bounztiouka?,
Meropi D. Kontogianni’

'Department of Nutrition and Dietetics, School of Health
Sciences and Education, Harokopio University of Athens,
Greece’Department of Food Science and Nutrition,
University of the Aegean, Lemnos, Greece

Introduction: Gluten-Free Products (GFPs) are a major
component of the diet of people with celiac disease,
but their market is understudied in Greece.

Purpose: To record the opinions of GFPs consumers
and compare their retail price with that of the gluten-
containing counterparts (GCPs), in the Greek market.
Materials and Methods: The current protocol is part
of a multicentred study’, initially including an on-line
survey addressed to GFPs consumers asking about GFPs
purchases: frequency (29 food categories), places, prob-
lems. Then, by visiting the most popular supermarkets,
the retail price of all available GFPs (and GCPs) of the
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most frequently bought GFP categories, was recorded.
To compare the price between GFPs and GCPs, the
median price per 100 grams of product was calculated
(and the percentage difference between them).
Results: 453 people completed the survey, 74% of
which stated they buy GFPs due to celiac disease (own
or carers). 2/3 reported having encountered shortages
at the shelf, while 50% having a negative experience
regarding GFP quality. Eighteen foodstuff categories
emerged as the most popular, for which 1058 differ-
ent products (408 GFPs) were recorded, in 5 chains
supermarket-stores, and they were further grouped in
core and non-core foods. GFPs were more expensive
than the GCPs, a difference remaining significant for
the core foods only (Table).

Conclusion: Consumers of GFPs often report dissat-
isfaction with core food categories, the cost of which
remain higher than that of the conventional products,
findings that have potential impact to the adherence
to a gluten-free diet.
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TABLE: Comparison of the retail price (€) of GFPs to that of the GCPs counter parts, for the total sample and for the core and

non-core food categories.

Food stuff categories GFPs GCPs %Difference P

n Q2(€) Q1 Q3 n Q2(€) Q1 Q3
Total 408 125 083 196 650 096 050 153 30% <0,001
Core foods 95 124 078 1.90 231 041 026 066 202% <0,001
Non-core foods 313 125 085 198 419 135 095 1.81 -7% 0,911

GFPs: gluten free products, GCPs: gluten containing products, n: sample size, Q2: median price in € per 100g of product, Q1: 1
quartile, Q3: 3 quartile, % Difference: percentage difference in the median retail price of GFPs compared to that of the GCPs,
p: statistical significance for the difference of the retail price between GFPs and GCPs, as estimated by the Mann-Whitney U test
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AIATPOOIKH MAPEMBAXH ME XNAK AHMHTPIAKQN EMAAOYTIXMENO
ME OXTTPIA KAl A=IOAOTHXH THX EMTAPAXH2 > THN ATNQAEIA BAPOYZ KA
2 T12 METATEYMATIKEX. ATTOKPIZER: TYNAIKON ME YTIEPBAPO/TTAXY2APKIA

Mapia Xpiotiva Kavatd', Xpuon KoAtdkn?, lwavva Avactaciov?, KaAAiémn Mapia MakpUylavvn?,
ANEEavdpog Kokkivoc?, Batog KapaBavog', Apalia MNavvn'
"Xapokomeio MNavemaoTtriuio, KaAiBéa, ABriva, EBviké kai Kammodiotpiakd [Navematriuio ABnvay, Abriva

H KatavaAwon oVakK EUTAOUTICUEVWV IE QUTIKEC TIPW-
TEVEG €xEl OUVOEDET e KAAUTEPN YAUKALUIKE pUBJIoN
Kal EVEPYETIKEC EMOPATEIC OTNV Opefn. ZKOTOC TNG
mapouoag PeEAETNG ATav N Slepelivnon T emidpaong
NG KATavaAwong UmoKAOTou GiTou EUMAOUTIOUEVOU
Je ooTpla, ota mAaiola umoBepuidikrg diartag otnv
anmwA&la BAPOUC Kal OTIC UETAYEVUATIKES ATTOKPIOELC.
Tpidvta yuvaikeg (38 ySD 8,6) ye AMX 29,8 kg/m? (SD
3,53), CUMMETEIXAV O TUXALOTTOINUEVN EAEYXOUEVN
Sokiun 12 efdopddwy, 6mou akohovOnoav umoBep-
bk Siauta kat katavalwvav kabnuepiva 809 eite
ouppatikou pmmokoTou oitou (CB), eite 1000epISIKOU
MTTIOKOTOU EUTTAOUTIOUEVOU e Aheupa ooTpiwy (LB).
Katd tnv évapén kai 1o téAo¢ Tng mapéuBaonc éhape
Xwpa SoKipaoia YeIKTOU yeupatoc. MetpriBnkav ot
OUYKEVTPWOELC YAUKOLNC, IVOOUAIVNG, YKPEAIVNC Kal
a&loAoyriBnkav Ta UMOKEIPEVIKA aloBruata tnG 6peéng
ME TNV XPAON OTTTIKWV avaAOYIKwV KAHAKwY (VAS)
Katd TN SIAPKEIA 3 WPWV UETA TNV KATAVAAWGH TOU
yeuuatoc.

Metd and 12 efdouddecg mapatnpribnke peiwon tou
Bapoug, TN Amwdoug palag, TG mePIPEPELAC UECNC
Kat loxiwv kat oTic Suo opddeg (p<0,05). Ztnv opdda LB
ONUEelWONKe Tdon HeyaAuTePNC PEiwong Tou Bapouc
eV N TPOoAnYn udatavBpdkwy, Nimoug Kat evEpYeLag
Atav xapnAotepn (p<0,05), o cUyKplon PE TNV évapén
kal tnv opdda CB. Xtnv LB unipée peiwon tng IvoouAi-
vngvnoteiag kat Tou dsiktn HOMA-IR o€ oxéon pe Tnv
évapén (p<0,05). Yotepa amd 12 eBSOUASEC Kal 0TI
600 opAdeC, N HETAYEVUATIKA ATTOKPLoN TNG YAUKOING
KAl TNG YKPEAIVNE NTav Tapdpolad, EVW TNE IVGOUAIVNG
XaunAotepn (p<0,05). To umokeldevikéd aioOnua tng
mAnpotntac avéribnke otnv LB opdda (p<0,05).

H katavaAwaon UmoKOTOoU EUITAOUTICUEVOU UE OOTIPIA
OUMBAAAEL TNV KAAUTEPN CUMUOPPWON, HECW TNG
MEiwoNg TNG eVEPYELAKAG TTPOCANYNG KaL TNG EVIOXUONG
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Tou alednuaTog TNE MANPSTNTAC.

EFFECTS OF LEGUME ENRICHED-WHEAT
BISCUITS INCORPORATED IN AN ENERGY
RESTRICTIVE DIETARY PLAN ON BODY
WEIGHT MANAGEMENT AND POSTPRANDIAL
METABOLIC RESPONSES OF OVERWEIGHT/
OBESE WOMEN
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Alexandros Kokkinos? Vaios Karathanos’,
Amalia Yanni'
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Aim: Snacks enriched with plant proteins have been
associated with enhanced glycaemic regulation and
beneficial effects on appetite. The aim of the present
study was to investigate the effect of consuming a
legume-enriched wheat biscuit in the context of a
restrictive diet on weight loss and postprandial re-
sponses.

Method: Thirty women (38 y SD 8.6) with BMI 29.8 kg/
m? (SD 3.53), participated in a 12-week randomized
controlled trial. They followed a restrictive diet plan
and consumed 809 of either conventional wheat bis-
cuit (CB) or an isocaloric legume-enriched (LB) wheat
biscuit daily. At baseline and end of the intervention a
mixed meal tolerance test took place. Glucose, insulin,
ghrelin concentrations were measured, and subjective
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feelings of appetite were assessed with visual analogue
scales (VAS) for 3 hours postprandially.

Results: After 12 weeks, reduction in weight, fat mass,
waist and hip circumference was observed in both
groups (p<0.05). In the LB group, a trend to higher
weight loss was observed while carbohydrate, fat, and
energy intake was lower (p<0.05), compared to both
baseline and the CB group. In the LB group, there was
adecrease in fasting insulin and HOMA-IR index com-
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pared to baseline values (p<0.05). After 12 weeks both
groups had similar postprandial glucose and ghrelin
responses while insulin was lower (p<0.05). Subjective
appetite ratings for fullness increased in the LB group
at the end (p<0.05).

Conclusions: Eating a legume-enriched biscuit as
part of a restrictive diet seems to contribute to better
compliance by reducing energy intake and enhancing
feelings of fullness.
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YY2XETIZH AIATPOOIKON 2YNHOEION ME THN MOIOTHTA ZOHX
2E HAIKIOMENOYZ: MIA TIOAYAIAZTATH ANAAY2H

Néva Wahtou', Ogohoyog MixanA XAétoog
"YrievBuvn AlaitoAoyikoU [pageiou, Kouotnvri

OtnAiwpévol, pa eurrabrig mMAnBuoiakn opada, avtl-
MeTwTTiCEl cUXVA XPOVIA LYEIOVOUIKA TTPOBA AT Kal
OUVUTTAPXOUOEC TTAONOELG, e TRV TTo1dTNTA (WK TOUG
va emnpealetal amod S1Apopouc TAPAYOVTES - KOIVWVI-
KOUC, UYEIOVOUIKOUC, OIKOVOUIKOUG KAl TIOAITIOTIKOUG,.
Q0T1600, N KEVTPIKN EPWTNON MOV TIPOKUTITEL Eival: TTWG
ennpPeACouV o1 SIATPOPIKES TOUC EMAOYEC TN CUVOAIKN
TOUG eunuepia; MmopoUv e€ATOMIKEUUEVEC TIPOKTIKEC
S1aTPOPRAE VA WPEARCOLV KAl VA TIPOCPEPOUV TIAEO-
VEKTNUA OE EMAYYEAUATIEC TN LYEiAC;

TNV TTPOKEIEVN UEAETN, XPNOLLOTTOLEITAL [ia EPYANEL-
001kn, amote ovupevn amno toug deikteg Katz, GDS-4,
NG KAipakag Frail kat Tng eAaxiotng SlatpoPIkig
KAipakag, yia va amokwdikomoinBei autd TiBéuevo ev
TPOKEIUEVW gpwtnua. Mia moAudidotatn avaiuon
e&e1adel Toug MapdAyovTeC TTou SIAPoPPWVOULV TNV
motdtNTa (wN¢ Twv NAIKIWUEVWY, PE EIOIKA €0Tiaon
otn Statpoen. H épeuvd pag, mpaypatomoinuévn
péow dopnévou EpWTNHATOANOYIOU Kal CUVEVTEVEE-
WV, agopovoe 125 eBeNOVTEC NAIKIWPEVOUC CUE-
TEXOVTEG. TA ATTOTEAECMATA PAG ATTOKAAUTITOUV ULd

[T yee—

YEVIKN IKavoroinon pe tnv motdétnta (wAg peTagy
TWV NAIKIWPEVWY, KUPIWE AOYw TNS SECUEVONC TOUG
O¢€ pla looppotnuévn dtatpor). AfloonueiwTo eival
emiong 6Tl N HEAETN avayvwpilel CUOKETIOELG HETASU
kapdlakwv mabricewy, apBpitidag, Stafrtn, xpriong
PapUAKwV Kal Tou deiktn eunabelac. EmmAéov, dtoua
mou gugavifouv vPniotepa emnimeda aveaptnaoiag
Kal AEITOUpYIKOTNTAC, OTTWC TTPOKUTITEL ammd TNV KAi-
paka KATZ, Biwvouy pelwpévn eundBela. Tautdxpova,
LoOPPOTINUEVEC SlOTPOPIKEG GUVHOELEC GuoxeTi(ovTal
ME HEIWMEVN EVTTABELD, uTTOONAWVOVTAG OTIL oL SlaTpo-
PIKEG EMMAOYEG €xouv TN SuvaTOTNTA VA PELWOOLV TA
CUUTITWHATA TNG KATdOAIYnNnC.

H peAétn autr @wtiCel Tnv MOAUTIAOKN OXé0n PeTAU
Slatpo@rig kat moldTNTAC (WG METAEL TWV NAKIWUEVWY
otnv ENAASa, Tpoo@épovTac ONPAVTIKEG EICNYNOELG
yla emayyeAUOTIEG OTOV EUPUTEPO XWPO LYEIOG Kal
@povridac.

Aé€aic-kAe1dia: Slatpo@ikég ouvriBeleg, yripavon,
€UMAdela, eunuepia, mototnTa {WNAC.
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CORRELATION OF DIETARY HABITS WITH
QUALITY OF LIFE OF THE ELDERLY:
A MULTIDIMENSIONAL ANALYSIS

Eleni Psaltou’, Theologos-Michael Chletsos

'Head of Dietetic Office, Komotini, Greece

Elderly individuals, a vulnerable population, often
grapple with chronic deteriorated health condition
and comorbidities, their quality of life influenced by
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various factors - social, health, economic, and cultural.
However, an essential question emerges: how do their
dietary choices impact their overall well-being? Can
tailored nutrition practices benefit and provide an
advantage to healthcare Providers/practitioners?

In an innovative study, a diverse toolkit, including
the Katz index, GDS-4, Frail scale, and mini nutritional
scale, is employed to decode this complex puzzle. A
multidimensional analysis explores the determinants
shaping the quality of life for the elderly, with a specific
focus on nutrition. Our research, conducted through
a structured questionnaire and interviews, engaged
125 willing elderly participants.

Our results reveal a general sense of satisfaction with
life quality among the elderly, primarily attributed to
their commitment to a balanced diet. Notably, our
study identifies correlations between heart disease,
arthritis, diabetes, medication usage, and the vulner-
ability index. Moreover, individuals displaying higher
levels of independence and functionality, as per the
KATZ scale, experience reduced vulnerability. Equally
significant, healthier dietary habits correlate with re-
duced vulnerability, suggesting that dietary choices
have the potential to reduce depressive symptoms.
This study illuminates the intricate relationship be-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

tween nutrition and the quality of life among elderly
individuals in Greece, offering valuable insights for
healthcare professionals and practitioners.

Key words: dietary habits, Aging effects, susceptibility,
well-being, Life quality
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AIATPOOIKH A=IOAOTHXH XOPEYTPION KAAZIKOY KAIZYTXPONOY XOPOY

Xpiotiva Xar{notapariov’, Kwvotavtivog Koutouhoyévng?, Xapalapmia Apepikavou?,
Avaotacia Meppéa’, lewpylog Mavoutaomoulog', Avdpiava Kahiwpa?, Aptotéa MNkioapn'
"Tunua Emotiung Atatporic AlaitoAoyiac, Mavemartriuio [MeAomovvrioou, KaAaudta, Turiua Alatpo@ric kat Alairodoyiag,

Xapokoreio MNavemotiuio ABnvwy, KaAlibéa

Eicaywyn: O KAaooIkdG Kal cUYXPOoVoC Xopog ival
ATATNTIKA €i6N KAANTEXVIKAG EKQPAONG IE AUOTNPEC
OWUATIKEG TTPOSIAYPAPEC.

TkomoG: H Slatpo@ikn a&lohdynon evnAikwv XopeuTpl-
WV UITAAETOU Kal OUYXPOVOU X0PoU (ETTAYYEAUATIKOU
Kal ipo-emayyeApatikou emmédou) otnv EANGSa.
MeBodoAoyia: H mapouoa ouyxpoVIKr HENETN €K-
MOVABNKE O CUVEPYATIA UE ETTAYYENUATIKEG OXONEC
XOPOU ToU vouou ATTIKAG, ETTELTA ATTO £YKPLION TNG
Emtporic BlonBikn¢ tou Mavemotnuiou Mehomovvn-
oou. H Siatpo@ikn cupumepipopd aflohoyndnke pe n
XProN TWV AUTO-aVAPEPOUEVWV EPWTNHUATONOYIWV
EAT-26, EDE-Q, kal n €lk6va 0WUATOG PE TO £pWTN-
paToAoylo BAS. MpayupatomolBnke avBpwmnoueTpia
Kal xelpoduvapopétpnon. MNa tnv a§lohoynon tng
nuepnotag SlartnTikAG TPAGANYNE Xpnotuomnolénkav
AvVaKANOEIG 24WPO0U, Ol OTIoiEC avaAuBnkav evép-
YEla Kal BpenTIkA ocuoTtaTikd e To NutritionistPro™
(AxxyaSystems, TX, USA). H eme€epyacia Twv amote-
AeoudTwy €ylve PE TN XPAON TOU OTATIOTIKOU TTaKE-
Tou SPSS kat emimedo onUAvVTIKOTNTAC 0PioONKE W¢
p<0.05.

AmoteAéopata: ZUVoAikd, CUMHETEIXaV 70 XOpEeL-
TplEC (18-45 eTwv) and Ti¢ omoiec 7 Atav MimoPapeic,
62 voppoBapeic kat 1 umépBapn. To 24.3% eugavioe
Slatapayuévn dlatpo@ikr cuumnepipopd katto 17.1%
eixe kivbuvo yia Siatapayn mpooAnyng tpoenc. Emeita
amo avdAucon CUCXETIOEWV Spearman, KATAYPAPNKE
Betikr) ouoxétion Tou EAT-26 e to EDE-Q (r=0.673,
p<0.001), kat apvnTiKA pe o BAS (r=-0.483, p<0.001).
Kapia ouoxétion dev Bpébnke petaly omoloudnmote
amod Ta mapandvw okop Kal Tou AMX. Ot XopeUTPLEG
mou MpooAdupavav <1500Kcal/nuépa (Siapeon Tiun),
SnAwoav pikpoTEPN NUEPOLA SIOTPOQIKN TPOCANYN
Twv Brrapivwv E kat C, kal epgaviocav xaunAotepeg
TIMEG XELPOSUVAUNG, CUYKPITIKA LIE TIG XOPEVUTPLEG TTOU
npooAdpPavav >1500Kcal/nuépa.

Tupnepaopara: Ot xopeUTPLEG KAAGIKOU KAl OUYXPO-
VOU XopoU @aivetal va Bpickovtal o€ uPnAo Kivduvo

Hellenic J Nutr Diet 2023, 15(1 Suppl)

unoBpeyiac. TauTtoxpova, N XaunAr mpdoAnyn evépyel-
ag gaivetal va oxetifetal pe pkpdTePN Xelpoduvapn,
Kal mBavda eTwyxoTeEPN METABOAIKN Kal O0TIKA LYEIa.

DIETARY ASSESSMENT OF CLASSICAL
AND CONTEMPORARY DANCERS

Christina Chatzistamatiou’,

Konstantinos Koutoulogenis?,

Charalampia Amerikanou?, Anastasia Perrea’,
George Panoutsopoulos', Andriana Kaliora?,
Aristea Gioxari’

'Department of Nutritional Science and Dietetics, Kalamata,
Greece, Department of Dietetics and Nutritional Science,
Kallithea, Greece

Introduction: Classical and contemporary dance are
demanding artistic expressions with harsh physical
requirements.

Aim: The nutritional assessment of adult ballet and con-
temporary dancers (professional and pre-professional
level) in Greece.

Methods: The present cross-sectional study was con-
ducted in professional dance schools in Attica, after
receiving the approval of the Bioethics Committee of
the University of Peloponnese. Eating behavior was
assessed using the self-reported questionnaires EAT-
26, EDE-Q, and body image applying the BAS ques-
tionnaire. Anthropometry and hand dynamometry
were performed in all participants. 24-hour recalls
were used to assess daily dietary intake, which were
analyzed using the Nutritionist Pro™ (Axxya Systems,
TX, USA). Statistical analysis was performed using the
SPSS statistical package and the level of significance
was set as p<0.05.

Results: In total, 70 female dancers (18-45 years old)
participated in our survey; 7 were underweight, 62
of normal weight and 1 overweight. A percentage of

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

24.3% demonstrated a disordered eating behavior and
17.1% were at risk for an eating disorder. Spearman
correlation analysis showed a positive association
between the EAT-26 score and the EDE-Q (r=0.673,
p<0.001), and a negative one with BAS (r=-0.483,
p<0.001). No correlation was found between any of
the above scores and BMI. Female dancers with energy
intake <1500Kcal/day (median value), reported a lower

Hellenic J Nutr Diet 2023, 15(1 Suppl)

daily dietary intake of vitamins E and C, and showed
lower values of hand strength, compared to female
dancers who at >1500Kcal/day.

Conclusions: Classical and modern dancers appear
to be at high risk of malnutrition. At the same time,
low energy intake appears to be associated with lower
hand strength, and possibly poorer metabolic and
bone health.
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ATAQOPEX 2TON TPOTMO ZOQHX METAZY ATOMQON 2E AIATHPHXH
THZ ATTQAEIAY BAPOYZ 2 YTKPITIKA ME ATOMA ME QYZIOAOTIKO
BAPOZ H TTAXY2APKIA: 2 Y2 THMATIKH ANAZKOTH2H

Mapiétta TowanpaiAn, AnpRtplog MouvAnpevéag

Mavemotriuio lNeromovvrioou, KaAaudta

Ercaywyn: Ta dtoua pe 10Toplkd mayxuoapkiag aANa-
Couv douikd Tov TPOTo {WNE TOUG ETA TNV ATIWAELA
Bdapoug, wotoco mbavég Slaopéc o oxEon HE TNV
TIPONYOUHEVN (TTaxuoapkia) KatTnv emSIwKOPEVN KaTA-
otaon (Vytég Bapoc) Sev £xouv PeNeTnBei cuoTNATIKA.
IKomog: H cuotnuatiki anotunwon dlapopwv og
Siarta, doknon, Kal CUVABELEC UTIVOU TWV ATOUWYV O€
Slatnpnon TN anwA&lag BApouc CUYKPITIKA PE dToua
@uaololoylkoU Bdpouc A Pe Taxuoapkia.
MgBodoloyia: ZuoTNUATIKN AVAOKOTINON MEAETWY
TTAPATAPNONG Ol OTIOIEG GUVEKPIVAV eVAALKA dToua
(18 - 65 gTwv) o€ dlatripnon Ue dtopa He maxvoapkia
/Kal pe atopa uatohoyikou Bapouc. Avalntrnonkav
eyypagéc otic BipAodrikec PubMed, Epistemonikos
kal SCOPUS. H moiétnTa twv pehetwv a&lohoyriBnke
ME TNV KAipaka Newcastle-Ottawa.

AmoteAéopata: Ao 12.260 eyypa@EC amopovwinkav
30 emAECIuEG PeNETEG, Me 22 va e€eTAlouv SlapopéEC o€
Siarta, 6 o€ Aoknon Kat 2 o€ cuvrBeleg UTvou. Ta dtopa
oe Slatrpnon gixav mapodpola mPOCANYN evEPYELAg,
MOKPOBPETTIKWY CUCTATIKWY |E TA ATOUA (PUCIOAOY!I-
KoL Bdpoug, eV Ta ATopa UE TTaxuoapkia Bpédnke va
AvVAPEPOLV PEYANUTEPN EVEPYEIOKT TTPOCANYN aTTd TIG
AM\EC OAOEC. 2 eMTiTed0 SIATPOPIKWY CUUTIEQLPOPWY,
TaPATNEHONKAV OUOIOTNTEC TWV ATOUWY O Slatripnon
Kal JE TIG 2 opadec. Ta dtopa o€ Slatripnon avépepav
peyalUTepa emimeda ocwpaTikng SpaocTnploTNTAC, Kal
XapnAotepa emimeda kKaBIOTIKWY SPACTNPIOTHTWY ATTO
TIG urtOAolTeC 2 opddec. Ava@opikd e Tov UMvVo, Ta
Aatopa o€ Slatnpnon avépepav KAAUTEPN TTOLOTNTA Kal
peyaAutepn Sidpkela Umvou amod ekeiva pie maxvoapkia.
Tupmnepaopata: Ta dtopa og Siatrpnon eaivetal va
uloBeTouv éva SrartnTikd MPo@iA mou potdlel meplo-
OOTEPO E EKEIVO ATOUWVY YUCIOAOYIKOU Bdpoug rapd
ME EKEIVO ATOPWVY HE TTAXUCAPKIA, WOTOCO BACIKOC
PUBOTAC Tou evepyelakoU Toug Ioofuyiou amoTtelel
n evepyelakn damdvn yia v aoknon.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

DIFFERENCES IN LIFESTYLE AMONG
INDIVIDUALS IN WEIGHT LOSS MAINTENANCE
COMPARED TO INDIVIDUALS WITH NORMAL
WEIGHT OR OBESITY: A SYSTEMATIC REVIEW

Marietta Tsiapraili, Dimitrios Poulimeneas

Faculty of Health Sciences, Department of Nutrition and
Dietetics, University of the Peloponnese, Greece

Introduction: Individuals with a history of obesity
structurally change their lifestyle after weight loss,
however potential differences in relation to the previ-
ous (obesity) and desired (healthy weight) state have
yet to be systematically studied.

Aim: To systematically review differences in diet, ex-
ercise, and sleep habits of individuals in weight loss
maintenance compared to individuals with normal
weight or obesity.

Methods: Systematic review of observational studies
that compared adult subjects (18 - 65 years) in weight
loss maintenance with subjects with obesity and/or
normal body weight. Entries in PubMed, Epistemonikos
and SCOPUS libraries were searched. The quality of the
studies was assessed using the Newcastle-Ottawa scale.
Results: From 12,260 records, 30 eligible studies were
isolated, with 22 examining differences in diet, 6 in
exercise and 2 in sleep habits. Weight loss maintainers
had similar energy macronutrient intakes to normal
weight persons, whereas subjects with obesity were
found to report higher energy intakes than other
groups. Relevant to eating behaviors, similarities were
observed between weight loss maintainers and the 2
groups. Weight loss maintainers reported higher levels
of physical activity, and lower levels of sedentary activi-
ties than the other 2 groups. Regarding sleep, subjects
in maintenance reported better quality and longer
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sleep duration than those with persons with obesity. normal weight individuals than that of individuals with
Conclusions: Weight loss maintainers appear toadopt  obesity, however the major determinant of their energy
a dietary profile that more closely resembles that of  balance is energy expenditure for physical activity.
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EN2ZYNEIAHTOTHTA, A=ONAX ENTEPOY-ETKEQAAQY KAITIOIOTHTA ZQHX
> XETIZOMENH METHN YTEIA: HTTEPITTTOXH TON AXOENQN ME IONE

Toapnika Mmaln, Mapoula Mapidéva Anpitpiadov, Evotpatiog XpiotodoUAov,

Avtwvio¢ KouteNiSAkng
Mavemotriuio Atyaiou, Afjuvog

H Nowdtnta Zwrig mou XyxetiCetal pe tnv Yyeia (MZXY)
avagépetal otnv mohudidotatn aloAdynon Tng Uyei-
ag kal tn¢ eulwiag evoéc atdpou. H Evouveldntétnta
OTTOTENEL LA ETTIOTNMOVIKA TEKUNPIWHEVN TIPAKTIKE
Slaxeiplong Tou Ayxoug, TToU TTPOAYEL TN CWATIKH Kal
Yuxikn vyeia. O Aovag Evtépou-Eykepdahou (AE-E)
TEPINAPPBAVEL TNV AUPIOPON EMIKOIVWVIO TOU YOOTPE-
VTEPIKOU CUOTHHATOG UE TO KEVTPIKO VEUPIKO CUCTNA.
H Siepevvnon tng oxéong ¢ Evouveldntotntag kai
AMwv rapayévtwy mou evdéxeTal va emnpealouy Tov
AE-E, pe Tnv MZXY o€ vyt dtopa kat o€ acBeveig e
I610maBr) ®Aeypovwdn Noorjpata tou Evtépou (IONE).
JUYXPOVIKA MENETN o€ Oeiypa 315 evnAikwy, €K Twv
omoiwv 47 aoBeveig pe IONE. Baon tng perétng amo-
TéNEOQV Ol EMKUPWHEVEG 0TA EAANVIKA KAipaKeg Ev-
ouveldntotntag (MAAS-15), Meooyelakrig Alartag
(14-MEDAS) kaut MZXY (EQ-5D-5L). To epwtnpaToAOyLo
nepLEAApBave SnUOoYPAPIKA-CWHATOUETPIKA OTOIXEID
KL EpWTAOELG TTOU oxeTiCovTav Pe Tov TPoTo (WG Twv

60 00

MAAS-15

OUUUETEXOVTWV.

210 Seiypa Twv uyelwv atopwy, n EQ-5D-5L mapouaciace
METPLa oUOXETION e TNV KAipaka MAAS-15 (p=0,384,
p<0,001) kau XapnAn pe tn 14-MEDAS (p=0,136, p<0,05).
OtaoBeveic pe IONE gixav xapnAoétepo péco okop EQ-
5D-5L évavtitwyv uvyswv (0,75 vs 0,85, p<0,05), evw, 0T0
i610 deiypa, n MAAS-15 cuoxetiotnke loxupd (p=0,551,
p<0,001) pe Tnv EQ-5D-5L. Auénpéva emimeda Evou-
VEIdNTOTNTAC, ATTOTENECAV TIPOYVWOTIKO TTapdyovta
KOoAUTEPNC NZXY otoug acBeveic pe IONE (OR:1,101,
95% Cl: 1,008, 1,202, p<0,05, CUYKPITIKA JIE TN XAMNAN
Evouveldntotnta).

Mapdyovteg mou @aivetal va emnpedlouv tov AE-E
onwc¢ n Evouveldntotnta kat n MA cuvdéovtal Oetikda
pe Tnv MZXY. Au€nuéva eninmeda Evouveldntotntag
ATOTEAOVV TPOYVWOTIKO TTapdyovTa KaAUTepnG MNZEY
o€ aoBeveic pe IONE. KAivikég pehétec Oa mpémet va Ole-
EayxBouv, mpokelpévou va emPBeBaiwbolv Ta svpripata
TNG OUYXPOVIKAG QUTAG LEAETNG.

MAAS-15
 EQindex

@0 80 100

EQindex

Fpagnpa. Scatterplot amemdviong g ouoyénong peradld mg Evouvednrémiag (MAAS-15 score) kan tng Nevdrnrag Zwig

(EQindex), ot aoBeviig pe IPNE (p=0,551, p<0,001)
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MINDFULNESS, GUT-BRAIN AXIS, AND HEALTH
RELATED QUALITY OF LIFE: THE PARADIGM OF
IBD PATIENTS

Tsambika Mpali, Maroula-Eleni Dimitriadou,
Efstratios Christodoulou,
Antonios E. Koutelidakis
Lab of Nutrition and Public Health, Department of Food

Sciences and Nutrition, University of the Aegean, Myrina
Lemnos, Greece

Introduction: Health-Related Quality of Life (HRQoL)
refers to the multidimensional assessment of an indi-
vidual's health and well-being. Mindfulness constitutes
a scientifically supported practice for anxiety manage-
ment that promotes both physical and mental health.
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00 20 40

The Gut-Brain Axis (GBA) encompasses the bidirectional
communication between the gastrointestinal system
and the central nervous system.

Objective: To investigate the relationship between
Mindfulness and other factors that may influence the
GBA in healthy individuals as well as in patients with
Inflammatory Bowel Diseases (IBD).

Materials and Methods: A cross-sectional study was
conducted on a sample of 315 adults, including 47
patients with IBD. The study utilised validated Greek
scales for Mindfulness (MAAS-15), Mediterranean Diet
(14-MEDAS), and HRQoL (EQ-5D-5L). The questionnaire
included demographic and anthropometric data as well
as questions related to the lifestyle of the participants.
Results: In the sample of healthy individuals, EQ-5D-
5L had medium correlation with the MAAS-15 scale
(0=0,136, p<0,05), and low correlation with 14-MEDAS
(0=0,136, p<0,05). Patients with IBD had significantly
lower mean EQ-5D-5L scores compared to healthy
individuals (0.75 vs. 0.85, p<0.05). MAAS-15 exhibited
a strong correlation (p=0.551, p<0.001) with EQ-5D-5L
in IBD patients. Elevated levels of Mindfulness were
predictive factors for higher HRQoL in IBD patients
(OR:1.101,95% Cl: 1.008, 1.202, p<0.05, compared to
low Mindfulness).

Conclusions: Factors that appear to influence the GBA,
such as Mindfulness and the Mediterranean Diet, are
positively associated with HRQoL. Increased levels of
Mindfulness are predictive of better HRQoL in patients
with IBD. Clinical trials should be conducted to confirm
the findings of this cross-sectional study.

MAAS-15
EQindex
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EQindex

Fpagnua. Scatterplot ameikéviong Tng ouoxénong petagu g Evouveidntomtag (MAAS-15 score) kai Tng MoidtnTag Zwrig

(EQindex), ot aoBeveig pe IGNE (p=0,551, p<0,001)
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NUTRITIONAL STATUS IS ASSOCIATED WITH HEALTH-RELATED QUALITY OF LIFE,
PHYSICAL ACTIVITY, AND SLEEP QUALITY: A CROSS-SECTIONAL STUDY

IN'AN ELDERLY GREEK POPULATION

Maria Zeimpeki', Maria Mentzelou', Sousana K. Papadopoulou?, Exakousti-Petroula Angelakou’,
Gavriela Voulgaridou?, Christina Tryfonos', Konstantinos Vadikolias?, Aikaterini Louka’,
Theofanis Vorvolakos*, Olga Alexatou', Aspasia Serdari®, Constantinos Giaginis’
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Introduction: As the population is getting older, the
need for better disease prevention and management
is more prevalent. Substantial evidence supported that
the elderly constitutes a population group with a high
prevalence of non-communicable chronic diseases and
high risk of malnutrition worldwide with nutritional
status exerting a crucial impact on healthy ageing.
Purpose: This is a cross-sectional study which aims
to explore the associations of nutritional status with
health-related quality of life, physical activity, and sleep
quality in older Greek adults.

Methods: Mini Nutritional Assessment (MNA) was
applied for assessing nutritional status. Health-related
quality of life was evaluated by the Short Form Healthy
Survey questionnaire (HRQol). Sleep quality was de-
termined utilizing the Pittsburgh Sleep Quality Index
(PSQI), and physical activity levels were assessed by the
International Physical Activity Questionnaire (IPAQ).
Results: 3405 community-dwelling older adults, from

Hellenic J Nutr Diet 2023, 15(1 Suppl)

14 different Greek regions were finally enrolled. 10.4%
of the participants were malnourished, while 35.6%
were“at risk of malnutrition”. A better nutritional status
was independently associated with higher physical
activity levels (p = 0.0011) and better quality of life (p
=0.0135), as well as greater sleep quality (p =0.0202).
Conclusions: Our study highlights the interrelation-
ships between a good nutritional status, a high-quality
sleep, active lifestyle, and good quality of life. Public
health strategies and policies are recommended to
nutritional support older adults for improving their
nutritional status and their lifestyle habits to enhance
their health status, obtaining a better life expectancy.
Nutritional interventional studies are also suggested
to draw reliable conclusions.

Keywords: nutritional status; health-related quality

of life; physical activity; sleep quality; public health;
Body Mass Index
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2YTKPIXH MININUTRITIONAL ASSESSMENT-SHORT FORM, BIOXHMIKON
AEIKTON KAI BAPOYZ 2E HAIKIQMENOY2>. A2OENEIZ META AT1O OPOOINEAIKO
XEIPOYPTEIO 2TH QAXH THY ENAP=H> ANOKATAXZTAY HX

Evdoéia Torradkn', aidpa Aaykoyhou?

'MntpomoAitiké KoMéEylo, Osooalovikn, *Kévipo amokatdotaonc kai amobepareiag «Eueéiar, Osooarovikn

H tpitn nAtkia ouxva cuvOEETal e TNV EUPAVION TIPO-
BAnudTwy vyeiag OTWE N pelwpEvn Ope€n Tou odnyei
o€ SuoBpeyia. H SuaBpeyia odnyei oe Statapayn Tng
OpeNTIKAG KATAOTAONC CUMTTEPIAAUBAVOUEVWY TWV
peTaBoAikwy Slatapaywy, Twv PEpoVWEVWY Slatpo-
QIKWV ENEeiPewv Kal TNG utoBpeYiac.

IKOMOG auTri¢ TNE avaluong ritav n diepelivnon twv
emmédwv duaBpePiac o NAIKIWUEVOUC a0OEVEiG peTd
amno éva opBomedikod xelpoupyeio otn @don évapéng
anmokatdotaonc.

H aflohoynon tng SucBpeviag éyive oe 102 nAIKIW-
Mévoug aoBeveiq (82 yuvaikeg katl 20 AvOpeg) PE TN
BonBela tou epwtnuatoloyiov MNA-SF, BloxnuiKwy
SelkTWwV (aABoupivng Kat OAIKWY AEUKWUATWVY) KAl TOU
Bdapoucg (kgr). EmmAéov, 6oo1 aoBeveic Sev pmopovoav
va ogtaBouv 6pBiot n uyion mpaypatomoldnke Ue
amofapo.

To 80,4% TWV CUUHETEXOVTWVY ATAV YUVAIKEG KAl LOAIC
10 19,6% ntav avdpec. To 89,2% PBpiokovtav o€ kKivbuvo
UTTOOITIOMOU, UE TO score Tou MNA-SF va givai 8-11.To
85,3% tou Seiypatoc ave€apTritou NAIKIOKAG opadag,
€iX€ KaTA TNV €l0aywyr TOU OAIKA Aeukwpata <6,4g/dl.
To 49% tou Seiypatog ave€apTtrTou NAIKIAKAG oudadac,
gixe katd TNV €loaywyry Tou aABoupivn 3,00-3,50g/
dl (Ama ducBpeyia). H épeuva €bel€e apvnTikn ou-
OXETIoN METAEL TWV PETABANTWY TTOU CUCXETIOTNKAY,
EKTOG amd TNV ouoyetion tou score MNA-SF kat Tou
Bapouc (p=0,000<0,05) kat Tou BAapou¢ pe TNV NAKia
(p=0,005<0,05).

ZUMTTEPACHATIKA, O ETIITOAACUOC TOU UTTOCITIGOU OE
yneatpikoug acBeveic katd tnv évapén amokataota-
ong nTav uPnAdc. Eivat onpavtiko va ava@epBei mwg
Ba mpémel va Yivouv TTEPAITEPW HENNOVTIKEC EPEVVEC
Tou B€uatog e eploocdTEPO Oeiypa. H mpotaon yia
To PENNOV €ival N AVTIPETWTTION TOU UTTOCITICMOU Kal
n otéxeLON 0TOUC ASUVAPOUG NAIKIWHEVOUC TTOU Eival
mmo mBavéd va éxouv anmwAela BApoug Kal Kakn 6pedn.

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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COMPARISON OF MINI NUTRITIONAL
ASSESSMENT-SHORT FORM, BIOCHEMICAL
INDICES AND WEIGHT IN ELDERLY PATIENTS
AFTER ORTHOPEDIC SURGERY IN THE
BEGINNING PHASE OF REHABILITATION
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Old age is often associated with the onset of health
problems such as decreased appetite leading to malnu-
trition. Malnutrition leads to impaired nutritional status
including metabolic disorders, individual nutritional
deficiencies and malnutrition.

The purpose of this analysis was to investigate the lev-
els of malnutrition in elderly patients after orthopedic
surgery in the initial phase of rehabilitation.
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Malnutrition was assessed in 102 elderly patients (82
women and 20 men) using the MNA-SF questionnaire,
biochemical markers (albumin and total albumins) and
weight (kgr). In addition, those patients who could not
stand up were weighed under weight.

80.4% of the participants were female and only 19.6%
were male. 89.2% were at risk of malnutrition, with
the MNA-SF score being 8-11. 85.3% of the sample,
regardless of age group, had total albumins <6.4g/
dl at admission. 49% of the sample, regardless of age
group, had albumin 3.00-3.50g/dl (mild malnutrition)
atadmission. The research showed a negative correla-
tion between the correlated variables, except for the
correlation of MNA-SF score and weight (p=0.000<0.05)
and weight for age (p=0.005 <0.05).

In conclusion, the prevalence of malnutrition in geri-
atric patients at the start of rehabilitation was high. It
is important to mention that future research on the

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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subject should be done with a larger sample. The
suggestion for the future is to address malnutrition
and target the frail elderly who are more likely to have
weight loss and poor appetite.
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AIEPEYNH2H THX 2 Y2 XETIZH2 TH2 MPOXKOAAHXH2 > TH AIAITA EAEYOEPH
ANO TAOYTENH KAITHX ATAITHTIKHZ [TPO2AHWH2. 2 E ATOMA ME KOIAIOKAKH

2>THN EAAAAA

Balépia EAévn NMalavrda, Eiprivn MmaBpéAhov, Mepomn Kovtoyidvvn
Tunua Emotriuncg Alaitodoyiag- Alatpo@ric, Xapokomeio [avemotriuio, Karibéa

Etcaywyn: H mpookoAAnon otn Aiaita EAevBepn
Moutévng (AET) Bétel SiartnTikoUC TIEPIOPIGUOUCE TTOU
evdexopévwe Suoxepaivouv tnv vloBétnon piag loop-
pormnuévng dialtag, evw ival UTTOUEAETNUEVO KATA
moo0 auoTNPOTEPN TPOCKOAANGCN mMBapUVEL TEPLO-
00TEPO TNV MoldTNTa TNC Silartac.

Tkomog: H diepelivnon tng cUoXETIONG TNG TTPOOKOA-
Anonc otn AET kal Tng diaitntikng mpdoAnyng, o€
EVAAIKEC UE KOIAIOKAKN, oTnv EAAAbSa.
YAiko-MeBodoMloyia: tnv mapoloa CUyXPOVIKA
MENETN CLUTEPIANPONKAV EVAAIKEC UE KOIAIOKAKN
(Slayvwopévol pe Bloyia eviépou), mou akohouBou-
oav tn AET yia touldxiotov éva £1o¢. H diartntikn
mpoocAnyn a&lohoyndnke pHéow TPIWV AVAKAHOEWV
24wpou Kal avaluBnke oe enimebo opddwv TPo@ipwV.
H mmpookoAAnon otn AEl alohoynOnke péow Tplwv
S10QOPETIKWY EPYAAEiWV: CUVTOUO EPWTNUATOAOYIO

€161k6 yia Tov mMAnBuopo (CDAT), Siepebvnon avakAni-
OEwV 24WPOoU WE TTPOC PIPOKIVOUVEC CUUTTEPIPOPEC,
EPWTNUATOAOYIO YVWOEWY OXETIKA UE TNV UTTAPEN
yAouTtévng o€ oplopéva Tpo@Iua, Kat SlakpiBnke oe
KOAN Kal KOKH WG OLVICTAPEVN TwV EMuépouc Bab-
MOAOYLWV TWV EPYAAEiWV.

AnoteAéopata: To Seiyua amotehovvtav anod 111
eBehovtéc/vTpleC (71% yuvaikeg). H ouviotapévn mpo-
OKOMNoN ot AEl xapaktnpiotnke kaAr oto 48% tou
Seiypatoc. To 63% (n=69), uloBeToloE emMKiVOUVEC
OUUTIEPIPOPEC, EVW TO 57% (n= 61) KATAVANWVE ApPi-
Boha 1po@iua. Téoo o€ eminedo opAdwv TPOPIpwWV Tou
katavaAwvovTtal Kabnuepiva éoo kai efdopadiaia, n
SlartntikA TEGoANYN Twv atopwv dev Siépepe avdloya
pe Tov Babud mpookdAANONG, e povn e€aipeon To
eme€EPYAOPEVO KPEQC, OTTOU TA ATOMA PE KAAR TTpO-
OKON\Non katavaiwvay Aiyotepec uepidec [0,0 (0,0, 4,4)

NMivakae: ApiBube varavalimedievuy pepibuv avd epdba Tpodijou, o2 nuephow xat ePlopadiala Baon, dwe
exmarifnke oo g avakhioew 24 hpov, avd katnyopia npookGAANGng otn AET.

EuyvoTnTa Opadeg tpodipwy BaBpdg npookdhinang otn AET
Kkaravahwong pepibog Kahi (n=44) Kakij (n=48) p-Value
AnunTpuokd 4.9 (+ 2,4) 50(t2,2) 0,828
Faha- yohorrokopuxd 2,32 (1,8,3,0) 2,3(1,8,4,1) 0,386
Huepriow katavddwon | Opouta & xupol dpodtuwy 1,3 (0,7,2,0) 1,2(0,9, 2,1) 0,888
Aaxavika 1,9(0,9,3,0) 1,6(1,0, 2,4) 0,511
MpoouBépeva Ainn, hava- 3,9(2.,5,57) 52(3,0,7.3) 0,102
ehiéc- Enpol kapmol
Donpua 0,01{0,0, 0,5) 0,0{0,0, 1,8) 0,349
Wapt- Bahaoowda 0,01(0,0,1,9) 0,0(0,0,1,9) 0,463
Kokxwvo kpéag 3,0(0,2, 5,0) 3,0(0,0,5,7) 0,943
EBSouabiaia Moukepuréd 2,1 (0,0, 4,0) 0,5(0,0,3,1) 0,460
karovdAwan Encfepyaouévo kpéag 0,0 (0,0, 4,4) 6,1(2,3,12,9) <0,001
Auyda 0,5 (0,0, 4,7) 1,2(0,0,4,7) 0,475
MAukd- avaduknkd 4,4 (1,2, 6,6) 5,3(2,2,86) 0,338
Akpupd svak 0,0 (0,0, 0,3) 0,0 (0,0, 2,6) 0,078
Ahko oA 0,0 (0,0, 3,0) 0,0 (0,0, 2,3) 0,581

Enefiynon: Ou Tyég napouoalovtal we Péoo OpolL + TumkA amokhon, yia ouvexel petafintéc pe kovovikr
waravopr f we Sudpeon g (250 Tetaprnpdplo-750 TETapINUOpLO) Yyt cuvEXELG HE pn Kavovikr katovopr). O

warvevikew auvexiv petaBinuow fyivay pe Mann-Whitney U test .
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évavt 6,1 (2,3, 12,9), avtiotoixwg, p<0,001] (Mivakac).
Tuunepacpara: O Babuodc mpookOAnong otn AEl
Oev @aivetal va emnpedlel cuVoAIKA TN SlaITNTIKA
mPOoANYN Tou MANBUGHOU UE KOIAOKAKN, WOTE N
moldéTNTa TNG Siartag Tou gpaivetal va givat aveaptntn
amé tnv vloBétnon tng AET
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ASSOCIATION BETWEEN ADHERENCE TO
GLUTEN FREE DIET AND DIETARY INTAKE IN
GREEK ADULTS WITH CELIAC DISEASE

Valeria Palantza, Eirini Bathrellou,
Meropi Kontogianni
Department of Nutrition and Dietetics, School of Health

Sciences and Education, Harokopio University of Athens,
Greece

Introduction: Lifelong gluten-free diet (GFD), the only
effective treatment for celiac disease (CD), involves
certain dietary restrictions, which may hinder follow-
ing a balanced diet, while the association between
adherence to GFD and to a healthy diet is understudied.
Aim: Investigating the association of adherence to GFD
and dietary intake, in Greek adults with CD.

122

Materials-Methods: A cross-sectional study was con-
ducted, including adults with biopsy proven CD, fol-
lowing GFD for at least one year. Dietary intake was
assessed with three 24-hour recalls and was analyzed
on afood group level. Adherence to GFD was assessed
with three tools: the short Celiac Dietary Adherence
Test, the 24-hour recalls to detect possible hazardous
behaviors regarding (un)intentional gluten consump-
tion, and a knowledge quiz about gluten in foods. A
composite score was calculated, to define total adher-
ence as good and poor.

Results: 111 people were evaluated (71% women).
Composite adherence to GFD was good for 48% of the
sample. 63% of the sample appeared to adopt hazard-
ous behaviors, while unintentional gluten consumption
was also recorded in 57% of them. Regarding food
groups consumption, for those consumed either on
a daily or on a week basis, dietary intake of individu-
als did not differ between people with good and bad
GFD adherence, with the only exception of processed
meat [0,0 (0,0, 4,4) vs 6,1 (2,3, 12,9), respectively, p
<0,001] (Table).

Conclusion: Dietary intake seems not to be affected
by adherence to GFD, in people with celiac disease,
thus the quality of their diet is independent to GFD.
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TABLE: Number of food group servings consumed on a daily and on a weekly basis, as estimated by the 24-hour recalls, by cat-

egory of adherence to GFD.

Frequency of serving consumption Food Groups Degree of adherence to GFD
Good (n=44) Poor (n=48) p-Value
Daily consumption Cereals 49 (+24) 50(x£2,2) 0,828
Milk- dairies 2,3(1,8,3,0) 2,3(1,8,4,1) 0,386
Fruits and juices 1,3(0,7,2,0) 1,3(0,9,2,1) 0,888
Vegetables 1,9(0,9,3,0) 1,6(1,0,2,4) 0,511
Added fats, oils- nuts 39(25,57) 52(3,0,73) 0,102
Weekly consumption Legumes 0,0(0,0,0,5) 0,0(0,0,1,8) 0,349
Fish- seafood 0,0(0,0,1,9) 0,0(0,0,1,9) 0,463
Red Meat 3,0(0,2,5,0) 3,0(0,0,5,7) 0,943
Poultry 2,1(0,0,4,0) 0,5(0,0,3,1) 0,460
Processed Meat 0,0(0,0,4,4) 6,1(2,3,12,9) <0,001
Eggs 0,5(0,0,4,7) 1,3(0,0,4,7) 0,475
Sweet- beverages 44(1,2,6,6) 53(2,2,86) 0,338
Salty Snacks 0,0(0,0,0,3) 0,0 (0,0, 2,6) 0,078
Alcohol 0,0(0,0,3,0) 0,0(0,0,2,3) 0,581

Notes: Results are presented as means + standard deviation for continuous variables with normal distribution, or as median (25th
quartile-75th quartile) for continuous with abnormal distribution. Correlations between normal continuous variables were tested
with an Independent-Samples T-test, while between non-normal continuous variables with a Mann-Whitney U test.
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2Y2XETIZH TH2 YTIOOPEWIAX ME TH XPH2H TQN EPTAAEION MINI
NUTRITIONAL ASSESSMENT (MNA) KAI PATIENT GENERATED SUBJECTIVE
GLOBAL ASSESSMENT (PG-SGA) ME THN KAINIKH EKBAXH THX NOZOY 2E

A>OENEIX ME METAZTATIKO KAPKINO

Evayyelia Kovtava', MavAog NamakotovAag’, EAévn Appévn?, ABavdoiog Miydavng?3,
Avaotaociog MavwAdkng?, Avdpéac Kapwpitakng?, Eppavoun alovotpoc, lwavvne Miydavng>®

"Tunua K\ivikiig OykoAoyiag “Osayévelo” Avtikapkivikd Noookoueio, Osaoalovikn, *Turua [aotpeviepooyiag latpikn
2xoAn Mavemotriuio Osooaliag, Adptoa, *Turjua Alatpopric-Aiaitodoyiag, MNavemotriuio Osooaliac, TpikaAa, “Turiua
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Ercaywyn: H epgavion umoBpeiag o€ oyKoAoyIkoug
000¢eveiG €xel OUOXETIOOE e APVNTIKEG CUVETTELEG OTNV
KAWvIKn ékfaon tng vooou.

Tkomog: O oKomog TNG mapoloac PEAETNC NTAV N
afloAéynon Tn¢ Katdotaong BpéYPng acBevwv pe
METAOTATIKO KAPKIVO PE TN XPAOoN TwV gpyalgiwv
MNA kat PG-SGA kat n Siepelivnon TG GUCXETIONG TNG
Katdotaong BpéPng e TNV KAVIKR EKPBaon Tng vooou.
YAik6-Me0BodoMoyia: AcDeveic e HETAOTATIKA VOGO
ol omoiol mapaméu@OnKav yia évapén cuoTNUATIKAC
Bepamneiag mMpWTNG YPAUUAS, CUPTTEPIANPONKAV 0TN
peNéTn. Ta epyaieia MNA kat PG-SGA xpnotuomolr|on-
Kav yta tnv aflohdéynon Tng kataotaong Bpédng, evw
KATaypAPnKav OTOLXEIA Y1a TO LATPIKO I0TOPIKS, KABWG
Kal avOpwmopeTpIKoi Kat Bloxnuikoi SeiKTeC. XTolxEia
yla TNV KAWVIKA ékBaon tng voéoou cuAEXBnkav otn
OUVEXELQ ATTO TOUC lATPIKOUC PAKENOUC TWV ACOEVWV.
AnoteAéopata: TNV MaPoUoA UENETN CUUUETEIXOV
50 acBeveic (60% avdpec) pe diapeon nAikia 65,0 £€tn
(eVvpocg 58,8-71,0). Z0pYwva pe 1o MNA 10 28% TWV
acBevwv ftav Aén umoaottiopévol (N=14), evi cuPPwva
pe o PG-SGA 10 28% (N=14) Tav cof3apd umoolti-
opévol (otadio C). O UTTOCITIONOG CUCXETIOTNKE UE TNV
EU@AvIoN TOEIKOTNTAC, TNV avafBoAn Twv Bepameiwy,
10 BaBud avtamokplong otn Bepaneia, Tn AerToupyikn
KaTtdotaon Twv acBevwy Kal Tn cupntwpatoAoyia. Ot
TTOAUTIAPAYOVTIKEG AVAAUCELG £Sl§av TTwG n Tapouaia
UTTOGITIONIOU CUCXETIOTNKE e auénuévo kivduvo Ba-
vatou (HR: 9,48, p=0,01) cupewva pe To MNA kat pe
10 PG-SGA (HR: 4,82, p=0,01).

Tupnepdopara: H mielopneia Twv aoBevwv eped-
vioe unoBpeyia n kivbuvo umoBpePiac ndn katd
Slayvwon tng véoou. H eppavion tng umoBpeyiag
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OUCXETIOTNKE UE APVNTIKEG CUVETIELEC OTNV €KPBaon
NG vooou Kal pe ta 2 epyaleia aloAdynong.

THE RELATIONSHIP OF MININUTRITIONAL
ASSESSMENT (MNA) AND PATIENT GENERATED
SUBJECTIVE GLOBAL ASSESSMENT (PG-SGA)
WITH CLINICAL OUTCOME IN PATIENTS WITH
METASTATIC CANCER

Evaggelia Kontana’, Pavlos Papakotoulas’,
Eleni Armeni?, Athanasios Migdanis?3,
Anastasios Manolakis?, Andreas Kapsoritakis3,
Saloustros Emanouil®, loannis Migdanis®®
'Department of Clinical Oncology, “Theagenio”
Anticancer Hospital, Thessaloniki, Greece, ?Department of
Gastroenterology, University of Thessaly, Faculty of Medicine,
Larissa, Greece, *Department of Nutrition and Dietetics,
University of Thessaly, Trikala, Greece, *Department of
Oncology, University Hospital of Larissa, Larissa, Greece,
*Department of Clinical Nutrition, Oncology Clinic

“E. Patsidis” Larissa, Greece

Introduction: Malnutrition in cancer patients
has been associated with poor disease outcome.
Aim: The purpose of the present study was to as-
sess the nutritional status of patients with metastatic
cancer before the onset of first-line chemotherapy,
using MNA and PG-SGA and to explore and com-
pare potential associations with clinical outcome.
Methods: Patients with metastatic primaries referred
for initiation of 1° line systemic therapy between Au-
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gust 2021 until May 2022, were eligible. The MNA and
PG-SGA tools were used to assess nutritional status,
while medical history, anthropometric and biochemical
parameters were also recorded. Clinical outcome data
were subsequently recorded from the medical records.
Results: The present study included 50 patients (60%
males) with median age 65.0 years (58.8-71.0). Accord-
ing to the MNA 28% of the patients were already mal-
nourished (N=14) while according to PG-SGA, 28% of
the patients (N=14) were severely malnourished (stage
C). Malnutrition was associated with toxicity, postponed

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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therapies, response rate, patients' functional status,
and symptoms. Multivariate analyses showed that
the presence of malnutrition according to MNA was
associated with a higher than 9-fold increased risk for
death (HR:9.48, p=0.01) and almost 5-fold increased risk
for death (HR:4.82, p=0.01) for malnourished patients
according to the PG-SGA.

Conclusions: The majority of patients were malnour-
ished or at risk of malnutrition already at the time of
diagnosis. Malnutrition assessed with both tools was
associated with clinical outcome.
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EMINOAAZMOZ AYZOPEWIAZ BAZEI AIAQOPETIKON 2 YNAYAZMON QAINOTYTTIKON
KAl AITIOAOTIKQN KPITHPION GLOBAL LEADERSHIP INITIATIVE ON MALNUTRITION
(GLIM) KAl ZYZXETIZH ME THN MOPEIA THX NOZOY CROHN (NC)

Ale€avdpa Kapaydaliou', Mapia MmAétoa?, Mepaocipog Mavt{apng?, Mlewpytog Kapaumékog?,
Mapia T{ouaAd*, Eippivn ZaxapomoUAov?, lewpyto¢ Miapiag®, Meponn Kovtoyiavvn'
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Elrcaywyn: H SucBpeyia eppavifetal cuxvotepa otnv
evepyn NC kal €xel GUOXETIOTEL ue SUOEVEDTEPN TTO-
peia g voéoou.

IKOmMOG: H ektiunon tou emmoAacpou ¢ ducBpePiag
Bdoel SlagopeTikwy ekdoxwV Twv Kpitnpiwv GLIM kal
N cuoxétion Tou pe Tnv mopeia tng NC.
YAik6-MeBodoMoyia: ASlohoynOnkav 250 evAAIKES
(54,8% avdpec, 41,2+14,1 eTwv, 37,2% evepyr voooq).
H 6uoBpepia alohoyriOnke pe Ta kpitripta GLIM.
AnuoupyriBnkav 18 dlagopetikoi cuvduacpoi @ai-
VOTUTTIKWV (a&loAdynon XapnAng pUikng padag péow
ATTOPPOPNCIOUETPIAC AKTIVWVY X SIMANG EVEPYELAG Kal
TIEPLPEPELAC LECOU Bpayiova) Kat AITIOAOYIKWV KPLTN-
piwv (pAeypovr péow CRP/hsCRP ) evepyoug voéoou
n Harvey-Bradshaw Index =5) kat pia cuvduaoTiki
ekdoxn. Mpaypatomolrfnke emava&loAdynon otoug 6,
12, 24 UNVECG OXETIKA e TTAPAYoVTEC éKBaong [avaykn
gvtatikomoinong/aiayng Brohoyilkol mapdayovta,
évapén Blohoylkol TapAyovTa/KOpPTIKOOTEPOEISWY,
gvepyoTnTa vooou, Suopevig ékBaon (avaykn xet-
poupyeEiou, alayr] PAPPAKEUTIKAC aywync, évapén
oloyikol rapdyovTa, Xoprynon KOPTIKOOTEPOEIOWY,
avaykn voonAeiag, Kapkivoc)].

AnoteAéopata: O emmolacuédg tng SuoBpePiag Atav
18,5% (ouvéuaoTikr ekdoxn) (€Vpog 4,9-14,5% Bdaoel
SlapopeTIKWY eKGOXWV) Kat ATav LPNAOGTEPOC OTNV
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gvepyN VOO0 évavTl NG Ueeong (cuvbuaoTIKr ekdo-
xN: 30,1% évavtl 11,6%, p<0,001). Xtoug 6 PNVEG, N
SuoBpeyPia (cuvduaoTikry ekSOXI)) CUCXETIOTNKE UE
avénuévn mbavotnta [XxeTikdg Adyog (XA): 5,09, 95%
Adotnpua Eymotoolvng (AE): 2,46-10,55, p<0,001] yia
gvtatikomoinon/aiayr BloAoylkou mapdyovta Kal
Suopevn ékPBaon ouvolikd (ZA: 3,49, 95% AE: 1,70-
7,19, p=0,001) peta amd S10pBwaon yia nAikia, GUAo,
evtomon Kal SIapKELa vOoou. 2Toug 12 Kal 24 UnVeg,
Sev mapatnenOnkav avtioTolxeg CUOKETIOEIG. TPEIG
amoé toug 18 cuvduacpoug mapouasiacav mapouola
TIPOYVWOTIKN IKAVOTNTA e TN ouVOUACTIKY €KSOXN.

Tuumepaoparta: O emmolacuog tne duabpePiag ntav
METPLOC 0TO OUVOAO TOU SElyHaTOC Kal UPNAOTEPOC
otnv evepyri NC. H mapouacia SucBpepiac cuoxetioTnke
pe SuopevéoTtepn MopEia TNG vOoou BpaxurpoBeopa.
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PREVALENCE OF MALNUTRITION BASED

ON DIFFERENT COMBINATIONS OF GLOBAL
LEADERSHIP INITIATIVE ON MALNUTRITION
(GLIM) PHENOTYPIC AND ETIOLOGIC CRITERIA
AND ASSOCIATION WITH THE COURSE OF
CROHN'S DISEASE (CD)

Alexandra Karachaliou’, Maria Bletsa?,
Gerassimos Mantzaris3, George Karampekos3,
Maria Tzouvala*, Eirini Zacharopoulou?,
Georgios Bamias®, Meropi Kontogianni'
'Department of Nutrition and Dietetics, School of Health
Science and Education, Harokopio University, Athens,
2Department of Nutrition, “Sotiria” Hospital of Athens,
*Department of Gastroenterology, “Evangelismos” General
Hospital, Athens, Greece, “Department of Gastroenterology,
General Hospital of Nikaia Piraeus "Agios Panteleimon
Nikaia, Greece, °Gl-Unit, 3 Academic Department of
Internal Medicine, Sotiria Hospital, Medical School,
National and Kapodistrian University of Athens,

Athens, Greece

Introduction: Malnutrition is observed more fre-
quently in active CD and has been associated with
worse disease course.

Aim: The estimation of the prevalence of malnutrition
based on different GLIM combinations and its associa-
tion with CD course.

Methods: 250 adults (54.8% males, 41.2+14.1 years,
37.2% active disease) were evaluated. Malnutrition
was assessed using the GLIM criteria. 18 different com-
binations of phenotypic (low muscle mass assessed
via dual-energy X-ray absorptiometry and mid-arm
circumference) and etiologic criteria (inflammation

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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via CRP/hsCRP or active disease or Harvey-Bradshaw
Index=5) and a combined version were created. Follow-
up data was conducted at 6,12 and 24 months [need
for intensification/change of biologic agent, start of
biologic agent/corticosteroids, disease activity, adverse
outcome (need for surgery, change of medication, start
of biologic agent, administration of corticosteroids,
need for hospitalization, cancer)].

Results: The prevalence of malnutrition was 18.5%
(combined version) (range 4.9-14.5% based on com-
binations) and was higher in active CD compared
to remission (combined version: 30.1% vs. 11.6%,
p<0.001). At 6 months, malnutrition (combined version)
was associated with increased probability [Odds Ratio
(OR): 5.09, 95% Confidence Interval (Cl): 2.46-10.55,
p<0.001] of intensification/change of biologic agent
and adverse outcome (OR: 3.49, 95% Cl: 1.70-7.19,
p=0.001) after adjustment for age, sex, disease location
and duration. At 12 and 24 months, no associations
were observed. Three of the 18 combinations showed
similar prognostic effects to the combined version.
Conclusions: The prevalence of malnutrition was
moderate in the total sample and was higher in ac-
tive CD. Malnutrition was associated with worse CD
course short-term.
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AIATPOOIKH EMAPKEIA THX 2ITIXHX NOZHAEYOMENQN AYOENON
MEXQ THY EKTIMHXHZ TH TAPOXH2 KAITHX. ATTOPPIYHX. TPOOIMON

2E AHMOZIO NO2OKOMEIO

Mapia Ziopavn', KaAhidnn Avva MovOAia', Anpritpiog Kapayidvvng?
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Ematnuwv Tpogiuwv kat Aiatpo@ric, [Ewrmovikd Mavemotriuio ABnvwvy, ABriva, ?Turiua K\vikric Alatporic, NA

EvayyeAioudg, Abriva

Eicaywyn - Zkondg: H ducBpeia cuvdéetal pe au-
&nuéva mooooTtd voonpdtnTag Kal Bvnoiudtntag oto
VOOOKOEIO. ZKOTIOC TNG UEAETNG ATAV Va €€€TACTEI N
SlATPOPIKN ETTAPKELN VOONAEUOUEVWY AGOEVWV.
YAika kat Me@odoloyia: H perétn Atav pia cuyxpovi-
Kr MEAETN TTapaTripnone. MNa tnv eKTiunon TNE moooTn-
TAG TOU YEVATOG TTOU KATAVOAWBNKE Xpnaolpomolifnke
n MéBodoc Ontikn¢ Ektipnong (VEM) Tng StaitnTikng
TTPOCANYNC. YTTOAOYIOTNKE KAl avaAUBNKE n TocoTnTa
Kal n Bpemtikn aia Tng moodTNTAG TWV TPOPIUWY TTOU
KaTavaAwoe o acBevrig Kal CUYKPIONKE e TIC AVAYKEC
ToU KABe aoBevouc, cUUPWVA UE TO vOonua, TNV NAL-
Kia kat to @UNo. Ot aoBeveic emAéxOnkav Tuxaia, Kat
OULVAIVECAV OTN CUMUETOXH TOUC OTN UEAETN.
Anoteléopata: AvallOnkav otolyeia amo 249 acbe-
VEIG. ZUMPWVA PE TNV TTOCOTNTA TOU TIPOCPEPOEVOU
@ayntov, Bpébnke W To 9,2% Twv acBevwv KAAU-
nitel To 100% TWV EVEPYEIOKWY Kal TIPWTEIVIKWV TOU
avVayKWv Touc. Q¢ pog TNV TpwTEivn o€ 2 acBeveicg
xopnynobnke peyaAutepn moodTNTA ANd TNV amal-
TOUMEVN, EVW oL uTtdAolmol acBeveic Sev KAAUTTTAV TIC
AVAYKEC TOUG. ZUVOAIKQ, KATA TO JECNUEPIAVO YEUUQ,
TIPOKUTITEL MW 0TO 89,6% TwV acBevwy n moodtnta
TOU TIPOCPEPOUEVOU PayNToU ATAV MIKPOTEPN ATTO
TIG avaykeg. NpokunTtel, emiong, OTLTEPITTOU N oK TNG
TIPOCPEPOUEVNG TTOGOTNTAG ECNUEPIAVOU YEULATOG
amoppinteTal

JUMTTEPAOATA: ZUUPWVA LE TA ATIOTEAECHUATA TNG
MENETNG O€ LEYANO EPOC TWV aoBevwv OV KANUTITO-
VTAl Ol EVEPYELAKEC Kal TIPWTEIVIKEG Beppideg amd To
TIPOOPEPOUEVO PAYNTO TOU VOoooKopeEiou. H Aryyn
METPWV Yla TNV éykalpn avixvevon tng SuoBpeyiag
KaBw¢ kat yia Tnv BeAtiwon tne mapexOUeVN( oiTiong
Ba oupPdaiel atnv dlao@Aaliong TNG SlaTPOPIKAG TTPO-
oAnyng, otnv meoAnwn tn¢ SuaBpeiag alid kal otn
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MElwon Twv Tpo@ipwy Tou anmoppintovtal.
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NUTRITIONAL ADEQUACY OF INPATIENT
FEEDING THROUGH THE ASSESSMENT
OF FOOD PROVISION AND FOOD WASTE
IN'A PUBLIC HOSPITAL

Maria Sismani’, Kalliopi-Anna Poulia’,
Dimitrios Karagiannis?

"Laboratory of Dietetics and Quality of Life Department of
Food Science and Human Nutrition, Agricultural University
of Athens, Athens, Greece, ?Department of Clinical Nutrition,
Evaggelismos Hospital, Athens, Greece

Introduction - Aim: Malnutrition is associated with
increased rates of hospital morbidity and mortality.
The aim of this study was to examine the nutritional
adequacy of hospitalized patients.

Materials and Methodology: The study was a syn-
chronic observational study. Visual Estimation Meth-
od (VEM) of dietary intake was used to estimate the
amount of meal consumed. The quantity and nutri-
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tional value of the amount of food consumed by the
patient was calculated and analyzed and compared
with the needs of each patient according to disease,
age and gender. Patients were randomly selected, and
consented to participate in the study.

Results: Data from 249 patients were analyzed. Ac-
cording to the amount of food offered, 9.2% of patients
were found to meet 100% of their energy and protein
needs. Regarding protein, 2 patients were given more
than the required amount, while the remaining patients
did not meet their needs. Overall, at lunch, it can be
seen that in 89.6% of the patients the amount of food
provided was less than the needs. It also emerges that
about half of the quantity of lunch offered was rejected.
Conclusions: According to the results of the study,
in a large proportion of patients, energy and protein
calories are not met by the food offered in the hospital.
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Taking measures for early detection of malnutrition,
as well as improving the provided feeding will help
to ensure nutritional intake, prevent malnutrition and
reduce food waste.
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BROWN ADIPOSE TISSUE IS LINKED TO LOWER ODDS OF DEVELOPING CANCER

CACHEXIA

Demsina Babazadeh’, Yasser G. Abdelhafez', Dario Mazza', Soheila Azghadi’,
Abhijit Chadauri', Ramsey Badawi', Maria Chondronikola'*?

"University of California Davis, Davis, California, USA, ?Department of Nutritional Sciences and Dietetics, Harokopio
University of Athens, Greece, *Wellcome-MRC Institute of Metabolic Science, University of Cambridge, Cambridge, UK

Introduction: Although brown adipose tissue (BAT)
has been associated with improved cardiometabolic
function in rodents and humans, it has been linked to
cancer-associated cachexia (CaC). CaCis a multifactorial
syndrome characterized by pronounced unintentional
weight loss and skeletal muscle wasting impacting
the cardiorespiratory function, quality of life, and
treatment effectiveness as well as survival of patients
with cancer. However, the link between BAT and CaC
in humans remains unclear.

Purpose: To examine the relationship between BAT,
weight loss and incidence of CaC in patients with
cancer.

Methods: We retrospectively identified patients with
(n=57) and without (n=73) BAT (BAT+ and BAT-, respec-
tively) on fluorodeoxyglucose (18F-FDG) positron-
emission tomography (PET) scans obtained for cancer

Hellenic J Nutr Diet 2023, 15(1 Suppl)

diagnosis and/or staging. The clinical and anthropo-
metric data of the patients were extracted from their
electronic medical record. CaC was determined in ac-
cordance with the validated International Consensus
on the Definition of Cachexia. The two groups were
matched for factors known to be associated with higher
prevalence of BAT or weight loss in patients with cancer.
Results: BAT+ and BAT- had significantly different
weight loss trajectories with BAT- patients exhibiting
statistically significantly higher weight loss compared
to the BAT+ group. The odds of developing CaC were
statistically significantly higher in the BAT- group at 6
and 12 months after diagnosis and for the total dura-
tion of the observation period (one year).
Conclusion: BAT is linked to lower weight loss and
odds of developing cancer-associated cachexia up to
1 year after cancer diagnosis.
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2 XEAIAXMOZ KAI ANAMTY=H HAEKTPONIKOY MHTPQOY KATAT PAOHX
AIATPOOIKHY KATAYXTAYHY KAI OPONTIAAY ATOMQON ME NEOTIAAXMATIKH
NOXO - DIETARY ASSESSMENT RECORDING OF ONCOLOGY PATIENTS (DROP)

lwavvng MNkiovAumacadvng', AAé€avdpoc Toiykac?, Mdaplog AoyoBétng®, NikoAétta Bidpa?,

Maipn MNavvakoOAia?, Nwpyog Anuntpakémouvlog®, Mepomn Kovtoyidvvn?

"Tunua XnueioBepareiac, Thessalia levikri Khvikn, Adpioa, *Turua Emotriung AlaitoAoyiac-Aiatporic, 2xoAr Emotnuwy
Yyeiac kai Aywyric, Xapokdreio [avemotriuio, ABriva, 3Turiua [MAnpopopikric kat TNAEUATIKrc, SxoAn ¥neiaknig
Texvoloyiag, Xapokorelo MNavemotriio, Abriva, *YakultEuropeBY, Almere, OMavdia

Elcaywyn: Yndpxel meploplopévoc aplBuodg kataypa-
QIKWV Sedopévwy, yla TnV SLATPOPIKN KATAoTACN Kal
@POVTI®A ATOUWV E KaPKivo 0ToV EANNVIKO TTANBUGCUO
Kal tnv emidpaocn autwv otnv ékBacr] Touc.

IKomog: H dnuioupyia evodc nAeKTPOVIKOU PNTPWOU
Kataypa@ng S1atpo@IkAS @povTidag og 0yKOAOYIKOUG
aoBeveic oto omoio Ba kataypdovTal a)o SlIaTPoPIKOS
Kivduvoc kal n katdotaon BpéPng Twv acBevawy, B)n
mapexOUevVn dlatpo@ikn @povtida, y) n mapakoAoU-
Bnon Twv ekBacewv.

MeBodoloyia: Ta Turjuata Emotiung Alaitoloyiac-
Aatpo@nc Kat NMANpo@optkAG-TNAEUATIKAC Tou Xapo-
Komeiou Mavemotnuiou oxediaoav pia NAEKTPOVIKA
TAQTQOPA GUANOYNAG KAl AToBrKeELONG TTAPAUETPWY,
OMWC Baotkd dnpoypa@ikd otolxeia, avBpwmopeTpia
Kal cUOTAON CWHATOC, CWUATIKK SpacTnEIOTNTA Kal
AEITOUPYIKA KATAGTAON, KAIVIKA XOPAKTNPIOTIKA, AVi-
Xveuon Slatpo@ikol Kivéuvou, xopnynBeioca Siatpo-
@IKA povTida Kal avtiveomAaopatikn Beparneia.
Anoteléopata: H mateopua DROP avantuxOnke
Kat piho&eveital otov ouvdeopo: https://drop-registry.
gr/. H mat@oppa emrpémnel Tautdxpovn Xpnon amo
OAa ta ocuvepyalopeva KEVTpQ, evw N mpdofaon otnv
NAEKTPOVIKN BAon YivETAl HECW TTIPOCWTTOTIOINUEVWY
KwSIKWV amd Toug epeuvnTéG/TPLeG. H kaTaxwpnon
TWV MANPOPOPIWV TWV acBevwy Ba yivetal Katdomy
£yypa@ng ouvaiveorg TOUG, VW Ta OTOLXEI TOug Ba
givat emwvoupwe mpooPdoipa pévo amo tov/tn Beparmo-
vta laTpd. H nAektpovikn Bdon emtpémel Kataypagn
S6edopévwv Katd t Sidyvwon ¢ vooou, EMava&loro-
yNnon oTou¢ 3 PAVEC Kal OYKOAOYIKH TTapakoAouBnon
WE¢ TPOC TNV eMPBiwon Kat Tuxév UTTOTPOTIA TNG VOCOU.
H emotnuovikd unmevBuvn Tng mMatedppag duvatal va
AAaBel apxeio o€ popen “excel” ye OGN Ta TEPIOTATIKA
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TToU €X0oUuV KataxwpnBei otnv mMAateopua anod ta
ouvepyaldpeva KEVTPA, UE TPOTTO AVWVULO, TTIPOKEL-
MEVOU va YiVEl OTATIOTIKN emeéepyaoia kal avaluon
Twv dedopévawv.

Tupnepaopara: H avdntuén kat HeEANOVTIKN Xprion
ToU puNTtewou DROP Ba emitpéyel tn digpebivnon NG
eMidpaonc TNE SIATPOPIKAC KATAOTAONC KAl ¢povTidag
TNV MopEia Kal eMBiwon atdUwWY VEOTIAAGUATIKH VOGO.

DEVELOPMENT OF AN ELECTRONIC REGISTRY
OF THE NUTRITIONAL STATUS AND CARE
PROCESS OF PATIENTS WITH CANCER -
DIETARY ASSESSMENT RECORDING OF
ONCOLOGY PATIENTS (DROP)

Gioulbasanis loannis’, Tsigkas Alexandros?,
Logothetis Marios?, Vidra Nikoletta®,
Yannakoulia Mary?, Dimitrakopoulos Georgios?,
Kontogianni Meropi?

'Department of Chemotherapy, Thessalia General Clinic,
Larissa, Greece, “Department of Nutrition & Dietetics, School
of Health Sciences and Education, Harokopio University,
Athens, Greece, *Department of Informatics and Telematics,
School of Digital Technology, Harokopio University of
Athens, Greece, *Yakult Europe BV, Almere, the Netherlands

Introduction: The nutritional status and care process of
patients with cancer in Greece are not well-document-
ed, and theirimpact on patients’outcomes is unclear.
Aim: The development of an electronic data registry
of the nutritional care of patients with cancer in which
a) the nutritional risk and nutritional status of patients
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b) the nutritional care provided, and c) monitoring of
patients' outcomes will be recorded.

Methodology: The Departments of Nutrition & Dietet-
ics and Informatics & Telematics of Harokopio Univer-
sity designed and developed an electronic platform to
record parameters, such as sociodemographic, clinical
and anthropometric data, body composition, physical
activity, performance status, nutritional risk screening,
nutritional care provided, and anticancer treatments.
Results: The developed ‘DROP’ web platform can
be found at: https://drop-registry.gr/. The platform
enables its simultaneous use by all collaborating
centers, while each researcher can access the elec-
tronic database using a unique password. Data will
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be entered in DROP after patients’ written informed
consent, while patients’identifiable data will be acces-
sible only by their physicians. The electronic database
allows recording of data at baseline/diagnosis and
3-month follow up, as well as monitoring of sur-
vival and cancer recurrence. The project’s principal
investigator can receive a file in “excel” format that
includes anonymous data from patients registered
on the platform by the collaborating centers to allow
further data analysis.

Conclusion: The developed DROP registry and its
future use by collaborating centers will allow explor-
ing potential effects of nutritional status and care in
cancer trajectory and survival.
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XAPAKTHPIZTIKATON AIATPOO®IKON EMEIZOAION ATOMON NMOY AIATHPHXAN

THN ANQAEIA BAPOYX

MixanA Knmoupog, Aikatepivn T(éNAa, Anprtplog MouAnuevéag, Mapia NavvakouAia
Tunua Emotnuwv Alatpo@ric kai Alartodoyiag, >xoAr Emotnuwv Yyeiag kat Aywyric, Xapokdrmeio [avemaotriuio, ABriva

Ewcaywyn: H cuxvotnta Aqyng Tpo@ng amoteAei mma-
PAUETPO TNC SIAITNTIKNC CUUTTEPIPOPAC TTOU TTOAVWC
oxetiCetal pe T dlayeipion Tou cwuatikovu Bdapoud.
TKomog: H Siepelivnon ¢ oxéong petafl Tng ou-
XvoTnTag Twv d1atpo@Ikwy emelcodiwy, OTTWE auTn
EKTIUNONKE PE TN XPHON TECOAPWY OPICUWY, HE TNV
5-e1i dlatrpnon tng anmwAeglag Tou Bapouc.
MeBodoloyia: H pehétn vhomoindnke Hécw Tou Un-
TPWwou TN MedWeight, a&lomoiwvtag ta dedopéva Tou
5-eto0¢ emavehéyyou. H a§lohoynon tng diaitnTikrig
MTPOCANYNG TTpayHaTomolOnke Héow SU0 avakANoEwWY
24wpov, amo TIG omoie HeETPBNKE N cuxvotnTa TwWV SI1-
ATPOPIKWV eTEIC0SIWV BACEL4 1APOPETIKWVY OPICHWV.
AnoteAéopara: To Seiypa mepthapPavel 125 dtoua pe
A PN OToIXE(O OTNV apXT) KAl OTOV 5-€T1 eMavéAeyXo,
Ta omoia StakpiBnkav pe Bdon To BAapog Toug Katd
TOV 5-€T1 €MaVENEYXO O€ ) ATOMA OE PAKPOXPOVIA
Siatrpnon (Statnpnon Bapoug <90% Tou UEYIOTOU
Bdapoug yla =5 £tn), SlagopeTikd o€ B) dTtoua o TpwnV
Slatrpnon. Z& cUYKPLON E TA ATOUA OE HAKPOXPOVIA
Slatrpnon, Ta dtopa o€ Tpwnv dlatpnon mMPayuaTo-
moloVoaV oNUAVTIKA Alyotepa SlaTpo@ikd emelcodia
(3,0+1,5 vs 4,3+4,2, p<0,026) katd Tov 5-€T1 €MaVENEY-
X0. ZUYXPOVWE, TA ATOMA OE HakpoxXpovia Slatripnon
avénoav onuavTikd Ta Sl1aTPoPIKA €MEICOBIA TOUG
€wg Tov 5-etr) emavéleyxo (p<0,013). TéAog, ol oplopoi
Twv SlaTPOPIKWVY eMELCOdiwV oV TTEPINAUBavav Ka-
TavAAwon akopa Kat oAU Aiywv Oeppidwy Ue XpoviKn
andotaon petafl Toug Toulaxtotov 15 1 30 Aentd eixav
HEYAAN TTPOYVWOTIKA IKAVOTNTA, HE TIC MOAVOTNTEC YIa
pakpoxpovia dlatripnon va avédvovtal éwg Kal 0To
85% yla KAOe emmAéov S1ATPOPIKO MeIcOdIo.
Tupnegpdacpara: H cuyxvr KatavaAwon ovak XapnAnRg
TIEPLEKTIKOTNTAC O€ EVEPYELA PaiveTal va urtooTnpilel
Vv 5-etn Slatripnon Tng anwAelag Bapouc.
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CHARACTERISTICS OF EATING EPISODES OF
WEIGHT LOSS MAINTAINERS

Michail Kipouros, Aikaterini Tzella,

Dimitrios Poulimeneas, Mary Yannakoulia

School of Health Sciences and Education, Department of
Nutrition and Dietetics, Harokopio University

Introduction: Eating frequency is a parameter of di-
etary behaviour that is likely to be related to weight
management.

Aim: To investigate the relationship between the fre-
quency of eating episodes, as assessed using four
definitions, and the maintenance of weight loss.
Methods: The study was implemented through the
5-year follow up phase of the MedWeight weight
control registry. Dietary intake was assessed through
two 24-hour recalls, from which the frequency of eating
episodes was measured using 4 different definitions.
Results: The sample included 125 subjects with com-
plete data at baseline and at 5-year follow-up, who were
classified by their weight at 5-year follow-up as a long-
term maintainers (weight maintenance <90% of maxi-
mum weight for =5 years), or into b) ex-maintainers.
Compared to long-term maintainers, ex-maintainers
reported significantly fewer eating episodes (3.0+1.5
vs 4.3+4.2, p<0.026) at the 5-year follow up. At the
same time, long-term maintainers significantly in-
creased their eating episodes by the 5-year follow-up
(p<0.013). Finally, definitions of eating episodes that
involved eating even very few calories within a time
interval of at least 15 or 30 minutes between them
had high predictive ability, with the odds of long-term
maintenance increasing up to 85% for each additional
eating episode.

Conclusions: Frequent consumption of low-energy
snacks appears to support 5-year weight loss main-
tenance.
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[TPOTNQ2TIKA XAPAKTHPIXTIKA AIATHPHZH2. ATTQAEIAZ BAPOY2:

2 Y2 THMATIKH ANAZKOTNH2H

Ouwpan BeAwvn, Owtevi ANe€iov, AnpRtpiog MouvAnpevéag
2x0Ar) Emotnuav Yyeiag, Turiua Emotnuav Alatpopric kai Aiartoroyiag, MNavemotriuio ledomovvrioou, Kadaudta

Eroaywyn: O1 kateuBuvtrpleg odnyieg yia tnv nepiodo
¢ dlatnpnong TnG anwAelag Bapouc sival meplopl-
OMEVEC, KAl TO PMEYAAUTEPO UEPOC TNG EMIOTNMOVIKAG
mAnpo@opiag yla tnv mo SUoKoAn @don ¢ dlaxei-
ploNG TNG Maxuoapkiag mpoépyovtal amd PEAETES
mapatipnong.

IKOMOG: H amopévwaon Tpomomnol oWy TapayovIwy
mou oxetiCovtal pe TV mpdyvwon g Slatipnong g
anmwAe&lac fapoug

Meg0OodoAoyia: ZuoTnNUATIKA AvaoKOTTNON TUXalo-
TOINUEVWY KAIVIKWV SOKIPWY, SNUOCIEVPEVWY EVTOC
Oekaetiag, pe otdxo TNV amwAela BApoug aTOUwWY
18-65 £TWV pE apyikéd AME =25 kg/m? pe un mapeppa-
TIKA p€oa, Kal S1aoTnua TapakoAouBnaong =6 unvwv.
H BiBAloypa@Ikr) avaokomnon mpayuatomnolnonke
oTi¢ Bdaoelc PubMed, SCOPUS kai Epistemonikos. H
a&loAdynon Twv HEAETWV TTpAYUATOTIOINONKE LE TO
epyaleio RiskofBias 2.

Amnoteléopata: Amé 9252 eyypagég, amopovwdnkav 8
MENETEC e OUVOAIKO Seiyua 1786 dtoua, pe Sidotnua
mapakoAoUBNong 6-30 UAVEG ETA TNV ATTWAELD BAPOUC.
AmopovwBnkav 34 TPoyVWOoTIKOi TapAyoVvTEC, Ol OTToiol
KatnyoplomotiBnkav o€ 5 opddec. AuTtég amoteAolv i)
NV apxIKn anwAela apoug, ii) Tn cwpatiki dpaotn-
p1OTNTQ, iii) TNV To1dTNTa (WA, iv) Ta KivnTead Yia Tn
Slaxeipton Tou BAapouc Kal Tn cwuaTikn SpactnelotnTa,
Kal v) AANoU¢ TTapdyovTe. OL TIEPIOOOTEPEC MENETEG (6)
gixav uPpnAo Kivduvo pepoAnyiac.

Tupnépaopa: H peyalltepn apxIkn anwela fapoug,
N amo@uyn S1axPOVIKNG LEIwoNg Twv eMITESwWY CwHA-
TIKAG SpaotnpléTnTag, N Bertiwon ¢ mowdtnTac {wng
META TNV amwA&La BApouc, Kat n uloBETNON ECWTEPIKWY
KIVATPWV yla TNV Slaxeipion tou Bdpoug amotehovv
TIPOYVWOTIKOUG TTAPAYOVTEG Yia TNV dlatripnon tg
anwA&lag Bapouc 6-30 Yrveg PETA TNV anwAela BAapouc.
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PREDICTORS OF WEIGHT LOSS MAINTENANCE:
A SYSTEMATIC REVIEW

Thomai Veloni!, Fotini Alexiou’,
Dimitrios Poulimeneas’

'School of Health Sciences, Department of Nutritional
Sciences and Dietetics, University of Peloponnese, Greece

Introduction: Guidelines for the weight loss mainte-
nance period are limited, and most of the scientific
information on the most difficult phase of obesity
management comes from observational studies.
Aim:To isolate modifiable factors associated with the
prognosis of weight loss maintenance

Methods: Systematic review of randomized clinical
trials, published within 10 years, targeting weight loss
in persons 18-65 year old with an initial BMI =25 kg/m?
through lifestyle modification, and a follow-up interval
of =6 months. The literature review was performed
in PubMed, SCOPUS and Epistemonikos databases.
Studies were assessed using the Risk of Bias 2 tool.
Results: From 9252 records, 8 studies were isolated
with a total sample of 1786 subjects, with a follow-up
duration of 6-30 months after weight loss. Thirty-two
prognostic factors were isolated and categorized into
5 groups. These were i) initial weight loss, i) physical
activity, iii) quality of life, iv) motivation for weight
management and physical activity, and v) other factors.
Most studies (6) had a high risk of bias.

Conclusion: Higher initial weight loss, avoidance
of longitudinal reduction in physical activity levels,
improvement in quality of life after weight loss, and
adoption of intrinsic motivation for weight manage-
ment are predictive factors for maintaining weight
loss 6-30 months after weight loss.
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AANATH 2TH 2 Y2 TAXH 2QMATOX META THN ATTQAEIA BAPOY2

2 Y2 THMATIKH ANAZKOTNH2H

Navayiwta Avyilov, Navayiwta Apakovtagdn, Anuntplog MouvAnuevéag
2x0Ar) Emotnuav Yyeiag, Turiua Emotriunc Alatpo@ric kat Alaitoloyiag, lNavemaotriuio lNeAomovvrioou, Kalaudta

Elwcaywyn: H oxéon peta&l twv alaywv otn clotaon
OWHATOG LETA TNV ATTWAEL BAPOUG KA TNG MAKPOXPO-
viag ékBaong Tng amwAelag Bdpoug Sev sivatl emapKwg
MEAETNUEVN.

IKOomoG: H amotunmwon Twv aAkaywv otn cuoTtaon
OWHATOC META Ao onUAvTIKN anwAela Bdpoug os
UYLEIC EVNAIKEG, Kal N €€€TAoN TNE TTPOYVWOTIKNC IKA-
vOTNTAC TWV aANAyWV auTwy yla Tn diatripnon tng
anwAelac fapouc.

Meg0odoloyia: uoTnuatiky avackonnon oTi¢ Ba-
o€l MEDLINE (Pubmed), Scopus, Epistemonikos kal
GoogleScholar. EmA&§iueg peAéteg ATav KAVIKEG SOKI-
MEC TTOU OTOXELAV OTNV ATIWAELA BAPOUC LYWV ATOUWY
18-65 eTWv pe apxikd AMX>25 kg/m2 péow pn ma-
PEURATIKWY HEBOSWY, dnuooieupévec Ta TeAeuTaia 10
€tn, mou e&€tacav tnv aA\ayr 0tn 6UOTACN CWHATOC
(peTpoUpevn ne DXA) oto Téhog TnG mapépuaong Kal
Tou emavehéyxou. O kivouvog pepoinyiag alohoyn-
Bnke e 1o epyaleio RoB2.
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Anotehéopata: ATio 4.340 eyypa@EC, CUUTTEPIANPON-
Kav 11 pelétec, e ouvoliko Seiypa 1.035 dtoua, pe
napépBaon Sidpkelag 6-24 Souadwv Kal emavéNeyxo
SlAPKELAC <6 UNVWV OE 4 UENETEC KAl =6 UNVWV o€ 7
MENETEC. Z€ ONEC TIC MENETEC EMITEUXONKE KAIVIKA ON-
pavTikn anwAela Bdpouc (>5%), evw mapatnendnke
€MavAKTNoN £wg Kat >50% NG apxIkig anwielag Ba-
POUC OTOV EMTAVENEYXO. Z€ ONEG TIG MEAETEG, N oUaTACN
owpatog(wg % Amwdoug padag) BeAtiwbnke otn Aén
™N¢ mapéupaonc, kat mapépeive BeATiwpévn Katd Tov
emavéleyxo, ave€apTATWE EMAVAKTNONG. ATIWAELEC
Bdapoug >10% oxetioTnKAV PE PIKPOTEPN EMAVAKTNON
Bdpouc, kat PeyalUTepeC BEATIWOELC OTN CUCTAON OW-
patoc. Agv mapatneridnke kamola mpoyvwoTikA aia
TwV aAAAYWV TNE 0UOTACNS CWHATOC e TN Slatrpnon
N anwAelac fdpouc.

Tupnépaopa: H KAVIKA onuavTikr anwAela Bdpoug
EMPEPEL BEATIWOEIC 0TN GUOTACN CWHATOC, AKOUN Kal
META amd onPAvTIKA EmavakTnon BAapoud.
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THE RELATIONSHIP OF EMOTIONAL EATING WITH OVERWEIGHT/OBESITY,
DEPRESSION, ANXIETY/STRESS, AND DIETARY PATTERNS:

CURRENT CLINICAL EVIDENCE

Maria Mentzelou', Antonios Ntakanalis?, Christina Tryfonos', Sousana Papadopoulou?,
Aikaterini Louka', Theofanis Vorvolakos*, Symeoni Mourtou', Maria Spanoudaki?,

Olga Alexatou’, Constantinos Giaginis’

'Department of Food Science & Nutrition, University of the Aegean, Myrina, Greece, ?School of Medicine and Surgery,
University of Milano-Bicocca, Milano-Bicocca, Italy, *Department of Nutritional Sciences and Dietetics, School of Health
Sciences, International Hellenic University, Thessaloniki, Greece, “Department of Psychiatry, School of Health Sciences,

Democritus University of Thrace, Alexandroupolis, Greece

Introduction: Emotional eating is considered as the
propensity to eat in response to emotions. It is iden-
tified as a critical risk factor of recurrent weight gain.
Such overeating can affect general health due to excess
energy intake and mental health disorders.

Purpose: This study aims to critically summarize and
evaluate the interconnections amongst emotional
eating and overweight/obesity, depression, anxiety/
stress, and dietary patterns.

Methods: This is a thorough review, which comprehen-
sively searched the most precise scientific databases to
obtain the most up-to-date data from human clinical
studies for the period 2013-2023, using critical and
relevant keywords. Several inclusion and exclusion
criteria were applied for scrutinizing only longitudinal,
cross-sectional, descriptive, and prospective clinical
studies.

Results: The currently available studies support sub-
stantial evidence that overeating/obesity and un-
healthy eating behaviors (e.g., fast food consumption)

Hellenic J Nutr Diet 2023, 15(1 Suppl)

may be associated with increased risk of developing
emotional eating. The increase in depressive symptoms
seems to be related with more emotional eating. Psy-
chological distress is also related with a higher risk of
emotional eating. However, the most common limita-
tions of the current studies are the small sample size
and their lack of diversity. In addition, a cross-sectional
study was performed in the majority of them, which
cannot support causality effect.

Conclusions: Finding coping mechanisms for the nega-
tive emotions and nutrition education and consulting
could prevent the risk of emotional eating. Future
studies should be focused on the investigation of the
underlying mechanisms of the interconnections among
emotional eating and overweight/obesity, depression,
anxiety/stress, and dietary patterns.

Key words: emotional eating, overweight, obesity,
depression, anxiety, stress, dietary patterns
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H EN2YNEIAHTH AIATPOOH KAIH WYXIKH YTEIA QX TTAPATONTEX [10Y
2YYNAEONTAIMETIX AIATPOOIKEZ AIATAPAXEX: TO NMAPAAEITMA

TH2 NEYPIKH2 OPOOPE=IAX

Béppa MapkomouUAov, Euotpartiog XpiotodouAou, Avtwviog KouteAidAkng
Epyaotrpio Aiatpopric kat Anudoiag Yyeiac, Turjua Emotriung Tpopiuwy kat Aiatpo@rig, lNavemotriuio Ayaiou, Mipiva,

Afjuvog

Eicaywyn: H Evouveidntn Alatpoon (EA) amoteAei
Mia ohoéva avéavopevn og dnuo@iiia Slatpo@Ikn
TIPAKTIKH, TTOU eVOEXETAL VA UECONABEI OTN CUPMTWHO-
Tohoyia twv Alatpo@ikwv Alatapaywv (AA). H Nevpikn
OpBopetia (NO) gival pia mpoo@ATwE TPOTEIVOUEVN
AA Tou xapaktnpietat amod unepPoAIkn avnouxia yia
TNV LYLEVA dlatpo@n Kal Tov EAeyX0o Twv Ogpuidwv.
Tkomog: Na SiepeuvnBein oxéon tng EA kattng Wuxikng
Yyeiag (WY) pe 1ig¢ AA kat tn NO.

YAik6 - MeBodoloyia: 1o MAAICIO CUYXPOVIKNG
MeNETNG, 407 evihikeg ouppeTeixav eBeAovTika og dia-
OIKTUOKN €pEUVA PIE TN XPrioN EpwTNUATOAOYiOU. Bdon
NG EPEVVAC ATTOTEAECAV OL EMKUPWUEVEG 0TA ENANVIKA
KAipakeg EA (MES-16), AA (EDE-Q), NO (ORTO-R) kat
KatdOMyng-Ayxouc-Stress (DASS-21). To epwtnua-
TOAOYIO TIEPIEIXE KI EPWTHOELG TTOU AVAPEPOVTAV OTN
XPron Tou Kolvwvikou S1ktlou Instagram amd toug
OUUUETEXOVTEG.

Anoteléopata: BpéOnke va urtdpxel UPNAr CUCYETION
™¢EDE-Q (r=-0,513, p<0,001) kau TN ORTO-R (r=-0.467,
p<0,001) pue tn MES-16, KaBW¢ Kal OTATIOTIKA ONa-
VTIKA (p<0,001) cuoxétion twv EDE-Q kat ORTO-R pe
TNV KatdBAipn, to Ayxog kat 1o Stress. Mapatneridnke
OTATIOTIKA onuavtikn Stagopd (p<0,001) peTady Tng
péong Tipng Tou ORTO-R o€ S1a@opeTIKEG KATNYOPIES
NG MES-16. Ztatiotikad onuavtikn (p<0,05) tav kat
n dtagopd petadl tng péong TipiRg tng ORTO-R o€
CUMMETEXOVTEG UE TTOADWPN KABNUEPIVH XPHoN TOU
Instagram, évavti CUUUETEXOVTWV LE EAAXIOTN XPHON.
Tupnepaopara: H EA cuoxetiCetal apvnTika pe Tig AA
kattn NO evw n WY ocuoyetietal Betikd. YPnAd emineda
EA oxetiCovtal pe xapnAd emineda NO. H ektetapévn
xpnon tou Instagram cuvééetal pe upnAd emimeda NO.
KAwvikéG pehéteg Ba mpémet va SieayxBouv, TpoKeluE-
vou va emPBefaiwbouv Ta EVPHATA TN CUYXPOVIKAG
QUTAG HEAETNC.
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MINDFUL EATING AND MENTAL HEALTH

AS FACTORS ASSOCIATED WITH EATING
DISORDERS: THE PARADIGM OF ORTHOREXIA
NERVOSA

Verra Markopoulou, Efstratios Christodoulou,
Antonios Koutelidakis

Laboratory of Nutrition and Public Health, Unit of Human
Nutrition, Department of Food Science and Nutrition,
University of the Aegean, Myrina, Greece

Introduction: Mindful Eating (ME) is an increasingly
popular dietary practice that may mediate the symp-
tomatology of Eating Disorders (EDs). Orthorexia Ner-
vosa (ON) is a recently proposed ED characterised by
excessive concern for healthy eating and calorie control.
Objective: To investigate the relationship between ME
and Mental Health (MH) with EDs and ON.

Materials and Methods: In the context of a cross-
sectional study, 407 adults voluntarily participated in
an online survey.The research utilised validated Greek
scales for ME (MES-16), EDs (EDE-Q), ON (ORTO-R), and
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Depression-Anxiety-Stress (DASS-21). The question-
naire also included questions regarding participants'
use of the social network Instagram.

Results: A strong correlation was found between
EDE-Q (r=-0.513, p<0.001) and ORTO-R (r=-0.467,
p<0.001) with MES-16, as well as a statistically sig-
nificant (p<0.001) correlation of EDE-Q and ORTO-R
with Depression, Anxiety, and Stress. A statistically
significant difference (p<0.001) in the mean score of
ORTO-R was observed among different categories of
MES-16. A statistically significant difference (p<0.05)
was also found in the mean score of ORTO-R between
participants with extensive daily Instagram use com-
pared to those with minimal use.

Conclusions: ME is negatively associated with EDs
and ON while MH is positively associated. High levels

137

of ME are related to low levels of ON. Extensive Insta-
gram use is linked to high levels of ON. Clinical studies
should be conducted to confirm the findings of this
cross-sectional study.
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AIEPEYNHXH THX ENMIPPOHZ TOY XPONOY XPHZH KINHTOY THAEQQNOY
KAIYTTOAOT 12 TH 2TON BAOMOY TPO2KOAAHZH2 2 THN MEXOT'EIAKH
AIATPOOH: 2YTXPONIKH EMAHMIOAOTIKH MEAETH 2E NEOY2 18-30 ETON

Zowia Yokou, EppavounA Kaoipdtng, Evyevia Kokkivélou, Macipdan Toovptn,
Euvayyelog-Mapiog NkoAétoog, Anpoodévng Mavayiwtakog

Xapokoreio lNavemotriuio, Abriva

Eiwoaywyn: O cUyxpovog tpdmog {wnG evTAooel OAo
Kal TTEPIOCOTEPO TIC 000VEC 0TNV KaBnuepIvoTNTA
Twv avBpwnwv 1600 yla epyacia 6oo Kal Puxaywyia.
TKOMOG: Alepelvnon TG oxX€ong Tou Xpriong oBovwv
ava@OopLIKA e Tov Babuéd mpookoAnong otn Mecoyel-
akn Aiaita, og véoug 18-30 etwv amod 0An Tnv EANGda.
YAik6-MeBodoloyia: Zuyxpovikr emonuioloyIkn
MEAETN, UEOW TUTTOTTOINKEVOU EPWTNUATOAOYIOU Kal
BoAkr SetypatoAnyia, o 522 yuvaikeg (24+4 €Twv)
Kal 165 AvOpeg (2313 eTwv), amo 0An tnv EANGSa, tov
Mdio 2023. PwtrOnke o xpodvog xpriong oBovne/nuépa
Kal cupnmAnpwBnke MedDietScore (eupocg 0-55) yia va
UTTOAOYIOTE( 0 BaBPOC TPOOKOANONG 0TNn Meooyela-
KN Aiarta. H otatiotikn avaiuon €yve 0To AOYIoUIKO
Stata14 kai mepIAappave eréyxoug F-Te0T, cuoxéTion
Spearman Kat TOANATIAR YPOUUIKN TTaAvEpounon
Aaupdvovtag urmoPn @UAo Kal nAIKia.

Amnoteléopata: To 55,3% €ixe «KAKA-UETPLO» TIPOOKOA-
Anon (okop<27/55), evw 10 44,7% eixe «UETPLA-KAAR». O
XPOVOG xpriong oBovwv BpEOnke katd péco 6po 3,5+2
WPEG/NUEPA OTO KIvNTO Kal 1,5+1,8 wpeg/nuépa oTov
umohoytoTr. H avaluon €6&1€e oTATIOTIKA GNUAVTIKA
S10popd HETAEL TWV HECWV TIHWVY TOU XPOVOU XPHoNG
0806vn¢ kat Tnv MpookoAAnon otn Mecoyelakn Sia-
TPOPN HE GOOUG XPNOLUOTIOIOUV AlydTEPO TO KIVNTO
(p= 0.001) kat Tov ummoAoytotr (p= 0.0015) va éxouv
KaAUTePN TPookOAAnon. Aaupdvovtac umdyn nAikia
Kat @UAO, N TOANATTIAN Aoy1oTIK TTaAIvEpounon £dei€e
ONUAVTIKA apvNTIKA oxéon avAapeoa otnv avénuévn
XPnon Kivntou (Xxetikdg Aoyog/wpa xprong 0.90,
95%AE:0,84, 0,98) kai ummohoyiotn (0,87, 95%AE:0,79,
0,95) pe TNV mMBavoTNTA éva ATOUO Va Eival 0TV Ka-
TNyopia «pETpla-KaAr» TTPOCKOANON.

Tuunepaopata: H auénuévn xprion kivntou Kat urtolo-
YIOTA amoTeAEl apvnTIKO TapAyovTa Tou cuoxeTileTal
ME XAUNAR TTIPOOKOAANGN OTN UECOYELAKN Slatpory
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OE VEOUG. JUVETIWG, N aVTIOTPO®r TOU PAIVOUEVOU
Ba unofBonBolvtav péow S1adIKTUOKWY UNVUUATWY
UYLEVAG SLaTpOPNC.

EVALUATION OF THE IMPACT OF TIME SPENT
ON MOBILE PHONES AND COMPUTER ON THE
DEGREE OF ADHERENCE

TO THE MEDITERRANEAN DIET

Sofia Psykou, Emmanouil Kasimatis,
Evgenia Kokkinelou, Pasifai Tsourti,
Evangelos-Marios Gkoletsos,
Demosthenes Panagiotakos

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Introduction: Modern lifestyle increasingly integrates
screens into people's daily lives for both work and
entertainment purposes.

Aim: To investigate the association between time
spent on screen and the degree of adherence to the
Mediterranean Diet, in young people aged 18-30 from
all over Greece.

Methods: Cross-sectional epidemiological study was
carried through using a structured web-based ques-
tionnaire and convenience sampling, in 522 women
(2444 years old) and 165 men (2313 years old), from
all over Greece, in May 2023. Participants were asked
regarding their dietary habits and screen time/day, and
MedDietScore (range 0-55) was used to estimate the
degree of adherence to the Mediterranean Diet. Sta-
tistical analysis was performed in Stata14 software and
included F-tests, Spearman correlation and multiple
logistic regressions taking into account gender and age.
Results: 55.3% had "low-moderate" adherence
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(score<27/55), while 44.7% had "moderate-high".
Screen time was found on average 3.5+2 hours/day
on mobile and 1.5£1.8 hours/day on computer. The
analysis showed a significant difference between
the mean values of screen time and adherence to
the Mediterranean diet with those using less mobile
phones (p=0.001) and computers (p=0.0015) having
better adherence. Taking age and gender into account,
multiple logistic regression showed an inverse associa-

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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tion between increased mobile (OR/hour of use 0.90,
95% Cl: 0.84, 0.98) and computer (0.87, 95% CI: 0.79,
0.95) with the probability of an individual being in the
“moderate-high” attachment category.

Conclusion: Increased mobile and computer use is a
negative factor associated with low adherence to the
Mediterranean diet in young adults. Therefore, mes-
sages of healthy eating through social media would
help to reverse the phenomenon.
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2Y2XETIZHTOY EPTAZIAKOY XPONOY MITPOZTA AMO T2 OOONEX
ME TO YNEPBAPO KAITHN TTAXY2APKIA: 2YTXPONIKH EMIAHMIOAOTIKH
MEAETH 2E NEOY2 18-30 ETQN AT OAH THN EAAAAA

Evayyeloc-Mapiog FkoAéroog, Zogia Yukouv, EppavounA Kacipdrng,
Euyevia Kokkivélou, Maacipan Toovptn, AnpocBévng Mavayiwtdkog

Xapokoreio MNavemotriuio ABnvwy, ABriva

Ewoaywyn: O cUyxpovog Tpomog {wrG Kal N UYELOVo-
MIKA Kpion tng Covid-19 0dAynoe Toug avBpwmoug
VA TIEPVOUV TTEPIOCATEPO XPOVO UMTPOCTA amd 000VeC
NAEKTPOVIKWY UTTOAOYLOTWVY, KIVNTWV TNAEPWVWV, KATT.
IKOMOG: ZKOTOC TNC HEAETNG ATav va SlepeuvnBei n
OX€0N TOU XPOVoU UMPOooTd amd 0BOveS avagopikd
ME TNV TTapoucsia maxuvoapkiag, o véoug 18-30 eTwv
amoé 6An Tnv EAAaSa.

YAik6-MéBodoloyia: Zuyxpovikr emOnuIoAoyIKN
MeNETN, TTou O1e€rXON PEOW TUTTOTTOINUEVOU EPWTNA-
Toloyiou kat BoAikr SelypatoAnwia, o 522 yuvaikeg
(2414 eTwv) Kal 165 Avdpec (23+3 eTwv), and OAn Tnv
EA\GSq, Tov Mdio tou 2023. PwtrBnkav ol wpeg miow
amd 086vVeg yla TNAE-pyaoia, Kat UTTOAOYIoTNKE O O&i-
KTNG padac owpatog (AMY) o omoiog katnyoplomoinoe
TOUG CUMUETEXOVTEG O€ uTTEpRapoug (AMX: 25-30kg/
m?3), Kat maxVoapkoug (>30kg/m?). H atatiotikr avaiu-
on Baciotnke otoug eEAéyxoug X2, F-TeOT Kal CUCXETION
KaTd Spearman, Kal TPAyHaATorolOnke 0To AOYIOUIKO
Stata 14 (StataCorp., College Station, TX, USA).
AnoteAéoparta: To 18,8% TwWV CUUHETEXOVTWV gival
TTaUoapKol Kal To 8,0% ivat uépPBapol. To 41% twv
OupHETEXOVTWY epydlovTal (8,4% tnAepyaoia, 14,8%
uBP1dIKA, 76,8% @UOIKN TTapouacia). ZTo oUVOAO, TO
76% Twv gpyalduevwy mepvoLy Katd Yéoo 0po 2,4+0,3
WPEEC Yla KUPLA | CUUTTANPWHATIKN Epyacia miow amod
000vec. O1 TNAe-epyalopevol mepvoly 8,312 wpeg/
NUépa umpootd amnd oBdvec. MapatnprBnke onUAvTIKA
BeTIKr oUOXETION PETAED TWV WPWV CUUTANPWUATIKAG
gpyaoiag amd 006veg kal To AMZ TwV CUUHUETEXOVTWVY
(r=0,23, p=0,001).

Tupnepacpara: MNapatnenOnKe OTATIOTIKA CNUAVTIKNA
BETIKI) CUOXETION TOU XPOVOU UITPOOCTA ard 0BOvVeG yla
CUMTANPWHATIKA Epyacia pe tTnv umepPapotTnTta Kal
TNV TAXUoaApKia, o€ VEOUG AVOPEG KAl YUVAIKEG ard OAn
TNV EN\&Sa, avadelkviovTag pia oXEon TToU UIopEi va
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amof3ei kaBoploTik yia TV §EAIEN TNG TaxUoapKiag
OTO HENNOV.

ASSOCIATION OF TIME SPENT ON SCREEN
FOR REMOTE WORKWITH OVERWEIGHT
AND OBESITY: CROSS-SECTIONAL
EPIDEMIOLOGICAL STUDY IN YOUNG
ADULTS AGED 18-30 YEARS
Evangelos-Marios Gkoletsos, Sofia Psykou,

Emmanouil Kasimatis, Evgenia Kokkinelou,
Pasifai Tsourti, Demosthenes Panagiotakos

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Introduction: Modern lifestyle and the COVID-19
health crisis led people to spend more time in front
of different types of screens both for work and enter-
tainment.

Aim: To investigate any potential link between time
spent on screen for remote work and the prevalence
of obesity in young people aged 18-30 years old from
all over Greece.

Material-Methods: Cross-sectional epidemiological
study, was conducted through a structured web-
based questionnaire and convenience sampling, in
522 women (24+4) and 165 men (23£3), from all over
Greece, in May 2023. Participants were asked regard-
ing time spent on screen for remote work purposes,
their height and their weight. Body mass index (BMI)
was calculated using their self-reported weight and
height and participants were categorized in over-
weight (BMI: 25-30kg/m?) and with obesity (=30kg/
m?2). Statistical analysis was based on X?, F-test and
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Spearman's correlation tests, and was performed in
Stata 14 software (Stata Corp., College Station, TX,
USA).

Results: 18.8% of the participants were categorized
with obesity and 8.0% as overweight. 41% of partici-
pants reported they work (8.4% remote, 14.8% hybrid,
76.8% physical presence). Overall, 76% of workers
spend an average of 2.4+0.3 hours/day for primary or

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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complementary work on screen. Remote workers spend
8.3+2 hours/day in front of screen. Positive association
was observed between hours of complementary work
from screen time and BMI (r=0.23, p=0.001).
Conclusion: This positive association between com-
plementary work and body mass index, indicates a
potential connection that may impact, inversely, on
the development of obesity in the future.
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H EMIAPAYXH TOY XPONOY XPHXH2 TON O©ONQON 2 THN KATANAAQ2 H
[TPOXEIPOY QATHTOY ZYTXPONIKH EMAHMIOAOTIKH MEAETH 2E NEOYX

18-30 ETON

Evyevia Kokkivélou, Eudyyelog NkoAétoog, Eppavoun Kacipdrng,
MNacpan Toovptn, Zoia Yokou, Anpocdévng Mavaylwtakog

Xapokoreio lNavemotriuio, Abriva

Ewcaywyn: Avaugifola n xprion oBovwv avéavetal
paydaia teheuTaia, wg emakdAouvBo Tou cUYXPOVOoU
Tpomou (wr¢ Kal Tn¢ mavdnuiag Covid19.

Tkomog: H mbavr) cuoxétion tou xpovou oBdévng
(TNA&6paoNC, KivnToU, UTTOAOYIOTH) Yid Epyacia Kal
Yuxaywyia, He TNV Katavalwon mpodxelpou gayntou.
YMKO-M£Oodot: Zuyxpovikr emdnpIoNoyIKr LEAETN,
XPNOILOTTOINONKE TUTTOTTOINUEVO EPWTNHATOAOYIO-
BoAikn SetypatoAnyia, o€ 522 yuvaikec (2444 €Twv),
165 avope¢ (23+3 etwv), MaveAadikd, Tov Mdio 2023.
PwtnBnke n ocuxvétnta Katavdiwong gayntol Kal
n mBavotnTa KatavaAwong MPOXELPOU PaynTou el
0006vn¢. 1o AoylouIKO Stata 14 mpaypatonotifnkav
é\eyxol t-test kal AoyloTikEG maAlvépounoelg, Aaupd-
VOVTaG UTTOYN TO PUAO Kal TNV NALKia.
Anoteléopata: 2,4 £2,6 WPEC/NUEPA APlEPWVOVTAL
0€ CUUMANPWHATIKA TNAEpYaaia. O Puxaywyikog xpod-
vo¢ 086vnc Siaipeital og tnAedpaonc (1,0+1,5 wpaq,
67% auvénuévoc oTIC yuvaikeg p<0,001), umohoyloTth
(1,52 wpeg, 28% avénuévoc otoug avtpec p=0,002),
KIvnTtou (3,512 wpeg). O1xpovol TnAedpaonc, Kivntou,
UTTOAOYIOTH KOl GUUTTANPWHATIKAG Epyaciag Bpébnkav
avénuévol katd 760% (p<0,001), 24,5% (p<0,001), 161%
(p<0,001) kat 147% (p<0,001), avtioTolxa, oTa Atopa
TTOU KATAVOAWVOULVY, TTAPAAANAQ, paynTo, CUYKPITIKA e
06oou¢ Sev katavalwvouv. OL TpelC TENeuTaAiol BpEBnkav
auEnpévol Katd 23% (p=0,0042), 34% (p=0,0094), 45%
(p<0,001),avTIOTOlXWC, OE OCOUG KATA TN XPrion 08dvng,
KATAVOAWVOUV Q@ayNTO LE TIEPIOOOTEPEC ATT TIC UIOEC
POPEC, TTIPOXELPO PaYNTO, EVAVTI OOWV KATAVAAWVOUV
AyOTEPEC ATt TIC MIGEC. O TTOAUTTOPAYOVTIKEC AVOAUCELC,
avédel€av OeTikr ouoxétion petadl xpdvou Kivntou
(ZA=1,16,95%AE=1,06-1,28) kat umohoylot (ZA=1,13,
95%AE=1,02-1,25), pe TNV mBavdTNTA KATIOLOC, TTOU
KATAVOAWVEL TAPAAANAQ payNnTo, VA KATAVOAWVEL
TIEPIOOOTEPEC 1 AlYOTEPEC ATT TIC UOEC POPEC TIPOXELPO
paynTo.
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Tuunepaopara: H avénon xperiong oBovwv Kat n
€v SUVAUEL Oxéon TNG ME TNV avénon KatavaAwaong
TTPOXELPOU PAYNTOU OTOUG VEOUG EVIOXVEL TOV Kivduvo
EUPAVIONG TTAXUCAPKIOG/OUVOSWY VOO UATWY, AT
veapr nAikia.

THE EFFECT OF SCREENTIME

ON THE CONSUMPTION OF FAST FOOD -
A SYNCHRONIC EPIDEMIOLOGICAL STUDY
IN'YOUNG ADULTS AGED 18-30 YEARS

Evgenia Kokkinelou, Evangelos-Mario Goletsos,
Emmanouil Kasimatis, Pasifai Tsourti,
Sofia Psykou, Demosthenis Panagiotakos

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio Univercity, Athens, Greece

Introduction: Undoubtedly screen usage has been
growing rapidly, consequence of modern lifestyles
and Covid19 pandemic.

Aim: Possible association between screen time (TV,
mobile, computer) for work/entertainment purposes
and fast-food consumption.

Methods: Synchronic epidemiological study, using
standardized questionnaire-volume sampling, 522
women (24+4 years old), 165 men (23+3 years old),
nationwide, in May 2023. The frequency of eating
and the likelihood of eating fast-food on-screen were
asked. Stata 14 software was used to perform t-tests
and logistic regressions, taking into account gender
and age.

Results: 2.4 + 2.6 hours/day were spent on supple-
mentary-work. Entertainment screen time was di-
vided into TV (1.0£1.5 hours, 67% increased in women
p<0.001), computer (1.5£2 hours, 28% increased in
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men p=0.002), mobile phone (3.5+2 hours).TV, mobile,
computer and supplementary-work were increased
by 760% (p<0.001), 24. 5% (p<0.001), 161% (p<0.001)
and 147% (p<0.001), respectively, in people who also
consumed food, compared to those who didn’t. The
latter three were increased by 23% (p=0.0042), 34%
(p=0.0094), 45% (p<0.001), respectively, in those who
consumed food more than half of the times, fast-food,
compared to those who consumed less than half of
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the times. Multivariate analyses showed a positive cor-
relation between mobile (SL=1.16, 95%Cl=1.06-1.28)
and computer screen-time (SL=1.13,95%Cl=1.02-1.25),
with the probability someone who simultaneously
consumes food, to consume more or less than half
times fast-food.

Conclusions: excessive screen use and its potential
association with increased fast-food consumption in
young adults escalate the risk of obesity from early age
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XPONOAIATPOOH KAI TNQXIAKH AEITOYPTIA 2E ATOMA ANQ TQN 40 ETON

Awpa Mnipikou', Mapia-Avva Anupomoulou’, ApxovtouAa Apouka', Eippvn MapaAdkn’,
Eva Ntavaon', How Aackahdakn? Qaidpa KaAliyepou?, NikoAaog Zkappéag?3,

Maipn MNnavvakoOAia!

"Tunua Emotiung Alartodoyiac-Atatpoeric, Xapokdreio [avemotriuio, ABriva, °A” Neupoloyikri KAvikr], Atyivritelo
Noookopeio, EBviké kat Karrodiotpiakd [Navemotriuio, ABriva, *Taub Institute for Research in Alzheimer’s Disease and the
Aging Brain, the Gertrude H. Sergievsky Center, Department of Neurology, Columbia University, New York

Ercaywyn: H mpéoAnyn w-3 AMimapwv o&€wv, n Kata-
VAAWGoN @POUTWV-AAXAVIKWY KAl N TTIPOOKOAANCN O€
Mia pecoyetakoU Tumou Siatta amoteAoUV CUVICTWOEC
¢ Siaitag pe amodedelypéva vepyeTIKn emidpaon
OTN YVWOLaKN Agttoupyia. Qotdoo, 0 pONOG TNG XPO-
vodlatpopnc, ptag AAng diaotaonc tng Siattag mou
AVAQEPETAL OTO XPOVO KAl TOV TPOTTO TTOU KATAVEUETAL
N TPOYN NUEPNCIWE, OTN YVWOIAKH AElTOUpYia Tapa-
MEVEL AYVWOTOG,.

Tkomog: H diepelivnon tng oxéong petaL xpovodia-
TPOMNC KAl YVWOIAKAC AEIToupyiag o€ dtopa =40 eTwv.
YAik6-MegBodoMoyia: H peAétn ALBION amotehei pia
MENETN KOOPTNC, OTTOU CUMMETEXOUV ATOA TTOU £XOUV
OLKOYEVELOKO LOTOPLKO vOoou Alzheimer rj avnouxouv
yla TNV TPEXOLOA YVWOIAKH Toug uyeia. H mapovoa
avdAuon Baciletal o ocuyxpovikd dedouéva ano
137 atopa (65,5% yuvaikec), nAikiag 64+9 etwv, Pe
1314 eTWV eKMaidELONG. ZTOUG/OTIG CUUUETEXOVTEG/
OUOEC TIpaypatomolifnke evoehexnc veupoPuxoho-
YIKA aloAoynon HEow Mg ouoTolyiag SoKIPAcIwy
Kal UTTOAOYIOTNKE N CUVOAIKH YVWOLOKHA AElToupyia
(z-score). H SiartnTikn mpéoAnyn eKTIUAONKE péow 4
avakAnoewv 24wpou. Bdoet autwv npoacbdlopiotnkav
Ol CUVIOTWOEG TN XPOovoSIaTpo®ri¢ (wpa, cuxvotnTa,
oLVOAIKN Sldpkela SlartnTIKAG TpdoAnYNg).
Anoteléopata: H yvwolaki Aeltoupyia OxeTioTnKE
BETIKA HE TNV WPA KAaTavaAwong Tou TeAeuTtaiou Si-
atpo@ikou enelcodiov (B=0.066, p=0.006) kal Tn ou-
Xvotnta dlatpoikwy enelcodiwv (B=0.210, p=0.001).
‘Emerta amo €AeyX0 Y1a CUYXUTIKOUG TapAyovTeG (NAIKia,
@UMNO, ekmraibeuon), HOVO 0TN CUXVOTNTA KATAVAAWONG
SlatnpEnONKE N OTATIOTIKY ONUAVTIKOTNTA.
Tupnepaopata: H mapoloa avaluon unédelée 6tin
KOAUTEPN YVWOLOKN AETOUPYIa OXETIOTNKE e CUXVOTE-
pn Katavdiwon Tpo@nc. To epnpa auTo Ba pmopovoe
va xpnolipomolnOsi yia mepattépw Slepelivnon Tou av
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KAl KATA TOCO TTAPAUETPOL OXETI(OMEVEC JIE TNV KaTA-
VOUN TNC TPOYPNC Méoa oTnVv Nuépa Ba pmopovoav va
ATTOTEAECOUV TIPWIHOUC SEIKTEC YVWOIAKNC EKMTTWONG.

Bifhoypaegia

Buckinx, F. and M. Aubertin-Leheudre, Nutrition to Prevent or
Treat Cognitive Impairment in Older Adults: A GRADE Recom-
mendation. J Prev Alzheimers Dis, 2021. 8(1): p. 110-116.

CHRONONUTRITION AND COGNITIVE
PERFORMANCE IN ADULTS AGED 40 YEARS OR
OLDER

Dora Brikou’, Maria-Anna Dimopoulou’,
Archontoula Drouka’, Eirini Mamalaki’,

Eva Ntanasi', Iro Daskalaki? Fedra Kalligerou?,
Nikolaos Scarmeas?3, Mary Yannakoulia’
'Department of Nutrition and Dietetics, Harokopio
University, Athens, ?1st Department of Neurology, Eginition
Hospital, National and Kapodistrian University of Athens,
Athens, 3Taub Institute for Research in Alzheimer’s Disease
and the Aging Brain, the Gertrude H. Sergievsky Center,
Department of Neurology,Columbia University, New York

Introduction: Polyunsaturated fatty acids and fruits
and vegetables consumption as well as adherence to
a Mediterranean diet have a positive impact on cogni-
tive performance [1]. On the other hand, the role of
chrononutrition, which is another aspect of eating
habits, in cognitive function, is unknown.

Purpose: The purpose of this analysis is to examine
the association between chrononutrition and cognitive
performance in adults aged =40 years.
Material-Methods: ALBION is a longitudinal study.
Study participants include people who have a positive
family history or concern about their cognitive status.
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The present analysis is based on cross-sectional data
and includes 137 participants (65.5% female), 64+9
years of age and 13+4 years of education. A thorough
neuropsychological assessment was performed by
a variety of neuropsychological tests and a global
cognitive z-score was calculated. Dietary intake was
evaluated by four 24-h recalls. Chrononutrition vari-
ables (time, eating frequency, total duration of dietary
intake) were defined based on 24-h recalls.

Results: Cognitive performance was positively associ-
ated with the time of the last eating episode (B=0.066,
p=0.006) and eating frequency (B=0.210, p=0.001).
However, only the association between cognitive
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performance and eating frequency was remained
statistically significant after adjustment for age, sex
and education.

Conclusions: The present analysis indicated that the
better cognitive performance was associated with
more frequent food consumption. This finding points
out the necessity for further investigation in order to
be established if temporal patterns of eating could be
early markers of cognitive decline.

References

Buckinx, F. and M. Aubertin-Leheudre, Nutrition to Prevent or
Treat Cognitive Impairment in Older Adults: A GRADE Recom-
mendation. J Prev Alzheimers Dis, 2021. 8(1): p. 110-116.
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HIGH MEDITERRANEAN DIET ADHERENCE IS ASSOCIATED WITH REDUCED RISK
OF DEPRESSION, ANXIETY, AND STRESS, PROMOTING A GREATER ACADEMIC
PERFORMANCE AND A BETTER QUALITY OF LIFE IN UNIVERSITY STUDENTS

Olga Alexatou’, Antonios Dakanalis?, Maria Mentzelou', Sousana K. Papadopoulou?,
Aikaterini Louka', Theofanis Vorvolakos*, Eksakousti-Petroula Aggelakou’, Gavriela Voulgaridou?,
Aspasia Serdari®, Maria Spanoudaki?, Christina Tryfonos', Constantinos Giaginis’

'Department of Food Science and Nutrition, School of the Environment, University of the Aegean, Myrina, Greece,
’Department of Mental Health, Fondazione IRCCS San Gerardo dei Tintori & School of Medicine and Surgery, University

of Milano-Bicocca, Milano, Italy, *Department of Nutritional Sciences and Dietetics, International Hellenic University,
Thessaloniki, Greece, ‘Department of Psychiatry, School of Health Sciences, University General Hospital of Alexandroupolis,
Democritus University of Thrace, Alexandroupolis, Greece, *Department of Psychiatry and Child Psychiatry, School of
Medicine, Democritus University of Thrace, Alexandroupolis, Greece

Introduction: Depression and anxiety among uni-
versity students are highly widespread. Unhealthy
dietary habits are amongst the most significant factors
contributing to a decrease in their academic perfor-
mance and quality of life, as well as their physical health
status. Certain dietary patterns such as Mediterranean
Diet (MD) seem to affect beneficially both mental and
physical human health of university students.
Purpose: To evaluate the MD adherence of Greek
university students, and its association with several
aspect of their mental health status.

Methods: 686 university students from 5 different
public universities were enrolled and completed by a
face-to-face interview with qualified personnel certi-
fied questionnaires about MD adherence, depression,
anxiety, stress, and eating disorders.

Results: 78.8% of the participating students had
low or intermediate MD compliance and only 21.2%
of students showed high MD adherence. Higher
MD adherence was associated with lower risk of

Hellenic J Nutr Diet 2023, 15(1 Suppl)

depression, anxiety, and stress, as well as with
greater academic performance and better quality
of life. The above associations remained indepen-
dent after adjustment for multiple confounders.
11.8% of students was diagnosed with anorexia
nervosa, and another 9.8% with anorexia bulimia.
The above percentages were mostly ascribed to fe-
male students. 24.9% of the students were affected
by overweight or obesity.

Conclusion: MD seems to positively affect students’
mental health status, improving efficiently their aca-
demic performance and quality of life, and promoting
their well-being. Systematic strategies and policies are
recommended to support students to adopt healthier
dietary habits, highlighting the beneficial effects of MD
on their mental and physical health status.

Keywords: Mediterranean diet, depression, anxiety,

stress, eating disorders, academic performance, uni-
versity students
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[TATKOZMIA TTPOXKOAAHZH 2TH MEXOTEIAKH AIAITA: MIA TEQI PAOIKH
ANAAY2ZHTIOY BAZIZETAI 2E MIA 2 Y2 THMATIKH ANA2KOINMHZH 55 MEAETON

ME 1.122.493 > YMMETEXONTEX

Evayyelia Aapiyou’, Avtiyovn ®dka’, Mativa KouBapn', Kwvotavtivog Avactaciouv’,
Péva l. Kwotn, Xpriotog XaAkidg, Anpocévng Mavaylwtakog

"Xapokomeio MNavemoTtriuio, Turjua Emotriung Alartodoyiag-Aiatpo@ric, ABriva, *Xapokérneio lNavemotriuio, Turua
[ewypapiac, ABrva, *Mavemotriuio Osooaliag, Turjua Alatpopric kai Aiartoroyiag, Tpikara

Ercaywyn: Mepovwpéveg LEAETEC EXOUV TTOPATN PN OEL
pia pewpévn mpookoAnon otn Meooyelakn Siaita
(MA).

Tkomo¢: Na alohoynBei cuotnuaTika To mimedo Kal
Ol XPOVIKEG TACELC TNG TTPOOKOANONG oTn MA otov
YEVIKO TANBUGUO, TTAYKOOUIWC.
YAiko-Me0BodoAoyia: Alevepyndnke mAnpnc BipAlo-
ypa@ikr avalritnon Twv Bdoswv dedopévwv PubMed
Kat Scopus, éwg TG 14/07/2023, pe fAon OUYKEKPL-
péva kpitripla. H emppon g yewypagikng 8éong
€€ETAOTNKE AVA YEWYPAPIKN TTEPLOXT KAl MeCoyEIaKA
olkoovoThpata. Na va diepeuvnBei o avtikTuog TNG
KOWWVIKOOIKOVOUIKAG KATAOTAONG OTNV TAPNON Mg
MeooyelakoU tumou diattag, xpnotpomnotrifnke o Asi-
KTng AvBpwmivng Avantuéng.

AmoteAéoparta: AUTH N CUCTNUATIKY AVACKOTINON
mepAAuPBave 55 PeNETEC e 1.122.493 @AIVOUEVIKA
UYIEIC EVAMIKEC. Ot LENETEG TTOU CUUTIEPINAPONKAV Tav
and tnv Eupwrn (v=35), Ti¢ HMA (v=8), tnv Acia (v=8),
v Auotpalia (v=4) kaitnv Agpikr (v=1).To mTocooTo
TWV CUUUETEXOVTWV OTIC MENETEC TTOU ATAV AVOPEC
Kupavétav petadld 21,4-60,3%, 10 £€10¢ SIATPOPIKAG
a&lohéynong petall 1980-2020 kat To péyebog Tou
Seiypatog amod 1.050-477.312 cuppetéxovtec. H -
pnon piag MA fAtav PETpLa He ONUAVTIKE PEiwon TTou
mapatneriBnke v teheutaia dekaetia. Ot Evpwraikég
XWPEC, KUpIwg amo TI¢ Xwpeg TnG Meooyeiov, €detéav
uPnASTEPN TTPOOKOANON amd ANNEG TIEPLOXEG, AV Kal
KaTd péco 0po To emimedo cuppOpPwoncg Oev Eemnep-
voUoe 1o 50% TNG TTAIPOUC CUMHOPPWONG, AKOUN Kal
otn Meooyelo. H yewypagikry avaiuon amokalu e ot
n TheNnon piag MA oxetiCetal TOOO PE TN YEWYPAPIKA
B€on 000 Kal L€ TNV KOIVWVIKOOIKOVOUIKN KatdoTtaon.
Tupnepaopara: H mpookoAAnon oe pia MA €ival
METPLA TTAYKOOMIWG Kal €XEl LEIWOED TNV TEAEVTAIA
OekaeTia, akOun Kal otov Té1o TTpoéAeuonc Tne. Op-
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yavwuéveg dpdoelc dnuodolag vyeiag Ba mpémel va
£@appolovTal 0TO ATOIKO, SIATTPOCWTITIKO, KOIVOTIKO,
KOWWVIKS Kal TTOMTIKO TTEQIBAAOV.

BiBAhoypaepia

1. Vilarnau, C., Stracker, D.M., Funtikov, A., da Silva, R., Es-
truch, R, & Bach-Faig, A. (2019). Worldwide adherence to
Mediterranean Diet between 1960 and 2011. European
Journal of Clinical Nutrition, 72(Suppl 1), 83-91. https://
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2. Obeid, C.A,, Gubbels, J.S., Jaalouk, D., Kremers, S.PJ., &
Oenema, A. (2022). Adherence to the Mediterranean diet
among adults in Mediterranean countries: A systematic
literature review. European Journal of Nutrition, 61(7),
3327-3344. https://doi.org/10.1007/s00394-022-02885-0

ADHERENCE TO A MEDITERRANEAN TYPE
OF DIET IN THE WORLD: A GEOGRAPHICAL
ANALYSIS BASED ON A SYSTEMATIC REVIEW
OF 55 STUDIES WITH 1,122,493 PARTICIPANTS

Evangelia Damigou’, Antigoni Faka?,
Matina Kouvari', Costas Anastasiou’,
Rena l. Kosti3, Christos Chalkias?,
Demosthenes Panagiotakos’

'Department of Nutrition and Dietetics, School of Health
Sciences and Education, Harokopio University, Athens,
Greece, Department of Geography, School of Environment,
Geography and Applied Economics, Harokopio University,
Athens, Greece, *Department of Nutrition and Dietetics,
School of Physical Education, Sports and Dietetics, University
of Thessaly, Trikala, Greece

Background: Individual studies have observed a re-
duced adherence to the Mediterranean diet.
Aim: To assess the level and time trends of adherence
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to a Mediterranean type of diet (MTD) among the
general population, globally.
Materials-Methodology: A comprehensive literature
search of the PubMed and Scopus databases was car-
ried out, until 14/07/2023, based on specific criteria.
The influence of geographic location was examined by
geographic area and Mediterranean-type ecosystems.
To explore the impact of socioeconomic status on
adherence to a Mediterranean type diet, the Human
Development Index was used.

Results: This systematic review included 55 studies
with 1,122,493 apparently healthy adults. The included
studies were from Europe (n=35), the US (n=8), Asia
(n=8), Australia (n=4) and Africa (n=1). The percent-
age of studies’ participants that were men ranged
between 21.4%-60.3%, the year of dietary assess-
ment between 1980-2020 and the sample size from
1,050-477,312 participants. Adherence to a MTD was
moderate with a significant decline observed in the
last decade. European countries, mainly driven by
Mediterranean countries, showed higher adherence
than other regions, although on average the level of
adherence did not exceed 50% of the full compliance,
even in the Mediterranean. The geographical analysis
revealed that adherence to a MTD is related to both
geographic location and socioeconomic status.
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Conclusions: Adherence to a MTD is moderate world-
wide and has declined this last decade, even in the
place of its origin. Organized public health actions
should be implemented on the individual, interper-
sonal, community, social and political environments.
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FIGURE 1. Time trend of the mean adherence score to a Medi-
terranean type of diet according to the 55 observational studies
with 1,122,493 included participants in the present systematic
review. Dotted line presents smoothed splines of the actual
adherence score to specific time-points.
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FIGURE 2. Level of adherence to a Mediterranean type of diet, by country and group of countries, based on the latest available

year of dietary assessment.
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H EMIAPAXH MIAX XPONIKA TTEPIOPIMENH2. YTTOQEPMIAIKHX. MEXOI'EIAKHX
AIAITAZ 2E A>OENEIR ME MH AAKOOAIKH AINMOQAH NO2O HIMATOZ::
[TPOKATAPKTIKA ATTOTEAEXMATATOY CHRONO-NAFLD PROJECT

Zogia Toitaou', Eudyyehog XoAoykitag?, Tpiada MmaAn?, Avtwvia Neovakn?,
MaySainviy Adapavtou?, KaAhiomn-Avva MovAia’, Apidia NMamakwvotavtivou'

'Eoyaotrpto AlartoAoyiag kat loidtntag Zwrig, Turjua Emotriung Toogiuwv kat Aiatpori Tou AvBpwrou, [ewmovikd
Mavemotriuio ABnvav, Abriva, ?A’ lMaBoAoyikni KAvikn, Aaiké Noookoueio ABnvavy, latpikri ZxoAn, EBviké kai Kamodiotpiakd

Mavemotriuio ABnvav, Abriva

Ercaywyn: H xpovikd meploplopévn dlatpo®r, popen
Slakeimovoac vnoteiag (AN), paivetal va dpa evepyeTi-
KA oTn Beltiwon Tou kapdiopeTafoAikol Tpoil ato-
MWV PE pun aAkooAiki Amwdn vooo Amatoc¢ (MAANH).
Q0T1000, Sev €xel LEAETNOEL LEXPL ONUEPA TO XPOVIKO
mAaiolo otn SIApKELa TNG NUEPAG TTOU EVOEXOUEVWG
TIPOOPEPEL TO BEATIOTO OPENOC.

Tkomog: H aflohdynon tng emidpaong tou Xpovikou
mAaloiou otn SLdpKELa TNS NUEPAC OTO OTIOIO TIEPLOPI-
{etaln Tpo®r o€ AvOPWITOUETPIKOUE Kal BloxXNHIKOUG
Oeikteq og aoBeveic pe MAANH katd tnv e@apuoyn HIog
umToBepUISIKNC peooyelakng Siaitag (YMA).
YAik6-MeBoSoAoyia: Mpokeltal yla Tuxatomolné-
vn KAWVIKN HEAETN 12 BSouddwy epapuoync YMA
[NCT05866744] kal 3 opuddec unépPapwv/maxoapKwV
aoBevwv pue MAANH: opdda ehéyxou-Xwpic Xpoviko
niepLoplopo (OE), AN 14:10 (14 wpeg vnoteia) pe évapén
oltiong eite vwpic péoa otnv nuépa (AN-A) gite apyd
péoa otnv nuépa (AN-B). Kataypagr avOpwropeTpl-
KWV Kal EPYACTNPLIOKWY TTAPAUETPWY TTPAYUATOTTOL-
ABNKav oTnv apxn Kat 6To T€Aog TG mapéufaong.
AmnoteAéopata: Tpiavta acBeveic pe MAANH (14
avopeg, 46,7%) nAikiag 52,4+2,4 etwv pe Oeiktn padlag
owpatog (AMZ) 32+4,4 kg/m? €xouv OAOKANPWOEL
£€w¢ Twpa TN PeAETN. O1 3 opadeg SlEpepav we MPOG
Ta emimeda oAIKAG XOANOTEPOANG, TPLYAUKEPLSIWY,
XOMNANG TTUKVOTNTAC ATTOTIPWTEIVN-XOANOTEPOANG Kall
ouplkoL o&éoc oTic 12 eBdouddec. Kat oTic 3 opadec
nmapatneridnke anwAeia Bdpoug (OE:7,5%, AN-A:9%,
AN-B:8%), aANG Kal HEIWOEIC OTO CWHATIKO NTTOC, TO
AMZ, TIC TEPIQEPEIEC OWHATOC, TN CUCTOAIKN Kal dla-
OTOAIKN TTiEON KA TN Y-YAOUTAUUAOTPAVOPEPACH. TNV
OE kat otn AN-A peiwdnke n nmatik otedtwon, otn
AN-A BeATiwBnke n YAukoCUAlwpEévn alpoo@alpivn,
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evw otnv OE kattn AN-B pewOnke n yAukoln vnoteiac.
Tupnepaopara: H xpovikd meplopiopevn YMA pmopei
va anoteAéoel pia amodekTr) EVOANAKTIKI S1aTPO@IKN
Bepaneia ota dtopa pe MAANH.

H peAétn mpaypatomollfnke umo tnv atyida Tou €pyou
FunJuice- T2EAK-01922, Tn¢ Apdong «<EPEYNQ-AHMI-
OYPIQ-KAINOTOMO» kat ouyxpnuatodoteital améd 1o
ETMA tn¢ EE ka1 EBvikoug mépouc péow tou EMAVEK.

EFFECTS OF ATIME-RESTRICTED
HYPOCALORIC MEDITERRANEAN DIET IN
PATIENTS WITH NON-ALCOHOLIC FATTY
LIVER DISEASE: PRELIMINARY DATA OF THE
CHRONO-NAFLD PROJECT

Sofia Tsitsou?, Evangelos Cholongitas?,

Triada Bali?, Antonia Neonaki?,

Magdalini Adamantou?, Kalliopi Anna Poulia’,
Emilia Papakonstantinou’

"Laboratory of Dietetics and Quality of Life, Department of
Food Science and Human Nutrition, Agricultural University
of Athens, Greece, *First Department of Internal Medicine,
Laiko General Hospital of Athens, Medical School of Athens,
National and Kapodistrian University of Athens, Greece

Introduction: Time-restricted feeding (TRF), a type of
intermittent fasting, appears beneficial in improving
the cardiometabolic profile of patients with non-
alcoholic fatty liver disease (NAFLD). However, the
time frame within a day that potentially provides the
optimal benefit has not been studied to date.

Aim: To evaluate the effects of the time frame within
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a day in which food is restricted on anthropometric
and biochemical indices in patients with NAFLD when
implementing a hypocaloric mediterranean diet (HMD).
Materials-Methods: It is a 12-week randomized con-
trolled trial of following a HMD [NCT05866744] with
3 intervention groups of overweight/obese NAFLD
patients: control group-no time restriction (C), early
14:10 (14 hours fasting) TRF (eTRF), and late 14:10 TRF
(ITRF). Anthropometric measurements and biochemical
analyses were performed at baseline and 12 weeks.

Results: Thirty NAFLD patients (14 males, 46.7%) aged
52.4+2.4 years with a mean body mass index (BMI) of
32+4.4 kg/m? have completed the ongoing trial. The 3
groups differed in total cholesterol, triglycerides, low-
density lipoprotein-cholesterol, and uric acid levels

Hellenic J Nutr Diet 2023, 15(1 Suppl)

150

at 12 weeks. Weight loss was observed in all 3 groups
(C:7.5%, eTRF:9%, ITRF:8%), but also reductions in fat
mass, BMI, body circumferences, systolic and diastolic
pressure, and y-glutamyl-transferase levels. Hepatic
steatosis was reduced in C and TRF groups, glycated
hemoglobin was improved in eTRF, while fasting glu-
cose was reduced in C and ITRF groups.
Conclusion: Time-restricted HMD could be a well-
tolerated alternative nutritional approach in patients
with NAFLD.

The study was supported by the project FunJuice-
T2EDK-01922, of the Action "RESEARCH-CREATE-IN-
NOVATE" and is co-financed by the European Regional
Development Fund of EU and Greek national resources.
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[TOIKIANIA OPOYTQON KAI AAXANIKON KAITNQ2IAKEY AEZIOTHTEX

>E ENHAIKEX ANQ TQON 40 ETON

EAévn ManaBavaciov', Awpa Mmipikou', ApxovtouAa Apouka', Eiprivn Mapaldkn', Eba Ntavaon',
Hpw Aaokaldkn?, Oaidpa KaAliyepou?, NikdAaog Zkappéac>3, Maipn NavvakovAia'

"Tunua Emotiung Alaitodoyiac-Atatpoeric, Xapokdreio [avemotriuio, ABriva, °A” Neupoloyikri KAvikr], Aiyivritelo
Noookopeio, EBviké kat Karmodiotpiakd [lavemotriuio, ABriva, *Taub Institute for Research in Alzheimer’s Disease

and the Aging Brain, the Gertrude H. Sergievsky Center, Department of Neurology, Columbia University, New York

Eicaywyn: H katavdAwon @poUtwVv-Aaxavikwy €xel
oUVOEDE( pE PElWPEVO KivOUVO EPPAVIONC YVWOILAKNC
ékmtwonc. Qotéo0, N oxéon MOIKIAIAG @POUTWV-AaXa-
VIKWV HE TN YVWOolaKH Asttoupyia dev €xel pehetnOei
ETTAPKWG.

TkomoG: H Siepelivnon tng oxéong METa&U TN KaTava-
Awong moodTNTAC Kal TTOLKIAAG PEOUTWV-AAXAVIKWY,
KaBwC¢ Kal KATNYOPLWV TWV TPOQIHWVY QUTWV OTIC YVW-
OlaKEC OE€1OTNTEC EVAMKWY ATOUWV.
YAik6-Me0BodoMoyia: ZTnv mapoloa GUYXPOVIKN UE-
Aétn ouumepAA@ONKav 134 dtopa (63,5% yuvaikeg),
NAKiaC 64+9 eTwv, Ye 13+4 €Tn ekmaidevonc. To 29,9%
Tou deiypatog eppavile AMa yvwolakn ékntwon. O
VEUPOYUXOAOYIKOC EAeYXOG aElOAOYNOE TN GUVOAIKN
YVWOLaKR A&lToupyia Kal EMUEPOUC TOUEIG AUTAG
(MVNAN, EMTENKEG AEITOUPYIES, AOYOC, OTITIKOXWPIKEG
IKAvOTNTEG, MPOooXH, Taxutnta enefepyaciag). H
SlartnTikn mpéoAnyn a&lohoynBnke péow 4 avakin-
oewv 24wpou. Ta gpouTta-Aaxavikd taivounonkav
o€ Katnyopiec Bdoel TG POTAVOAOYIKIC OIKOYEVELAG,
TWV OWOIPWV HEPWV KAl TNE OUOTACNCG OE BPETTIKA
ouoTatikd. H ouvolikr mocdtnta @pouTwv-Aaxavi-
KWV KAl TWV KATNYOPLWY TOUG LETPNONKE O€ LEPIdEC
avd nuépa. H moikiAia ekTiundnke we o aplOuog Twy
SlOQOPETIKWY KATNYOPLWV YPOUTWV-AAXAVIKWY avd
nuépa.

AmnoteAéopata: H molkihia Aaxavikwv OxXeTioTnKe
BeTIKA PE TN OUVOAIKN YVWOolaKn Asrtoupyia (B:0,392,
p=0,001), Ti¢ emteAIkéG AetToupyieg (B:0,543, p<0,001),
TNV mpoooxn Kal Taxutnta eneepyaoiag (B:0,450,
p=0,007). O1 oxéoelc auTég dlatnpriBnkav akdun Kat
META amd €AeyXO Y1a GUYXUTIKOUG TTapAyovTeG (nAIKia,
@UMO, ekmaidevon). H moodtnta Aayavikwy, n moco-
TNTA KAl N TTOIKIAA TV @poUTwy, KaBWE emiong Kat ol
KATNyopieg autwy Sev OXETIOTNKAV LIE TIG LETAPBANTEC
mou e€eTdoTnKav.
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Tupnepacpara: H katavalwaon motkIAag Aaxavikwy,
iow¢ va oxeTiCetal e KAAUTEPN YVWOLAKH AElToupyia
T600 OUVOAIKA OGO Kal E ETMIUEPOUC TOUEIC AUTAC.
Amartouvtal mapeppacelg mou Ba Siepeuvricouy TNV
eMidpaon TNG MOIKIAIOG TWV AAXAVIKWY, WOTE Va eMIPE-
BawwBei n mOavr euepyeTikr TOoUg eMidpaon.

VARIETY OF FRUITS AND VEGETABLES
AND COGNITIVE SKILLS IN ADULTS
OVER 40 YEARS OLD

Eleni Papathanasiou’, Dora Brikou',
Archontoula Drouka’, Eirini Mamalaki’,

Eva Danasi', Iro Daskalaki?, Faidra Kalligerou?,
Nikolaos Scarmeas?3, Mary Yiannakoulia’

'Department of Nutrition and Dietetics, Harokopeio
University, Athens, ?1st Department of Neurology, Aiginition
Hospital, Medical School, National and Kapodistrian
University of Athens, *Taub Institute for Research in
Alzheimer’s Disease and the Aging Brain, the Gertrude H.
Sergievsky Center, Department of Neurology, Columbia
University, New York

Introduction: Fruits-vegetables consumption is cor-
related with reduced risk of cognitive decline. However,
studies evaluating the association between fruits-
vegetables variety and cognitive function are lacking.
Aim: To study the impact of quantity and variety of
fruits-vegetables intake, as well as specific categories
of these foods, on individuals' cognitive skills.

Material-Methods: The present cross-sectional study
was based on a sample of 134 individuals (63,5% fe-
male), with 64+9 years of age and 13%4 years of edu-
cation. 29,9% of the participants had been diagnosed
with Mild Cognitive Impairment. Neuropsychological
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tests were administrated to assess global cognitive
function and certain cognitive domains (memory,
executive functions, language, visuospatial abilities,
attention and processing speed). Dietary intake was
assessed with four 24-hour recalls. The classification
of fruits-vegetables was based on botanic family, ed-
ible parts of plants and nutrient composition of these
foods. Total quantity of fruits-vegetables and their
categories were measured in portions per day. Variety
was calculated as the number of different categories
of fruits-vegetables consumed per day.

Results: Vegetables variety was associated with bet-
ter z-scores for global cognitive function (B:0,392,
p=0,001), executive functions (B:0,543, p<0,001), at-
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tention and processing speed (B:0,450, p=0,007). These
trends remained statistically significant even after
adjustment for cofounder factors (age, sex, education).
Quantity of vegetables, quantity and variety of fruits,
but also their categories were not associated with
cognitive function.

Conclusion: This study suggests that variety of veg-
etables intake may enhance total cognitive function,
as well as certain cognitive domains. Further interven-
tion studies are needed to clarify the upper potential
relationship.

Key words: Fruits, vegetables, cognitive skills, cogni-
tive decline, dementia

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

153

ANATTY=H MEQOAOAQTIAX. ETMIKAIPOMNOIHMENH2. BAXH>. AEAOMENQN
YYYTAYHY EAAHNIKON TPOOIMON A WHOIAKH EOAPMOIH. TO EPEYNHTIKO

EPTO MEDDIETAGENT

Zo@ia EAevBepiov's, Avtwviog BAacoomoulog'?, Mapia Navvakoupov®, Mapia Kapoké@alou?,
Avaotaocia Kavéllou', Dwtiog Kwvotavtakomouvhog®?, ENévn Mewpyd, AnpRitplog dwtiddng*

"Mavemotriuio AuTiKric ATTIKNC, Aly@Aew, “lewmovikd [MavemoTtriuio ABnvav, Turiua Emotriung Toopiuwv & Alatpo@ic Tou
AvBpwrmou, ABriva, 3lNavemotriuio lwavvivwy, Movada latpikric Texvoloyiag kai Eupuwv [ANpopopIakwy SuoTnudtwy,
Tunua Mnxavika@v Emotriung YAIKWv, lwawiva, ‘Ilvotirouto Biolatpikric Epeuvag, 16puua Texvoloyiac kat Epsuvag,
lwavviva, *EQviké MetodBio Moutexveio, 2xoAr Xnuikwv Mnyaviky, Epyaotripto Xnueiag kat TexvoAoyiac Tpogiuwy,
ABriva, °Eibikoc Aoyapiaoudc Kovoudiwv Epsuvag tou lNavemotnuiov Avtikric ATtikic (EAKE [TAAA), H ueAétn ekmoviBnke

UE xpnuatosotnaon tou EAKE MAAA, Alydlew

OLPNPIOKEC EPAPHOYEC ATTOTEAOUV éVa GUYXPOVO LECO,
mmou SUvaTAl VO armoTENETEL XPrOIUO £PYOAAEO yla Tn
Slatpo@ikn aloAdynon Kal Tnv mapoxn e§aTouIKEL-
HéVWY SIATPOPIKWY CUOTACEWV. YKOTIO TNG UENETNG
amnotéheoe n Snuovpyia piag eviaiag Baong Asdopévwy
Zuotaong ENAnvikwv Tpo@iuwv (BAZET), yia yn@lakn
gpapuoyn, oto mhaiolo tou épyou MedDietAgent,
TTOU VA KAAUTITEL TNV TTANBWPA TwV EI6WV TPOPIHWY,
MOV TIPOCAAUPBAVEL O OUYXPOVOG KATAVAAWTHG OTNV
EMada. O1 eMNnvikoi mivakeg ouvBeong tpogipwy (Tpt-
XomouAou, 2004), mou niepthapBdvouv mapadootakd
EMNVIKA TLdTa Xpnoipevoav we Bactkdg muprivag tng
veoouoTatng faong kat avaktribnkav amno 1o EuroFIR
(2011). Mapadoctakd eayntd kat EBVIKA TPO@IA TTOU
bev mephaupavovtav (m.x. Ydpua, Enpoi kaprmoi, S1d-
@OopPa €idN EYXWPIWV TUPLWV), CUUTTANPWONKAV amod
™ Bdaon dedopévwv Kagpatou — Xacamidou (2001),
oUUPWVA LIE TIC CUOTACEIC Yia TOV EAANVIKO TANBuGuo.
EmmAéov, mpooTéOnkav wud Tpdeua (my. eeouTa,
Aaxavikd) améd 1o oAokANpwHéVo oUvolo Sedopévwy
ouvBeong Tpo@ipwv (CoFID) Tou Hvwuévou BaotAeiou
(2021). TéNog, evtaxBnkav Tumomoinuéva mpoidévta
TPOYIUwWV, apou mponyriBnke emefepyacia Tou apxei-
ou TN perétng HelTH (2021). Até tnv opadomoinon
(generic from branded), SnuioupynBnke pia véa Bdon
Oedopévwy UE TIG HEOEC TIMEC TNG Slatpo@ikng agiag
npoiovTwv mou dlatiBevtal og ENANVIKA COUTIEP PAPKET.
H BAZET mou npoékue amoteAeital and mepimou 880
KWAIKOUC TPOPipwV Kal TEPNAPPBAVEL WUA TPOPIUA,
mapadoclaKd TMATA Kal TUTTOTTOINUEVA TTPOIOVTA TNG
EMNVIKAG ayopdq. IXeTIKA Ye TN BpemTik avaAiuon,
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neplopifetal oToug kavoviopoug aplf. 1169/2011 EE
ToU a@opouv otn Slatpo@Ikn emorjpavon. Méow
AUTAC TNG MEAETNG, KaBioTaTal cagprg n avaykn EUMAOU-
TIOUOU TWV UTTAPXOVTWV EMCNUWV TIIVAKWY 0UVOEONG
TPOQIUWV HE evnuepwéva dedopéva. MpdKerat yia pia
KoIVr) LEAETN OTO TTAQICI0 CUVEPYATIaC S1aPOPETIKWY
EMOTNHOVIKWY QOPEWV, UE OKOTIO TNV SNloupyia piag
gmKatlpomnoinuévng BAZET.
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Digital applications are a modern means, which can
be a useful tool for nutritional assessment and the
provision of individual nutritional recommendations,
with the aim of improving the dietary habits of con-
sumers. The formation of a Greek Food Composition
Database (GFCD), to be used by such an application,
was the subject of the current study, in the context
of the MedDietAgent project. Greek food composi-
tion tables, which include traditional Greek dishes
(Trichopoulou, 2004), served as the core of the da-
tabase under development and were retrieved from
EuroFIR (2011). Traditional dishes and foods that were
notincluded (e.g. fish, nuts, various types of domestic
cheese) were additionally added from the Kafatos,
Hassapidou (2001) database, since also used in the
National Dietary Guidelines for adults (2014) for the
population living in Greece. In addition, raw foods
(e.g. fruits, and vegetables) from the UK Comprehen-
sive Food Composition Dataset (CoFID) (2021) were
added. Finally, branded food products were further
added after having edited (generic from branded) the
information of the HelTH (2021) study, resulting in a
database that comprises the average nutrient values
of branded products available in Greek supermarkets.
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The resulting GFCD consists of approximately 880 food
codes, including raw foods, traditional dishes and
branded products available on the Greek market. As
far as the nutritional analysis is concerned, it is limited
to regulations no. 1169/2011 EU related to nutrition
labeling, as the nutritional value of the foods of the
entire base was adapted to the available figures of the
HelTH study, as it was retrieved from the nutritional
labels. The main advantage of the updated GFCD is
thatitincludes traditional recipes, unprocessed foods,
as well as the average nutrient values of standardized
products of the Greek market. The goal of the study
was the development of a unified GFCD, which covers
the range of foods consumed by consumers living in
Greece.Through the current study, the need to enrich
existing official food composition tables with updated
data becomes even more clear. This study, is a col-
laboration of different scientific bodies, with the aim
of creating an updated GFCD.

Conflict of Interest: None disclosed

Funding: This research has been co-financed by Special
Account for research grants (ELKE), University of West
Attica
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KATANAAQX H YTEP-EME=EPTAXMENQN TPOOIMQON ATIO ATOMA ME YTIEPBAPO
H KAITTAXY2APKIA: 2YTXPONIKH EMAHMIOAOTIKH MEAETH

lewpyia Zxpatn, Aavdn Ztapatélov, EAevBepia Apoévou, ENévn BAactapidov,
Ocodwpa Koplia, Evotpatia Aeovt, Anpnoodévng Mavaylwtakog

Xapokoreio lNavemotriuio, Abriva

Eicaywyn: Z0ppwva pe tov Naykdouio Opyaviouod
Yyeiag exktipdrat 0Tt pia OTIG TIEVTE YUVAIKEG KAl Evag
oTouC entd Avdpeg Ba eival mayxvoapkol To 2030.
TKOMOG: ZKOTIOC TNG HEAETNG fiTav va SiepeuvnBolv
ol S1aTpoPIKEC ouVBEleC avapopIKA e TNV KaTava-
Awon unép-eme&epyacévwy TPOPILWY aro ATopa e
unépBapo 1 Kal Taxuoapkia.

YAik6-MeBodoloyia: Zuyxpovikr emonuIoAoyIKN
MENETN, Tou O1e€rxOn péow TUTTOTIOINEVOU EPWTNUA-
Tohoyiou kat BoAkn SetypatoAnyia, og 374 dvbpec 34
(15) eTwv ka1 652 yuvaikeg 35 (14) etwv. Kataypdenke
N KatavaAwon uTéP-ene&ePYACUEVWY TPOPIUWY E
Baon 1o cbotnua Tadivounong NOVA, kaBwcg kal To
UYoc Kat To BApog, kat urtohoyiotnke o deiktng padag
owuatog (AMZ).

Anoteléopara: O emMmOAACUOC TOU UTTEPPapou/ma-
Xuoapkiag (AMX >25 Kg/m?) Atav 396 dtoua amod Toug
1.026 cuppeTEXOVTEG (38,6%). To 85,3% Twv ATOPWV
pe umépBapo/maxvoapkia SAAwoav katavalwon
TOUAAXLOTOV €VOC UTIEP-ETTEEEPYACUEVOU TPOPIUOU
pia A kat meploodtepeg popéc/efdopdda, evw TO
QVTIOTOLKO TTOCOOTO OTOUG £XOVTEC (PUCIONOYIKO PBd-
po¢ nTav 90,9% (p=0,021). Ta unép-eneéepyacpéva
TPOPIUA TTOU KATAVOAWVOUV TIEPIGGOTEPO TA UTTEP-
Bapa/maxvoapka ATopa NTAV: CUCKEVACOUEVO PWHI
(56%), YAuKA ovaK (47%), Snuntplakd mpwivol (42%)
Kal avaPuKTIKA (39%). Ava@opIikd e TNV Katava-
AWON CUYKEKPIUEVWV TPOPIHWY KAl apol ANPOnKe
urtoYIv nAtkia kat @UAO, PpEBnkKe OTI gival 3,4 PopEC
(95% AE 1,62, 7,16) mBavotepo dtopa pe unépapo/
Tayxuoapkia va katavaiwvouv o€ kabnuepivr Bdon
EPLooOTEPA amd €va OAUPA OVAK O€ OUYKPLON HE
Ta urtéAotma dtopa.

Tupnepdaopara: H mapoloa épeuva avédele 6Ti éva
HEYANO TOGOOTO aTTd TOUG CUMUETEXOVTEG SNAWOE Ka-
TavaAwon umép-eme€epyacpévwy Tpo@iwy. Idlaitepa
ONUAVTIKO €ival 0TI ATopa pe umépPapo/mayxvcapkia
KATAVAAWVOUV LIE HEYANUTEPN CUXVOTNTA UMTEP-ETECEP-
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yaopéva Tpo@Iua UPNANG TEPLEKTIKOTNTAC OE VATPIO
o€ oUYKPION HE TOUG UTTOAOLTTOUC, avadEIKVUOVTAC
Tov Kivbuvo mou Slatpéxouv yia ekdriAwon cuvodwv
voonuatwv (m.x., UmEPTaon).

CONSUMPTION OF ULTRA-PROCESSED
FOODS BY INDIVIDUALS WITH OVERWEIGHT
AND/OR OBESITY: A CROSS-SECTIONAL
EPIDEMIOLOGICAL STUDY

Georgia Strati, Danae Stamatelou,
Eleftheria Arsenou, Eleni Vlastaridou,
Theodora Komzia, Efstratia Leonti,
Demosthenes Panagiotakos

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Introduction: According to the World Health Organi-
zation, it is estimated that one in five women and one
in seven men will be obese by 2030.

Aim: The aim of this study was to investigate dietary
habits regarding the consumption of ultra-processed
foods among individuals with overweight or obesity.
Materials and Methods: This was a cross-sectional
epidemiological study conducted using a standardized
questionnaire and convenient sampling, involving 374
men aged 34 (15) years and 652 women aged 35 (14)
years. Consumption of ultra-processed foods was re-
corded based on the NOVA classification system, along
with height and weight measurements to calculate the
Body Mass Index (BMI).

Results: The prevalence of overweight/obesity (BMI
>25 Kg/m?) was 396 individuals out of the 1,026 partici-
pants (38.6%). 85.3% of individuals with overweight/
obesity reported consuming at least one ultra-pro-
cessed food item one or more times per week, whereas
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the corresponding percentage for those with normal
weight was 90.9% (p=0.021). The ultra-processed
foods most frequently consumed by overweight/
obese individuals were packaged bread (56%), sweet
snacks (47%), breakfast cereals (42%), and soft drinks
(39%). After adjusting for age and sex, it was found that
individuals with overweight/obesity were 3.4 times
more likely (95% Cl 1.62, 7.16) to consume more than
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one salty snack on a daily basis compared to others.
Conclusions: This study revealed that a significant
proportion of participants reported consuming ultra-
processed foods. An important finding is that individu-
als with overweight/obesity consume ultra-processed
foods high in sodium more frequently compared to
others, highlighting the risk they face for developing
associated conditions (e.g., hypertension).
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AIATPOOIKH A=IATPOOIMQON THX EAAHNIKHX. ATOPAX
[1OY KATANAAGQNONTAIZYXNA ANO NAIAIA: ATIOTEAEXMATA
AMO THN EYPQMAIKH KOINH APASH BEST-REMAP

EAevOepia Mamaxprotou’, Bevetia - Mapia Bpaiha', Meponn Kovrtoyidavvn?,

Adapavtia Zekaldkn', Mapia MNavvakouAia?

'AlevBuvon Koivwvikric kat Avarrtuéiakric Maidiatpikig, lvotirouto Yyeiag tou Maibiou, ABriva, 22xoAr Emotnuwv Yyeiag
Kat Aywyric, Tuniua Emotriung AlaitoAoyiac kait Alatpo@ric, Xapokorneio [avemaotriuio, ABriva

Ercaywyn: H maidikn maxuoapkia amote)ei éva onpa-
VTIKO TIPOBANUA SNubGCIac LYEINC TWV TEAEUTAIWY ETWV,
kabwc¢ 1 ota 3 madid otnv Evpwnn eivat unépfBapo
N mayxvoapko'. Xt1o Sedopévo mMpdPANUa cuvTeAED n
Katavaiwon amno Ta maidid CUCKEVAOUEVWY TPOPIWY
ME UPNAR TTepleKTIKOTNTA O Bepideg, oakxapa Kal
AITIaPd, TTOU CUVEICQPEPOULV ONUAVTIKA OTNV NUEPNOIA
mpooAnPn evépyelag?>.

IKomoG: H kataypa@n tng Slatpo@Ikng cUoTaong
OUOKEVOOUEVWY TIPOIOVTWY TTOU TTWAOUVTAL OTNV EA-
Anvikn ayopd Kal KatavahwvovTal cuxvd amod maudid.
YAik6-MeBodoMoyia: 1o mAaicto Tng Kotvric Apdong
Best-ReMaP A\rigpBnkav pwtoypagieg tng S1aTPOoPIKAG
ETIKETAC APTOOKEVACUATWY, SNUNTPIAKWY TTPWIVOU,
OANQVTIKWYV, YOAOKTOKOMIKWY TTIPOIOVTWY Kal avayu-
KTIKWV, O€ KATAOTAUATA TWV TEOOAPWY UEYAAUTEPWV
aAucidwv Aavikig mwAnong tpo@inwy TG EAAadac.
Kataypdaenke n diatpoeikn aia (evépyela, Aimidia,
Kopeouéva Mmapd o&€a-KAO, udatdvBpakeg, cakxapa,
TMPWTEIVEC, ANATI Kal S1AITNTIKEC VEC) TWV MPOoTIOGVTWYV
avd 100 g/ml. Ta amoteAéopata mapouatdlovtal wg

Slapeoocg (evboTeTapTnHOoplakd €UPOC) KAl CUYKPI-
Onkav pe ta mpotelvopueva 6pla tou European Food
Information Council (EUFIC).

AnoteAéopata: Kataypagnkav 2.194 mpoidvta. Ta
apTOOKEUATHATA BpEBNKAV va €XOUV LETPLA TIEPLEKTI-
KOTNTA 0€ ONIKA Kal Kopeouéva Airmapd o&€a kat aldTi
KAl XOpNARA TIEPIEKTIKOTNTA O€ 0AKXAPA, TA SNUNTPLAKA
TIPWIVOU UETPLA TIEPIEKTIKOTNTA O OMKA Aumidia kat
KAO, aAdTL kal oakxapa Kat UPnAn TTEPLEKTIKOTNTA O€
SlaITNTIKEC iVEC, TA AANAVTIKA PETPIA TTEPLEKTIKOTNTA
o€ OAKA Artidia kat upnAn meplekTikdTNTa 08 KAO Kal
AAATL, TO YOAOKTOKOUIKA TIPOTOVTA PETPIA TTEPLEKTIKO-
nta og KAO Kat odkyapa Kal XapnAr mePLEKTIKOTNTA
o€ OAATL

Tupmepaopata: H kataypagn Kat cUykplon HE Ta
TIPOTEIVOLEVA OPla TIEPIEKTIKOTNTAC TNG SIATPOPIKAC
o00TAONC CUCKEUAOUEVWVY TIPOTOVTWY AVASEIKVUEL TI
avaykeg Beitiwong tng S1aTpo@PIKnC Toug adiag péow
VOUOBETIKWY MAPEUPATEWY Kal AmOTEAEL ONUAVTIKO
epyaleio yia mapepPdaoeic aywyng vyeiag otov ddo-
pévo AnBuopo.

Oyediba tpodday  ApiBube Ewdppesa famapd Kopeopdva YdavdvBpase; Tdsyapa(g) Npevelveg Akdrn [g]  Tamedy bveg
TpolivTwy {keal i} Amapd (g) i} {£) (e}
Npoidvre Wapnod A9 TR &4 1.7 53,2 4.4 10 1.1 49
[279-411)  (3.5-13.2) {0, 7-4] (A6, L-66) |4.8-9] 18-12) (0,6~ 1.4) |2,9-7 8]
Anpnrpsomd 273 150 B2 1.6 68,5 ] &7 05 1.2
fpeava [3DD-437) [2.8-15] [0, 4-3,5) (60,9-77) [12-25] {7.5-10.2) 0, 2-0,8]) 5-9.1)
LYRE AR T 392 233 173 [ &1 0.6 15 25 03
[151-296) [5,3-24) [(1,9-9.9) [@,9-5,6) [0,2-1,1) (12,8-21.5] 12,1-3,1] {0-0.59)
Takaxroxoqmd a14 BE 27 L7 7 b1 4.4 0a2 04
MpoiSVTE Kok [F-114) [1,8-4,2) [1,2-2.9) 14.5-14.6) [4-12.2) [3.3-7.2) 0,10-0,15) [0 04-0.5)
smufdpma
Bovafruwmind b7 1B 5.4 4.8 0,02 0,1
[4-46) 10,6-10,5) (0.4-10) (0.005-0,09) (0.0-0,5)
* O v, g pouadlowvtan ws Sudpeaod [Eebotttaptngognacd E0poec), awl 100 ml spoidemod
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NUTRITIONAL VALUE OF FOODS OF

THE GREEK MARKET FREQUENTLY CONSUMED
BY CHILDREN: RESULTS FROM THE EUROPEAN
JOINT ACTION BEST-REMAP

Eleftheria Papachristou?, Venetia-Maria Vraila',
Meropi Kontogianni?, Adamandia Xekalaki’,
Mary Yannakoulia?

'Department of Social and Developmental Pediatrics,
Institute of Child Health, Athens, Attica, Greece, °School

of Health Science and Education, Nutrition and Dietetics
Department, Harokopio University, Athens, Attica, Greece

Introduction: Childhood obesity has emerged as a
public health issue during the last years, considering
that 1 out of 3 children in Europe are overweight or

Hellenic J Nutr Diet 2023, 15(1 Suppl)

T
Abbavrrd

T T
Faharrosopmd Avagnecred

obese'. Children’s consumption of packaged foods
high in calories, sugars and fats, that may contribute
substantially to their daily energy intake, is an impor-
tant factor contributing to the problem?3.

Aim: Monitoring of the nutritional values of pack-
aged foods available in the Greek market, frequently
consumed by children.

Materials-Methods: During Best-ReMaP Joint Action,
researchers took photos of the food labels of bread
products, breakfast cereals, delicatessen meats, fresh
dairy products and desserts and soft drinks. Photos
were taken in stores of the 4 largest food retailers in
Greece. Data on nutritional value (energy, fat, saturated
fatty acids-SFA, carbohydrates, sugars, protein, salt and
fiber) of the products were collected. Nutrient quanti-
ties were standardized to the quantity per 100 g or 100
milliliters. Results are presented as median(IQR) and
are compared to the suggested thresholds based on
the European Food Information Council (EUFIC).
Results: Collection resulted in 2.194 products. Bread
products were found to have medium fat, SFA and
salt content and low sugars content, breakfast cereal
were found to have medium fat, SFA, salt and sugars
contentand were high in fiber, delicatessen meats had
medium fat content, and high SFA and salt content
and dairy products were found to have medium SFA
and sugars content and low salt content.
Conclusions: Comparison of the nutritional value
of packaged products sold in Greece with the EUFIC
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proposed thresholds highlights the need for food re-
formulation, through legislative interventions and is
an important tool for health education interventions
in the given population.
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Food category Number of Energy Fat Saturated Carbohydrates Sugars Protein Salt Fiber
products (keal) (g} fat(g) (e} (g) (g) (g) (g)
collected

Bread products 469 380 6,4 1,7 53,2 4.4 10 1,1 4,9

(279-411)  (3,5-13,2) (0,7-4) (46,2-66) (2,8-9) (8-12) (0,6 —1,4) (2,9-7,8)

Breakfast cereals 272 390 6,2 1,6 68,5 19 8,7 0,5 7.2

(390-437) (2,8-15) (0,7-3,5) (60,9-77) (12-25) (7,5-10,2) (0,2-0,8) (5-9,1)

Delicatessen 392 233 17,3 6 2,1 0,6 15 2,5 0,3

meats (151-296) = (53-24)  (1,9-9,9) (0,9-5,6) (0,2-1,1) | (12,8-21,5) (2,1-3,1) (0-0,9)

Fresh dairy 414 86 2,7 1,7 7 6,1 4,4 0,12 0,4

products and (70-114) = (1,8-4,2)  (1,2-2,9) (4,5-14,6) (4-12,2) (33-7,2) | (0,10-0,15) | (0,04-0,9)

desserts

Soft drinks 647 28 - - 5,4 4,8 0,02 0,1

(4-46) (0,6-10,5) (0,4-10) (0,005-0,09) (0,0-0,5)
*Values are presented and Median(IQR), standardized for 100g or 100ml of the product
600
- -
500
]
o *
= *
300 =
*
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TPOOIMA «TTHIEZ» H «TTAOYZIA» 2 E BITAMINEZ KAHXNOZTOIXEIA:
EMIAOYTIXMENA H MHTEX EK OYZEQY; A=IONOIHZH EAAHNIKHZ BAXHX
AEAOMENQN AIATPOOIKHY 2 Y2 TAYXH> KAITIOIOTIKON XAPAKTHPON
EMONYMQON 2 YZKEYAZMENQN TPOOIMQON (HELTH)

Zre@avia ZavOomovlou, ANeavdpa Katidn, Avtwvng BAacodmoulog, Mapia Kaypokepalou

lewmovikd Mavemotriuio ABnvwv, ABriva

Eicaywyn: Ztnv ayopd SiatiBevtal cuokevaopéva
TPOPIUA TTOU ETMICNUAIVOVTAL WE «TTNYECH 1} «TTAOUGILO»
o€ PBrrapiveg kat iyvooTolxeia. Ao autd kamola ivat
EUTTAOUTIOMEVA KA KATTOLA TTEPLEXOLV TA UIKPOOPEMTIKA
OUOTATIKA €K QUOEWCG.

Tkomog: Na tnv aflohdynor) Toug gival onuavTtiko va
XaptoypagnOei o emmoAacpdg TOUG Kat va eEeTaoTel
10 €i60¢ Kal N SlaTPOPIKN TOUG TTOLOTNTA.

YAkO - Me@odoMoyia: Autr tn duvatdtnta didel n
eEMnvIKr Baon Aedopévwy Zuotaong Emwvupwy Xu-
okevaopévwy Tpo@iuwv (HelTH). MeAetriBnkav 4.738
PoidvTa yla TNV TTAPoUsia IoXUPIoHWY S1aTpoPNC
OXETIKA UE TN ONMAVTIKY TTEPLEKTIKOTNTA UIKPOOpE-
TITIKWV CUCTATIKWV.

Anmoteléopata: To 11% (n=518) Tou Seiypatog emt-
ONUAVONKE WE «TNyH» 1 «TAOUGCIO» O UIKPOBPEMTIKA
OUOTATIKA, HE TO 80,9% Kat 10 62,7% Twv TPOIOVIWV
va a@opd BITapiveg Kal IxVooTolxXEia, avTioTtolxa. Xu-
XVOTEPA EUPAVIOTNKAV IOXUPIOUOI OTIG HaPYAPIVES
(50,0%), Ta KaTePuypEva nUIETOIHA YeUpaTa (48,8%),
Ta Mpoidévta anopipnong yahaktoc (44,0%) kal ta
SnunTplakd mpwivou (41,2%). To 64,1% (n=332) amnod
QUTA aYOPOUCE EUMAOUTIOMEVA TIPOIOVTA, CUUPWVA
ME TOV KATAAOYO TWV CUGTATIKWY TOUG. Ta 110 cuxvda
TMPOOTIOEpEVA ouoTaTIKA fTav N Brtapivn B12 (41,3%),
n Brrapivn D (33,8%), To aoPéotio (31,5%) kat n pipo-
@Aafivn (27,8%). loxuplopoi vysiag mapouctaoTnKav
0710 25,5% (n=83) TWwV EUMAOUTICUEVWYV TTPOTOVTWY
kal 0to 10,2% (n=19) Twv TPOPiHwV TTOV TIEPLEIXAV EK
@UOEWC UIKPOBPEMTIKA cuoTaTIKA. Ta TpoidvTa «Tmn-
YEG» 1 «TTAOUCIO» O€ PITAWIVEG KAl IXVOOTOIXEID ATAV
0TN CUVTPITITIKA Toug MAsloPYn@ia (82,6%) NOVA4,
emopévwe Bewpouvtal unep-eme€epyacpéva, OUWE
TA TTPOIOVTA TIOV TIEPLEIXAV €K PUOEWC PITApIVES KAl
ixvootolxeia (12,0%), xapaktnpiotnkav NOVAT.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Tupnegpaopata: Ta TpO@IUa «TTNYEC» 1 «TAOUGCIO» O
MIKPOBPENMTIKA CUCTATIKA OTNV EANANVIKA ayopd gival
KUPIWG EUITAOUTIOHEVA, AV KAl UTIAPXOUV OPIOHEVEC
KATNYOPIEC CUCKEVAGUEVWY TPOPIUWY OTIOU BITAMIVEC
KAl [YVOOTOIXEla TTEPIEXOVTAL EK PUOEWG,

Bihoypaegia

Katidi A, Vlassopoulos A, Kapsokefalou M. Development of
the Hellenic Food Thesaurus (HelTH), a branded food com-
position database: Aims, design and preliminary findings.
Food Chem. 2021 Jun 15;347:129010. doi: 10.1016/j.food-
chem.2021.129010. Epub 2021 Jan 12. PMID: 33503573

FOODS "SOURCES OF" OR "RICH IN" VITAMINS
AND MINERALS: FORTIFIED OR NATURAL? USE
OF THE GREEK BRANDED FOOD COMPOSITION
DATABASE (HELTH)

Stefania Xanthopoulou, Alexandra Katidi,
Antonis Vlassopoulos, Maria Kapsokefalou
Laboratory of Food Chemistry and Analysis, Department of
Food Science & Human Nutrition, Agricultural University of
Athens, Athens, Greece

Introduction: There are branded foods on the market
that claim to be "sources of” or “rich in” vitamins and
minerals. Some are fortified, while others are natural
sources of micronutrients.

Aim: The aim of this study was to assess the prevalence,
type and nutritional quality of foods claimed to contain
micronutrients.

Methods: Data on the presence of micronutrient
claims were obtained for 4,738 products from the
Greek Branded Food Composition Database (HelTH).
Results: The claims "source of" or "rich in" micronu-
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trients were found in 11% (n=518) of products, of
which 80.9% refer to vitamins and 62.7% to minerals.
Margarines (50.0%), imitation milk products (44.0%),
frozen semi-ready meals (48.8%) and breakfast cere-
als (41.2%) were the subcategories with the highest
prevalence of these claims. Of these, 64.1% (n=332)
were fortified products, as indicated by their ingredi-
ent lists. The most frequently added ingredients were
vitamin B12 (41.3%), vitamin D (33.8%), calcium (31.5%)
and riboflavin (27.8%). Health claims were also found in
25.5% (n=83) of fortified products and in 10.2% (n=19)
of natural sources of micronutrients. It is noteworthy
that products labelled as "sources" or "rich" in vitamins
and minerals were predominantly (82.6%) classified as

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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ultra-processed (NOVA) according to the NOVA system.
In contrast, products containing these micronutrients
naturally (12.0%) were categorized as NOVA1, indicat-
ing minimally processed foods.

Conclusion: Thus, in the Greek market, while there
are some foods that naturally contain micronutrients,
most of the branded foods with the claims "source of"
or "rich in" vitamins and minerals are fortified.

References

Katidi A, Vlassopoulos A, Kapsokefalou M. Development of
the Hellenic Food Thesaurus (HelTH), a branded food com-
position database: Aims, design and preliminary findings.
FoodChem. 2021 Jun15;347:129010. doi: 10.1016/j.food-
chem.2021.129010. Epub 2021 Jan 12. PMID: 33503573.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

162

ANATTY=H AEAOMENQN AIATPOOIKHZ X Y2 TAXH2 TTA EYPEQY
KATANAAIZKOMENA TPOOIMA MEZQ) 2 TATIX TIKHZ EME=EPTA>IAZ AEAOMENQN
2Y2TAYHY EMONYMON 2Y2KEYAZMENQN TPOOIMON

Avtwviog BAacoomoulog', lwavvng Koutotacg?, Avva Bnooapiou', Ztegpavia =avBomoUAouv’,
ANe€avdpa Katidn', Zogia EAeuBepiov?, Avactacia Kavéalou?, Mapia Kapokepdalou'
"Tewmovikd Mavemotriio ABnvawv, Abriva, *lavemotiuio AuTikiG ATTiKAG, ABriva

Elcaywyn - Zkomd¢: H mpoofaon o€ emikaipomoinuéva
6edopéva Sl1aTPoPIKAG cUCTACNC YA TPOPILA EVPEI-
a¢ Katavahwong gival TpwTapxIKAG onuaciag yia tn
Slatpo@ikn afloAoynon. MNapdAa autd n EMKALPOTIO-
moinon péow ameuBeiag detypatoAnyiag Kat XNUIKAS
avaluong amaitei otaBepr mpdofaocn oe MTOPOUC.
EvaAhakTikd éxel mpotabei, n aflomoinon dedopévwv
oUOTAONG EMWVUWY CUCKEVAOUEVWY TPOPIHWVY Kal
TIG APXEC TNG £peuvag PeyaAwy Sedopévwy.
MeBodoloyia: H fdon eMWVUPWY CUCKEVACUEVWY
TPoipwv HelTH (n=4851) xpnoipomolndnke Wote
va avayvwploTtolv TpO@IUa EVpEiag KatavaAlwong ta
ormoia gival mavopoldétuma aAld mwAouvtal und Sia-
POPETIKEG EMWVUiec/brands .. UTAPEC SNUNTPIAKWY
€ COKOAATA TTOAATIAWY ETAIPEIWY).

Amnotedéopata: Méow ¢ Snuioupyiag veupovikwy Ot-
KTUWV 0Ta MPOTUTTIA TNG Katnyoplomoinong Langual™,
avayvwpiotnkav n=2379 povadikd (unique) tpdipa
€K TWV omoiwv n=343 pmopovcav va avayvwploTouv
WE TTAVOMOLOTUTIA TPO@IUA TTOU TTwAoUVTAl e >2 Sla-
(POPETIKEC EUTTOPIKEC ovopaoiec. H mAnBwpa twv mavo-
MOLOTUTTIWV TPOIHIWV EVTOTTIOTNKAV OTA YOAAKTOKOUIKA
(n=533), Ta omoia 0drjynoav otov evtomoud 23, 24 Kal
22 SlaPOPETIKWY TTPOIOVTWY YAAAKTOC, YIAOUPTIWY KAl
TUPLWY, avTtioTolxa. AVOAUCEIG TTEPLYPAPIKAG OTATIOTI-
KA katédel&av peydain SlakUAvVon OTOo TIEPLEXOEVO
o€ KopeopEva Armapd kat oAikd odkyapa (Coefficient
of variation >15%) o€ gokoAatouxa ydhata, YAUKA
Kal €Tolpa yevpata. Avtiotolxa HeydAn Slakopavon
EVTOTIIOTNKE OTNV TIEPIEKTIKOTNTA O AAATI O€ TTpOoidvTa
SNUNTPIAKWY, £TOIUA YEVUATA KAl APTOOKEVACUATA.
Tn HIkPOTEPN Slakupaveon o€ OAa Ta UAKPOBPENTI-
KA oUOTATIKA Mapouciacav Bacikd TPo@IUa OTTWG
Makapovia, Pwii, ma&iuddia, YaAaKTOKOUIKA (Xwpig
MPOCONKN YeUOEWV) AANA Kal XUHOI KAt TIPOIovVTa e
Bdon Ta ppouTa Kal Aaxavika.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Tupnepacpara: H dSnuioupyia MKAPOTTOINUEVWY
Sedopévwy cLOTAONG TPOPIUWY HECW OTATIOTIKAG
ene€epyaoiag peydhwv BACEWV EMOVULWY TPOQPIwWY
pmopei va odnyrnoel o€ ao@aAr] CUPTTEPACHATA YIa
TNV ouoTaon Pacikwy TPoPipwy Kat va avadeiéel mpo-
KAQOEIC oTNV akpifela Tng Slatpo@ikng a&lohdynong
MEOW TWV KAAOGIKWY TIIVAKWY 6U0TACNG TPOPILWV.
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DEVELOPMENT OF NUTRITIONAL
COMPOSITION DATA FOR COMMONLY
CONSUMED FOODS (GENERIC FOODS) VIA
STATISTICAL ANALYSIS AND NEURONAL
NETWORKS OF BRANDED FOOD
COMPOSITION DATA

Antonis Vlassopoulos', loannis Koutsias’,
Anna Vissariou', Stefania Xanthopoulou’,
Alexandra Katidi', Sophia Eleutheriou?,

Anastasia Kanellou?, Maria Kapsokefalou'

TAgricultural University of Athens, Athens, Greece, *University
of West Attica, Athens, Greece

Intoduction - Aim: Access to updated nutritional
composition data for commonly consumed foods is
the cornerstone of precision nutritional assessment
in dietetic practice and research. However, updates
through field sampling and chemical analysis are cost
and time intensive. Derivation through branded food
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composition data and big data methodologies has
been proposed as an alternative.

Methods: The HeltH branded food composition data-
base (n=4851) was used to identify foods commonly
sold in supermarkets in Greece and to identify generic
foods sold under multiple brand names.

Results: Through the creation of neuronal networks
based on the Langual™ food classification, n=2379
unique foods were identified of which n=343 could
be classified as generic foods sold under >2 brand
names. Most unique foods were identified among
dairy products (h=533), which were used to derive 23,
24 and 22 generic milk, yogurt and cheese products,
respectively. Descriptive statistics showed large varia-
tion (Coefficient of variation >15%) in saturated fat and
total sugar content in chocolate milks, desserts, and

163

ready meals. Similarly, large variation in salt content
was seen in cereal products, ready meals and baked
goods. Smaller variations were seen for basic foods
like pasta, bread, rusks, unflavoured dairy, juices and
fruit/vegetable-based foods.

Conclusions: The creation of food composition data
for generic foods through branded food databases is
safe and reliable for basic foods and it highlights risk
in the precision of nutritional assessment based on
traditional generic food composition databases.
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FIGURE 1. Depiction of neuronal networks in dairy products.
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TABLE 1. Example of descriptive statistics analysis among dairies in the process of generic food creation.

Generic name Energy (keal) Energy (k1) Protein (g)

mean | SD | %CV | mean sD | ®CV |mean| SD
Milk, Cow, Fresh, Low fat (n=12) 4562 | 1.97 4 185.1 | 2244 | 12 342 | 0.16
Milk, Cow, Fresh, Full fat (n=12) 59.6 |1699| 28 246.3 | 70.E6 | 29 328 | 0.09
Milk, Cow, UHT, Low fat [n=7) 456.29 | 1325 3 194.7 | 4.57 2 34 | 014
[Milk, Cow, UHT, Low fat, Organic (n=3 47 i 2 196.2 | 5.69 3 333 | 0.15
|HHIIL. Cow, UHT, Low fat, Lactose free (n=4) 46.5 | 1.73 4 194.5 6.4 3 1945 | 6.4
IMilk, Cow, UHT, Full fat (n -E} 64.33 | 1.03 2 268.7 5.39 2 313 0.06
IMilk, Cow, Chocolate, Low fat (n=5) 74.88 | 8.03 | 11 [ 3156 | 3609 | 11 | 276 | 156
IMilk, Cow; Evaporated, Low fat (n=5) 70 | 23.8 | 34 | 293 | 1007 | 34 | 352 | 245
Milk, Cow, Evaporated, Full fat (n=3) 01.66 | 3493 | 38 3833 147 38 4.4 | 1.47
IMilk, Cow, Sweetened (n=3)

298.67 |157.16 53 1256 655.3 52 3.27 | 3.42

Generic name Total fat (g) Saturated fat (g) Carhqhydrates (g) Sugar (g
mean | SD | %CV [mean | SD | %CV |mean| SD | %CV | mean

IMilk, Cow, Fresh, Low fat (n=12) 1.5 0 1] 088 | 029 | 33 467 |0075| 2 4.63 | 0.21 4
M_illL. Cow, Fresh, Full fat (n=12) 3.64 0.17 5 2.13 0.69 32 4.66 | 0.07 1 4,28 1.35 32
Milk, Cow, UHT, Low fat [n=7) 15 0 1] D86 | 0.39 | 46 4,77 | .18 4 4.08 | 181 | a4
IMilk, Cow, UHT, Low fat, Organic(n=3) | 1.53 | 0.06 | 4 | 097 |021 | 22 | 49 | 02 | 4 | 49 | 02 | 4
IMilk, Cow, UHT, Low fat, Lactose free
n=4) 3.32 | 0.05 2 1.5 0 0 1 0,12 | 12 475 | 0.33 7
Milk, Cow, UHT, Full fat (n=6) 355 |008 | 2 | 19 |094] 50 | 477 (04| 3 | 398 | 1.95 | 49
[Milk, Cow, Chocolate, Low fat (n=5) 1.42 | 098 | 69 1 0.71 71 896 | 514 | 57 B46 | 4.B7 | 58
IMilk, Cow, Evaporated, Low fat{n=5) | 2838 | 1.13 | 39 | 142 | 099 | 70 | 6.66 | 2.79 548 | 4,12 | 75
|Milk, Cow, Evaporated, Full fat (n=3) 523 | 1.96 | 38 2.3 23 100 6.8 | 285 | 42 5.1 5.05 | 99
[Milk, Cow, Sweetened (n=3) 7.73 | 441 57 5.2 29 S6 |50.33 |25.25| 50 |50.33 | 35.25 | 50
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H EZEAIZH THX EAAHNIKHX BAZH>X AEAOMENQN AIATPOOIKHY 2Y2TAZHY
KAITIOIOTIKQN XAPAKTHPON EMONYMQON 2Y2KEYAXMENQN TPOOIMON
(HELTH): ME©OAOAOQTIA ETMIKAIPOIMOIHXHY. KAI ENMEKTAYHY

ME TH XPHXH NEQN AOT1ZMIKQON

Tte@avia =avBomoUAouv’, Avtwvng BAacoomoulog', KAeomatpa ManmaBaciheiov?,

Ale§avdpa Katidn', Mapia Kapokepdalou'

"Tewmovikd Mavemotriuio ABnvawv, Abriva, °AB BaoiAémouog, Abriva

Eiwcaywyn: H mpwtn eAAnvikr Baon dedopévwv ov-
oTaAONG EMWVUHWY Tpogipwy, HelTH, avantuxBnke
10 2021 Kat mephapBavel dedopéva yia Tn cuoTaon
~5.000 TpOPIUWV.

TKomog: H eykabidpuon tng HelTH w¢ epyaleio ava-
@OPAC YIa TN XWEa amaltei TNV avamtuén kai Tnv epap-
poyn peBodoloyiag emEKTAONC KAl EMIKAIPOTIOINONG
mou Ba avTtipeTwiCel TPOKAROELC TTOU aPopPOoUV TNV
amoTUTIWAON TOU EUPOUC TWV TPOPIUWV Kal Twv Ope-
TITIKWV CUOTATIKWY, TN S1ac@AAion TN moldtnTag Kal
NG MANPOTNTAC TWV deSOPEVWVY KAl TNV EVAPUOVION
pe avtioTolxeg Siebveic Bdoelc.
MeBodoloyia-AmoteAéopata: H cuoTNUATIKA EMé-
ktaon NG HelTH &ekivnoe Tov lovAo Tou 2023 pe atdxo
Tn cuAhoyr 6edopévwy yia >10.000 Tpo@Iua. KabBwen
TAELOVOTNTA TWV TTPOIdVTWVY e§akoAouBOei va SiatibeTal
0€ PUOIKA KataoTtaTta, N ouAoyr edopévwy anod
TIC CUOKEVAOIEC TIpayATOTOLETAL e épguva TTeSiou
OTa PEYAAUTEPA OE TTOIKINIO KATAOTAMATA EANANVIKAC
aAucidag umepayopwv. H dtac@dlion Tng molotnTag
Twv OeOOUEVWV ETITUYXAVETAL LE TN XPrON TOU AOYICHI-
koU "Composition and Labeling Information System"
(CLAS), To omoio mepthapfavel Suo alnAévdeta ep-
yaAeia: pia epappoyn yia tn culoyr dedouévwy Kat
éva 81a81KTUaKO AOYICHIKO Yia TNV apXeloBETnon, Tov
é\eyxo kal tn dtaxeipton touc. Mpog e€umnpétnon
TwV oUYXPOVWV ATTAITHOEWV Yla TNV TTIEPLYPAPN Kal
aflohéynon tTwv Tpoiuwy, n HelTH Ba emektaBei
OTNV KATAYPAPH TTOCOTIKWV KAl TTOLOTIKWY 6pwV TwvV
TPOYIUWV TEPAV TWV HAKPO- KAl UIKPO- BPEMTIKWY
OUOTATIKWV. TA TPOQPIUA KATNYOPIOTTOIOUVTAL CUUPWVA
ME TNV TTPOTEIVOEVN KaTnyoplomoinon amod tnv EFSA,
FoodEx2, yia tnv evappuoévion tne HelTH pe ta S1€bvry
npétuna Bacewv dedopévwy ocOTACNC TPOPILIWV.
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Tuumnepaopata: H e§eAiypévn Bdon HelTH Ba amote-
Aéogl éva oUYXPOVO KaL TTEPIEKTIKO Epyaleio, aflomolr-
o1po ano ) S1eBvr| EpeVVNTIKY KOWVOTNTA, TNV KAIVIKN
Kat S1arToAoYIKA TTPAKTIKN, TN Blopnxavia Tpo@iuwy
Kal TOUG KATAVOAWTEC.
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DEVELOPING THE GREEK BRANDED FOOD
COMPOSITION DATABASE (HELTH): UPDATE
AND EXPANSION METHODOLOGY BY USING
NEW SOFTWARES

Stefania Xanthopoulou', Antonis Vlassopoulos’,
Kleopatra Papavasileiou?, Alexandra Katidi',

Maria Kapsokefalou®

"Laboratory of Food Chemistry and Analysis, Department of
Food Science & Human Nutrition, Agricultural University of
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Introduction: The first Greek Branded Food Compo-
sition Database, HelTH, was developed in 2021 and
includes data for ~5,000 foods.
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Aim: The establishment of HelTH as a reference tool
for Greece requires developing and implementing an
expansion and update methodology that addresses
the challenges of representing the range of foods and
nutrients, ensuring data quality and completeness,
and harmonizing with corresponding international
databases.

Methods-Results: The systematic expansion of HelTH
started in July 2023 with the aim of collecting data
on more than 10,000 food products. As the major-
ity of products are still available in physical stores,
the collection of data from packaging is carried out
through field research in the largest stores of a Greek
supermarket chain. Data quality is assured by using
the "Composition and Labeling Information System"
(CLAS) software, which includes two interrelated tools:
an application for data collection and an online soft-
ware for data archiving, verification and management.
To meet the new scientific challenges in describing
and evaluating foods, HelTH is being expanded to
include various quantitative and qualitative terms, in
addition to macros and micronutrients. Foods will be
categorized according to EFSA's proposed FoodEx2
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to harmonize HelTH with international standards for
food composition databases.

Conclusion: Thus, the advanced HelTH database will
become a comprehensive and valuable tool for the
international research community, the clinical and
dietetic practice, the food industry and the consumer.
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EMIZITIZTIKH AXQAAEIA KAITIOIOTHTA AIAITAX

2E AEITMA METANA2ZTON 2THN EAAAAA

ABavactog MixaAng', Anpoodévng Mavayiwtakoc?,
Amnéotolog Namadonmouvoc®, Baoihiki KwotapéAAn'

"Xapokomeio MavemoTtriuio - Turiua Oikovouiac Kat Bikoiung Avamtuéng, KaA\iBéa, “Xapokéreio lNavemotriio - Turjua
Aatpo@nic kat Alartooyiag, Karibéa, *Xapokdmeio MNavemotripio - Turua lewypapiac, KaAiBéa

Elcaywyn: Evag IKavog aplOuog pehetwy éxel Sei€el ot
OLXVA oL YeTavAoTeg, epgavifouv uPnAdtepa mooootd
XOMNAAG EMIOITIOTIKAG A0QANELAC, KABWG Kal PTWXAS
molotnTag Siatag og ox£on e ToV UTTOAOITTO TTANBUGUO,
JE ouvénela va mapouatalouv avénuévo kivbuvo yia
TMOANATIAEG XPOVIEG TABAOELG

IKOmoG: H pétpnon twv emmédwy NG EMOITIOTIKAC
ao@AAelag kal Tng mowdtntag Tng Siattag os deiypa
peTavaoTwy otnv EAAASa, kabwc kal Twv mpoadiopl-
OTIKWV TOUG TTAPAYOVTWV.

MegBodoloyia: [Mpodkeital yla HENETN CUYXPOVIKOU
Tunou oe Seiypa 422 ENNAvwy (65,1%) kal 226 Meta-
vaoTwy (34,9%), kat Twv 2 eUAwWV, nAikiag >18 eTwv. H
EMOITIOTIKNA ao@Alela alohoyrOnke pe to Adult Food
Security Survey Module-Gr (AFSSM-Gr) kat n mototn-
Ta ¢ Siaitag pe to Mediterranean Diet Adherence
Screener-Gr (MEDAS-Gr).

Amnoteléopata: Ta amoteAéopata édeiav 6T, o€ oxé-
on e Toug ENANVEG, o1 PeTavAoTEG gixav xaunAotepa
enineda emotToTIKAG ac@dlelag (p<0,001) kal mo1d-
ntag Siattacg (p<0,001). Mepartépw, mpoodloploTiKoi
TTAPAYOVTEG TNG EMICITIOTIKNAG ACPANELAG ATAV TO PUAO
Kal N epyactakn kataotaon. Eldikotepa, oToug peTava-
OTEC Ol YUVAIKEG gixav uPnAdTEPa EMTIMESA EMOITIOTIKAG
A0PANELOG O€ OXE0N e Toug Avdpec (p=0,008), evw ol
KN evepyoi amaoyoloUpevol gixav xaunAotepa emineda
ETOITIOTIKAG AOQANEIAG OE OXEON UE TOUG EVEPYOU(
amaoyoAoUpevou¢ (p=0,021). TéAog, n eBvikdTNTA KAL N
mo1dTNTa TG SlalTag Twv HETAVAOTWY SeV OXETIOTNKE
ME TNV EMIOITIOTIKA A0QAAELQL.

Tuunépaopa: Ol veEPYWE AMAcXOAOUEVOL Kal Ol
YUVaiKeG, gpaivetal va €xouv uPpnAotepa emimeda -
OITIOTIKAG ao@alelac. Qotéoo, N €BVIKOTNTA Kal N
moloTNTa TNG SiaITag TWV HETAVACTWY SEV OXETIOTNKE
ME TNV EMIOITIOTIKN A0@AAELQL.
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MIGRANT'S FOOD SECURITY AND DIET
QUALITY IN GREECE

Athanasios Michalis', Demosthenes Panagiotakos?,
Apostolos Papadopoulos?, Vassiliki Costarelli’

'Department of Economics and Sustainable Development,
Harokopio University, “Department of Nutrition and
Dietetics, Harokopio University, *Department of Geography,
Harokopio University

Introduction: It has been reported in the past that
migrants are more likely to be food insecure and to
have poorer diet quality, in comparison to the gen-
eral population, which could be associated with poor
psychosomatic health.

Purpose: Assessment of food security levels and diet
quality in a sample of migrants in Greece, together
with their main determining factors.

Methodology: This is a cross-sectional study on a
sample of 422 Greeks (65.1%) and 226 immigrants
(34.9%), both sexes, aged >18 years. Food security was
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assessed with the Adult Food Security Survey Module-
Gr (AFSSM-Gr) and diet quality with the Mediterranean
Diet Adherence Screener-Gr (MEDAS-Gr).

Results: The results showed that, compared to Greeks,
migrants had lower levels of food security (p<0.001)
and diet quality (p<0.001). Determining factors of
low food security were gender and work status. More
specifically, migrant women had higher levels of food
security compared to men (p=0.008), while partici-
pants non actively employed had lower levels of food
security, compared to actively employed participants
(p=0.021). Finally, migrant’s ethnicity and diet quality
was not associated with food security levels.
Conclusion: Those actively employed and women, ap-
peared to have higher levels of food security. However,
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migrant’s ethnicity and diet quality was not associated
with food security.
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EPEYNA 2E NHTIIATQIOY2 TTATON EIMTPAMMATIZMO THX AIATPOOHX
KAITHN AEIQOPIKH MEZOTEIAKH AIATPOOH

XapiotouAa Xat{nvikéAa', Bacileiog MamafaciAeiov’, Aviwviog KouteMdakng?

"Tunua Emotnuwv tne MNpoaxoAikrig Aywyrig kai tou Ekmaideutikol 2xediaouod, MavemoTtriuio Ayaiou, P660g,
2Turua Emotriung Toopiuwy kat Alatpopric, Mavemotriuio Atyaiou, Ariuvog

Eicaywyn: O eyypauuatiopog tng Slatpo@rig evtdo-
OE€TAL OTOV €UPUTEPO EYYPAUUATIONS TNG LYEIQG Kal
AVAQPEPETAL OTN YVWOTIKH IKAVOTNTA TWV ATOHWV va
eneepydlovtal TIC SlaTPOPIKEC MANpopopiec. H Me-
ooyelakn Slatpo@r amote)ei éva mpdturo S1atpo@nc
mou CUUPBAANAEL 0TV AglpOopia Kal 0TV avénon tou
npoodokipou {wrc. Ot vamaywyoi dtadpapatifouv
oNUAvTikd poAo otnv SIATPOPIKN eKTTAISeVoN TWV
vNTTiwv O0TO TTAAICIO TOU AEIPOPOL CGXOAEIOU.
TKomo¢: O GKOTTOC TNE EPEVVAC TAV VA UEAETHOEL TOV
EYYPAUMATIONO TNE SlaTpo®ri¢ Kal Tov fabuo tripnong
NG A€lPOoPIKAS Meooyelakn g S1IaTPOPAE VNTTIAYWYWV
otn P6do, aAd Kal TIG TTPAKTIKEG TTOU akoAouBouv
OXETIKA PE TA TPOPIUA.

YAIk6 — MeO@odoloyia: MpoKeltal yla GUYXPOVIKI JE-
Aétn kat to Seiypa mepNdpuBave 149 vnmaywyoug mou
uninpetoloav o€ oXoAeia Tng PoSou. Ot S1atpo@IkEC
OUVNBOELEC TWV VNTTIAYWYWV EPELVAONKAV LIE TA EPYQ-
Aeia MEDDIET score, 0 eyypauUaTIOHOC TNE SIaTPOPNG
pe To epyaleio NLS-Gr kat n anoppin Tpo@ipwy He
NUEPOAOYIA ATIOPPIYPNC TOUC.

AmoteAéopata: H péon Babuoloyia NLS-GR yia 1o
Seiypa Twv vnmaywywv Atav 25.87 (TA=2.203) kal
ntav emapknc. H péon tipr (mean) tou MedDiet score
ntav 33.94 (TA=3.844). O1 vnmaywyoi mou oxedia-
Cav ta yevpatd toug gixav peyaiutepo diapeco NLS
score (md=27) og oxéon pe autolg mou Sev Ta oxe-
Sialav (md=25.5) o€ oTATIOTIKA ONPAVTIKO emimedo
(p-value=0.017, p<0.05). Ta KUpLA TPOPILA TTOU ATTOP-
pintovtav fitav Ta Aaxavikd Kat ta ¢pouTa.
Tuunepacpara: O eyypaUUATIOUOC TNG SlATPOPNC
TWV VNTTIAYWYWV ATAV EMAPKNG KAl CUCXETIOTNKE O¢-
TIKA PE TNV 0pYAVWON TWV YELURATWV. H BeATiwon Twv
S1aTPOPIKWV CUVNOELWV KAl TWV TIPAKTIKWY OXETIKA
ME TA TPOPIUA OTO VNITIaywYEio pmopei cUUPBANEL 0T
BeAtiwon tn¢ dlatpo@ikng ekmaibevong oTo mAaiclo
NG AELPOPIKAC MeooyelaKNC S1ATPOPNC.
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A STUDY IN KINDERGARTEN TEACHERS
ABOUT NUTRITION LITERACY AND
THE SUSTAINABLE MEDITERRANEAN DIET

Charistoula Chatzinikola’, Vasileios Papavasileiou’,
Antonios Koutelidakis?

'Department of Sciences of Preschool Education and
Educational Design, University of the Aegean, “Department
of Food Science and Nutrition, University of the Aegean

Introduction: Nutrition literacy is encompassed by
health literacy and refers to the cognitive ability of
individuals to process nutritional information. The
Mediterranean diet is a sustainable dietary pattern
that contributes longevity. Kindergarten teachers are
important facilitators to preschoolers' nutrition educa-
tion in the context of sustainable school.

Purpose: The purpose of the research was to inves-
tigate nutrition literacy, adherence to Mediterranean
diet and the practices about food waste of kindergarten
teachers in Rhodes.

Material - Methods: The present cross-sectional
study was conducted in Rhodes and the sample was
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149 kindergarten teachers. Nutritional habits were
investigated using the tool MEDDIET score, the nutri-
tion literacy tool (NLS-Gr) and the food waste diary.
Results: The mean NLS-GR score of the kindergarten
teachers was 25.87 (5D=2.203) and was adequate.
The mean value of the MedDiet score was 33.94
(SD=3.844). Preschoolers that planned their meals had
a higher median NLS-GR score (md=27) than those
who did not (md=25.5) at a statistically significant
level (p-value=0.017, p<0.05). The foods that were
often reported to be discarded were vegetables
and fruits.

Conclusions: Nutrition literacy of kindergarten teach-
ers was adequate and positively correlated with meal
planning. Improving dietary habits and food-related
practices in kindergarten could contribute to im-
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provement in nutrition education in the context of a
sustainable Mediterranean diet.
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[NOXER ANAOOPIKA ME TA YTTEP-ENE=EPTAZMENA TPOOIMA KAI KOINQNIKO-
AHMOT PAQIKO TPOOIA ATOMQON TOY TENIKOY EAAHNIKOY MAHOY2MOY:

2 YTXPONIKH EMAHMIOAOTIKH MEAETH

EAévn BAaotapidou, Ocodwpa Koulid, EAevBepia Apoévou, Euatpatia AgovTh,
Aavan Ztapatélov, lewpyia Zrpatn, Anpuoodévng Mavayiwtdkog
Turiua Alairodoyiag-Aiatpo@ric, Xapokormeio [lavemaotriuio, ABriva

Ercaywyn: H Blopnyavikn emeéepyacia Twv Tpo@ipwy
amOTENE( ETTIKEVTPO TOU EMOTNOVIKOU VOIAQPEPOVTOC.
Qo1600, N BIBAoypaPia OXETIKA HE TIC YVWOELG TWV
KATAVOAWTWV Yyla Ta UTép-eme€epyacuéva TpoPLua,
TTAPAUEVEL ENAXIOTN.

Tkomog: Na diepeuvnBei n oxéon HETAEL TWV YVWOEWY
yla Ta unép-ene€epyacpéva TpO@IUa Kal TOU KoIVw-
VIKO-ONUoypa@IKoU Po@iA Tou eVAAIKOU EAANVIKOU
mAnBucpuov.

YAik6-MegBodoMloyia: Zuyxpovikr emonuioAoyIKn
MENETN, TTou S1e€rxOn Héow TUTTOTTOINEVOU EPWTNHA-
Tohoyiou Kalt BoAikn SetypatoAnyia, og 374 Avépeg NAL-
Kiag 34(15) etwv Kal 652 yuvaikeg nAkiag 35(14) eTwy,
amd oAeg Ti¢ MNeppépeleg Tng EANGSac, Tov Mdio tou
2023. O1YVWOELC Y1 Ta UTTEP-ETTEEEPYACHEVA TPOPIUA
alohoynOnkav péow 16 epwtrnocwy Kat dnuiovpyn-
Bnke évag SEIKTNC GUVOANIKNC ATTOTIUNONG YVWOEWY HUE
€0po¢ TIpwv 0-100. Ta unep-emeéepyacéva TPOPIUA
opiotnkav xpnoipomolwvtag To mhaioto NOVA.
Amoteléoparta: H péon Tiur (TUTKN ammOkAIon) Tou
OeiKTN YVWOoEWV yla ta umép- eme€epyacpéva tpd@ipa
Atav 63/100(19) pe OTATIOTIKA GNHAVTIKH Slapopd avd-
Aoya to @uho (Muvaikeg: 65/100(18), Avépeg: 59/100(21),
p<0,001). AapBdvovtag urmoyn Kolvwvikodnuoypagl-
KOUG TTOPAYOVTEG, OL AVIPEG £XOUV 1,6 POPEC UIKPOTEPN
mBavoTtnTa 1o eMimedo yVWoewv Toug va Bpioketal
Tavw armd 1o PEoo emimedo yvwoewv Tou Seiypatog, o€
OoUYKpLoN ME TIG Yuvaikeg (A= 0,63, 95% AE 0,48,0,82).
Emmpdobeta, avd Sekaetia avénong tng nAkiag, n Tiun
Tou SelKTn yvwoewv pelwvetal katd 0,9/100 (95% AE
-1,8%,-0,1%) MeAETWVTAG KOWWWVIKOSNUOYPAPIKOUG
TTAPAYOVTEG, BpEOnKe &TL N avwTepn/avwTatn évavTl
péonc évavti Baocikng ekmaideuong odnyei oe avénon
Katd 21% ¢ mBavotntag To eminedo yVwoewv va
Bpioketal mavw amod to péco emimedo yvwoewv (A=
1,21,95% AE 1,05,1,40).
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Tupnmepaopara: H évvola Kal ol EMMTWOELG 0TV LYEia
TWV UTTEP-ETEEEPYATEVWY TPOPiwY Bpébnkav va
€lval TEPLOOOTEPO KATAVONTA OE YUVAIKEG, VEOUG, KAl
datopa pe peyahutepo enimedo ekmaidevonc.

KNOWLEDGE REGARDING

ULTRA-PROCESSED FOODS AND

THE SOCIO-DEMOGRAPHIC PROFILE OF

THE GENERAL GREEK POPULATION:

A CROSS-SECTIONAL EPIDEMIOLOGICAL STUDY

Eleni Vlastaridou, Theodora Komzia,
Eleftheria Arsenou, Efstratia Leonti,
Danae Stamatelou, Georgia Strati,
Demosthenes Panagiotakos

Department of Nutrition and Dietetics, Harokopio University

Background: The industrial processing of food is at
the center of scientific interest. However, the literature
regarding consumers' knowledge of ultra-processed
foods remains minimal.

Aims: Examine the relationship between knowledge
of ultra-processed foods and the socio-demographic
profile of the adult Greek population.

Methods: A cross-sectional epidemiological study was
conducted using a standardized questionnaire and
convenient sampling. The study included 374 men aged
34 (+15) years and 652 women aged 35 (£14) years
from all regions of Greece, on May 2023. Knowledge
of ultra-processed foods was assessed through 16
questions, and was created a composite knowledge
score with a range of 0-100. Ultra-processed foods
were defined using the NOVA framework.

Results: The mean value (standard deviation) of the
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knowledge score for ultra-processed foods was 63/100
(19), with a statistically significant difference by gender
(Women:65/100 (18), Men: 59/100 (21), p<0.001). Tak-
ing into account socio-demographic factors, men had a
1.6 times lower likelihood of having knowledge above
the sample's average level compared to women (OR =
0.63,95% Cl1 0.48-0.82). Furthermore, with each decade
of age increase, the knowledge score value decreased
by 0.9/100 (95% Cl -1.8% to -0.1%). Analyzing socio-

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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demographic factors, it was found that higher/upper
compared to average and basic education leads to a
21% increase in the likelihood of knowledge levels
being above the average knowledge level (OR=1.21,
95% Cl 1.05-1.40).

Conclusions: The concept and health implications of
ultra-processed foods were found to be better under-
stood by women, younger individuals, and those with
higher levels of education.
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[NOXER, ANTIAHWELY KAI KATANAAQX H YTNEP-EME=EPTAXMENON TPOOIMON
2 TO TENIKO EAAHNIKO MAHOY2MO: 2YTXPONIKH EMAHMIOAOTIKH MEAETH

Ogo0dwpa Koplid, Evotpartia Agovtry, EAévn BAaotapidou, Aavan Ztapatélou,
EAevBepia Apoévou, Mewpyia Ztpatr, AnpocBévng Mavayiwtakog
Tunua Emotriuncg Alairodoyiag - Alatpo@ric, 2xoAn Emotnuwv Yyeiag kat Aywyric, Xapokdreio [avemotriuio, ABriva

Eicaywyn: Ta teheutaia xpdvia n kKatavalwon umép-
enefepyaopévwy Tpo@ipwy éxel avéndei paydaia,
TTAPA TG TTAPATN POUUEVEC APVNTIKEC EMOPACEIC AUTWV
otnv vyeia.

ZKOMOG: ZKOTIOC TNE TTAPOUCaAC Epyaciag tav n aflolod-
YNON TWV YVWOEWY, TwV avTIAPEWVY Kal TNE OUXVOTNTAG
KATAVAAWONC UTIEP-ETTECEPYAOUEVWY TPOPIUWY OTOV
EMNVIKS TANBUGUO.

YAik6-MeBodoMloyia: Zuyxpovikr eménuIoAoyIKn
MENETN, Tou BLe€nxOn péow Tumomoinuévou, dladiktua-
KoU, QUTOCUUTTANPOUEVOU KAl OVWVUHOU EpWTNATO-
Aoyiou kat BoAikn SetypatoAnyia, oe 374 avdpec nAikiag
34 (15) eTwv ka1 652 yuvaikeg nAkiag 35 (14) etwy, amd
OAe¢ Tic Meprpépeteg TN EANAdag, Tov Mdio tou 2023.
H katnyoplomoinon tTwv utnép-emeePYACUEVWY TPO-
@ipwv éytve pe Baon 1o cvotnua tagivounong NOVA.
MNa tnv a&loAéynon Twv yVWoewv Kal TwV avTIANYEWY
xpnotuomotrifnkav 16 epwTAOEIC, Kal SnpioupyriBnke
évag 6eiktng (0-100) cuvoAiKr¢ amoTiunong avtwv. Na
Vv a&loAdynon tng Katavailwaong, Xpnotomolonke
€va GUVTOMO EPWTNHATOAOYIO GUXVOTNTAG KATAVA-
Awonc TPo@ipwv.

Anoteléopata: To 29% Twv atdpwy Tou deiypatog dn-
Awaoe kabnpepivi katavAlwon unép-ene€ePyACUEVWY
TPOoQipwv. 2€ efdopadiaia Bdon, Ta unép-enmeéepya-
OUEVA TPOPIUA UE TN HEYOAUTEPN KAaTavAAwoN ATav Ta
OUOKEUAOUEVA apTooKevaopata (62% tou SeiyaTog),
Ta Snuntplakd mpwivoL pe {axapn (49%) kal Ta ou-
OKEVAOMEVA YAUKA (48%). ZXETIKA LUE TIC YVWOEIG KAL TIG
avTIANYELS, N péon Tiun (Tumikr) AmdkAion) Tou SeikTn
YVWOEWV Kal avTINAPEwWV 0To 6UVOAO Tou Seiyuatog
ntav 63/100 (19). Napatnpendnke avtiotpo®n oxéon
MeTagL Tou SEIKTN YVWOEWV KAl AVTIAAPEWY Kal TOU
S&iKTN OUVOAIKAC KATavAAWoNG UTIEP-EMTEEEPYACUEVWY
TPOoYiuwv (p=0,052).

Tupmepaopara: H mapouoa épsuva avédelée éva
péTplo emimedo yvwoewv mapdAAnAa pe pia avén-
pévn Katavalwon utép-emeepyacévwy TPOQIUwWY
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otov eNANVIKO TTANBUoKO. Eival Aoimoév emTakTiKA N
OUVEPYAOIA TWV UYEIOVOUIKWY AEITOUPYWV (LATPWY,
SlaitoAéywv) pe okomd Tnv evnuépwaon tou mAnOu-
oMoV Kat TNV KaBodriynon autol mpog UYLEIVOTEPES
SlaTPOPIKEC EMINOYEC.

KNOWLEDGE, PERCEPTIONS AND
CONSUMPTION OF ULTRA-PROCESSED FOODS
INTHE GENERAL GREEK POPULATION:

A CROSS-SECTIONAL EPIDEMIOLOGICAL
STUDY

Theodora Komzia, Efstratia Leonti,
Eleni Vlastaridou, Danae Stamatelou,
Eleftheria Arsenou, Georgia Strati,
Demosthenes Panagiotakos

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Background: Over the past few years, the consumption
of ultra-processed foods has increased rapidly, despite
the observed associations between them and adverse
health outcomes.

Aims: The aim of the present study was to assess
knowledge, perceptions, as well as frequency of con-
sumption, of ultra-processed foods in the general
Greek population.

Methods: A cross-sectional survey was conducted
among 374 adult men 34 (15) years old and 652 adult
women 35 (14) years old from all regions of Greece,
on May 2023. Data were collected using an online,
standard, self-administered and anonymous question-
naire and convenient sampling. The classification of
ultra-processed foods was based on the NOVA clas-
sification system. For the assessment of knowledge
and perceptions, 16 questions were used, and a score
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(0-100) was created. In terms of consumption, informa-
tion was collected through a short Food Frequency
Questionnaire.

Results: 29% of the participants reported daily con-
sumption of ultra-processed foods. The ultra-processed
foods with the greater weekly consumption were
packaged bread and pastries (62% of the participants),
sugary breakfast cereals (49%) and packaged sweet
snacks (48%). Regarding knowledge and perceptions,
the mean (Standard Deviation) knowledge and percep-

b,=-6,63
p<0,001

Knowledge

174

tions score was 63/100 (19). An inverse association was
observed between the knowledge and perceptions
score and the overall consumption of ultra-processed
foods score (p=0.052).

Conclusions: A moderate level of knowledge along
with a high consumption of ultra-processed foods
were revealed in Greek population, emerging the co-
operation of physicians and other health professionals
(especially dietitians) to raise awareness and guide the
population towards healthier food choices.

and
perceptions

Figure 1. The role of sex and age on the relationship between knowledge and perceptions score and

consumption of ultra-processed foods score.

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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ATAMOPOONONTAZ TO MTPOTYTIO TOY MEZOTEIAKOY TPOIMOY ZOHZ:
H 2 YNEPTEIA MEXOTEIAKHX. AIAITAZ, OY2HX KAI BIQX IMOTHTAY

Evotpartiog XpiotodouvAou, MapoUAa-EAévn Anuntpiadou,

Toapnika MmaAd, Avtwviog KouteMidakng

Epyaotripio Aiatpopric kat Anudoiag Yyeiac, Turjua Emotriung Tpopiuwy kat Aiatpo@rig, [Navemotriuio Ayaiou, Mipiva,

Afjuvog

O Meooyelakog Tpomog Zwng (MTZ) amotelei pia ou-
OTNUIKA TTIPOCEYYION OTNV Mpoaywyn uyeiag-eulwiag,
nepAapdvovtag ektog amd tn Meooyelakn Aiaita
(MA), mapayovteg omwg n Ouoikn Apaotnpiétnta
(®A), o1 Kowvwvikég Zxéoelg (KX) kat n motdtnTa Unvou-
Eekovpaonc.

H Slepelivnon tng ouvdeonc Twv mMapayovIwy TToU
amapTiCouv Tov MTZ, ue tn Zxéon pe t O®von (ZO)
Kat tn BlwoudtnTa.

270 TIAQO10 GUYXPOVIKAG MEAETNG, 320 EVANIKEG GUMIE-
Teixav o€ €épeuva e Xprion epwtnuatoioyiou. Ma tov
€\eyxo TG MPOooKOAAnoNng otn MA, Tnv motdTtnTa T0U
UTIVOU Kal TNV £yyUTNTA 0TN QUOH, XpNOolomolonkav
ol emMKUpWEVeC KAipakeg Mediterranean Diet Adher-
ence Screener (14-MEDAS), Sleep Quality Scale (SQS)
kat Nature-Relatedness scale (NR-6). ZuumepA\rpOnkav
emiong epwtnoelg mou agopouv tn OA, Tic KX, kabwg
Kal BUDCIUEG CUUTTEPLPOPEG TWV GUHHUETEXOVTWVY OTTWG
n Amoguyn ZmatdAng Tpogiuwyv (AZT) kat n EmAoyn
Emoxikwv kat Tomkwv Mpoiovtwv (EET).

Bp£€Bnke 0TATIOTIKA ONUAVTIKH GUOXETIoN (p<0,05) TG
14-MEDAS pe tn NR-6 kal tnv SQS. Mapatnpribnkav
OTATIOTIKA ONUAVTIKES (p<0,05) aAANAOCUCXETIOEIS
peTalld Tne 2O, tng MA,

™G AXT, tnG EETM, Tng A kat Twv KX. AvdAuon moAuw-
VUUIKAG AOYIOTIKAG TaAvEpopunong avayvwploe tn X0
WG TTPOYVWOTIKO TApAYoVTa TNG UYNAAG TPOOKOAAN-
on¢ otn MA (OR:1,323,95% CI: 1,141, 1,533, p<0,001,
OUYKPITIKA [ TN XapNAR TpookdOAAnon otn MA).

H Z® kat ot BIWOCIUEG CUUTTEPIPOPEC, PaiveTAL VA ATTO-
TENOUV KOUMATI EVOC OAOKANPpWUEVOU, UYyLoUC Kalt BI-
wotpou mpotumou Siafiwong, dnwc auto ekppaletal
and Tov MTZ. H Kataokeun KL n eMKUPpWOoN Wlag VEag
KAipakag pétpnong tov MTZ, TToU VO EVOWHUATWVEL
oTIG 0N undpyouoeg SOUEG, TN oUVOEDN UE TN QUOoN
Kal TN Buwoipotnta, Ba umopolace va anmoTeNéCEl TO

Hellenic J Nutr Diet 2023, 15(1 Suppl)

EMOUEVO Bripa otn SlapdpPwaon Vo evidiou MPOTU-
mou Tou MTZ.

Bifhoypaegia

1. Andrade, V., et al. (2020). Mediterranean Diet Adherence
and Subjective Well-Being in a Sample of Portuguese
Adults. Nutrients, 12(12), 3837. https://doi.org/10.3390/
nu12123837

2. Christodoulou, E., et al. (2023). Natural Functional Foods
as a part of the Mediterranean Lifestyle and Their Asso-
ciation with Psychological Resilience and Other Health-
Related Parameters. Applied Sciences, 13(7), 4076. https://
doi.org/10.3390/app13074076

3. Diolintzi, A., Panagiotakos, D. B., &Sidossis, L. S. (2019).
From Mediterranean diet to Mediterranean lifestyle: a nar-
rative review. Public health nutrition, 22(14), 2703-2713.
https://doi.org/10.1017/5S1368980019000612

FORGING THE MEDITERRANEAN LIFESTYLE
PATTERN: THE SYNERGY OF MEDITERRANEAN
DIET, NATURE-RELATEDNESS, AND
SUSTAINABILITY

Efstratios Christodoulou,
Maroula-Eleni Dimitriadou,
Tsambika Mpali, Antonios E. Koutelidakis

Lab of Nutrition and Public Health, Department of Food Sciences
and Nutrition, University of the Aegean, Myrina Lemnos, Greece

Introduction: The Mediterranean Lifestyle (ML) rep-
resents a comprehensive approach to promoting
health and well-being. It encompasses not only the
Mediterranean Diet (MD) but also factors such as
Physical Activity (PA), Social Relationships (SR), and
the quality of sleep and rest.

Objective: This study aims to explore the intercon-
nection between the core components of ML, Nature-
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Relatedness (NR), and sustainability.

Materials and Methods: In a cross-sectional study,
320 adults participated in a survey. To assess adher-
ence to MD, sleep quality, and proximity to nature,
validated scales were employed, including the 14-item
Mediterranean Diet Adherence Screener (14-MEDAS),
Sleep Quality Scale (SQS), and Nature-Relatedness scale
(NR-6). Additionally, questions were included regard-
ing Physical Activity (PA), Social Relationships (SR),
as well as sustainable behaviours of the participants,
such as Food Waste Avoidance (FWA) and the choice
of Seasonal and Local Products (SLP).

Results: Statistically significant correlations (p<0.05)
were observed between 14-MEDAS and NR-6 as well
as SQS. Significant interrelations (p<0.05) were found
among NR, MD, FWA, SLP, PA, and SR. Multinomial
logistic regression analysis identified NR as a predic-
tive factor for high adherence to MD (OR: 1.323, 95%
Cl: 1.141,1.533, p<0.001, compared to low adherence
to MD).

176

Conclusions: NR and sustainable behaviours appear
to be integral components of a holistic, healthy, and
sustainable model as expressed by the ML. Develop-
ing and validating a new assessment scale for ML
that incorporates NR and sustainability into existing
frameworks, could represent the next step in shaping
the ML paradigm.
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Nivakog. Zuoyetioeic Pearson, petafl Twy Poolkwy dopwy TG pedetnc v tov MTZ

NR-B 14-MEDAS 5Qs

NR-6 1 0,272" 0,033
14-MEDAS 0,272 1 0,180"

505 0,033 0,180 1

ALT 0,284 0,117 0,048
EETN 0,237 0,307 0,053
DA 0,147 0,152 0,066
KE 0,208 0,070 -0,013

" Eninefo onpavidtnrag, p<0,05
“Eninedo onpuavukdtnrag, p<0,01
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AIT EETN oA Kz
0,284 0,237 0,147° 0,208
0,117 0,307 0,152° 0,070

0,048 0,053 0,066 -0,013
1 0,141° 0,143" 0,177°
0,141° 1 0,194 0,179"
0,143° 0,194 1 0,239
0,177 0,179 0,239" 1
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2 Y2 XETIXH NEPITENNHTIKQN MAPATONTQON KA MHTPIKON
KOINONIKOAHMOTPADIKON XAPAKTHPIXTIKON
ME THN KAPAIOMETABOAIKH YTEIA 2THN MTPOEQHBIKH HAIKIA

lwavva Nakakn, Aikatepivn Mapia Kovtoxpiotomoulov, MNapng Kavtapdg,
Pagaéla Makpn, Kwvetavtivog Avactaaciov, lwdvvng Maviog

Xapokoreio lNavemotriuio, Abriva

Elwcaywyn: Ta tehevtaia xpdvia auvéavetal 1o evéla-
@EPOV YLa TNV EMOPACN TTEPIYEVVNTIKWY TTAPAYOVTWY
otnVv KapSlopeTaoAikn vyeia maidiwv Kat eprifwy,
WOTO00 UTTAPXEL TANBWPA EPEUVNTIKWY KEVWV'2,
Tkomog: H pelétn tng emidpaong molkiAwv meptyev-
VNTIKWV TTapayovTwy oTnv mapouasia PeTafoAikou
OouvOPOUOU KAl TIAPAUETPWY TOU OTNV TIPosnPBeia,
Aaupdavovtac umdoPn Kolvwviko-dnuoypa@ikoU¢ Tra-
PAYOVTEG.

YAik6-Me0BodoAoyia: XpnoipomoiiBnkav dedopéva
¢ «Healthy Growth Study», otnv omoia cuppeteixav
npoépnPol and 4 Nopou¢ tng EANadac. Metpribnkav
TA aVOPWITOUETPIKA XOPAKTNPIOTIKA TwV TPOoePnBwv
Kal CUNAEXBNKav amd Toug YOVEiG TAnpo@opieg yia
TIOIKINIO TIEPIYEVVNTIKWV TTAPAYOVTWY (o Tnv epiodo
TPV TN GUAANYN WG ToV 120 prva (wrig Tou Ppépoud).
MpayuatomoriBnke amhri kat TOANATAR AoyaplOuIKn
maAlvépopnon yia tn Slepelivnon Twv CUCXETIOEWY
HETAEL TWV TTEPIYEVVNTIKWY TTAPAYOVTWY Kal KapSio-
peTaolikwy SeIKTWV oTNV TpoepnBeia.
Amotedéopata: SupeTEiXav 2.666 TTPoEPn ol (49,3%
ayopla) pe péoo 6po nAkiacta 11,2 étn (+0,7). Ave€dp-
TNTA Ao TO HOPPWTIKO ETMESO TWV YOVEWVY, TO OIKO-
YEVEIAKO £1006NUa, TO QUAO, To 0TAdI0 Tanner Kal TNV
Katnyopia Bdpoug Tou pog@ri fou, mapatnerOnke 4Tt
TO BAPOC TNG UNTEPAC TIPLV TNV EYKUPOCUVN, N NAIKia €1-
OaYWYNG OTEPEWV TPOPWVY, ol EBSoAdES KUNONC, TO KA-
TIVIOJA KAl TO AAKOOA 010 10 Tpinvo BnAac ol kabwg
Kat 0 aplBuog mponyoupevwy amofBoAwv epppuou TG
pntépag empapuvouv Sidpopouc kKapdlopeTaBoAkoug
Oeikteg otnv mpoepnBeia. MNpootateuTikn enidpaon
eixav ot BSopadec KUNONG KAl TO GUUMAR PWHA G161 POV
0710 30 TPiNVo KUNONG o€ AANOUG KOPSIOPETABOAIKOUG
beiktec. Tnv mBavoTnTa mapouaoiag eTaoAKoU Guv-
Spdpou otnv mpoepnPeia avave pévo to BApog TG
MNTEPAC TIPIV TNV EYKURIOCUV.
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Tupnepacpata: H kapSiopetaoAikn vyeia Twv mpo-
epnPwv emnpedletal and Tnv mepLyeVVNTIKA ePiodo,
ave&aptnTa amd KovwviKo-SnuoypagLlkoug mapayo-
VTEC, IE TOUC UNXAVIOUOUE TTOU Slapecorafouv auTég
TIG OCUCKETIOEIG VA TTAPAUEVOUV AYVWOTOL.

Bifhoypaepia
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2. M.M.Pathirana, Z.S.Lassi, C.T.Roberts,and PH. Andraweera,
“Cardiovascular risk factors in offspring exposed to gesta-
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ASSOCIATION OF PERINATAL FACTORS
AND MATERNAL SOCIODEMOGRAPHIC
CHARACTERISTICS WITH CARDIOMETABOLIC
HEALTH IN CHILDHOOD AND ADOLESCENCE

loanna Nakaki, Aikaterini Maria Kontochristopoulou,

Paris Kantaras, Rafaela Makri,
Anastasiou Konstantinos, Yannis Manios

Harokopio University, Athens, Greece

Introduction: There has recently been a great interest
in the influence of perinatal factors on cardiometabolic
health of youth, however there are plenty research
gaps'-.

Purpose: To investigate the influence of various peri-
natal factors on the presence of metabolic syndrome
and its parameters in preadolescence, taking into
account socio-demographic factors.
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Material-Method: The study was based on data of the
"Healthy Growth Study", which involved preadolescents
from 4 Prefectures of Greece. Their anthropometric
characteristics were measured and data on a variety
of perinatal factors (from the pre-conceptual period
until the 12th month of life) were collected from the
parents. We performed a simple and a multiple logistic
regression to investigate the associations between
the perinatal factors and cardiometabolic markers in
preadolescence.

Results: There were 2,666 participants (49.3% boys)
with an average age of 11.2 years (+ 0.7). Regardless
of the parents' educational level, family income, gen-
der, Tanner stage and child’s weight category, it was
observed that the pre-pregnancy maternal weight,
the timing of solid foods’ introduction, gestational
age, smoking and alcohol during the 1°t trimester of
breast feeding as well as the number of previous fetal
miscarriages burden various cardiometabolic markers
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at 11 years. Gestational age and iron supplementation
in the 3 trimester of pregnancy had a protective ef-
fect on other cardiometabolic markers. The chances of
having metabolic syndrome in preadolescence were
increased only by the pre-pregnancy maternal weight.
Conclusions: Preadolescent cardiometabolic health is
affected by the perinatal period, regardless of socio-
demographic factors; the mechanisms mediating these
associations remain unknown.
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EXCLUSIVE BREASTFEEDING REDUCES THE PREVALENCE OF OVERWEIGHT
AND OBESITY IN BOTH THE MOTHERS AND THEIR CHILDREN 2-5 YEARS
POSTPARTUM: A CROSS-SECTIONAL STUDY
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Introduction: Obesity is an emergent public health
concern. Higher body weight is influenced by genetic
and environmental parameters and their interplay,
being also associated with a higher risk of several
chronic diseases. Breast feeding has been considered
as a preventive measure against obesity, which can
further reduce long term negative health outcomes
for both women and children.

Purpose: The present study aims to evaluate the role of
breastfeeding on maternal and childhood overweight
and obesity.

Methods: This is a cross-sectional study conducted
on 2515 healthy mothers and their matched chil-
dren, aged 2-5 years, enrolled from 9 different Greek
regions. Validated, and standardized questionnaires
were completed by face-to face interviews with certi-
fied personnel. Measured anthropometric data, socio-
demographic characteristics of mothers and children
and breastfeeding practices were also recorded.
Results: Overall, 68% of mothers exclusively breastfed
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their children for at least 4 months, presenting a signifi-
cantly lower prevalence of overweight/obesity both pre-
pregnancy and after 2-5 years from delivery (p<0.0001).
Children that had exclusively been breastfed showed
a significantly lower prevalence of overweight/obesity
at the age of 2-5 years old (p<0.0001). In multivariate
analysis, exclusive breastfeeding was associated with
a two-fold lower risk of maternal and childhood over-
weight/obesity 2-5 years postpartum, after adjustment
for multiple confounding factors (p<0.0001).
Conclusion: Exclusive breastfeeding exerted a signifi-
cant positive effect on childhood overweight/obesity
for both the mothers and their children, minimizing
the risk of postnatal complication. Public strategies
and policies should systematically provide supportive
actions and consulting for all mothers to initiate and
continue breastfeeding their newborns.

Keywords: Breastfeeding; Overweight; Obesity; Body
mass index; Childhood obesity; Postnatal complications
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2Y2XETIZH METAZY YTEPBAPOY/ TAXYZAPKIAY TTAIAIQON/EOHBON
KAITH2 KATAZTAZH2 BAPOY2 TON TONEQON 2THN ATTIKH:

THE DIGICARE4YOU PROJECT

Pagpaéha Makpn, Ayadn Nt{oupavn, Xpiotiva Maupoyiavvn, Eba KapayAavn,

Katepiva KovtoxpiotomouAou, Mat{oupdava ApyupomoUAov, Aikatepivn BepPecou,

N163n XpuoavOakomoUAou, Odleia Aaumidn, Eiprvn Pipuwtn, Pévog Polocog,

Pévia Teplakn, ‘ONya Boupekd, Xpiotiva lMekekdavou, lwdavvng Maviog

Tunua Emotrunc Aiartodoyiag - Aiatpo@rig, 2xoAn Emotnuwy Yyeiag kat Aywyric, Xapokorneio lNMavemaotriuio, KaAAibéa

Eioaywyn: H maxvoapkia otnv matdik/epnPikn nAwia
amoTEAE( £va oNUAVTIKO MPOPANUA SnUootag uyeiag
TTAYKOOWiwg kal ouvBwg ouveyiletal katd TNV €vn-
Aikiwon.

Tkomog: H a§lohdynon ¢ ouoxétiong petaéu umépfRa-
pou/maxuoapkiag maudiwv/e@rBwv Kat TG KATAOTAONG
Bapouc Twv yovéwv otnv ATTIKN.
YAik6-MeBodoloyia: AvBpwmnopetpikd Sedopéva mal-
Slnv/eprBwv nAikiag 6-18 etwv (n=1876; 48,7% Kopi-
To10, 51,3% aydpla) kat yovéwv (n=2158; 73,9%uNTEPEG,
26,1%matépeg) cUANEXBNKav péow TnG dtadikaoiag
TIPOCUUTITWHATIKOU EAEYXOU TTOU TTpayUaTOTOIONKE
o€ 10 Kévtpa Yyeiag otnv Attiki (DigiCare4Youproject;
2022-2023). H ta&ivéunon tng maxuoapkiag ota madia/
epnpouc éyive pe Bdaon ta kprtipla aélohdéynong tou
IOTF. lNa tn Sigpelivnon TnG cuoxETiong Tou uTrépPa-
pou/maxuoapkiag matdiwv/e@rpwv Ye TNV Katdotaon
Bdpouc Twv Yovéwv TTpayuatonolninke AOyIoTIKNA
moAvépounon.

Amnoteléopata: O emmoAaouog unépapou/maxuoap-
Kiag oe maidia/epriouc ritav 30,1% (27,9% kopitolq,
32,1% ayopla), kal ouyKekplpéva 33,8% ota maidid
Kal 25,6% otouc egprifouc. Ta maidid kat ot €pnfol pe
untépPapec unTépeg gixav 1,7 (ZA:1,7,95%AE:1,2-2,4)
Kat 2.2 (ZNA:2,2,95%AE:1,4-3,3) @opEg avTioTolXa pe-
yaAUtepn mBavédtnta va ivat uniépBapot/maxoapkol
o€ oUyKplon e Ta madld/eprioug e PNTEPEC UOL-
oAoyikoU Bapouc. Ouoiwg, Ta matdid kat ol E@nfol pe
TAXUOAPKEG UNTEPEG ixav 2,5 (XA:2,5;95%AE:1,7-3,6)
Kal 4,5 (XA:4,5;95%AE:2,8-7,0) @opég peyalutepn -

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Bavotnta va gival urépBapol/maxucapKol UETA amo
otaduion yia 1o eninedo ekmaidevong, TNV MayyeA-
MOTIKN] KATAOTAON, TN OWHATIKA dpacTtnpldTnTa Kat
TNV KATavaAwon ¢eoUTwV Kal AAXAVIKWY TwV YOVé-
wv. H matpiki mayxuoapkia cuoxetiotnke BTIKA pe
1o unépfapo/maxvoapko Twv matdiwyv Kal ota duo
@UAA (ZA:2,3;95%AE:1,2-4,4), kal Twv £@nBwv ayoplwv
(2A:3,4,95%AE:1,1-11,1).

Tuunepaopara: To utepArlov BApog TwV YOVEWY
ennpedlel oNUAVTIKA TNV Kataotaon BApoug Twv mal-
Siwv/epnPwy, Tovifovtag tnv avaykn tou oxedlacuou
mapePPAcewv mou GToXeVOULV TOV TPOTIO (WG TWV
Yovéwv yla Tn Beitiwon Tn¢ katdotaong Bapoug Kal
¢ uyeiag Twv madwv/eprBwv.
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ASSOCIATION BETWEEN OVERWEIGHT/
OBESITY AND PARENTAL WEIGHT STATUS IN
CHILDREN/ADOLESCENTS IN ATTICA:

THE DIGICARE4YOU PROJECT
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Introduction: Overweight and obesity in children
and adolescents represents a significant public health
problem worldwide and usually tracks to adulthood.
Aim: To assess the association between overweight/
obesity and parental weight status in children adoles-
cents in Attica, Greece.

Materials-Methods: Anthropometric data on weight
and height of children/adolescents aged 6-18 years
(n=1876; 48.7% girls,51.3% boys) and their parents
(n=2158;73.9% mothers,26.1% fathers) were collected
through the screening procedure conducted in 10
Health care centers in Attica (DigiCare4You project;
2022-2023). Children’s/adolescents’ BMI categories
were defined using the International Obesity task
force (IOTF) cut offs. Logistic regression was per-
formed to examine the association of children’s/
adolescents’ overweight/obesity with parental weight
status.

Results: The prevalence of overweight/obesity in chil-
dren/adolescents was 30.1% (27.9% girls, 32.1% boys),
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with higher percentages in children (33.8%) compared
to adolescents (25.6%). Children and adolescents with
overweight mothers were 1.7 times (OR:1.7; 95%Cl:1.2-
2.4) and 2.2 (OR:2.2; 95%Cl:1.4-3.3) times respectively
more likely to be overweight/obese compared to
those with normal weight mothers. Similarly, children
and adolescents with obese mothers had 2.5 (OR:2.5;
95%Cl:1.7-3.6) and 4.5 (OR:4.5; 95% Cl:2.8-7.0) times
respectively higher odds to be overweight/obese after
adjusting for education, occupation status, daily fruit
and vegetable consumption and daily physical activity
of the parents. Paternal obesity was positively associ-
ated with children’s overweight/obese in both genders
(OR:2.3; 95%Cl:1.2-4.4), and with overweight/obese
adolescent males (OR:3.4; 95%Cl:1.1-11.1).
Conclusion: Our findings suggest that parental exces-
sive weight substantially influence children’s/adoles-
cents’ weight status highlighting the importance of
designing interventions targeting parents’ lifestyle
to improve children’s/adolescents’ weight status and
health.
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ATATPOOIKH MPOZAHWYH MAIAION 2 XOAIKHZ HAIKIAZ:
AAOOPEY. ME BAXH TH FONIKH TMPAKTIKH THX [TAPAKOAOYOHZ HX

NikoA MapmaAidapov, Aplotéa Nkio§apn, Newpylog Mavoutoomoulog, Evayyelia Oanma

Mavemotriuio lNeromovvrioou, KaAaudta

Eicaywyn: Mapatnpouvtal Siagopég Tng emidpa-
ONG TWV YOVIKWV TIPAKTIKWY 0TO BAPo¢ Twv TadIwv.
Ta unépBapa kat maxoapka maidid éxouv AyoTtepn
TMieon yla @aynTo Kal meEPLOCOTEPO TIEPIOPICUO aTTO
TOUG YOVEIC.

Tkomog: H mapovoa avaluon otoxevel va Slepeuvi-
o€l Slapopéc oTnv Slatpo@ikn TTpdoAnYn matdiwy
OXOMKAG NAkiag, ou Stapévouv otnv EANGSa, avd-
Aoya Ue To emimedo TN YOVIKAG TapakoAolBNong tng
S1aTPOPR¢ TOUC.

YAik6-MeBodoMoyia: To Seiypa amoteheito amo madia
nAikiac 8,3 + 1,7 etwv (31 Kopitola kat 28 ayopia). H
a&lohdynon tnG mapakoAoUBnoNg wE YOVIKH TTPAKTIKH
olTIoNG €yve XPNOIMOTIOIWVTAG TO £YKUPO EPWTNUA-
ToAéylo Comprehensive Parental Feeding (CPFQ) kat
n datpo@ikn mpdoAnyn aflohoyndnke xpnotuomol-
wvTtag éva éykupo FFQ yia maidid oxoAkn¢ nAikiac.
Ta madid xwpiotnkav og SVo opadeg pe fdon to
emimedo mapakoAouBNon¢ Twv yovéwv: a) maidid mou
ol yovei¢ onueiwoav uPnAé okop mapakoAoLONong
(YNO), B) maidid Twv omoiwv ol YoVeig ixav xapunAo
okop otnv mapakohouBnon (XMO). Ot diagopéc petall
Twv opadwv eAéyxOnkav pe 1o Mann-Whitney test.
Ot umoBéoeic aflohoynOnkav o€ emimedo OTATIOTIKNC
onpavtikotnTag 5%.

Amoteléopara: H avaluon Twv Slagopwv £6e1€e OTL
n XMO katavalwve meplocdTepa Aeukd CupapIka [
2,8 (2,1-3,8) vs 2,1 (0,7-2,1), p=0,006 ], meplocdtepeC
myavntegmatdreg [2,1(0,7-2,1) vs 0,7 (0,7-0,7) ,p=0,020
1, meploocoTEPA aMavTIKA and Bodivo kal Xolpivo
[0,7 (0,7-3,8) vs 0,7 (0,7-0,7), p=0,044], nepiocdtepa
aA\avTikd moulepikwy [4,2 (0,7-4,9) vs 2,1 (0,7-2,8),
p=0,027 ], meplocotepa YAUKA [ 4,2 (2,3-4,9) vs 2,1 (2,1-
4,2), p=0,023 ], meploooTepa kapudia [0,7 (0,7-2,6) vs
2,8 (0,7-4,9), p=0,007] kat meploocoTEPN HEPEVTA (2,1
(0,7-2,8) vs 0,7 (0,7-0,7), p=0,028).

Tupnepaopata: Ta madid pe Aiydtepn mapakoAoU-
Bnon KatavaAWwvouV TTEPIOCOTEPA EVEPYEIAKA TTUKVA
TPO@IUA.
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DIETARY INTAKE OF SCHOOL-AGED CHILDREN:
DIFFERENCES BASED ON MONITORING AS
PARENTAL FEEDING PRACTISE
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Introduction: Differences in the effect of parental prac-
tices on children's weight are observed. Overweight
and obese children have less pressure to eat and more
restriction from parents.

Objectives: The present analysis aims to investigate
differences in the nutritional intake of school-aged
children living in Greece, depending on the level of
parental monitoring of their diet.

Methodology: The sample consisted of children aged
8.3 + 1.7 years (31 girls and 28 boys). Monitoring of
parental feeding practice was assessed using the
validated Comprehensive Parental Feeding Question-
naire (CPFQ) and dietary intake was assessed using a
validated FFQ for school-aged children. Children were
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divided into two groups based on the level of parental
attendance: a) children whose parents scored high on
attendance (HPO), b) children whose parents scored
low on attendance (HPO). Differences between groups
were tested with the Mann-Whitney test. All hypotheses
were evaluated at the 5% level of statistical significance.
Results: Analysis of differences showed that HPO
consumed more white pasta [ 2.8 (2.1-3.8) vs 2.1 (0.7-
2.1), p=0.006 ], more French fries [ 2.1 (0.7-2.1) vs 0.7
(0.7-0.7) ,p=0.020 ], more deli meats than beef and pork
[0.7 (0.7-3.8) vs 0.7 (0.7-0.7), p=0.044 ], more poultry
meats [ 4.2 (0.7-4.9) vs 2.1 (0.7-2.8), p =0.027 ], more
sweets [ 4.2 (2.3-4.9) vs 2.1 (2.1-4.2), p=0.023 ], more
nuts[0.7 (0.7-2,6) vs 2.8 (0.7-4.9), p=0.007 ] and more
merenda (2.1 (0.7-2.8) vs 0.7 (0.7-0.7) , p=0.028).
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Conclusion: Children with less monitoring consume
more energy-dense foods.
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YIOOETHXH THX MEZOTEIAKHZ AIATPOOHZ NHITION KAITONEQN 2TO TMAAIZIO
THZ AEIOOPIAY: MEAETH NEPIMTQX H2 > E NHITATQIEIO 2TH POAO

XapiotouAa Xat{nvikéAa', Bacileiog MamafaciAeiov’, Aviwviog KouteMdakng?

"Tunua Emotnuwv tne lNpoaxoAikrig Aywyrig kai tou Ekmaibeutikol 2yediaouod, Mavemaotriuio Alyaiou, P6dog, *Turjua
Emotriung Tpogiuwv kat Aiatpo@ng, [Navemotrjuto Atyaiou, Afiuvog

Eicaywyn: H Meooyelakn Statpo@r we tpomoc {wng
OUMBAANAEL 6TOUC OTOXOUC TN BUDoIPnG avamtuéng, Ka-
Bwg €xel xapnAé amotunwpa avBpaka, aciletal otnv
TOTIKNA TTAPAYWYN KAl OTIC TTAPASOCIOKEC TTIPAKTIKEG,
H av&non tou mAnBucuov, n maykoolomoinon Kal n
KAIMOTIKA Kpion mpokaAoUv aAayég otn Slatpoory
OTOUC Adou¢ TnN¢ Meooyeiou.

TKOMOG: O OKOTIOC TNG £PEVVAC TAV VA UEAETAOEL TIG
SlATPOPIKEG CUVABELEG TWV VNTTIWY WG TIPOG TNV AELPO-
pIki Meooyelakn Slatpogr o€ vnmiaywyeio Tng PéSou.
YAIk6 — MeOodoloyia: [Mpokertal yia PeNETN TEPIMTW-
ong kat o Seiypa mephapPave 73 vrmia kat 112 yoveic.
Ot Sl1aTpoPIKEC CUVNBEIEC TWV VNTTIWV KAl TWV YOVE-
WV Toug gpeuvniOnkav Ue ta epyaleia KIDMEDindex,
MEDDIETscore, nuePoAdYIa KATAypaPrig Kal OTIAaTAANG
TPOPiHWV.

AnoteAéopata: 210 ocUVOAO Tou Seiypatog ta unépPa-
pavima rftav 8.6% kai 5.7% (IOTF kat WHO, avtiotoya)
Kal Ta mayxvoapka vAmia 11.4% (kat pe Ta dvo KpIth-
p1a). To 54.2% Twv vNTIiWV €iXE GUOLOAOYIKH avaloyia
WC/HT (<0.5), T0 35.4% =0.5 <0.55 kat 10 10.4% twv
vnmiwv avaloyia =0.55.To 31.5% twv vnmiwv EXel BEN-
TI0TN TipNon TN Meooyelakng Alatpogng, To 57.5%
pétpla Kat To 11% xapnAn, evw n péon Babuoloyia
KIDMEDindex itav 6.22 (TA=2.33). H péon tiun (mean)
Tou MedDietscore Twv yovéwv ftav 31.65 (TA=3.323).
Ta kOpla TPO@IUA TTOU ATIEPPITITAV Ol YOVEIC ATAV TO
PLQ Kat CUUAPIKA, TA GEOUTA KAl TA AAXAVIKA.
Tupnepaopata: H uioBétnon tou Meooyelakou Tpo-
mmou CwNE Kal SIaTPOPNC ATTO TA VATTIA KAl TOUC YOVEIG
NTav METPLA KAl TIPETTEL VA Yivouv BeXTiwaoelc. Ot mapey-
Baoeic yia tn Satripnon tng Mecoyelaknc SIaTpoPng
oTo MAaio1o TN aslpopiac Ba mpémel va Eekivouy amd
TNV MPOOXOAIKN nAIKia.
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3. Mavidg, 1., Mooxwvng, T, Avdpoutoog, O., Maupoyidvvn,
X., Mahako, E. (2022). Maxuoapkia kat cuvodd kapdio-
peTapoAika voonuata: AtTieg - Zuvéneleg — AUoELS, Alavo-
notg, Pefpoudplog 2022, avaktrOnke oTig 2.10.2022 amod
https://www.dianeosis.org/wp-content/uploads/2022/
02/obesity_final11022022.pdf

ADHERENCE TO MEDITERRANEAN DIET
OF PRESCHOOLERS AND PARENTS
INTHE CONTEXT OF SUSTAINABILITY:
A CASE STUDY IN RHODES ISLAND

Charistoula Chatzinikola’, Vasileios Papavasileiou’,
Antonios Koutelidakis?

"Department of Sciences of Preschool Education and
Educational Design, University of the Aegean, Department
of Food science and nutrition, University of the Aegean

Introduction: The Mediterranean diet and lifestyle
contribute to the achievement of sustainable devel-
opment goals, as it has a low carbon footprint, and
is based on local products and traditional practices.
Population growth, globalization and climate crisis
are causing changes in the diet of the nations in the
Mediterranean basin.

Purpose: The purpose of the research was to study the
eating habits of preschoolers regarding the sustain-
able Mediterranean diet in a kindergarten in Rhodes.
Material - Methods: This is a case study and the
sample included 73 kids aged 4-6 years old and 112
parents. The nutritional habits of the preschoolers
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and their parents were investigated with the tools
KIDMED index, MEDDIET score, food diaries and food
waste diaries.

Results: Overweight preschoolers were 8.6% and 5.7%
(I0TF and WHO, respectively) and obese were 11.4%
(by both criteria). The preschoolers of a normal WC/
HT ratio (<0.5) were 54.2%, 35.4% were between =0.5,
<0.55 and 10.4% had a ratio =0.55. The percentage
of the preschoolers that were optimal adherents to
the Mediterranean Diet was 31.5%, 57.5% moderate
and 11% low, while the average KIDMED index score
was 6.22 (SD=2.33). The mean value of the parents'
MedDiet score was 31.65 (SD=3.323). Parents mostly
discarded leftovers of rice and pasta, fruits, and veg-
etables.

Conclusions: Preschoolers and their parents had
moderate adherence to the Mediterranean dietand im-
provements should be made. Interventions to maintain

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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the Mediterranean diet in the context of sustainability
should start from preschool age.

References

1. Hachem, F,, Capone, R., Yannakoulia, M. et al. (2016). The
Mediterranean diet: a sustainable consumption pattern,
In Zero waste in the Mediterranean Natural Resources,
Food and Knowledge, Paris, Presses de Sciences Po, 243.
Retrieved on 1.2.20 from https://www.ciheam.org/up-
loads/attachments/333/Mediterra2016_EN_BAT__1_.pdf

2. Serra-Majem, L., Tomaino, L., Dernini, S., et al. (2020). Up-
dating the Mediterranean Diet Pyramid towards Sustain-
ability: Focus on Environmental Concerns. International
Journal of Environmental Research and Public Health,
17(23), 8758. https://doi.org/10.3390/ijerph17238758

3. Manios, I., Moschonis, G., Androutsos, O., Mavroyianni, X.
&Malakou, E. (2022). Obesity and Associated Cardiometa-
bolic Diseases: Causes - Consequences - Solutions, Under-
standing, February 2022, retrieved 2.10.2022 from https://
www.dianeosis.org/wp-content/uploads/2022/02/obe-
sity_final11022022.pdf

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



. S®IATPOOHE & '
- QiaiTonoriaz - N\

. s :

AvapTnUEVEC
AvVOKOIVWOELC



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

187

PLANT-BASED DIETS AS SUSTAINABLE APPROACHES TO PROMOTE
ENVIRONMENTAL HEALTH AND HUMAN WELL-BEING

Georgios Antasouras’, John Volpe?, George K. Vasios', Maria Chrysafi',
Christina Tryfonos’, Sotirios Maipas?, Evmorfia Psara’, Nikolaos Kavantzas?,

Andreas Y. Troumbis*, Constantinos Giaginis’

'Department of Food Science and Nutrition, School of the Environment, University of the Aegean, Myrina, Greece,
2School of Environmental Studies, University of Victoria, Victoria, Canada, *1st Department of Pathology, Medical School,
National and Kapodistrian University of Athens, Athens, Greece, *Department of the Environment,

School of the Environment, University of the Aegean, Mytilini, Greece

Introduction: In last few years, the interconnection
between diet, the environment, and human health has
gained significant attention. Among various dietary
patterns, plant-based diets appear to be advantageous
due to their potential to promote environmental health
and human well-being. Purpose: This study aims to
comprehensively examine the scientific international
literature by identifying key themes, and critically pre-
senting the highlighted benefits of plant-based diets
as sustainable dietary choices for individuals and the
planet. By synthesizing relevant research findings, it
seeks to inform and promote global adoption of sus-
tainable dietary practices.

Method: A comprehensive search was conducted
across electronic databases and search engines, includ-
ing PubMed, Web of Science, and Scopus to identify
relevant studies focusing on plant-based diets and
theirimplications on the environmental sustainability
and human health. The identified studies were then
screened, and the most relevant data were extracted

Hellenic J Nutr Diet 2023, 15(1 Suppl)

for further analysis and critical synthesis.

Results: There are substantial evidence that plant-
based diet can exert significant positive effects for
environmental sustainability, including reduced carbon
footprint, land degradation, climate protection, and
water consumption. Additionally, plant-based diets
appear to be associated with improved health out-
comes, including decreased risk of chronic diseases,
enhancing also healthy nutrient intake.

Conclusion: This study clearly supports substantial
evidence for the significant role of plant-based diets as
a sustainable approach for promoting environmental
sustainability and human health and well-being. By
reducing the environmental footprint and promoting
better health outcomes, the adoption of plant-based
diets seems crucial for fostering a sustainable future
for both individuals and the planet health.

Keywords: Plant-based diets, environmental health,
sustainability, human well-being, chronic diseases
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SUSTAINABLE DIET AND FOOD AFFORDABILITY:
COULD ALL POPULATIONS, REGARDLESS OF INCOME,
AFFORD THE IMPLEMENTATION OF A SUSTAINABLE DIET?

Antonios Tiniakos', Maria Gialeli', Andreas Y. Troumbis?, Georgios Antasouras’,

Constantinos Giaginis’, Sotirios Maipas?, Nikolaos Kavantzas3, Georgios K. Vasios'

'Department of Food Science and Nutrition University of the Aegean, School of the Environment, Myrina, Greece,
’Department of the Environment, School of the Environment, University of the Aegean, Mytilini, Greece, *1st Department of
Pathology, Medical School, National and Kapodistrian University of Athens, Athens, Greece

Introduction: Food production and consumption
are currently the main factors leading to an emergent
threat for environmental sustainability and planet
health. An increasing number of studies have directly
focused on the crucial issue of environmental footprint
of food choices. The EAT-Lancet Committee have criti-
cally defined a universal reference diet that could be
healthy for both humans and the planet. However,
EAT-Lancet Committee did not assess the affordabil-
ity of human diet. Simultaneously, the continuously
increasing food costs could be a strong barrier for
healthier food choices.

Purpose: To test whether the reference diet was afford-
able, evaluating the most affordable way to achieve
the EAT-Lancet goals.

Methods: We identified the most affordable foods, to
achieve the targets, retail prices from 2011 by evalu-
ating 744 foods in 159 countries. Results: EAT-Lancet
universal reference diet has occupied 6.1% of residents’
income in high-income countries, 27.5% in upper

Hellenic J Nutr Diet 2023, 15(1 Suppl)

middle-income countries, 52.4% in lower middle-
income countries and 89.1% in low-income countries.
Alarmingly enough, the EAT-Lancet Committee refer-
ence diet was more expensive at an average of 60%
than the conversional diets.

Conclusions: EAT- Lancet Committee reference diet
showed that the food cost affect only a small propor-
tion of citizens in high-income countries. Alarmingly
enough, it is not affordable for the low-income coun-
tries. Thus, the EAT-Lancet Committee reference diet
needs to be made more affordable for the middle- and
low- income countries. The above could be achieved
by applying a combination of higher incomes and
lower prices, to give the opportunity for healthier food
choices in these countries.

Key words: Sustainable Diet, Food Affordability, EAT

- Lancet Committee, Planetary Health Diet, Cost of
Planetary Health Diet, incomes
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SUSTAINABLE DIETARY PATTERNS AS A NOVEL NUTRITIONAL CONTRIBUTOR
FACTOR FOR PROMOTING ENVIRONMENTAL AND PUBLIC HEALTH

loanna Grympaoulaki', Maria Gialeli', Georios Antasouras', Maria Chrysafi’,
Olga Alexatou’, Constantinos Giaginis', Andreas Y. Troumbis?, Georgios K. Vasios'

'Department of Food Science and Nutrition, School of the Environment, University of the Aegean, Myrina, Greece,
’Department of the Environment, School of the Environment, University of the Aegean, Mytilini, Greece

Introduction: Sustainable diets have low environ-
mental footprint that contribute to food and nutrition
security and healthy living. Sustainable diets such as
Mediterranean diet protect and respect biodiversity
and ecosystems, are culturally acceptable, affordable,
economically equitable, nutritionally adequate, safe,
and healthy, while optimizing natural and human
resources.

Objective: To explore whether sustainable diets may
be considered as a novel nutritional contributor factor
for promoting both environmental and public health.
Methods: We critically summarized and scrutinize
the currently available data concerning the impact of
sustainable diets in environmental and public health
using the most accurate scientific databases and ap-
plying effective and relevant keywords.

Results: Comprehensive research revealed that sus-
tainable diets are affected by several factors such
as local foods consumption, energy expenditure
produced for transferring food products to highly
distance markets, water unexcused overused and

Hellenic J Nutr Diet 2023, 15(1 Suppl)

food waste. Notably, foods from plant origin such
as fruits, vegetables, legumes, and nuts have a low
environmental impact. In contrast, red meat and its
processed products, as well as dairy products exhibit
a very high environmental and ecological footprint.
At the same time, malnutrition is already plaguing a
large part of the population with a parallel emergently
increase in obesity and several chronic diseases. Im-
portantly, the continuously increase consumption
of foodstuffs of animal origin has been associated
with high risk of cardiovascular diseases, metabolic
disorders, and cancer.

Conclusions: Emergent public strategies and policies
should inform the general population for the dual
beneficial effects of sustainable diets to promote
environmental sustainability and to improve public
health issues.

Keywords: Sustainable diets, public health, environ-

mental footprint, Mediterranean diet, sustainability,
biodiversity
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MEDITERRANEAN DIET ADHERENCE IS ASSOCIATED WITH BETTER COGNITIVE
STATUS AND LESS DEPRESSIVE SYMPTOMS IN A GREEK ELDERLY POPULATION

Antonia Salevouraki’, Eleni Pavlidou', Konstantinos Vadikolias?, Christina Tryfonos',
Theofanis Vorvolakos?, Olga Alexatou', Aspasia Aspasia Serdari, Georgios Antasouras’,

Marianna Mastrogianni’, Constantinos Giaginis’

'Department of Food Science and Nutrition, School of Environment, University of Aegean, Myrina, Greece, *Department
of Neurology, School of Medicine, Democritus University of Thrace, Alexandroupolis, Greece, *Department of Geriatric
Psychiatry, Democritus University of Thrace, University Hospital of Alexandroupolis, Alexandroupolis, Greece,
‘Department of Psychiatry and Child Psychiatry, Democritus University of Thrace, University Hospital of Alexandroupolis,

Alexandroupolis, Greece

Introduction: Cognitive impairment and depres-
sion constitute important public health issues. Both
cognitive impairment and depression are usually
under-diagnosed in the elderly, leading to low qual-
ity of life and functionality. A healthy diet has been
associated with a lower risk of cognitive decline and
depression.

Purpose: To evaluate the Mediterranean Diet (MD)
adherence in an elderly Greek population, and its
association with the grade of cognitive decline and
depressive status.

Methods: The present study is a cross-sectional study
conducted on 2092 individuals over 65 years old from 7
different Greek regions. Mini Mental State Examination
(MMSE), Geriatric Depression Scale (GDS) and MedDi-
etScore questionnaires were completed by face-to-face
interviews with qualified personnel.

Results: 34.4% of the study population showed cogni-
tive impairment, while 32.3% of the participants had
depressive symptoms. More than half of the partici-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

pants (52.1%) showed very low or low MD adherence.
Higher MD adherence was significantly associated with
better MMSE and GDS scores (p<0.0001). Moreover,
higher MD adherence was significantly associated with
younger age (p<0.0001), female gender (p<0.0001),
higher educational level (p=0.0341) and better an-
thropometric parameters (p<0.0045). MD adherence
was independently associated with cognitive and
depressive status, and gender after adjustment for
several confounders (p<0.001).

Conclusion: Higher MD adherence seems to be strong-
ly associated with better cognitive status and less
depressive symptomatology. Public strategies and
policies are recommended to promote long-term MD
adherence, as a crucial approach to reduce the risk
of cognitive impairment and depression symptoms,
and therefore improving quality of life in the elderly.

Keywords: Mediterranean diet; cognitive impairment;
depression; elderly; public health; quality of life
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MEAETH THX ENIAPAYHS. AIAITAY. YWHAHS. MIPQTEINHY. BAS I MENH XE OYTIKHX
[TPOEAEY2HX TPOOIMA 2E HITATOMAGEIEX. (PLANT DOMINANT HIGH PROTEIN

DIET, PLADO HIPRO DIET)

Xptotiva Kapayotlitn', MixanA Xoupddkng', Eudyyelog XoAdykitag?, MaydaAnvr Adapavrtou?,
BaoiAelog Aekakng?, Aéomoiva Mapaotatidov?, KaAhionn Avva Movhia®

1Epyactriplo Yyiewvric, Koivwviknig kat [ooAnTTikric Iatpikrig kat latplkiG 2TatioTikrg, latpikri SxoAn, 2xoAr Ematnuwy
Yyeiag, Aptototéleio lNavemoTtriuio @sooalovikng, Osooalovikn, 21o Turua lMaboAoyiag EQvikou kat Kamodiotpiakol
[Mavemotnuiov ABnvav, Abriva, *Epyactripio Alartoloyiag kai loidtntac Zwric Tunua Emotiung Tpo@iuwy kat Alatpopic

10U AvBpWwrov, lewrmoviké lavemotriuio ABnvwy, ABriva

Eicaywyn: Z0uewva ue ta Siabéoipa dedopéva, nuio-
B£tnon S1aTtPOoPIKWVY TIPOTUTIWVY TToU Xapaktnpifovtal
amo XapNAr TIEPLEKTIKOTNTA O AITAPA Kat VATPLO Kal
vPnAn mpwteivn gival n evdedelypévn mpocéyylon ya
dtoua e Kippwon AMaToc.

IKOMOG: ZKOTTOC TNG MEAETNG ival n Stepelivnon TG
emidpaong piag diartag vPnARg os MpwTteivn amnod
TPOPIUA QUTIKAG TTPOEANELVONG O aoBeveic Ye un
avVTIPPOTIOUEVN Kippwaon Tou ATIATOC.

MéBodor: H pehétn ivat tuxatomoinuévn KAWVIKR LENETN
Katd tnv omoia ot aoBeveic xwpiotnkav gite otnv Opdda
A (bilarta pe mpwteivn (wikAg TIPoéAeVoN() eite oTNV
Opdada B (Siatta pe mpwTeivn QUTIKAC TTPOEAELONC),
Aappdvovtag evépyela Kal TpwTeiveg avdloya HE TIG
avayKeg Touc. Mpayuatomolionkav avOpwITOUETPIKEG
METPAOELS (CwHaTIKO BApoc, UYOC, TTEPIPEPEL UETAIOU
Bpayxiova, Sepuatikég mTuxég), Suvapopétpnon Kalt
Bloxnuikéc/alpatoroyikdg éleyxoc. H motdtnta {wng
(Qol) a&lohoyriBnke e To epwTnuaToAoylo SF-36. H
OUMHOPPwon otn Siatta aloAoyrOnKe e AVAKANOELG
24wWPOV KAl E TO EPWTNHATOAOYLO CUXVOTNTAG KATA-
VAAWONG TPOPILWV TPV TNV TTApEUaacn Kal 3 PAVES

apyotepa. O1avalloelC Tpaypatonolfnkav Katd thv
évapén kat otouc 3 unvec. To eminedo onUAvVTIKOTNTAC
opiotnke oto p=0,05

AmoteAéopara: ZUVoAlkd 30 CUUMETEXOVTEG (22
avopeg, péong nAikiag 58,8+10,1 £€tn) evidxOnkav otn
pENETN. OLopddeg katd tnv évapén Siépepav pévo ota
emineda tng CRP. Metd tnVv mapéupaocn avagépOnke
OTATIOTIKA GNUAVTIKNA BeATiWoN yia Tn CUVOAIKA TTo16-
nta {wng (67,4%+18,0 évavtt 71,8%=+17,2%, p=0,020),
aveéaptnta amo tn Siaita mou akohouBouoav. Agv
mapatnEnONKav AANEC OTATIOTIKA ONUAVTIKECG Sla-
POPEC LETAEL TWV OPASWY AANG Kal OTO PEAETWEVO
Sidotnua otig urd a&loAdynon MAPAUETPOUC.
Tupnepaopara: H KAAUYn Twv avaykwy o€ eVEPYeLa
Kal TPWTEIvn @aivetal va éxel OeTikd avTikTuTo
otnv motétnTa (wNC, aveédptnta amd Tnv mnyn Tng
XOPNYOUUEVNG TTPWTEIVNG.
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BASELINE 3 MONTHS
Group A (n=13) Group B (n=17) P-value Group A (n=13) Group B (n=17) P-value
BMI 28.6x5.4 27.4+5.9 ns 29.0%5.1 27.0+4.8 ns
HGS 13.2£7.9 11.616.2 ns 12.2+4.6 114154 ns
MAMC 38.3+28.5 30.0£16.1 ns 27.7+4.7 26.7+3.7 ns
Albumin 3.5+0.7 4.2+0.8 ns 3.6+0.7 3.6+0.4 ns
CRP 5.5+2.9 10.9+12.5 0.005 9.446.5 13.1+£13.9 ns
MELD SCORE 15.2+3.6 14.7+4.9 ns 16.6+4.5 15.2+5.8 ns
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. Bischoff, S.C., et al, ESPEN practical guideline: Clinical
nutrition in liver disease. Clin Nutr, 2020. 39(12): p. 3533-

3562.

THE EFFECT OF A PLANT DOMINANT
HIGH-PROTEIN DIET ON LIVER CIRRHOSSIS.
(PLANT DOMINANT HIGH PROTEIN DIET,
PLADOHIPRO DIET)
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Magdalini Adamantou?, Vasilios Lekakis?,
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'Laboratory of Hygiene, Social and Preventive Medicine and
Medical Statistics, School of Medicine, Faculty of Health
Sciences, Aristotle University of Thessaloniki, Thessaloniki,
21st Department of Internal Medicine, National and
Kapodistrian University of Athens, *Laboratory of Dietetics
and Quality of Life Department of Food Science and Human
Nutrition, Agricultural University of Athens, Athens

Introduction: According to available data, adopting
dietary patterns characterized by low fat and sodium
content and high protein is the appropriate approach
for people with liver cirrhosis.

Aim: The aim of the study is to investigate the effect of
a high-protein diet from plant-based foods in patients
with decompensated cirrhosis of the liver.

Method: The study is a randomized clinical trial in
which patients were randomly assigned to either

192

Group A (diet with animal protein) or Group B (diet with
plant protein), receiving energy and protein accord-
ing to needs. Anthropometric measurements (body
weight, height, mid-arm circumference, skin folds),
dynamometry and biochemical/hematological test-
ing were performed. Quality of life (QoL) was assessed
with the SF-36 questionnaire. Dietary adherence was
assessed by 24-hour recalls and the food frequency
questionnaire (FFQ) before the intervention and after
3 months. Analyzes were performed at baseline and at
3 months. The level of significance was set at p=0.05
Results: A total of 30 participants (22 men, mean age
58.8+10.1 years) were included in the study. The groups
at baseline differed only in CRP. After the intervention,
a statistically significant improvement was reported
for overall quality of life (67.4%=18.0 vs. 71.8%=+17.2%,
p=0.020), regardless of the diet followed. No other
statistically significant differences were observed be-
tween the groups and during the studied period in
the studied parameters.

Conclusions: Meeting energy and protein needs ap-
pears to have a positive impact on quality of life,
regardless of the source of protein administered.
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BMI 28.6x5.4 27.4+5.9 ns 29.0%5.1 27.0+4.8 ns
HGS 13.2£7.9 11.616.2 ns 12.2+4.6 114154 ns
MAMC 38.3+28.5 30.0+16.1 ns 27.7+4.7 26.7£3.7 ns
Albumin 3.5+0.7 4.2+0.8 ns 3.6+0.7 3.6+0.4 ns
CRP 5.5+2.9 10.9+12.5 0.005 9.446.5 13.1+£13.9 ns
MELD SCORE 15.2+£3.6 14.7£4.9 ns 16.6+4.5 15.2£5.8 ns
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Y XEXH MPOXKOAAHZH 2TH MEXOTEIAKH AIATPO®H KAI ETTINMEAQN ATXOYZ

Zwkpatnc MkimdAnc', Nikohaog Nikntiéng', Mapia O@eodwpdtou?, KaAAionn Kodliva',

Aavan MavponouAn’, NMétpog TevtohoLpnd'

"Tunua Atartodoyiag kat Aiatpopodoyiag, lNavemotriuio @sooaliag, TpikaAa, 22xoAr Kowvwvikwy Emotnuwy, EAAnviké

Avoito avemotriuto, [Ndtpa

Ercaywyn: H o onpavTikn mnyn véwv aoBevelwv o
OO TOV KOO0 €ival Ta Bpata PUXIKAC LYEIAS, KE TIG
ayxwoelg Slatapayég va gival armo TIC TIO ONUAVTIKEC'.
H ayxwdng Siatapayn gixe maykooula eminTwon Kal
EMMOAACMO 45,82 ekaToppUpiwy Kat 301,39 ekatoppu-
piwv, avtioTolxa, To 2019. EmmAéov, mpokAAeoe anw-
A€la 28,68 eKaTOUUUPIWY avarneompocapolOUeEVWY
etwv (wnc. Ztn BiBMoypagia €xel avapepOei 0TI N
Meooyelakn Slatpogr (MA) éxel emidpaon ota emineda
AyXou¢ Tou atépouv4,

TkomogG: Antotelei n Slepelivnon tng oxéong petadu
NG MPOOKOANoNG oTn MA kat Twv emmédwv dyxoug
TOU atouou.

YAiko - MeBodoloyia: YAomolifnke cuyxpovikou
XOPAKTAPA HeENETN He 280 dtopa Seiypa eukoAiag.
lNa va alohoynBei o avtiktumog tn¢ MA ota enimeda
Ayxoug, Xxpnolpomolndnkav 1o EpwTNUATOAOYIO
mpookoAAnon¢ otn MA (Mediet score)’ kal To epw-
TNUATOAGYI0 auTtoaloAdynong ayxoug Zung (SAS)S.
Mpayuatomorifnke n e€étaon Tng cuoxETiong HETAEL
Twv SV PeTABANTWY Kal N avAAUCN YPAUUIKAC TTOAIV-
dpounong.

Amnoteléopata: XoPapd emineda Ayxoug EUPAVIOE TO
9,6% Tou SeiypaTog Kal To 83,5% UETPLA TTPOOKOANON
otn MA. BpéBbnke 611 umApyel apvNnTIK CUCXETION
MeTagl Tou Ayxou¢ Kal TNG TPOOKOAMNoNnG otn MA (p=-
0,163, sig&lt;0,006). Epapudotnke HéB0SOC YPAUMIKAG
moAvdpopnong yia va aflohoynBei v n cUPHOPPWON
otn MA propouoe va mpoPAéyel ta enimeda dyxoud. To
povTéNo TTAAVOPOUNONG NTAV OTATIOTIKA ONUAVTIKO
F(1)=7.094, p&It;0,008 kai 1o emimedo MPOGKOAANONG
otn MA Bp€Bnke kavé yia tnv mpoRAePn Twv emmedwv
ayxoug (p=0,008).

Tupmnepaopata: Ta emineda mpookoAAnong otn MA
gp@aviouv avtiotpo@n cucxETion Ue Ta emimeda Tou
AYXoug Twv atopwv. MpoTteivetal ot emayyeApaTieg
vyeiac va mpowBroouv ia 1Mo LylElvr dlatpopn
Baociopévn otn MA, wote peTay AANwy, va PelwBEei
TO KAl TO UQIOTAMEVO AYXOG.
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THE RELATIONSHIP BETWEEN MEDITERRANEAN
DIET ADHERENCE AND ANXIETY LEVEL
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Danai Mavropouli’, Petros Tendolouris'
'Department of Dietetics & Nutrition, University of Thessaly,
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Introduction: The most prominent source of disease
burden across the globe is mental health issues, with
anxiety disorders being of the mostimportant'. Anxiety
disorder had a worldwide incidence and prevalence
of 45.82 million and 301.39 million, respectively, in
2019. Furthermore, it caused the loss of 28.68 million
disability-adjusted life years?. It has been reported in
the literature that the Mediterranean diet (MD) has an
effect on an individual’s anxiety level>“.

Aim: The purpose of this study is to explore the asso-
ciation between adherence to the Mediterranean diet
(MD) and the anxiety level of an individual.
Materials Methods: This study, which was cross-sec-
tional in nature, included 280 individuals. To evaluate
the impact of MD on anxiety levels, the Mediterranean
diet score® and the Zung Anxiety Self-Assessment
Questionnaire (SAS)® were employed. The examination
of the correlation between the two variables and the
linear regression analysis were both performed.
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Results: The analysis demonstrated that severe anxiety
levels were present in 9.6% of the sample, and 83.5%
of the sample exhibited moderate adherence to MD.
A negative correlation was found to exist between
anxiety and adherence to MD (p =-0.163 sig <0.006).
A linear regression method was adopted to assess
whether MD adherence was a predictor of anxiety
level. The regression models have found statistical
significance, with F(1)=7,094 and p<0,008 and the
level of adherence to MD was found to be sufficient
for predicting anxiety levels (p=0.008).

Conclusion: The level of adherence to MD were in-
versely associated with the levels of idividuals anxiety.
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194

As a result, it is imperative for health practitioners to
promote healthier eating in order along others to
have less anxiety.
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NUTRITIONAL STATUS ASSESSMENT AND NUTRITIONAL INTERVENTIONS IN
PATIENTS WITH MULTIPLE SCLEROSIS: MAY SLOW DOWN DISEASE PROGRESSION
AND MAY DECREASE DISEASE SYMPTOMS?

Maria Chrysafi', Christina Tryfonos’, Sousana K. Papadopoulou?, Marina Zikou',

Theofanis Vorvolakos?, Maria Mentzelou’, Maria Spanoudaki?, Olga Alexatou’,

Konstantinos Vadikolias®, Gavriela Voulgaridou?, Dimitrios Fotiou®, Constantinos Giaginis’
'Department of Food Science and Nutrition, School of Environment, University of Aegean, Myrina, Greece, “Department
of Nutritional Sciences and Dietetics, School of Health Sciences, International Hellenic University, Thessaloniki, Greece,
3Department of Psychiatry, School of Health Sciences, Democritus University of Thrace, Alexandroupolis, Greece,
‘Department of Neurology, School of Medicine, Democritus University of Thrace, Alexandroupolis, Greece, *Department of
Neurology, School of Medicine, Aristoteleio University of Thessaloniki, Thessaloniki, Greece

Introduction: Multiple sclerosis (MS) is a chronic pro-
gressive demyelinating disease that adversely affects
the central nervous system, leading to a decline in the
quality of life and life expectancy, especially among
older adults.

Purpose: This comprehensive review study aims to
critically summarize the available clinical evidence on
the associations between nutritional status tools and
disease progression/symptomatology in MS. It also
discusses the currently available nutritional interven-
tions employed to minimize disease severity.
Methods: Thorough searches were conducted in
scientific databases, including PubMed, Scopus, and
Web of Science to identify recent clinical human studies
published within the last twenty years. Effective and
characteristic keywords were used for an optimized
search.

Results: Recent studies support the potential of nu-
tritional status and specific interventions in positively
impacting disease progression and symptomatology in
MS. However, variations in the assessment of nutritional

Hellenic J Nutr Diet 2023, 15(1 Suppl)

status using different diagnostic tools and biochemical
markers hinder direct comparisons between studies.
Promising results were observed with the implementa-
tion of healthy diet types or the use of specific supple-
ments, such as vitamins, minerals, or phytochemicals.
However, most intervention studies had short-term
durations and small sample sizes, and their study de-
signs have not yet yielded conclusive results.
Conclusion: Assessing nutritional status is vital for
supporting and managing MS patients, potentially
improving their quality of life. Nutritional intervention
studies have shown promising results but are limited
by certain methodological constraints. Future well-
designed studies, including larger study populations,
particularly older adults, and with sufficient study
durations, are needed for more consistent conclusions
to be obtained.

Keywords: multiple sclerosis, nutritional status, nu-

tritional assessment, nutritional intervention, health
diet types, supplements
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KETOGENIC DIET AS A PROMISING NUTRITIONAL INTERVENTION TO PROMOTE
HEALTH RELATED QUALITY OF LIFE AND WELL-BEING IN PATIENTS WITH CANCER.
COULD BE EXERT BENEFICIAL EFFECT ON DISEASE PROGRESIOON AND PATIENTS'

SURVIVAL?

Georgios Rokkos', Maria Chrysafi', Maria Tolia?, Maria Mentzelou’, Aikaterini Louka’',
Nikolaos Tsoukalas?, Olga Alexatou’, Pelagia Simou’, Stamatios Theocharis?,

Constantinos Giaginis'

'Department of Food Science and Nutrition, School of the Environment, University of the Aegean, Myrina, Greece,
2Department of Radiotherapy, School of Medicine, University of Crete, Heraklion, Greece, *Department of Oncology,
401 General Military Hospital of Athens, Athens, Greece, *First Department of Pathology, School of Medicine, National

and Kapodistrian University of Athens, Athens, Greece

Introduction: Cancer constitutes one of the most com-
mon causes for morbidity and mortality. Ketogenic diet
(KD), a high-fat and very low-carbohydrate diet, alters
human metabolism by elevating blood ketone bodies
levels, inducing ketosis to supply the cells with energy.
Low-carbohydrates diets such as KD have received
attention by various scientific organizations due to
its feasibility in treating mainly obesity and diabetes
mellitus. Several studies have also explored its effects
against several chronic diseases, including cancer:
Objective: This comprehensive review aims to criti-
cally summarize and scrutinize the currently available
clinical studies concerning the impact of KD on disease
progression and prognosis in individuals with cancer.
Methods: We comprehensively searched the most
reliable and accurate databases by using effective and
relevant keywords.

Results: KD was identified as an attractive option in
countering obesity-related tumor-promoting factors,

Hellenic J Nutr Diet 2023, 15(1 Suppl)

while it is associated with weight loss and a reduction
ininsulin resistance and inflammation. Systematic effort
is being placed in implementing lifestyle changes that
mitigate obesity-associated factors that contribute to
cancer development, reduce treatment side effects, and
improve survival. Certain clinical studies showed that
individuals with cancer, consuming a KD, experienced
significantimprovements in emotional and social func-
tioning, sleep quality and lower therapy side effects.

Conclusions: KD seems to be a safe and achievable
component of treatment for some cancer patients
and may slow down disease progression and patients’
survival, minimizing disease symptoms, and promoting
a better quality of life. However, future clinical studies
should be strongly recommended for more reliable
concisions to be drawn.

Keywords: Ketogenic diet, cancer, nutrition, diet,
disease symptomes, disease progression, quality of life.
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EVALUATION OF THE POTENTIAL EFFECTS OF NUTRITIONAL STATUS
AND MEDITERRANEAN DIET ADHERENCE IN THE DISEASE PROGRESSION
AND SYMPTOMS IN PATIENTS WITH MULTIPLE SCLEROSIS:

A CROSS-SECTIONAL STUDY

Christina Tryfonos', Maria Chrysafi', Konstantinos Vadikolias?, Dimitrios Fotiou?,
Karolina-Athanasia Mitou', Sousana K. Papadopoulou®, Marina Zikou', Maria Spanoudaki?,
Aimilia-Lynn Pandi', Maria Patoura’, Evmorfia Psara’, Constantinos Giaginis'

'Department of Food Science and Nutrition, School of Environment, University of the Aegean, Myrina, Greece,
2Department of Neurology, School of Medicine, Democritus University of Thrace, Alexandroupolis, Greece,
3Department of Neurology, School of Medicine, Aristoteleio University of Thessaloniki, Thessaloniki, Greece,
‘Department of Nutritional Sciences and Dietetics, School of Health Sciences, International Hellenic University,

Thessaloniki, Greece

Introduction: The nutritional status exerts a crucial im-
pact on disease progression and prognosis in patients
with multiple sclerosis (MS); however, the available
data remains still scarce. The currently available data
are even fewer concerning the impact of the adoption
of a healthy diet such as Mediterranean diet (MD).
Purpose: To evaluate the potential effects of nutritional
status in the disease progression and prognosis of
patients with MS.

Methods: 186 individuals with MS from Thessaloniki
and Alexandroupolis hospitals were enrolled and fol-
lowed up for a time interval of 36 months. Multiple
biochemical markers were collected from medical
records. Anthropometric indicators were qualified
personnel. The nutritional status was evaluated using
MNA (Mini Nutritional Assessment), MUST (Malnutri-
tion Universal Screening Tool), and NRS (Nutrition Risk
Score). MD adherence was assessed by the certified
MedDietScore questionnaire.

Results: About 46% of MS patients, combining MNA,

Hellenic J Nutr Diet 2023, 15(1 Suppl)

MUST and NRS questionnaires, were at risk of mal-
nutrition and about 4% were malnourished. Low MD
adherence and worse nutritional were associated with
advanced disease stage and more intense symptoms.
Conclusions: A better nutritional status and a higher
MD adherence were associated with lower prevalence
of advanced disease and intense symptoms. Future
nutritional intervention studies are recommended
to assess the potential beneficial effects of a bet-
ter nutritional status and a higher MD adherence in
combination with the conventional therapy to slow
down disease progression, reduce symptoms, but also
as a means of disease prevention. Future strategies
and policies are strongly recommended to effectively
applied nutritional counseling and support of MS
patients.

Key words: Multiple sclerosis, nutritional status, mal-

nutrition, nutritional assessment tools, nutritional inter-
vention, supplementary nutrition, Mediterranean diet
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H 2 YMIAHPOMATIKH XOPHIHZH BITAMINHZ A BEATIONEITH 2 YTKENTPQ2H
YIAHPOY KAITOYZ AEIKTEZ OAETMONH2. 2E ATOMA NMPOXQOPHMENHX

HAIKIAX ME NEQPIKH AYZAEITOYPTIA

MapiAéva XpiotodouAov', Terence J. Aspray?, Isabelle Piec’, William D. Fraser3, Inez Schoenmakers*

"University of East Anglia, Medical school, Norwich, Hvwuévo Baoileio, Norwich, Hvwuévo Baoideio, ?University of
Newcastle upon Tyne, Freeman Hospital, Bone Clinic, Hvwuévo Baoieio, Newcastle, Hvwuévo BaoiAeio, *University of East
Anglia, Medical school and Norfolk and Norwich University Hospital, Hvwuévo BaoiAeio, Norwich, Hvwuévo BaoiAeio,
“University of East Anglia, Medical school, Norwich and formerly MRC Human Nutrition Research, Cambridge, Hvwuévo

BaaiAeio, Norwich, Hvwuévo BaoiAeio

H veppiki avendpkela oxetiletal e avénpévn ou-
YKEVTPWON Tou auénTikol mapdyovTta voBAacTwv
23 (FGF23) kat ahhayéc otnv evOOKpIVOAOYIKN loop-
poria HeTa&l veppwv Kal ooTwv. MapdAAnia n xpovia
QAEYHOV KAl N HEIWUEVN OUYKEVTPWON O1dNPoV o€
000eVEiG pe VEQPIKT QVETTAPKELD UTTOPEL va ouvSéovTal
ME TNV auvénuévn ouykévtpwon FGF23'2, Me Bdon
Vv undpyouoa BiMoypagia® n Ajpn cupnmAnpw-
paTwv Brrapivng A Helwvel Toug SEIKTEC PAEYUOVIAC,
OANG oxetiCeTal emiong pe avENoN TNG CUYKEVTPWONG
c-teppatikov FGF23 (cFGF23).

MNa ™ Siepevivnon tng mo mdvw undéBeonc xpnotuo-
moiOnkav deiypata aipatog amd GUUUETEXOVTEG JLAG
SUMAAG-TUQAG TUXALOTIOINUEVNG EAEYXOUEVNG LENETNG.
>NV mapepBatikn autnh épguva xopnyrnbnkav ou-
prmAnpwuata Brrapivn A3 pnviaia og dwoelg 12.0001U,
24.0001U 1) 48.0001U yia 12 prveg. Ol CUUUETEXOVTEG
ATaV AVTPEG Kal Yuvaikeg nAikiag >70 €Twv, ot omoiol
Slaxwpiotnkav og U0 opAdeg pe BAon TN VEPPIKN
Toug Aettoupyia. H uyleic opdda XapaktnploTiké amo
EKTIMWUEVO pLBUOG omelpapatikig Sindnong >90 ml/
min/1,73m? (n=35) kal n opada Ye PEIWPEVN VEPPIKD
Aertoupyia amoé 30-60 mL/min/1,73m? (n=35).
AepeuviiOnkav SeiKTEG PAEYUOVIG, CUYKEVTPWONG Ol-
dnpou kai mapdyovteg puBUIoNS Wnt kat petafBoAiopol
Twv 00TWV. H cuoxétion peta&l iFGF23 kat cFGF23
pe SeiKTEC PAEYUOVIC Kal TN CUYKEVTPpwWON o1dripou

Hellenic J Nutr Diet 2023, 15(1 Suppl)

MEAETAONKAV HE TNV EQAPPOYH OTATIOTIKWY HOVTEAWV
povopueTaBAnTAC Kat ToAUPETABANTAC TaAvOpounong.
H ouykévtpwon twv iFGF23, cFGF23, mapabupeoeidoug
(PTH) kat okAnpoaoTivng (SOST) opudvne kat TNFa ritav
onuavTika vPnAdtepeg evw ol mapdayovteC sKlotho,
1,25-8wdpoufitapivn A kal 6idbnpog ATav cnUaAvTiKa
XOUNAOTEPA 0TNV OpdAda e VeQPIKN SUCAEIToUpYia o€
OUYKPLON PE TNV OHAOA E PUOIONOYIKH VEQPIKN AEL-
Toupyia. Metd tn Xopriynon cupminpwpdtwy Brrapivng
A3 o1 beikTteg PAeypOVAG Kal o18rpou dev mapouctalouv
TIAéOV ONMAVTIKES SlaPopPEC PeTa&L TwV SV0 OpAadwv
pe e€aipeon tov deiktn cFGF23.
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VITAMIN D SUPPLEMENTATION IMPROVES
IRON STATUS AND INFLAMMATION MARKERS
IN OLDER PEOPLE WITH RENAL IMPAIRMENT
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Inez Schoenmakers
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Renal impairment is associated with an increase in
Fibroblast Growth Factor 23 (FGF23) and alterations
in the renal-bone axis. Increased inflammation and
a decreased iron status may play a role'2 Vitamin D
supplementation has been reported to reduce in-
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flammation but is also associated with an increase in
c-terminal FGF23 (cFGF23)3.

Here we report a post-hoc analyses of a 12-month
double-blind dose ranging RCT in older adults (12,0001U;
24,0001U; 48,0001U vitamin Ds/month for 1 year; >70y)
with normal (estimated glomerular filtration rate (eGFR)
>90 ml/min/1.73m? CKD G1; n=35)) or impaired renal
function (eGFR 30-60 mL/min/1.73m? CKD G3a/b; n=35).
We investigated markers of inflammation, iron status
and regulators of Wnt signaling and bone metabolism.
Associations of intact FGF23 (iFGF23) and cFGF23 with
markers of inflammation and iron status were investi-
gated with univariate and multivariate regression.
Plasma concentration of iFGF23, cFGF23, Parathyroid
Hormone (PTH), Sclerostin (SOST) and tumour necro-
sis factor alpha (TNFa) were significantly higher and
Klotho, 1,25-dihydroxyvitamin D (1,25(0OH),D) and iron
lower in the group with eGFR <60 mL/min/1.73m?
compared to the group with normal renal function.
After supplementation, only differences in cFGF23
remained.
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MEGOAOAOTIKOZ 2XEAIAXMO2 TTAPEMBAXH2 TPOTOY ZOHX
[ATHN ANTIMETQMIZH TOY YTIEPBAPOY/TTAXY2APKIAZ
2EEMIZHZAYZE> ATIO KAPKINO TOY MAXTOY

Mapia Mepnepidn’, Newpylog Zaitaovpag'?, Inge Huybrechts?,

EppavounA Zalovotpoc?, Navvng Oeobwpdkng’, Odvooiag Avdpoutooc'

'Epyaotripio Alatpo@ric kat KAvikric AtaitoAoyiac, Tunua AiaitoAoyiac kat Alatpopoloyiag, lMNavemotriuio Osooaliag,
ToikaAa, ?Turjua Emotriunc Atarroloyiag kat Aiatpoeric, Xapokdreio [Navemotriuio, KaAibéa, *International Agency
for Research on Cancer, World Health Organization, Lyon, France, “Turiua OykoAoyiag, latoikri ZxoAn, lavemotnuiakd
Noookopeio Ndpioag, Adpioa, *Turua Emotriung Quaotkric Aywyric kat ABAntiouoU Mavemotnuiov Osooaliag, Tpikara

Eicaywyn: H maxucapkia @aivetal va avéavel tov
Kivbuvo umotpomn¢ TnG véoou oe em{NOAVTEC aATIO
Kapkivo Tou pactou (EKM). H avantuén napepfdoswv
TTOU OTOXEVOULV OTNV AVTIHETWITION TNG TTAXUOAPKIAG
givat avaykaieg yla tnv mpoAnyn umotpornwyv o EKM.
TKomog: H meptypagnr tou pebodoroyikol oxedla-
oMoV Hiag mapéufaong yia TNV AvTIMETWTTION TOU
unépapou/maxuoapkiag PEow aANayng Tou TpoTou
(wn¢ og EKM, To omoio Baciletal o€ EMOTNOVIKA TEK-
punpelwuéva Sebouéva Kal CUUTTEPIPOPIOTIKA OVTENA
KOl TEXVIKEG,.

MeBodoloyia: H mapéuPaon oxedidletal sUUQWVA e
TA EUPAMATA 3 HEAETWY TTOU €XOUV OAOKANPWOEL: piag
OUOTNUATIKAC AVAOKOTINONC, OHAdEC E0Tiaong ue EKM
Kal oUVeVTeVEEIG e emayyeAaTieg vyeiag (EY). Ztnv
napéuPaon Ba xpnotpomotn8olv GTPATNYIKEG TTOU
BpEOnkav va eival aTToTEAECUATIKEG OE TIPONYOUEVES
TMAPOUOLEC TTAPEUPACEILC .

AnoteAéopara: Me Bdon ta anoteAéopata Twv 3
MeAeTWY, N apépfBaon Ba mephapBavel éva otoxo
Meiwong Tou cwpatikol Bdpoug katd =5% Tou ap-
XIKOU, HEOW €EATOUIKEVPEVWY SLATPOPIKWY TTAAVWV
TTOU OTOXEUOUV O€ €VEPYELAKO ENAEIUa 500-1000
Beppidwv/nuépa kat evog otadlakd avénuévou otd-
XOU owHaTIkAG dpaotnplétntag =30 Aentd/nuépa.
©a npayuatomoinBouv 24 £BSouadlaisc ouvedpiec,
Baoiopéveg otnv Kowvwvikn N'vwoTikA Ocwpia Kat
XPNOILOTIOIWVTAG TEXVIKEG AANAYHG TNG CUUTITEPLPOPAC
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OTWC¢ 0 KABOPIoPOC OTOXWY, N auTorTapakoAolOnon
K.d. O1 ouvedpiec Ba mephapBdvouv cUUPBOUAEUTIKNA
MEOW ATOMIKWY Kal opadikwy cuvavticewy Kal Ba
Xpnotpomoin8olv NAEKTPOVIKA péca o€ cuvdUAGHO
ME YUXOAOYIKH Kal KOWVWVIKA utoaTthptén, kaBodriyn-
on kal eknaidevon, cuvepyaoia peTalv EY, euéNikteg
OUOTAOELG, EEATOMIKEUEVOUC OTOXOUG Kal €va OXES10
mapakoAouBnong yla tn SieukdAuvon TS aAkayng
CUUTTEPLPOPAG.

Tupnépaocpa: H aflomoinon Twv emMoTnUoVIKWY Eupn-
MATWVY TNG CUCTNMATIKAG AVAoKOTINONG, 0 oUVOUAOO
HE TNV evepyn| epmAoKn Twv EKM kat EY oto oxedlaoud
¢ mapépPaoncavauévetal va av€ioel tny mbavétnta
vad €ival armoTEAECUATIKNA.
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THE TREATMENT OF OVERWEIGHT/OBESITY IN
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Background: Previous meta-analyses showed that
obesity increases the risk of recurrence in breast cancer
survivors (BCS). Interventions to treat obesity in BCS
are needed to prevent cancer recurrence.
Purpose:To design an evidence-based, theory-driven,
multicomponent lifestyle intervention to treat obesity
in BCS.

Methods: The intervention is currently being designed
according to the findings of a series of preparatory
studies, including: a systematic literature review, focus
groups with BCS and interviews with health profes-
sionals (HPs). Concepts and strategies found to be
effective in previous similar studies, as well as insights
and guidance from stakeholders (BCS and HPs), will be
used in the development of the intervention.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

201

Results: Based on the findings, the intervention will
include a weight-loss target of >5% of initial body
weight through a 500-1000 kcal/day energy deficit
and a gradually increased exercise goal of =30 min/
day. The duration will be 24 weeks, and the behavioural
change theory will be the Social Cognitive Theory.
Behavioural change techniques, such as goal setting,
self-monitoring etc. will be used. Sessions will consist
of individual, group, and digital counseling, along with
a combination of psychological and social support,
guidance and education, collaboration between HPs,
flexible recommendations, personalized goals, and a
follow-up plan to facilitate behaviour change.
Conclusions: The findings of the preparatory studies
will guide the development of an evidence-based life-
style intervention to treat overweight/obesity in BCS.
The co-participatory approach used in the design of
this intervention is expected to increase its potential
effectiveness.
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MEIQ>H THX ENEPTOTHTAX THX PEYMATOEIAOY2. APOPITIAAY > TOY2 3 MHNEX
AIATPOOIKHX MAPEMBAXHX X TATIPOTYTA THX MEXOI'EIAKHX AIATPOOHX

AAikn Bevetoavomoulou', Eupimidng Kaktoovoiudnc?, Navoikd FrepoAluvpdrou?,

Tepéla MepnR?, NikoAaog KoAétoog?, Mapia Kapakwota?, NMapackeury BouAyapn?

"Tunua latpikric Mavemotruio lwavvivwv-Pevuatoloyikn Khivikn MavemotnuiakoU levikob Noookoueiou lwavvivwy,
lwdvviva, “lavemotnuiako leviko Noookopueio lwavvivwv-Peuuatoloyikn KAvikn, lwdvviva

Eicaywyn: H Peupatoeidric ApBpitida (PA) amoteAei
TNV o GUXVN autodvoon gAeypovwdn apBpitida (1-2).
O kivéuvog eppaviong Kal n evepyoTnTa TNG VOOOU £XEl
OUOXETIOTEI pe TIEPIBANNOVTIKOUC TTAPAYOVTEC, OTIWG N
mayuoapkia (3). AvtiBétwe, n Meooyelakn Alatpoon
(MA) @aivetal va BeATIWVEL TNV KAIVIKN EIKOVA TWV
a00evwy, eUMAeKOPEVN oTa PAeypovwdn povordtia
¢ PA (4-5).

TKomog: Extipnon t¢ enidépaonc tng MA otnv evep-
yétnTa TnG vooou o€ aoBeveic e PA.
YAik6-Me0odoMloyia: e 105 acBeveic pe PA umd
PELUATONOYIKN TTapakoAolBONon, 566nke SlaitoAo-
ylo Baciopévo oto Meooyelako MpodTumo AlaTpo®nc
(HakpoBpemTiKA cuoTaTIKA: 45% udatavOpakeg, 25%
mpwTeivn, 30% Aimmn). Eywve kKAvikn aflohdynon tnv
Xpovikn oty TO kat T90 (nuéPEQ) yia tnv evepyoTnTa
NG PA xpnotomoiwvtag toug Seikteg Disease-Activity-
Score-Erythrocyte Sedimentation Rate (DAS28-ESR) kau
Disease Activity Score-C-Reactive-Protein (DAS28-CRP).
Amoteléopata: ITn HEAETN cuppeTeixav 91 yuvai-
KeC Kal 14 avdpeg, pe péon nAikia 60,85+9,63 €tn Kal
péon Sldpketa vooou 16,42+11,32 €tn. 47(49,3%)
ApBavav aywyn He otepoeldn kal 56(58,8%) avo-
OOTPOTIOTIOINTIKA PAPHAKA, ATTO TOUG OTT0IoU(g
ol 45(47,3%) tautdxpova kal Bloloyikd mapdyo-
vta. Tnv T90 mapatnperndnKe oTATIOTIKA ONUAVTIKA
(p-value<0,001) peiwon NG Héong TIUAC CWHUATIKOU
Bdapouc (77,97+1,64kg o€ 74,97+2,88kg), Tou Aimoug
(36,02+2,44% o€ 31,57+3,87%) kal Tou deiktn padlag
OowpaTog (29,93+4,43kg/m? o€ 28,07+2,52kg/m?), Ka-
Bwc¢ Kkal avénon tnNg HUIKAg palag (45,96+8,16% oe
49,1943,78%). MapaAAnAa BeAtwONKe n KAWVIKN EIKOVA
(o1dnuatwdelc, evaicbnTec apBpPwWOELC), Kal YelwONnKav
OL TIMEG TWV SEIKTWV PAEYHOVAC, VW oL Seikteg DAS28-
ESR ka1 DAS28-CRP mapouciacav oTaTioTIKA GNUavTI-
KA peiwon (2,44+0,91 og 1,57+0,89 kai 2,04+0,81 o€
1,37£0,78, avtiotolxa, p-value<0,001).

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Tuunepaopara: H Slatpoiki mapéufaon ota mpod-
Tuna MA ouvodevetal and onpavtikn BeAtiwon Tng
KAIVIKO-EPYAOTNPLOKNG EvEPYOTNTAG TNG PA, O61TWC
ekppdaletal pe Toug Oeikteg DAS28-CRP kat DAS28-ESR.
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REDUCTION OF RHEUMATOID ARTHRITIS
ACTIVITY IN 3 MONTHS OF DIETARY
INTERVENTION IN THE MEDITERRANEAN
DIETARY PATTERNS

Alexandra Virvili', Aliki I. Venetsanopoulou’,
Euripides Kaltsonoudis?, Nausika Gerolymatou?,
Teresa Memi?, Nikolaos Koletsos?,

Maria Karakosta?, Paraskevi V. Voulgari?
'Department of Medicine, University of loannina -
Rheumatology Clinic, University Hospital of loanning,
2Rheumatology Clinic, University Hospital of loannina,

Introduction: Rheumatoid Arthritis (RA) is the most
common autoimmune inflammatory arthritis (1-2).
The risk and activity of the disease has been associ-
ated with environmental factors, such as obesity (3).
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In contrast, the Mediterranean Diet (MD) appears to
improve the clinical picture of patients by engaging
the inflammatory pathways of RA*>.

Aim:To evaluate the effect of the MD on disease activ-
ity in RA patients.

Material-Methodology: 105 patients with RA under
rheumatological follow-up were given a diet based on
the Mediterranean Dietary Model (macronutrients: 45%
carbohydrate, 25% protein, 30% fat). A clinical evalu-
ation was performed at time TO and T90 (days) for RA
activity using the Disease-Activity-Score-Erythrocyte
Sedimentation Rate (DAS28-ESR) and Disease Activity
Score-C-Reactive-Protein (DAS28-CRP) indices.
Results: The study included 91 women and 14 men,
with a mean age of 60.851+9.63 years and a mean dis-
ease duration of 16.42+11.32 years. 47 (49.3%) were
treated with steroids and 56 (58.8%) with immuno-

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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modulatory drugs, of which 45 (47.3%) were concomi-
tantly treated with a biologic agent. At T90 there was
a statistically significant (p-value <0.001) decrease in
mean body weight (77.97+1.64kg to 74.97+2.88kg), fat
(36.02+2.44% to 31.57+3.87%) and body mass index
(29.93+4.43kg/m?t0 28.07+2.52kg/m?), and an increase
in muscle mass (45.96+8.16% to 49.19+3.78%). At the
same time, the clinical picture improved (oedema-
tous, sensitive joints), and the values of inflammation
markers decreased, while DAS28-ESR and DAS28-CRP
showed a statistically significant decrease (2.44+0.91
to 1.57+0.89 and 2.04+0.81 to 1.37+0.78, respectively,
p-value <0.001).

Conclusions: Nutritional intervention in MD mod-
els is accompanied by a significant improvement in
the clinico-laboratory activity of RA, as expressed by
DAS28-CRP and DAS28-ESR.
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O MIOANOX POAOZ THX TIOIOTHTAX YIINOY KAITOY MPQINOY TEYMATOX
> THTAYKAIMIKH PYOMIZH A2OENQN ME 2 AKXAPQAH AIABHTH TYTIOY 2

Akatepivn MaydaAnvou?, Xapilaog AnpocBOevomoulog', NikéAaog Tevtodoupng?

"Tunua KA\vikig Alatpoerig, leviké Noookoueio ABnvwv Aaikd, Abriva, A’ lNporaibeutikr Maboloyikr) KAvikr,
[eviké Noookopeio ABnvav Aaiko, latpikri 2xoAn, EBviké kai Karrodiotpiakd Mavemotriuio ABnvav, Abriva

Eicaywyn: O1 S1atpo@ikéc ouvnBElEC Kal 0 UTTVOC (ali-
VETAL va €Xouv pOAo oTn SlaxEiplon Tou cakxapwodn
S1apBATN TUTOUL 2 (XA2), 6TWC avagEépouv ol Slebveic
OUOTAOEIC.

IKomoG: H peAétn epeuvd Tov mbavéd polo Tng moiod-
TNTAC UTTVOU KAl TOU TIPWIVOU 0TN YAUKAIUIKE pUOUION
a00evwv pe A2,

YMk6-MeOodoMloyia: EvAikeg aoBeveic e A2 mou
mapakoAouBouvtal and eEWTEPIKA lATPEIA TAVETTI-
OTNMIAKOU VOOOKOUEIOU amavtnoav 0€ EpwTNUaATO-
Aoylo pe ) PonBeia AlartoAdyou-Alatpogoldyou. H
moldTNTa UTTVOU A&IOAOYAONKE UE TNV EMKUPWEVN
OTTIKA-avaloyIKr KAipaka SQS (Sleep Quality Scale).
H otatiotiki avdiuon €yive pe 1o mpdypappa IBM
SPSS STATISTICS 28.0.

Anoteléopata: H pehétn mephdpBave 205 dtopa. Aev
Katavailwvav mpwivo 52 dtopa (25,4%) mou os oxéon
ME ekeiva TTou Katavalwvav fTav veapodtepa (63 £9.9
Ka166.9 £ 10.4 etwy, p=0.011), eixav pikpotepn Sidpkela
>A2(12.4+£9.8 ka1 15.5 + 10.1 xpovia, p=0.028) kai n
péon TR AMX étewve va ivat peyaiutepn (33.0 + 7.3
kat 31.1 = 7.9 kg/m2, p= 0.058). ‘Ocol dev étpwyav
MPWIVO avépepav 6T To Bpadivo Tav To HeyallTEPO
YEUMA TNG NUEPAG (p<0.001). Aev Bp€Bnke onuavTi-
Kn} oxéon petady katavalwong mpwivol kat HbATc.
Ddavnke apvNnTIKA YPAUUIKA 0X€oN METAEY TWV TIPWVY
SQS kat HbA1c (pho:-0.212, p=0.003), ueta&u SQS kai
AMZ (pho:-0.154, p=0.028) kal petaL nAtkiag kat AMX
(pho:-0.245, p<0,001). ®avnke BTIKA YPAUUIKN OXEON
peTagl nAikiag kat yeupdtwy avd nuépa (pho:0.175,
p=0.012), nAikiag kai didpkelac diaprtn (pho:0.417,
p<0,001) kat didpkelag dlafrtn Kal yeVpdTtwy avd
nuépa (pho:0.237, p<0.001).

Tuunepacpara: H moldtnta Umvou @aivetal va oXeTi-
CeTal e KAOAUTEPO YAUKAIUIKO €Neyxo. H oxéon moldtn-
Tag UTVou, TPWIVOU Kal pUBJIoNG Tou A2 xpeldletal
mepaitépw Slepelivnon.

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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THE POSSIBLE ROLE OF SLEEP QUALITY AND
BREAKFAST IN THE GLYCEMIC CONTROL OF
PATIENTS WITH TYPE 2 DIABETES

Aikaterini Magdalinou?,
Charilaos Dimosthenopoulos?,
Nikolaos Tentolouris’

'Diabetes Center, First Department of Propaedeutic Internal
Medicine, Medical School, National and Kapodistrian
University of Athens, Laiko General Hospital, Athens, Greece,
’Department of Nutrition and Dietetics, Laiko General
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Introduction: Eating and sleep habits seem to play a
role in type 2 diabetes mellitus (T2DM) management,
according to international guidelines.

Objectives: The study examines the possible role of
sleep quality, and breakfast in the glycemic control of
patients with T2DM.

Materials-Methods: Patients with T2DM in the out-
patient clinics of a university hospital answered a
questionnaire with the help of a dietitian-nutritionist.
The validated visual-analog scale SQS (Sleep Quality
Scale) helped to assess sleep quality. We used the IBM
SPSS STATISTICS 28.0 program for the analysis.
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Results: The study included 205 people with T2DM.
Fifty-two patients (25.4%) did not eat breakfast. Break-
fast skippers, in comparison with breakfast eaters, were
younger (63 +9.9and 66.9 + 10.4 years, p=0.011); had
a shorter duration of diabetes (12.4 + 9.8 and 15.5 +
10.1 years, p=0.028); and the mean BMlI values tended
to be higher (33.0+7.3and 31.1 + 7.9 kg/m?, p=0.058).
Breakfast skippers reported eating dinner as the largest
meal of the day (p<0.001). We found no significant cor-
relation between breakfast consumption and HbA1c.
There was a negative linear relationship between the
SQS and HbA1c values (pho:-0.212, p=0.003), between
SQS and BMI (pho:-0.154, p=0.028), and between the
age of patients and BMI (pho: -0.245, p<0,001). There
was a positive linear relationship, between the age
of patients and meals per day (pho:0.175, p=0.012),
between the age of patients and diabetes duration

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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(pho:0.417,p<0,001) and, between diabetes duration
and meals per day (pho:0.237, p<0.001).
Conclusions: Sleep quality appears to be associated
with better glycemic control. The relationship between
sleep quality, breakfast, and T2DM regulation needs
further investigation.
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> AKXAPQAHY. AIABHTHX KAI YTIEPTPOOEY: O TNQZEIZ KAIOF ANTIAHWEIZ
TON AIABHTIKON A2OENQN 2 TH 2H TOMY ATIOY AHMHTPIOY AOHNQON

Aquntpa Avpmepomoulou’, ‘Olya KaBoupa?, Mewpylog Ntouvidg?, Apetn Tooyka?
'2n TOMY Ayiou Anuntpiouv ABnvwv, ABnva, “lNavemotriuio AuTikric ATTKAG, 2xoAi Anudoiag Yyeiag, Turjua lNoAmikwv

Anuooiag Yyeiag, Abriva

Ewoaywyn: O Zakxapwdng AlafATng eival pia xpovia
peTaBolikn madnon. Av kat n mpdodog TN TeExvoloyiag
KAl TNG LATPIKAG ETMIOTA NG €XOUV KATAOTHOEL TN Bepa-
TIE(A TOU EUKOAOTEPN, N AuToPPOVTISA Kal N TAPNON
NG Oepaneiag mapapévouy Hia GNUAVTIKE TTPOKANON
yta Tou¢ dtafnTikol¢ aobeveic. Opwe, ol YVWOELS Kal
avTIANPELC Twy dlafntikwy acBevwy yia Bepaneia
€ival TTEPLOPIOUEVEG.

IKOMOG: H HENETN TWV YVWOEWV Kal TWV avTINAPEWV
TWV eVAAIKWV S1afnTIKWV acOevwv OXETIKA UE TNV
KATavAAwaon UTEPTPOPWY WC BEPATIEUTIKO €GO KATA
Tou ZA otn 2n TOMY Ayiou Anuntpiou ABnvwv.
MeBodoMoyia: AkohouBrBnke MOCOTIKN TTPOCEYYION
Kal SLOOIPACTNKE €Va EPWTNIATONOYIO OTOUC A0BEVEIC
pe XA 2. Ta amoteAéopata avallOnkav o€ mpoypaua
ExcellMsOffice.

Anoteléopata: XTnVv £pguva cuppeteixav 100 aoBe-
Veic pe Zakxapwdn Alaprtn tumou 2 (A 2) and t 2n
TOMY Ay. Anuntpiou ABnvwy, He HéCO OPO NAIKIag
Ta 71,24 étn. O péoog deiktng palag ocwpatog Arav
27,58 kg/m2. Ta anmoteAéopata £del&av mwg ot AvTpeg
ME péoo 6po nAikiag 72,52 €tn, evllagépovTal EPLOo-
OOTEPO VA eVNUEPWOOUV YIa TIC UTTEPTPOPEC ATIO O, Tl
ol yuvaikec. EmmAéov, motevouv meplocdTEPO OTL Ol
UTIEQTPOYEG TIPOTPEPOUV EVEPYELD GTOV OPYAVIOUO
Kal Tw¢ emdpouv OeTIKA 0TNV Auuva TOU 0PYAVICUOU,
otn dtatripnon vyloug Bdapoug, otn PeAtiwon NG
Aertoupyiag TNG Kapdiag Kal OTL CUVEICPEPOUV OTN

B XoppeTéYovTeg TOL £0VV
0KOVGEL TOV 6po
Yneptpoon, 48%
ZOPPETENOVTEG TOV dEV
£)0VV GKOVGEL TOV 6po
Ynreptpoony, 52 %

FPAOHMA 1.T10000T6 CUUHETEXOVTWV TTOU YVwpilel Tov 6po
Yneptpoon.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Behtiwon unmapxoviwv mpoAnudTwy vysiag. Ao Tnv
AAAN TIAEUPA, Ol YUVAIKEC TIIOTEUOUV TTWE OL UTTEPTPOYPES
emopoLv OeTikA 0N peiwon emmédwv Ayxoug, otnv
vyt avamtuén twv maidiwy Kat otn Bertiwon tnguyeia
TWV OOTWV.

MINAKAZ 1. ZTatioTIKA ONHAVTIKEG CUCXETIOEL GUAOU Kal
YVWONG/0TAoNG TWV CUPPETEXOVTWV ATTEVAVTL OTIG UTTEPTPOPES

®ulo
Epwtnon Amavinon Avépeg luvaikeg
Kamola €idn tpopwv NAI 652%  34,78%
€XOUV EVEPYETIKEC oxi 7,8% 8,3%
emMOPACELC OTNV LYEia
(x*=0.877, p=0.024)
Edv £xouv akouoel NAI 689%  31,03%
TV 6p0 UMIEPTPOPEC oxl 238%  40,47%
(x*=0.312, p=0.0012)
Ev8lapépeote va NAI 64,83%  35,16%
pdBete meploodTEpa OXI 7.8% 11.1%
Y10 TIG UTIEPTPOWPEG;

(2=0.295, p=0.009)

MINAKAZX 2. ZTaTIOTIKA ONUAVTIKA CUOXETION KETAEL TNE NAL-
Kiag Kal tng moTng 0Toug IOXUPIOUOUG UYEIQG TWV UTIEPTPOPWV

loxupiopog/Epwtnon HMikia
Katw 60-75 Avw

Twv 60 Twv75
Agv pelwveTal o Kivbuvog
EHPAVIONG OUYKEKPINEVNG 714%  2857%  64,28%
Xpoviag véoou ! ! !
(r=0.14, p=0.032)
Agv ouvelo@épouv oTnV
BeAtiwon umapyxovTwY 606%  3939%  515%
mPoBANUdTWY vyeiag ! ! !
(r=0.16, p=0.038).
Edv eixav akoUoel Tov 6po 211%  7241%  25.48%
UTIETPOQH. ! ' !
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Tupmepdaopata: Ol yVWOEIG Kal Ol AVTIANPEIG TWV CUM-
METEXOVTWV TNG £EPEVVAG YIA TIG UTIEPTPOPEG e€apTwvTal
amno 1o eminedo ekmaideuong, To PEco 6po NALKIAC Kal
TNV ayopaoTikr SUvaun autwv.
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DIABETES MELLITUS AND SUPERFOQDS:

THE KNOWLEDGE AND PERCEPTIONS OF
DIABETI CPATIENTS IN THE 2"° TOMY OF AGIOS
DIMITRIOS, ATHENS

Dimitra Lymperopoulou’, Olga Kavoura?,
Georgios Ntounias?, Areti Tsoga?
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Introduction: Diabetes Mellitus is a chronic metabolic
disease. Although advancesin technology and medical
science have made its treatment easier, self-care and
medication adherence remain a major challenge for
diabetic patients. However, the knowledge and percep-
tions of diabetic patients about treatment are limited.
Purpose: To study the knowledge and perceptions of
adult diabetic patients regarding the consumption of
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superfoods as a therapeutic agent against DM at the
2nd TOMY of Agios Dimitrios, Athens.
Methodology: A quantitative approach was followed,
and a questionnaire was distributed to the patients
with DM 2. The results were analyzed in an ExcellM-
sOffice program.

Results: 100 patients with Type 2 Diabetes Mellitus
(DM 2) from the 2nd TOMY Ag. Dimitrios of Athens,
with an average age of 71.24 years. The mean body
mass index was 27.58 kg/m? The results showed that
men with an average age of 72.52 years were more
interested in learning about superfoods than women.
In addition, they believe more that superfoods provide
energy to the body and that they have a positive ef-
fect on the body’s defenses, maintaining a healthy
weight, improving heart function and contributing
to the improvement of existing health problems. On
the other hand, women believe that superfoods have
a positive effect on the reduction of stress levels, the
healthy development of children and the improvement
of bone health.

Conclusions: Research participants’ knowledge and
perceptions of superfoods depend on their level of
education, average age and purchasing power.
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AIMOKAGAP2H A>OENQN: A=IOAOTHXH OPEWHZ KAITNOXEQN 2 XETIKA
ME THN AIMOKAGAPZH KAI'TH XPONIA NEOPIKH ANETTAPKEIA

Kwvotavtiva lewpyavtd, Aioviuciog Mmapumakag

Mavemotriuio Oecoaliac, Kapditoa

Ewcaywyn: 2tn Xpovia Ne@pikry Avemrdpkela (XNA)
pmopei va mpokupel SucBpeyia, oupaipia, Seutepo-
madn¢ umepmapabupeoelSICUOC Kal Kapdlayyelaka
ouppduata. H avayvwplon ota apxtkd otddia Kat n
QVTIPETWTION TNG VOOOU, HECW SIOTPOPIKWVY TTAPEW-
Baocswy, umopouv va kabBuotepricouv TNV eEENENA
NG Kal va mpo@uAa&ouv Tov aoBevry and Sidgopeg
emmAokéc. Mepimou 1o 50% Twv algokabalpduevwy
acBevwv mapouoldlel TPWTEIVIKO-EVEPYEIOKO UTIO-
OITIoNO, Yia To omoio euBuvovTal TTaPAYOVTEC, OTIWG
N avemapkng diatpo@ikn mpdoAnyn. To 20-50% Twv
aoBevwv, maoxel amd mpwreivo-evepyelakn Sucbpeyia,
KATL TTOV oNnpaivel 6T n Katdotaon mapouactaletal kat
oTa mponyoUupeva otadla TnE vOoou.

Ikomog: H aflohoynon tn¢ katdotaong BpéPnc, Twv
YVWOEWV TWV AlHOKABaIpoUUEVWY aoBEVWV Kal N
CUUUOPPWOT] TOUC OTIC SIATPOPIKEC CUOTAOELC.
YAika-MéOodou: H épsuva 81e€rixon oe 66 acbeveig
ME TN HOPYPr CUVEVTELENG KAl Xpnolpomolonkav Ta
epwtnuatoldyla: Simplified-Nutritional-Appetite-
Questionnaire, BaBuoc-AvoBpepiac-OAeypoviig,
EpwTNUATOAOYIO ZUPMOPQWONG UE TN UECOYEIAKN
Slatpon (Mediterranean-Diet-Score) kat to Greek-
KDQOL-SFTM. AneBnkav emiong, avBpwmoueTpIKa
otolxeia kal Bloxnuikoi SeikTeG Twv AcBevwv.
Amoteléopata: Ot meploocoTepol aobeveic édei§av
va €Xouv KaAn Bpéyn kat poiig o 1,5% va mapouat-
adet kivduvo ducBpeyiac. MapdAinia, To 37,9% Tou
Seiypatoc eival voppofapeic kat 39,4% unépfapot. Ot
aipokabaipoupevol acBeveic mpémel va €xouv SeikTtn
palag owpatog mepimou 23kg/m?3. Movo 1o 36,4%
Tou Seiypatog €8e1€e va Exel TTANPELG YVWOELS Yia TNV
alpokaBapon, Tn XNA kat Ti¢ S1aTpoPIKEC CUOTAOELC.
MOAIC 1o 15,2% Tmapouciace e€AIPETIKA CUUMOPPWON
ME TIC SlaITNTIKEG CUOTAOCELS, EVW TO 36,4% @AVNKE va
Tapouctadel HETPLA CUPUOPPWON.

Tupnepacpara: H Oepameutikni avtipetwmon tng XNA
oxetifetal Aueoa PE TN CUMUOPPWON TwV acBevwv
oTIC €10IKEC SLATPOPIKEC CUOTAOCEIC Kal paiveTal va

Hellenic J Nutr Diet 2023, 15(1 Suppl)

gival n kahutepn duvath AUon évavti TNG XoprHynong
(PAPHOKEUTIKWV OKEVAOUATWV.

ELuoXETion Tou fapoug Twv acBevwy PE To Med-score
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HEMODIALYSIS PATIETNTS: ASSESSMENT
OF NUTRITION AND KNOWLEDGE ABOUT
HEMODIALYSIS AND CHRONIC RENAL FAILURE

Konstantina P. Georganta, Dionysios Mparmpakas
Nutrition-Dietetics Department, University of Thessaly, Greece

Abstract: In Chronic Kidney Disease, it may occur
malnutrition, uremia, secondary superfluous and car-
diovascular events. Its recognition in the early stages
and its treatment through nutritional interventions,
can delay its progression and protect the patient
from its various complications. Around 50% of the
hemodialysis patients show protein-energy wasting,
for which responsible are factors such as the insuffi-
cient nutritional intake. The 20-50% of patients suffer
from protein-energy wasting, which means that the
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condition is present in the earlier stages of the disease.
Purpose: The evaluation of nutritional status, the
knowledge and the compliance of hemodialysis pa-
tients on the dietary recommendations.
Methodology: The survey was conducted in 66 pa-
tients in the form of an interview and the following
questionnaires were used: Simplified-Nutritional-
Appetite-Questionnaire (SNAQ), Malnutrition Inflam-
mation Score, The Mediterranean Diet Score and the
Greek-KDQOL-SF™. Furthermore, anthropometric data
and biochemical indicators were received.

Results: Regarding the patients’ nutritional status, the
majority has a good status, with only 1.5% being at risk
of malnutrition. Alongside, the 37,9% of the sample is
normal weight and 39,4 is overweight, the hemo-
dialysis patients need to have BMI almost 23 (Greek
Nephrology Society). It appeared that 36.4% of
the sample had complete knowledge and excel-
lent compliance showed only 15.2% with the
bulk of the sample showing modest compliance.
Conclusions: The treatment of CDK is strongly related
to the compliance of the patients with the specific nu-
tritional recommendations and seems to be the best
possible solution compared to the administration of
pharmaceutical preparations.
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EVALUATING THE IMPACT OF COVID-19 PANDEMIC IN INDIVIDUALS WITH
EATING DISORDERS AND/OR EMOTIONAL EATING DURING: CURRENT CLINICAL

EVIDENCE AND FUTURE PERSPECTIVES

Maria Mentzelou', Eleftherios Eleftherios Lechouritis', Antonios Ntakanalis?, Olga Alexatou’,

Sousana K. Papadopoulou?, Maria Chrysafi', Aspasia Aspasia Serdari*, Maria Mentzelou’',
Christos Kontogiorgis®, Mr Antonios Tinakios', Constantinos Giaginis’

'Department of Food Science and Nutrition, School of the Environment, University of the Aegean, Myrina, Greece,
’Department of Mental Health, Fondazione IRCCS San Gerardo dei Tintori, and School of Medicine and Surgery, University
of Milano-Bicocca, Minalno, ltaly, *Department of Nutritional Sciences and Dietetics, International Hellenic University,
Thessaloniki, Greece, *Department of Psychiatry and Child Psychiatry, School of Medicine, Democritus University of
Thrace, Alexandroupolis, Greece, *Laboratory of Hygiene and Environmental Protection, Democritus University of Thrace,

Alexandroupolis, Greece

Introduction: A gradually increasing body of evidence
suggests that people with lived experience of eating
disorders (ED) may be particularly vulnerable to the
COVID-19 pandemic, exacerbating or triggering EDs.
Purpose: The aim of this review was to critically sum-
marize and scrutinize the currently available clinical
studies concerning the impact of COVID-19 pandemic
on individuals with EDs. The present study mainly fo-
cuses on symptomatic behaviors and mental health
deterioration amongst individuals with Eds during
COVID-19 confinement. A thoroughly search on the
databases PubMed, Scopus, and Web of Science was
performed to find the existing clinical studies from the
last three years (2020-2023).

Results: There is substantial evidence that COVID-19
pandemic appeared many challenges for individuals
with an ED concerning both currently symptomatic
and in remission individuals. Several recent clinical
studies have supported considerable evidence that
anorexia nervosa (AN), bulimia nervosa (BN) and binge

Hellenic J Nutr Diet 2023, 15(1 Suppl)

eating disorder (BED) patients reported symptomatic
worsening after the implementation of the lockdown
measures. There are also certain clinical studies that
also assessed emotional eating (EE) during COVID-19
pandemic. These studies clearly demonstrated that
mood disturbances affect eating behavior such as
EE and their risk factors for its development during
COVID-19 pandemic.

Conclusions: COVID-19 pandemic had a negative
impact on EDs derived from COVID-19-related stress
in patients with EDs. Social restrictions affected the
frequency of dysfunctional behaviors in ED patients
and the efficacy of their therapeutic intervention during
confinement. However, further longitudinal studies are
strongly recommended to identify vulnerable groups,
as well as the long-term consequences of COVID-19.

Key words: eating disorders; emotional eating; Co-

vid-19 pandemic; anorexia nervosa, bulimia nervosa;
binge eating disorder; lockdown; quality of life
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KATANOH2H TOY TPOMOY ZQH2, TON TNQ2EQN KAITON TMPOKAHZEQN
WYXIKHZ YTEIAX 2E ATOMA ME 2 AKXAPQAH AIABHTH TYTIOY |l

KaAhiomn Koliva', Aavan MavpomouAn', NikoAaog Nikntiéng', Mapia Osodwpdtou?,

Twkpdtng MkimdAng', Nétpog TevtoAolpnd'

"Tunua Atartodoyiag kat Aiatpopodoyiag, MNavemotriuio Osooaliag, Tpikaa, 22X0Ar KOIVWVIKWOY EMOTNUWY,

EAnviké Avoiktd Mavemotriuio, [dtpa

Eicaywyn: H diaxeipion tou Zakxapwdn Alaprtn
Tomovu Il (ZA2) amartei alayég otov Tpomo (wrg, ™
Slatpogn Kat Tn owpatikn Spactnpotnta’. Epguveg
Oeixvouv avemdpkela oTIC YVWOELC Slaxeiplong tng ma-
Bnong petadl Twv SlapnTikwy atépwv?. H cuoxétion
peTadu Slafritn kat mpoPAnudtwy YUXIKAG LVYEiag,
gival onuavtikn, avadeikviovtag TV Kpiotun avaykn
Y1a OAOKANPWUEVEC TTIPOOEYYIOEIC.

TKomoG: Artotelei 0 kaBoplopudg av Ta dtopa pe A2
akohouBoUv évav vylelvo Tpomo (WG Kat Slatnpovv TN
BéNTioTn pUBUIoN TN YAUKOING, KABWC Kal KaTtd TOcoV
EXOUV ETTOPKEIG YVWOELG OXETIKA PE TNV KATAOTOON
TOUG KAl TIC MOAVEC EMMTWOEIG TNG 0TNV YUXIKN LYEIA.
YAMKO - MeBodoloyia: Xpnoipomotrifnke éva dopn-
MEVO EpWTNUATOAGYIO OTO TTAQICIO IS CUYXPOVIKING
MEAETNG yla va AngBolv TTANPoPopieg OXETIKA UE
olkovouIKa Sedopéva, kabnueptvég ouvriBeleg, katd-
otaon puBIoNE TNG YAUKOTNG KAl YVWOELG OXETIKA UE
Tov Siaprtn. H Siepelivnon nepthapPdvel tnv e€étaon
ToU TPodTTOU {WNE KAl TWV YVWOEWV 0Tn dlaxeiplon Tou
S1aPATN KAl TwV EMAKOAOUBWV EMITTWOEWVY TOU OTNV
YUXIKA vyeia.

Anoteléoparta: Metall twv 111 GUPHETEXOVTWY, TO
24,3% ATav KamvIoTEC, To 18,9% avépepe Katavaiwaon
OAKOOM Kall TO 42,3% aoKOoUOE TAKTIKN CWHATIKN Spa-
oTNPIOTNTA, KUpiwg mepmdtnua. To 42,3% akolouBouoe
e€edikevpévn Siaita mou ouviotoloe ouvriBwe ylaTpdC.
Ot yvwoelc yia tov diafntn Atav 10,38/19 Kal ot TIHEC
YAUKWQWwPEVNG 7,2%. Aev TapatnenOnKav CUCXETIOELS
peTa&y TnC fabpoloyiag yvwoEwy, TwV KOWVWVIKOOIKO-
VOUIKWV TTApayovTwy 1 TNG pUBIong t¢ véoou.
Topnépaopa: H EANeIPn YWWOEWV Kal Ol KOKEC ETTIAOYEC
TPOToU (WNAG UTTOYPAMICOUV TNV EMTAKTIKA AVAYKN
yla pia moAUTAgupn mpocoéyylon otn Slaxeiplon tou
S1apriTn. Eivat {wTtikng¢ onuasciag va avTieTwmoToluV
OX1 LOVO Ol CWHATIKEC ETTITTTWOELS, AANA KAl Ol CUVAQEIC
TMTPOKAAOELC Yla TNV PUXIKH UYEia.
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UNDERSTANDING LIFESTYLE, KNOWLEDGE,
AND MENTAL HEALTH CHALLENGES IN
INDIVIDUALS WITH TYPE Il DIABETES MELLITUS

Kalliopi Kozina', Danai Mavropouli',
Nikolaos Nikitidis', Maria Theodoratou?,
Sokratis Gkipalis', Petros Tendolouris'

'Department of Dietetics & Nutrition, University of Thessaly,
Trikala, Greece, ?Social Sciences, Hellenic Open University,
Patras, Greece

Introduction: Management of Type Il Diabetes Mellitus
(DM2) requires changes in lifestyle, diet and physical
activity'. Research shows a deficiency in knowledge of
condition management among diabetic individuals.
The association between diabetes and mental health
problems is significant, highlighting the critical need
for integrated approaches?.

Aim: To determine whether people with DM2 follow
a healthy lifestyle and maintain optimal glucose
control, and whether they have adequate knowl-
edge of their condition and its potential impact on
mental health.
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Material - Methodology: a structured questionnaire
was used as part of a cross sectional study to obtain
information on financial data, daily habits, glucose
regulation status and knowledge about diabetes. The
investigation includes an examination of lifestyle and
knowledge in the management of diabetes and its
subsequent impact on mental health.

Results: Among the 111 participants, 24.3% were
smokers, 18.9% reported alcohol consumption, and
42.3% engaged in regular physical activity, mainly
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walking. 42.3% followed a specialized diet usually
recommended by a doctor. Diabetes knowledge score
was 10.38/19 and HbA1c values were 7.2%. No asso-
ciations were observed between knowledge scores,
socioeconomic factors or disease regulation.
Conclusion: Lack of knowledge and poor lifestyle
choices underscore the urgent need for a multifaceted
approach to diabetes management. It is vital to address
not only the physical effects but also the associated
mental health challenges.
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CAESAREAN SECTION IS ASSOCIATED WITH A HIGH PREVALENCE
OF CHILDHOOD OVERWEIGHT AND OBESITY, LOW BIRTH WEIGHT
AND POSTNATAL OUTCOMES: A CROSS-SECTIONAL STUDY

Marianna Mastrogianni’, Eleni Pavlidou', Sousana K. Papadopoulou?, Maria Mentzelou',

Maria Spanoudaki?, Olga Alexatou’, Anastasia Sampani?, Maria Chrysafi', Gavriela Voulgaridou?,
Evmorfia Psara’, Gerasimos Tsourouflis*, Eleana Toli', Christina Tryfonos', Constantinos Giaginis’
'Department of Food Science and Nutrition, School of Environment, University of the Aegean, Myrina, Greece, ?“Department
of Nutritional Sciences and Dietetics, School of Health Sciences, International Hellenic University, Thessaloniki, Greece,

3First Department of Pathology, Medical School, University of Athens, Athens, Greece, “Second Department of Propedeutic

Surgery, Medical School, University of Athens, Athens, Greece

Introduction: Simultaneously increasing trends have
currently been recorded for both caesarean section
delivery and childhood overweight/obesity around
the world, which are considered serious public health
concerns, negatively affecting child health.
Purpose: This study aims to investigate whether cae-
sarean section is associated with the increased rates
of childhood overweight/obesity, low childbirth an-
thropometric indices and postnatal complications in
pre-school age.

Methods: This is a cross-sectional study. 5215 pre-
school children aged 2-5 years old were enrolled from
9 Greek regions after applying several inclusion/exclu-
sion criteria. Validated questionnaires were completed,
and anthropometric data form medical records were
retrieved, while a face-to-face interview with certified
personnel was performed.

Results: Children delivered by caesarean section were
significantly more frequently overweight or obese at
the age of 2-5 years, also presenting a higher preva-
lence of low birth weight, length and head circum-
ference. Caesarean section was also associated with

Hellenic J Nutr Diet 2023, 15(1 Suppl)

higher incidence of asthma and diabetes type | at the
age of 2-5 years. In a multivariate analysis, caesarean
section increased the risk of childhood overweight/
obesity and low childbirth anthropometric indices
after adjustment for several childhood and maternal
confounders.

Conclusions: Increasing trends were recorded for
both caesarean section delivery and childhood over-
weight/obesity, which are considered serious public
health concerns. Caesarean section independently
increased childhood overweight/obesity in pre-school
age, highlighting the emergent need to promote
health policies and strategies to inform future moth-
ers about its short and long-term risks and that this
mode of delivery should preferably be performed only
when there are strong medical recommendations in
emergency obstetric conditions.

Keywords: caesarean section; childhood obesity; birth
weight; postnatal outcomes; pre-school age; vaginal
delivery; body mass index; public health; obstetric
conditions
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CHILDHOOD OVERWEIGHT AND OBESITY AND ABNORMAL BIRTH
ANTHROPOMETRIC MEASURES ARE ASSOCIATED WITH A HIGHER PREVALENCE
OF CHILDHOOD ASTHMA IN PRE-SCHOOL AGE

Vaia Douka’, Eleni Pavlidou’, Maria Mentzelou', Sousana K. Papadopoulou?,
Georgios Antasouras', Gavriela Voulgaridou?, Olga Alexatou’, Maria Spandidou?,
Marios Yfantis', Evmorfia Psara’, Aristeidis Fasoulas’, Constantinos Giaginis’

'Department of Food Science and Nutrition, School of Environment, University of the Aegean, Myrina, Greece, ?“Department
of Nutritional Sciences and Dietetics, School of Health Sciences, International Hellenic University, Thessaloniki, Greece

Introduction: Childhood asthma is one of the most
common non-communicable diseases worldwide.
Several perinatal and postnatal factors have been as-
sociated with increased risk of developing childhood
asthma. Its main symptoms are wheezing, dyspnea,
and cough, which vary over time and in intensity, with
variable limitation of expiratory airflow.

Purpose: This study aims to assess whether childhood
overweight and obesity and abnormal birth anthro-
pometric measures may affect the risk of developing
childhood asthma in pre-school age.

Methods: This is a cross-sectional study. 5215 pre-
school children at the age of 2-5 years, who were
diagnosed with asthma were enrolled in the study
after applying several inclusion and exclusion criteria.
Results: A prevalence of 4,5% of childhood asthma was
recorded. Among children diagnosed with asthma,
19,4% were affected by overweight and 13,9% were
obese. Childhood overweight/obesity was indepen-
dently associated with a 76% higher risk of childhood

Hellenic J Nutr Diet 2023, 15(1 Suppl)

asthma than normal weight children. Abnormal birth
anthropometric measures (either lower or higher than
the normal ranges) such as birth weight, length and
head circumference were also associated with higher
risk of childhood asthma after adjustment for multiple
confounders factors.

Conclusion: This is a cross-sectional study which
supported evidence that childhood overweight and
obesity as well as abnormal birth anthropometric mea-
sures may independently increase the risk of childhood
asthma in pre-school age. Future population-based.
well-designed, randomized, clinical trials are recom-
mended to confirm the present findings. These findings
further highlight the urgent need for healthy lifestyle
promotion and targeted childhood obesity prevention
at the early stages of life.

Keywords: Childhood overweight and obesity; child-

hood asthma; birth weight; birth length; birth head
circumference; Pre-school age
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MATERNAL GESTATIONAL DIABETES IS ASSOCIATED WITH HIGH RISK
OF CHILDHOOD OVERWEIGHT AND OBESITY: A CROSS-SECTIONAL
STUDY IN PRE-SCHOOL CHILDREN AGED 2-5 YEARS OLD

Ismini Kappa', Maria Mentzelou’, Sousana K. Papadopoulou?, Eleni Pavlidou’,
Dimitrios Papandreou?, Gavriela Voulgaridou?, Maria Chrysafi', Maria Spanoudaki?,

Georgios Antasouras’, Constantinos Giaginis'

'Department of Food Science and Nutrition, University of the Aegean, Myrina, Greece, “Department of Nutritional Sciences
and Dietetics, School of Health Sciences, International Hellenic University, Thessaloniki, Greece, *Department of Health
Sciences, College of Natural and Health Sciences, Zayed University, Abu Dhabi, United Arab Emirates

Introduction: Childhood obesity is a global public
health concern with long-term and serious health com-
plications. An important factor for childhood obesity is
maternal gestational diabetes mellitus (GDM), which
can impact maternal and offspring long-term health.
Purpose: This study aimed to investigate the associa-
tions between maternal GDM and childhood weight
status and multiple anthropometric and sociodemo-
graphic factors and perinatal outcomes.

Methods: This is a cross-sectional study conducted
on 5348 children aged 2-5 years old and their paired
mothers. Sociodemographic factors were retrieved
by face-to-face interviews with qualified personnel.
Children’s anthropometric parameters were measured.
Perinatal outcomes were retrieved by mothers’ medi-
cal records.

Results: Overall, 16.4% of the children aged at 2-5 years
were overweight, and 8.2% were affected by obesity.
5.5% of the enrolled mothers were diagnosed with
GDM. GDM doubles the risk of childhood overweight/

Hellenic J Nutr Diet 2023, 15(1 Suppl)

obesity at the ages of 2-5 years old, after adjustment
for multiple confounding factors. Pre-pregnancy over-
weight and obesity, older maternal age, and smoking
are significant risk factors of GDM, while GDM also
increases the risk of preterm birth.

Conclusions: GDM increases the risk of childhood
overweight/obesity in pre-school age. Public health
approaches and programs need to promote the nega-
tive role of pre-pregnancy weight and the significance
of a good glycemic control throughout gestation.
Future studies are recommended to explore whether
healthy dietary patterns during pregnancy may reduce
GDM risk, also highlighting the need to improve eating
habits at the early years of children’s life to decrease
the risk of overweight and obesity and the related
complications.

Keywords: gestational diabetes mellitus; childhood

obesity; pre-school children; pregnancy; perinatal
outcomes; pre-pregnancy BMI
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O AOTOX AEMTINHX TTPO2 AAITTONEKTINH Q2 TTPOINQ2 TIKOX. AEIKTHX
TH2 METABOAIKHX YTEIAZ 2 TA TTAIAIA. AEAOMENA ANO TH MEAETH

HEALTHY GROWTH

NikoAéta-Mapia Mmokou', Kwvetavtivog Avactaciou’, lewpytog Mooxwvng?,

Xpiotiva Maupoyiavvn', Mapng Kavtapdg', Apuntpa Anpomouvdouv’, lwavvng Mavidg'
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Eicaywyn: Ta teheutaia xpovia o eMmoAaoHog Tou
MetaBoAikol Zuvdpdpou auvédvetal paydaia, kaBloTw-
VTaC TO £va amo Ta Kopugaia mpofAnuata dnuooiag
Uyeiag TayKoopiwg TG00 yia Toug eviAikeg 600 Kat yla
Ta maidid. H ebpeon Twv KAtaAAnAwv SEIKTWV yia TV
eKTiUNON TNG peTaoAKng uyeiag ota maidid kpivetal
181aiTEPA ONUAVTIKA.

Tkomog: Na diepeuvnBei 1o katd TOCo 0 Adyog Aemti-
vn¢ mpog adimovektivn (A:A) urmopei va TpoAEPEL TNV
peTtaolikn uyeia madiwv 9-13 eTwv.
YAiko-Me0BodoAoyia: XpnoipomoiiBnkav dedopéva
¢ «Healthy Growth Study», otnv omoia cuppeteixav
2627 maidia (1329 ayopla, 1298 kopitoia) nAikiag
9-13 gtwv amd 4 NopoU¢ Tng EANGSac. H petafoAikn
uyeia kaBopioTnke pe BAoN TA XAPAKTNPLOTIKA TOU
Metaf3oAikoU Zuvdpdpou yia maidid (IDF 2007). And
Touc eBehovTéC eEANPOnoav deiypata aipatog, avipw-
TTOUETPIKOI KAl KAIVIKOI SEIKTEC Kal TTpayaTOomoIOnKe
QUOIKN €€€Taon yla Tnv ekTiptnon Tou otadiou evrifw-
ong katd Tanner.

AmoteAéopata: O GUVOAIKOC EMMOAACUOC Tou Me-
TafoAikol Zuvdpoduou NTav 2,2%. & anid HovVTE-
Aa AoyapiBuiknc maAivdpounong ta uPnAd emimeda
TPyAukepISiwy Kal aptnplakig mieong, Ta XaunAd
enimeda HDL xoAnotepOANG Kal N TapouGia KEVIPIKIAG
maxvoapkiag kal Tou idlou Tou MetafoAikou Tuv-
OPOLOU CUCXETIOTNKAV OTATIOTIKA CNUAVTIKA LIE TOV
Aoyo A:A. ‘Otav cuvumoloyiotnke To otddio Tanner
WG OUYXUTIKOG TTAPAYOVTAG, Ol TTAPATIAVW CUCKETIOELG
TTOPEUEIVAV OTATIOTIKA ONUAVTIKEG LOVO Yia T UPNAA
emimeda apTNPEIaKAC TiEoNE Kal Ta XapnAd emineda
HDL xoAnotepOANG.

Tupmnépaopa: O Aoyog TnG Aentivng mpog tnv adtmo-
VEKTIVN, EUPavICEl ONUAVTIKI) CUOXETION UE TA TTEPLO-
oOTEPA ATIO TA EMUEPOUC CLUOTATIKA Tou MeTafoAl-
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KoU Zuvdpdpou Kabwg Kal pe 1o idlo To olvdpoo,
vnodnAwvovtag Tnv aia Tou w¢ mMPOoyvwoTIKO SeikTn
peTaBoAIKiG vyeiag kat ota TTadid.

THE LEPTIN TO ADIPONECTIN RATIO AS

A PROGNOSTIC INDICATOR OF METABOLIC
HEALTH IN CHILDREN. DATA FROM

THE HEALTHY GROWTH STUDY

Nikoleta-Maria Bokou', Konstantinos Anastasiou’,
George Moschonis?, Christina Mavrogianni',
Paris Kantaras', Dimitra Dimopoulou’,

Yannis Manios’

"Harokopio University of Athens, School of Health Science

& Education, Department of Nutrition & Dietetics, Athens,
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Dietetics, Australia

Introduction: In the recent previous years the preva-
lence of the Metabolic Syndrome has been increasing
rapidly, making it one of the leading public health
problems worldwide for both adults and children.
Finding appropriate indicators to estimate metabolic
health in children is considered particularly important.
Purpose: To investigate whether the ratio of leptin to
adiponectin (L:A) can predict the metabolic health of
9-13 year old children.

Materials-Methodology: Data from the “Healthy
Growth Study”were used, in which 2627 children (1329
boys, 1298 girls) aged 9-13 from 4 Prefectures of Greece
participated. Metabolic health was defined based on
the Metabolic Syndrome characteristics for children
(IDF 2007). Blood samples, anthropometric and clini-
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cal markers were obtained from the volunteers, and a
physical examination was performed to evaluate the
Tanner necrosis stage.

Results: The overall prevalence of the Metabolic Syn-
drome was 2.2%. In simple logarithmic regression
models, high levels of triglycerides and blood pres-
sure, low levels of HDL cholesterol, and the presence
of central obesity and the Metabolic Syndrome itself
were statistically significantly associated with the L:A

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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ratio. When the Tanner stage was included as a con-
founder, the above associations remained statistically
significant only for high blood pressure levels and low
HDL cholesterol levels.

Conclusion: The ratio of leptin to adiponectin shows
a significant correlation with most of the individual
components of the Metabolic Syndrome as well as with
the syndrome itself, suggesting its value as a prognostic
indicator of metabolic health in children as well.
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[NQ2EIR KATANTIAHWEIZ ETKYQN FYNAIKON

(2 T1PO2 TO MHTPIKO OHAAZMO

Epacpia-Aéonmoiva XatlaAé€n', Mapia Avactaciadn', MixanA Mwpog',

lpnyoépn¢ PioBac? Evotddiog Tkoupdg?

'Aegean Omiros College, School of Health, Department of Midwifery, ABriva, 2Aegean Omiros College, School of

Health, Department of Dietetics, ABriva

Ercaywyn: O untpikdc OnAacudc amotelei TV acpa-
Aéotepn péBodo aiTIoNG 0T VEOYVA, WOTOOO, AlYOTEPO
amé 1o 50% Twv EAN\nvidwv emAéyel va BnAdoel amo-
KAELOTIKA TO TIPWTO £€ApNvo. H eAMITAC TAnpo@opnon
Kall Ol E0PANUEVEC TIEMOIONOEIC paiveTal 0TI emnpealouv
v emAoyn tn¢ uebodou aitiong Tou veoyvou.
Tkoma¢: H afloAoynon Twv yVwoewv Kal Twv avTIAPe-
wv EN\nvidwv eykiwv yuvaikwv oT1o unTpikd Bnhacpud.
YAIk6 — MgBodoloyia: 220 éykuec (32,6(+5,475)
€1n), mou mapakoAouBouvtav oto NN «AAe€avSpa,
cuUTAfpwoav éva EpWTNUATOAGYI0 SnUOYPAPIKWY
XOPOAKTNPIOTIKWY, YVWOEWV YIa TO INTEIKO BnAaoud,
KOl GUUTTEPIPOPWV EVAVTI TWV SLAPOPETIKWYV UeBOSWV
oition¢ (lowa Infant Feeding Attitudes Scale (lIFAS)).
AmnroteAéopata: To 57,7% TwV CUUMETEXOVTWY eTTENECE
TOV OTTOKAEIOTIKO UNTPIKO BNAACHO w¢ TIPOC ToV eMmMOU-
pNTé TPOTO oitiong Tou veoyvou. H péon Babuoioyia
OTO EPWTNUATONOYIO YVWOEWV BewpriBnke apKeTd
KaAn (13,1(x2,513)/17), 61ou 10 eKMAISEUTIKO €Time-
60 Kal 0 TOTOC KATOIKIAG OXETIOTNKAV ONUAVTIKA JE
vPnA6TEPN Babuoloyia (p<0,05).To lIFAS amokdAupe
pia BTk oTdon MPOC TO UNTPEIKO BnAAcud yia Tnv
TAELOVOTNTA TWV YUVAIKWV (56,6%), e Ta €T OTTOLSWV
va 1o emnpedalouv aobevwg (r% 0,134, p: 0,048). TENoG,
Mt aoBeviig al\a BeTikn oxéon Bpédnke peta&y tou
gpwTtnuatoloyiov yvwoewv kat tou IIFAS (r%: 0,321,
p<0,001).

Tupnepacpata: Ta anmoteAéopata UMoSEIKVUOUVY éva
OPKETA KAAO eMimedo yVWOEeWV Kal Hia BeTIKN oTdon
Twv ENANVidwv w¢ mpog To untpiké BnAacud. Kabwe 1o
eKTTAIOEVUTIKO UTIORaBpO pdvnke va emnpedlel onua-
VTIKA TIG YVWOELG KAl AVTIAAYPELG OXETIKA IE TO UNTPIKO
BnAacuo, n cupPouleuTikry OnAacpol Kat n TEWIUN
ekmaibeuon PETA TOV TOKETO TWV YUVAIKWV UTTOPE( va
EVIOXVOEL KAL VA BEATIDOEL TN OTACH TWV VEWV UNTEPWV
OXETIKA LIE TIC TTIPAKTIKEG TOU HNTPIKOU OnAaopo.
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Nivaxag 1. Nepiypadueé s napapetpon vov mhnBuepod me pedéme (N=220)

Méon T (Tunikr andkiuon)

Hhuxia (£1n) 32,6 (£5475)
AME (kg/m?) 24,3 (44 578)
Xpdwao exmalfeuong 15 (£3,603)
Boabpoloyle BFK 13,1 (+2,513)
BaBuohoyia IFAS 63,1(£7,981)
Iuyvitnta (Rogoatd)
O oyEvELOKT KATEOTE0n
EAetidepn 2 (0,9%)
Epyopn 192 (87,3%)
Ir Sudaraon/Aialipo 3(1.4%)
Tupiweon 17 (7.7%)
I oyten 6(2,7%)
Mopduwtid eninebo
Npurofaduia exmailevon 3{1.4%)
Tugvio 13 (5,9%)
Adxe1o 31 {14,1%)
IEX 42 [19,1%)
NMeoncuyierde tichog 86 (39.1%)
Meramruyiands rirdog 47 (19,1%)
AeSawropide ritdos 2(0,9%)
Topéoag anaoydhnon
dnuémes rogpdag 38 (17,3%)
Ikt ropdag 116 {52,3%)
Avi pyia 27 {12,3%)
Ededfepo endyypedua 25(11.4%)
Dewrirrd 12 (5.5%)
Efhandtnta
EXmpwieq 195 (BB.6%)
AN 18 (8,6%)
Tdmog katouklag
Mepddn rddn >100.000 144 [65,5%)
WOl
Mups moAn 35 [15,9%)
Kwpedmodn 21 (9,5%)
Xpd 201(9,1%)
Napoucia Gy Rabiwy
Nae 124 (56,43)
oy 96 (43,6%)
MiBobog nponyoldpcvou
ToRETO0
Duaiodoyros ToRE oL 84 (63.2%)
Kooapien toug 40 (36,8%)
Gnhaopde mponyolpevay
nabuby
Nee 80 (59, 7%)
Oy 54 (40,3%)
EriBupntg piloboe oitong
VEDYWOD
Amoxdeioriog Gnlaouds 127 (57.7%)
réda pépuouda 16 (7,3%)
Marpued pada rapdda
@ehopotie 77 (35%)

& Qb ee on ouvegel; perafinrés Rapowrodiou w sovove) kotavop): T BFE: eputnyarohde o panoewy oTo o Tt
BAoopd; § IFAS: ehipoxa evridndng olnong veoyeoy
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Nivanag 2. Exmaibeuniod undpadpo vai Pabuohoyla BFK, kai paBuokoyia IFAS (N=220)

Babuokoyia BFK Puater

Exnaibeutind
unéfabpo

Mpwroddduia exnaibevon 12,7 (43,065}

Tupvdaio 14,9 (10,277}
Alegin 12,3 (42,663)
IEK 12,1 (42,862) 0,003

fMportuyaxde ticog
Meranmuyiards ritdog
Arfawropewds ritdog

13,3 (22,205}

13,5 (42,568)

14,5 (40,707}
BaBuokoyla IFAS
‘Een exmeaib r= 0,005

§ °m Prarsan correlation

* rononsd onpavited edpnua aro eninefo <001

+ BFK epwrnparolng yvaorwy oTo pnTpd Snlacud

4 IFAS: shipara aviikndds dimang wioypnod

Tpédnua 1. fuoyétion petafl eputnuotoloyiou BFK ko spwinpatohoyion IFAS (r's 0,321, p<0,001)
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KNOWLEDGE AND ATTITUDES TOWARDS
BREASTFEEDING: A CROSS-SECTIONAL SURVEY
OF GREEK PREGNANT WOMEN

Erasmia-Despina Xatzalexi',
Maria Anastiasiadi', Michalis Moros’,

Grigoris Risvas?, Efstathios Skoufas’2

'Aegean Omiros College, School of Health, Department
of Midwifery, ’Aegean Omiros College, School of Health,
Department of Dietetics

Introduction: Breastfeeding is the most efficient and
safest method of feeding newborns, but less than 50%
of the pregnant women in Greece choose to breastfeed
their infants during first semester. Lack of information
and scattered beliefs seem to influence postpartum
mother’s selection on infant feeding.

Aim of the study: To examine Greek pregnant women's
knowledge and attitudes towards breastfeeding.
Methods and materials: 220 pregnant women (32,6
(5,475 years)), attending obstetrics outpatient clinics
of General University Hospital of Athens “Alexandra’,
completed a questionnaire exploring demographic
data, knowledge on breastfeeding, and attitudes to-
wards different feeding modes (lowa Infant Feeding
Attitude Scale (IIFAS)).

Results: 57.7% of the pregnant women chose exclusive
breastfeeding in terms of desired mode of infant feed-
ing. The women'’s total knowledge score on breastfeed-
ing was considered good 13,1 (+2,513), out of 17 which
was the highest marking, where education level and
place of residence where significantly associated with
higher scores (p<0,05). The IIFAS revealed a positive
attitude toward breastfeeding for the slight majority
of the women (56.6%), where years of education were
positively correlated with IIFAS (r%: 0,134, p: 0,048). Fi-
nally, a weak positive relationship was found between
knowledge score and IIFAS (r% 0,321, p<0,001).
Conclusions: The results of this study indicate a good
level of knowledge and a positive attitude of Greek
pregnant women towards breastfeeding. Since level
of education seems to be an important factor influenc-
ing woman'’s perceptions on breastfeeding, antenatal
and early postpartum education, and breastfeeding
counselling would enhance and improve, especially,
new mothers’knowledge and attitudes towards breast-
feeding practices.
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TABLE 1. Demographics characteristics of the popula-

tion study (N=220)

221

TABLE 2. Educational background and BFK score, and
[IFAS score (N=220)

Mean value
(standard deviation)
Age (years) 32,6 (£5,475)
BMI (kg/m?) 24,3 (+4,578)
Education years 15 (£3,603)
BFK score 13,1 (£2,513)
IIFAS score 63,1 (£7,981)

Frequency (percentage)

Family status

Single 2(0,9%)
Marriage 192 (87,3%)
Separation/Divorce 3(1,4%)
Living together 17 (7,7%)
In a relationship 6 (2,7%)
Educational Level

Primary education 3(1,4%)
Junior high school 13 (5,9%)
High school 31(14,1%)
IEK 42(19,1%)
Holder of BSc 86 (39,1%)
Holder of MSc 42 (19,1%)
Holder of PhD Degree 2(0,9%)
Employment Status

Public sector 38(17,3%)
Private sector 116 (52,3%)
Unemployment 27 (12,3%)
Freelance 25(11,4%)
Household 2(5,5%)
Other 3(1,4%)
Nationality

Greek 195 (88,6%)
Albanian 19 (8,6%)
Other 6 (2,7%)
Residence

Civil Centre >100.000 residents 144 (65,5%)
City 35(15,9%)
Town 21 (9,5%)
Village 20 (9,1%)
Other children

Yes 124 (56,4%)
No 96 (43,6%)
Mode of previous delivery

Normal birth 84 (63,2%)
Cesarian section 49 (36,8%)
Previous breastfeeding

Yes 80 (59,7%)
No 54 (40,3%)
Desired mode of infant feeding

Exclusive breastfeeding 127 (57,7%)
Formula milk 16 (7,3%)
Breastfeeding and formula milk 77 (35%)

BFK score Pualue
Educational level
Primary education 12,7 (£3,055)
Junior high school 14,9 (£0,277)
High school 12,3 (£2,663)
IEK 12,1 (£2,862) 0,003
Holder of BSc 13,3 (£2,205)
Holder of MSc 13,5 (£2,568)
Holder of PhD Degree 14,5 (£0,707)

IIFAS score

‘Etn eknaidsvong r’= 0,095*

$ All continuous variables follow a normal distribution; T BFK: questionnaire
for breastfeeding knowledge; # IIFAS: IOWA Infant Feeding Attitude Scale

Hellenic J Nutr Diet 2023, 15(1 Suppl)

§ r’= Pearson correlation;

*statistically significant at the level of <0,01;

T BFK: questionnaire for breastfeeding knowledge;
F1IFAS: IOWA Infant Feeding Attitude Scale
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FIGURE 1. Correlation between BFK questionnaire and IIFAS
(r*=0,321, p<0,001).
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2 Y2 THMATIKH ANA2KOTHZH KAI AIEPEYNH2H EPEYNHTIKON KENQN
[1A TH MEAETH BIO-STREAMS TTOAYEMIMEAO 2XEAIO T1A TH AIAXEIPIZH

TH2 NMAIAIKHX TTAXY2APKIAY.
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University of Athens, Athens, Greece

Eroaywyn: To eupwmaiké £pyo BIO-STREAMS otoxevel
otn Snuioupyia Tng mpwtng Plotpdmelag yia maudia/
epriBoug otnv Eupwndikn EVWon OXETIKA e EUTTEPL-
OTATWUEVEG TTANPOPOPIEG TTOU APOPOUV TNV ELPAVION/
Slaxeipton tng maxvoapkiag, Kat piag mAATQOpUag
mAnpogopiac, aflohdynong tou KivdUvou MayxuoapKiag
Kal Tapoxng EATOUIKEVUEVNG CUMBOUAEUTIKAG e TNV
EQAPHOYNA MNXAVIKAG HaBnong. To mpwTo BrApa ya tov
oxedlaopd Tou OAIoTIKOU auToU CUCTAMATOG gival n
avaoKoOmNon TG oXeTIKAS BIBAoypagiag.

IKomo¢G: H cuotnuatikn avaockoémnon éAwv twv Su-
VNTIKWV TTApaAyOvTwy mou cupaAhouv otov Kivduvo
EUOAVIONG TTAXLOOPKIAG KAl OXETIKWY OUVVOOHPOTHTWV
otnv madikn/eenBikn nAia.

Mé0Bodot: H avaokdmnon Sie€dyetal pe faon 1o ovotn-
pa PRISMA (Preferred Reporting Items for Systematic
reviews and Meta-Analyses) kat n ava{ritnon mpayua-
Toroleital og SVo Bdoelg dedopévwyv: Medline, Scopus.
MeAETeC MAPATAPNONG KAl TUXALOTTOINMEVESG KAIVIKEG
peNéteg o dtopa 2-19 etwv og Eupwrm, H.IM.A., Kavada
kal Qkeavia, Snuocievpévec Ta Teheutaia 10 €tn Ba
OUME&yOULV yla avdaiuon.
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NMpoocdokwpeva amoteAéoparta: AlAQopPOl TOUEIC
€Xouv evTomIoTel e mMOavo alTioAoylkod podAo otnv
nadikry/epnBikn maxvoapkia. Ot mapduetpot mou Ba
avaokotnBouv w¢ «€kBeon» n/kat «mapéupfaon» Oa
a@opoUV Un-tpomonolioigouc mapdyovteg (yovidi-
QKOI, ETTIYEVETIKOI, LETABOAOMIKOI), TPOTTOTTOLCLUOUG
(ékBeon o€ meplyevvNTIKOUC S1ATPOPIKOUC TAPAYOVTEC,
Siarta, aoknaon, UTTVOC), KAL TTAPAYOVTEC OXETI(OUEVOUCG
LE TO KOWVWVIKO Kal QUOIKO TTEPIBANNOV (KOIVWVIKO-
OlKOVOULKOI, TIEPIBAANOV OIKOYEVELQG, OXOAEIOU Kal
kowvwviag). O1 mapduetpol mou Ba avackomnBouv
w¢ «ékPaon» Ba agopolv deikteg aloAdynong NG
TTIAXUOAPKIAG KAl TWV OXETIKWV PE AUTH METABOAIKWY
Slatapaywv.

Emidoyog: Ta amoteAéopata amd TIC CUOTNUATIKEC
QAVOOKOTINOELG Ba amodwoouV EUTEPIOTATWHIEVA EV-
PAMATA OXETIKA E TN CUVEICPOPA TTAPAYOVTWY OTNV
EUQAvion axuoapkiag, Ta omoia Ba tpogodotoouv
T S1dopeG ITUXEG TOU €pyou BIO-STREAMS.

To BIOSTREAMS xpnuatodoteital amd 1o mpoypaua
«HORIZON 2022 research and innovation programme»,
grant agreement No 101080718.
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of Science and Innovation for Bio-Sustainability (1B-S)/
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Introduction: The BIOSTREAMS multicomponent
ecosystem aims to deploy the first European Union
(EV) Childhood/Adolescence Biobank combined with
other services such as a Knowledge Hub gathering all
the existing information regarding childhood obesity
prevention and treatment and an Open Toolkit ex-
ploiting knowledge to implement personalised risk
assessment and design of recommended lifestyle
pathways, utilising machine-learning approaches. The
initial step for the design/creation of the ecosystem s
athorough review of the existing literature in relation
to childhood/adolescence obesogenic environment.
Aim:To systematically review all potential factors con-
tributing to obesity risk and associated comorbidities
during childhood.

Methods: The Preferred Reporting Items for Systematic
reviews and Meta-Analyses methodology will be used
to retrieve relevant studies from two databases (Med-
line, Scopus). Longitudinal studies and randomized
controlled trials conducted in children/adolescents
2-19 years of age in Europe, USA, Canada or Oceania
and published within the last ten years (2013 onwards)
will be considered for eligibility.

Anticipated results: Several domains have been identi-
fied as potential contributors to childhood/adolescence
obesity and worth of reviewing. Exposures and/or
interventions including less modifiable contributors
(namely genetics, epigenetics and metabolomics),
modifiable contributors, like perinatal nutritional ex-
posures, dietary and meal factors, exercise and sleep,
as well as contributors related to social and physical
environment (e.g. socio-economics, family, school
and community-built environment) will be reviewed.
Outcomes of interest will be related to obesity and
metabolically unhealthy obesity.

Conclusions: Results from the systematic reviews
will allow access to valid and relevant information
and will feed into the creation and deployment of the
BIOSTREAMS ecosystem.

Acknowledgements: The Bio-Streams project has
received funding from the European Union’s HORIZON
2022 research and innovation programme under grant
agreement No 101080718
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EKTIMHZH THX AAAHAETTIAPAXH2 TOY XPONOY XPHXH2 OOONH2 T1A
WYXATQIA METH 2QMATIKH A2KH2H KAITI> KAMNIZTIKEX 2 YNHOEIEX:
2 YTXPONIKH EMAHMIOAOTIKH MEAETH 2E NEOYZ 18-30 ETON

EppavounA Kacwpdrng, Xogia Wokou, Euyevia Kokkivélou,
Euvayyelog-Mapiog NkoAétoog, Maoipan Toovptn, AnpocBévng MNavayiwtdkog
Tunua Emotriuncg Alairodoyiag-Alatpo@ric, Sxon Emaotnuwy Yyeiag kat Aywyric, Xapokdreio [avemotriuio, ABriva

Elcaywyn: H mpoofacipotnta/xprion Yn@lokwy pé-
owv €xelavénBei Spapatikd Tig teheuTaieg 10etieg, amo-
TEAWVTAC £TOL QVTIKEIEVO EPELVNTIKOU EVOIAPEPOVTOC.
Tkomog: H Siepelivnon oxéong peta&y xpodvou mou
AQIEPWVOLV 0oL VEOL 18-30 ETWV UMPOOTA armd 0806veg
(Kivnto, TNAESPACN, UTTOAOYIOTH) Yld Yuxaywyia, pe
TIC KATIVIOTIKEG OUVABELEC KA TN CWHATIKH ACOKNOM.
YAik6-MeBodoloyia: Zuyxpovikr emOnuIoNoyIKN
MENETN. 687 CUUUETEXOVTEG [522 yuvaikec(24+4 €tn)
165 avdpeg (2313 €1n)] cUANEXONKaV HECW BOAIKAG
SetypatoAnyiag amd 6An tnv EANGSa, To Mdio 2023.
Kataypd@nkav o xpoévog 06dvng yia puxaywyia, n
OWMATIKA AOKNGON KAl Ol KATIVIOTIKEG OUVNOELEC, LEOW
Tumoniotnuévou epwtnuatoloyiou. Mpayuatomolndn-
KOV LOVOTIOPOYOVTIKOI/TTONUTTAPAYOVTIKOI €AEYXOL,
AapBavovtag umoyn @UAO Kat nAIKia, XpNoILOTTOIWVTAG
TO AOYIOMIKO STATA14.,

Amnoteléopata: O1 xpovol 086vng yia puxaywyia Sia-
xwpilovtal og Xpovo tnAedpaonc (1+1,5 wpa/nuépa),
umohoytoTth (1,5+2) kal Kivntou (3,5%2) pe toug duvo
TIPWTOUG va eppaviCouv Slapopomoinon ava euAo(67%
avénuévoc oTIC yuvaikeg, p<0,001, 28% auénuévog
oToug avdpeg, p=0,002 avtiototxa). 189 (27,5%) Sriw-
oav KATvIopa cuuBatikou totydpou evw 121 (17,7%)
nAextpovikou. To 90,5% aokeitalt touhdylotov 1 opd/
eBdopada (58+34 Aentd/popd), Ta TeEAeuTaia 846 £Tn.
Xpdvol KivntoU Kat urtoAoyloTh Bpédnkav avénuévol
OTOUG N ACKOUPEVOUG EVAVTI TWV AOKOUPEVWY, KATA
23% (p=0,001) ka1 42%(p=0,03) avtiotoixa. MoAunapa-
YOVTIKA avdAucon, cupumepIAaUBavopévwy @UAOU Kal
NAKKiag, avéSel€e apvNnTIKN) CUOKETION UETAEL XpPOVOU
KivnTou (ZA 0,83, 95%AE 0,74, 0,92) kat urtoAoyloTh
(0,83,95%AE 0,74, 0,94) pe tnv mBavdTnTa £va dTopo
va aokeitat j 0xl. ApvNTIKY ouoxETion avadeixOnke
MeTa&L Tou xpdvou Xpriong Tou KIvnTou Kal SIAPKELAG
owWMaTIKAC aoknong (b=-1,5, 95%AE -2,7, -0,25). Aev
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TaPATNPERONKAV OTATIOTIKA CNUAVTIKA ATTOTEAECHATA
Y0 TIC KATIVIOTIKEG GUVOELEC.

Tupnepacpata: H mbavr) cuoxétion amodpaotn-
pLlOTIoINONG TWV VEAPWY EVNAIKWY HE TOV XPOVO TTOU
aQlEPWVOULV GTNV PN@Lakn Yuxaywyia amotehei avn-
OUXNTIKO VPN UA, KaBwG N kaBloTiknA {wrj amoTeAei on-
MavTIKO mapdyovta KiveUvou yia tnv eEENIEN ToIKiAwv
KapSlopeTaBoA KWV voonudtwv.

ASSOCIATION OF RECREATIONAL SCREEN-

TIMEWITH PRYSICAL ACTIVITY AND SMOKING
HABITS: CROSS-SECTIONAL EPIDEMIOLOGICAL
STUDY IN YOUNG ADULTS 18-30 YEARS OF AGE

Emmanouil Kasimatis, Sofia Psykou,
Evgenia Kokkinelou, Evangelos-Marios Gkoletsos,
Pasifai Tsourti, Demosthenes Panagiotakos

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Introduction: Evaluation of screen-time has been a
subject of research interest in the last few years, as
accessibility to digital media has increased over the
last decade.

Aim: To investigate the association of recreational
screen-time (cellphone, television, computer) with
physical activity and smoking habits, in Greek young
adults 18-30 years old.

Methods: A cross-sectional, epidemiological study
of 687 participants [522 women (24+4) and 165 men
(23+3)] was conducted in May 2023, using convenience
sampling and a structured web-based questionnaire.
Participants were assessed regarding recreational
screen-time, physical activity and smoking habits. Uni/
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multivariate analyses, adjusted for age and sex, were
conducted using STATA14.

Results: Between-sex-differences were observed
regarding television (1£1.5 hours/day) and computer
screen-time (1.5+2), increased by 67% in women,
p<0,001 and 28% in men, p=0,002 respectively, while
there were no differences on cellphone screen-time
(3.5%2). 189 (27.5%) participants reported conven-
tional smoking while 121 (17.7%) reported usage of
e-cigarettes. 90.5% of the participants exercise at
least 1 time/week (58+34 minutes/time), maintain-
ing this habit for the last 8+6 years. Cellphone and
computer screen-time were increased, in those who
lack of physical activity, by 23% (p=0.001) and 42%
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(p=0.03) respectively. Multi-adjusted analysis, includ-
ing age and sex, indicated an inverse association
between cellphone (OR 0.83, 95%Cl 0.74, 0.92) and
computer screen-time (0.83, 95%CI 0.74, 0.94) with
the likelihood of a person being physically active.
Cellphone screen-time and physical activity duration
were also inversely associated (b=-1.5, 95%Cl -2.7,
-0.25). No associations were observed regarding
smoking habits.

Conclusion: This potential link between physical in-
activity in young adults and the time that they spend
on digital entertainment, is a concerning finding when
taking into account that a sedentary life is a major risk
factor for the development of cardiometabolic diseases.
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2Y2XETIXH XPONOY XPHXHX OOONQN TIA WYXATQINKOY2 AOTOYX
ME THN TTAXY2APKIA: 2YTXPONIKH EMAHMIOAOTIKH MEAETH

2>ENEOY2 18-30 ETON

Naocwpan TooVptn, Evyevia Kokkivélou, Eudyyehog MkoAétoog, Zogia Wikou,
EppavounA Kaoipdtng, Anpoc0évng NMavaylwtakog
Tunua Emotrunc AtarroAoyiag-Aiatporic, Xapokomneio Mavemotriuio, Abrva

Ewoaywyn: H xprion oBovwv yia Adyoug Ypuxaywyiog
€xel au€nOei w¢ amoTéAeopa Tou CUYXPOVOU TPOTIOU
C(wn¢ kat ¢ mavdnuiag tn¢ Covid-19.

TKkomog: H Siepeivnon oxéong petadl tou Xpoévou
XPriong oBovwv yla Adyoug Yuxaywyiag Kal Tng ma-
Xuoapkiag, o€ véoug 18-30 etwv amd 0An tnv EANGda.
YAik6-MeBodoloyia: Zuyxpovikr emonuIoAoyIKN
MENETN, XPNOIpoToiONnKE TUTTOTTOINUEVO EPWTNHIATO-
Aoylo-BoAikn detypatohnyia, o 522 yuvaikeg (24+4
ETWV) Kal 165 avdpeg (23£3 etwv), NMaveANadikd, Tov
Mdio 2023. Kataypd@nke o Xpovog Xpriong obovwv
avd nuépa, To BAapog Kat To UYPOC, KAl UTTOAOYIOTNKE O
6eiktng padag owpatog (AML). H otatiotiki avdiuon
Baoiotnke oToUC EAEYXOUG GUOXETIONG, OTNV AvAAucn
Slakbpavong Kat otnv TOANATTAR YPAUMIKA TTAAVOpo-
pNon Kat mpaypatomnolfnke oto AoylouIKO Stata 14.
Amotedéopata: 66 CUPUETEXOVTEG (9,47 %) ATav TayxL-
ocapkol, 128 (18,36%) ntav unépPapot kat 503 (72,17%)
Atav puotoAoyikoL Bapous. Otautodnholpevol xpdvol
Xpriong oBovng yia Adyoug Yuxaywyiag dtaxwpiovtal
o€ Xpovo TnAedpaong (1+1,5 wpa/nuépa), urrohoyloT
(1,5£2 wpeg/nuépa) Kat Kivntou ThAEQWVOU (3,512
wpee/nuépa). MapatnpriBnke Betikr cuoxétion petall
Tou AMZ Kal Tou Xpovou Xpriong umoloytot (r=0,14,
p<0,001) kat KivnToU yia Yuxaywyia (r=0,083, p=0,03),
OaAAG Kal Tou ouVoAIkoU Xpdvou Xpriong oBovwy yia
Yuxaywyia (r=0,11, p=0,0028). MoAumapayovTiKr avd-
Auon, a@ou AeOnke ummdYn To PUAO Kal N NAIKIq,
avédelée Oetikr ouoxétion petafy Tou AMX kat Tou
Xpovou xpriong umoloytoth (b=82,6, 95%AE: 41,46,
123,85), kKivntoL TnAe@wvou (b=46,5, 95%AE: 11,04,
82) aAAd Kal Tou CUVOAIKOU XpoOvou Xpriong oBovwy
yta Adyoug Ypuxaywyiag (b=34,6, 95%AE: 13,8, 55,4).
Tupnepacparta: [apatnendnke BTk cuoXETioN TOU
XPOVOU UIpooTd amo 086veg yia Puxaywyia pe tv
TTAXUOApPKia, o€ véoug EANANveG, avadeikvuovTag évav
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VEO TIOPAYOVTA TTOU UTTOPEi va oUUBANEL oTnv avénon
TOU EMITOAAGHIOU TNC TTAXUOAPKIOCG LEANOVTIKA.

ASSOCIATION OF RECREATIONAL SCREEN-
TIMEWITH OBESITY: CROSS-SECTIONAL
EPIDEMIOLOGICAL STUDY IN YOUNG ADULTS
18-30 YEARS OF AGE

Pasifai Tsourti, Evgenia Kokkinelou,
Evangelos-Marios Gkoletsos,

Psykou Sofia, Kasimatis Emmanouil,
Panagiotakos Demosthenes

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Introduction: Recreational screen-time has increased
as a result of modern lifestyle and the COVID-19 pan-
demic.

Aim: To investigate the association of the time that
young adults, 18-30 years, spent on screen for enter-
tainment purposes (cellphone, television, computer)
with obesity.

Methods: A cross-sectional, epidemiological study
with convenience sampling of 522 women (24+4) and
165 men (23+3) was conducted in May 2023, using
a structured web-based questionnaire. Recreational
screen-time, weight and height were recorded and the
body mass index (BMI) was calculated. The statistical
analysis was based on correlation tests, analysis of
variance and multiple linear regression and performed
in Stata 14 software.

Results: 66 participants (9.47%) were obese, 128
(18,36%) were overweight and 503 (72,17%) were of
normal weight. Self-reported recreational screen-time
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were divided into television screen-time (1+1,5 hour/
day), computer screen-time (1,52 hours/day) and cell-
phone screen-time (3,5+2 hours/day). Positive correla-
tion was observed between BMI and computer screen-
time (r=0.14, p<0.001), as well as cellphone screen-time
(r=0.083, p=0.03) for entertainment purposes and also
the total recreational screen-time (r=0.11, p=0.0028).
Multiple regression analysis, controlling for gender and
age, revealed a positive correlation between BMI and
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computer screen-time (b=82.6, 95% Cl: 41.46, 123.85),
cellphone screen-time (b=46,5,95% Cl: 11.04, 82) and
also the total recreational screen-time (b=34,6, 95%
Cl:13.8, 55.4).

Conclusion: A positive association was observed be-
tween recreational screen-time and obesity in Greek
young adults, highlighting a new factor that may
contribute to an increase in the prevalence of obesity
in the future.
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O AEIKTHZ 2KEAETIKON MYQN AKPQON 2 XETIZETAI ©ETIKA ME TO BAOGMO
YIOOETHZHX THX MEXOI'EIAKHZ AIAITAZ 2E QOITHTEX

Napackeury NtetomouAov', Apiotéa Mkio&apn?, Aéomoiva AeBidn? ‘'OAya Mayvn?,
InupidovAa Mupaivn Tuplakidouv?, lewpyia BacihomouAouv?, Bacilelog AéSec?,

MnAwa T{out{ou?, Evayyehia ®amna?, lewpytog MNavoutcomoulog?

"Tunua KA\vikric Aiatpo@ric, FTNA KopytaAévelo-Mmevaketo, ABrva, *Turua Emotiung Aiatpoeric Aiartodoyiac,

Mavemotriuto lNeAomovvrioou, Kakaudta

Elcaywyn: H okeheTikn puikn pdla idlaitepa ota dkpa
oxetiCetal ye Tn peTafolikn kat kapdlayyelakn uysia'2
H peooyelakn diaita €xel CUCXETIOTEL e TN PUIKE pada
o€ S1apopeg NAIKIaKEG opuddec®, ald ta Sedopéva yia
veapoU¢ eVAAIKEC gival AtyooTd.

Tkonog: Na e€etaotei n oxéon moloTnTag S1ATPOPRG
Kal Tou S&iKTN OKEAETIKWVY HUWV AKpwv (appendicular
skeletal muscle index, aSMI) o€ veapoug eviAIKEC.
YAik6-MeOodoloyia: MeAetriBnkav @oltnTtég Tou
Mavemotnuiou Mehomovvricou (n=151, 114 yuvaikec).
‘Eyive avBpwmnopeTpia kat avdiuon BIONAEKTPIKAG
eurmédnong (TANITA-MC780). O aSMI urtohoyioTtnke
w¢ AOyo¢ Tou abpoiopatog HUIKAC padag avw Kal
KATW AKPWV TTPOG TO TETPAYWVO Tou UYPouc. H uaikn
5paoTNEIOTNTA EKTIUNONKE HECW TOU EPWTNATONOYIOU
HPAQ?>. O BaBuoc uioBétnong tng pecoyelaknic diaitag
(MedDietScore) aflohoynOnke péow €yKUpoL pwTN-
paTtoloyiou ouxvotnTag KatavaAwong Teo@ipuwve’,
EAéyxOnKkav MOAUTIAPAYOVTIKA HOVTEAD YPAUUIKAG
maAvdpdéunong pe 1o SMI (log) we e€aptnuévn peta-
BANTA Eexwplotd ota SUo PUAQ.

AnoteAéopata: O AMX rtav 22,8 £3,1 kat 21,7+2,8
kg/m? (uéoog 6poct SD) oe AvBpeC Kal Yuvaikeg,
avtiotoia (p=0,040). O SMI ftav 8,45, 7,55- 9,57 kau
6,20, 5,90- 6,80 kg/m? (p<0,001) kat To MedDietScore
ntav 29,0, 26,0-34,0 kai 31,0, 27,0-34,00 (&idpeool,
evboteTaptnUoplakd eupn) (p=0,17) yia dvdpeg kal
yuvaikeg. avtiototya. To MedDietScore (o€ Tpitnpédpla)
OUOXETIOTNKE OeTIKA e To aSMI pdvo otoug avdpeg
ave&apTATWE NAIKiag, BMI, kamviopatog, CWUATIKAG
SpaotnplétTnTac Kal akadnuaikou étoug (B=0,024,
SE=0,011, p=0,04, R* yi1a T0 GUVOAIKO LOVTENO=47,4%).
Tupnepacpata: H OeTikry CUOKETION TN LECOYEIAKNG
Siartag pe o aSMI umodnAwvel TN onuacia TG oTn
Slatripnon/avénon tng PUikng padag oToug veapoug
avdpeg, mMOavwg PEow TOU TTEPLEXOUEVOU TNG OE
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TPWTEIVEC QUTIKAC Kal (WIKAG TTPOEAELONG KABWC Kal
TWV aVTIPAEYHOVWS WV ISIOTHTWY TNE.
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APPENDICULAR SKELETAL MUSCLE INDEX IS
POSITIVELY RELATED TO MEDITERRANEAN DIET
ADHERENCE IN UNIVERSITY STUDENTS

Paraskevi Detopoulou’, Aristea Gioxari?,
Despoina Levidi?, Olga Magni?,
Spyridoula Myrsini Tyriakidou?,

Georgia Vassilopoulou?, Vassilios Dedes?,
Milia Tzoutzou?, Evangelia Fappa?,
George Panoutsopoulos?

'Department of Clinical Nutrition, General Hospital
Korgialenio Benakio, Athens, Greece, 2Department of
Nutritional Sciences and Dietetics, University of the
Peloponnese, Kalamata, Greece

Introduction: Variations in skeletal and appendicular
muscle mass are related to metabolic and cardiovascu-
lar health'2, Mediterranean diet adherence is related
to muscle mass in various age groups®*, but data on
young adults are scarce.

Aim: To examine the relation of diet quality and ap-
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pendicular skeletal muscle index (aSMI) in young adults.
Materials and Methods: A cross-sectional study was
conducted in university students (n=151, 114 women).
Anthropometry and bioimpendace analysis (TANITA-
MC780) were performed. The aSMI was calculated as
the sum of upper and lower extremity muscle mass
divided by height squared. The HPAQ questionnaire
was used for physical activity evaluation®. A validated
food frequency questionnaire was used for dietary
assessment® and the Mediterranean Diet Score (Med-
DietScore) was calculated’. Multivariate linear regres-
sion models with logarithmised skeletal muscle index
as a dependent variable were applied.

Results: The body mass index (BMI) of participants
was 22.8 +3.1 and 21.7+2.8 kg/m? (means+ SD) in men
and women, respectively (p=0.040). The SMl was 8.45,
7.55-9.57 and 6.20, 5.90- 6.80 kg/m? (p<0.001), and
the MedDietScore was 29.0, 26.0-34.0 and 31.0, 27.0-
34.00 (p=0.172) in men and women, correspondingly
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(medians, interquartile ranges). MedDietScore was
positively related to aSMI only in men irrespective of
age, BMI, smoking, physical activity, and academic year
(B=0.024, SE=0.011, p=0.04, R for total model=47.4%).
Conclusion: The positive association of Mediterranean
diet with aSMI suggests its importance in maintain-
ing/ attaining muscle mass in young males, possibly
due toits content in animal and plant proteins and its
anti-inflammatory properties.
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H MEPIOEPEIA KAPMOY XYXXETIZETAI OETIKA METO AEIKTH 2KEAETIKON

MYQN AKPON >E QOITHTEX

MNapaokeur NtetomouAov’, Apilotéa MNkio§apn?, Aéamowva Agfidn? ‘'OAya Mayvn?,

InupidovAa Mupaivn Tuplakidouv?, lewpyia BacihomouAouv?, Bacilelog Aédec?,

MnAa T{out{ou? Evayyehia @amna?, lewpylog Mavoutcéomoulog'

"Tunua Khivikig Aatpopric, TNA KopylaAéveio Mnevakeio, ABiva, EAMada, ?Turiua Emotriung Alatpo@ric Alairodoyiag,

Mavemotriuio leromovvrioou

Eroaywyn: H okeAeTikn puikn pdla iblaitepa ota dkpa
oxetiCetal pe tn petafolikn vyesia'2 H meplpépela
kapmou (MK) oxetiletal pe 10 HéyeBOC TOU OKENETOU
Kal TNV IvoouAivoavTiotaon?. AlAQopeC TEPIPEPELEC
£XOUV OXETIOTEI UE TNV TTOCOTNTA TOU PUIKOU 10TOU (T1.X.
YAOTPOKVNUIAC), aANG UTTAPXOULV AlYOOTd GTOLXEID YIa
TN oxéon tn¢ MK pe deikteg puikig palag*.

Tkomog: Na e€etaotei n oxéon tng MK pe to deiktn
OKENETIKNG MUTKAG padag (appendicular skeletal muscle
index, aSMI).

YAik6-MeOodoMoyia: MeAetribnkav @oltntég Tou
Mavemotnuiou Mehomovvrioou (n=151, 114 yuvaikeg).
‘Eyive avBpwmopeTpia kat avadiuon BLonNAEKTPIKAS
eumédnong (TANITA-MC780). O aSMI urtohoyioTtnke
w¢ Adyoc Tou aBpoiopatog puikng padag avw Kat
KATW AKPWV P0G TO TETPAYWVO Tou UPoud. H puaoikni
SpaotnploTNTa EKTIUAONKE péow EpwTnuaTOAOYiOU
(5). ENéyXOnkav mMOAUTTApAYOVTIKA LOVTEAD YPOUMIKAG
maAtvOpoéunong pe to SMI (log) we e€aptnuévn peta-
BAnTA.

AnoteAéopara: O AMX Atav 22,8+3,1 kat 21,7+2,8
kg/m? (u£€00¢ 6po¢+SD) o€ AVSPEC Kal YUVAIKES, avTi-
otoixa (p=0,040). O aSMI Atav 8,45, 7,55-9,57 ka1 6,20,
5,90-6,80 kg/m? (p<0,001) kat n MK yia Toug dvpeg
17.0, 16.3-18.0 kat TiG yuvaikeg 15.0, 14.5-16.0 cm
avtiotolxa (p<0.001). To moocooTd ATOPWY HE UIKPO,
peoaio, peyaho okeAeTd de SiEpepe ota SUo PUAQ.
H MK ouoyetiotnke Betikd pe 1o aSMI ave§aptntwg
nAtkiac, BMI, kamviopatog, cwpatikig dpaotnpldtntag
Kal akadnuaikou étoug (avdpec: B=0.028, SE=0.006,
p<0.001 kat yuvaikeg: B=0.006, SE=0.003, p=0.049). Ot
OUGXETIOEIG TTAPEEIVAV GNUAVTIKEG LETA T 0TABUION
YO TNV TIEPIPEPELA PEONG KAL TO HEYEDOC TOU GKENETOU
oTtou¢ avdpec.

Tupnepaopata: H Betikr cuoxétion ¢ MK pe to aSMI
mMOavVWE amoTeAEl évav EPUNVEUTIKO UNXAVIOUO Yla TN

Hellenic J Nutr Diet 2023, 15(1 Suppl)

oxéon ¢ NK pe ™ petafolikn vyeia.
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WRIST CIRCUMFERENCE IS POSITIVELY
CORRELATED WITH APPENDICULAR SKELETAL
MUSCLE INDEX IN COLLEGE STUDENTS

Paraskevi Detopoulou’, Aristea Gioxari?,
Despoina Levidi? Olga Magni?,
Spyridoula Myrsini Tyriakidou?,

Georgia Vassilopoulou?, Vassilios Dedes?,
Milia Tzoutzou?, Evangelia Fappa?,
George Panoutsopoulos?

'Department of Clinical Nutrition, General Hospital
Korgialenio Benakio, Athens, Greece, “Department of
Nutritional Sciences and Dietetics, University of the
Peloponnese, Kalamata, Greece

Introduction: Skeletal muscle mass, especially in the
extremities, is related to metabolic health'2, Wrist cir-
cumference (WrC) is associated with skeletal size and
insulin resistance?. Various circumferences have been
related to the amount of muscle tissue (eg, gastrocne-
mius), but there is little evidence for the relationship
of WrC with indices of muscle mass*.

Aim: To examine the relationship between WrC and
the appendicular skeletal muscle index (aSMI).
Materials-Methods: Students of the University of
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Peloponnese were studied (n=151, 114 women). An-
thropometry and bioelectrical impedance analysis
(TANITA-MC780) were performed. The aSMI was calcu-
lated as the sum of upper and lower extremity muscle
mass divided by height squared. Physical activity was
assessed through a questionnaire®. Multivariate linear
regression models were tested with SMI (log) as the
dependent variable.

Results: BMI was 22.8+3.1 and 21.7+2.8 kg/m?
(mean=SD) in men and women, respectively (p=0.040).
aSMI was 8.45, 7.55-9.57 and 6.20, 5.90-6.80 kg/m?
(p<0.001) and WrCwas 17.0, 16.3-18.0 for men and 15.0,
14.5-16.0 cm for women (p<0.001). The percentage of
individuals with a small, medium, large frame did not
differ between the two sexes. WrC was positively as-
sociated with aSMlindependent of age, BMI, smoking,

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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physical activity and academic year (males: B=0.028,
SE=0.006, p<0.001 and women: B=0.006, SE=0.003,
p=0.049). The associations remained significant after
adjusting for waist circumference and frame size in
men.

Conclusions: The positive association of WrC with aSMI
probably provides an explanatory mechanism for the
relationship of WrC with metabolic health.

References

1. Atlantis E et al. Metabolism 2009;58:1013-22

2. Kim SN et al. Int J Environ Res Public Health. 2019 Feb
22;16(4):652.

3. Capizzi M et al. Circulation. 2011 Apr 26;123(16):1757-62.

4. CavedonV et al. A preliminary study in women. Int J Med
Sci. 2020 Mar 15;17(7):881-891

5. Kavouras SA, et al. Science & Sports 2016 31, e47-e53.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

232

ANAAYZH BIOHAEKTPIKHY. EMITEAHYHY ¥ E TOMEIZ (BIOELECTRICAL
IMPENDANCE VECTOR ANALYSIS- BIVA) 2E OOITHTEX

Napaokeun NteromovAov', AAe§avdpa Zapidakn?, Aptotéa MNkio&apn? ‘OAya Mayvn?,
Aéonowva AeBidn? ImupidovAa Mupaivn Tuplakidouv?, lewpyia BacthomouAov?,
Bacilelog Aédec?, MiAia T(oUt{ou? Evayyelia Oanma?, lewpylog Navoutoomoulog?
"Tunua Khivikig Atatpopric, FTNA Kopylaéveio Mnevakeio, ABnva, “Tunua Emotiung Aiatpo@ric AiaitoAoyiag,

Mavemotriuio lNeromovvrioou, KaAaudta

Eicaywyn: H texvikn Tn¢ avaiuong BIONAEKTPIKNG
eumédnonc o€ Topeic (bioelectrical impendance vector
analysis- BIVA) avTtimpoowrevel pia ypriyopn Kat pn
enmepBatikn uéBodo Mou CUPITANPWVEL TNV avdiuon
c00oTAoNG TOU OWHATOC Kal BonBd otnv avixveuon
Slatapaywv mou oxetifovtal pe tnv evudatwon'. Na
10 oxeblaoud ypagnuatwyv BIVA Aaupdvetal umdyn
n avtiotaon (R) kat n xwpntiky avtiotaon (Xc) otab-
MIOHEVEC WG TTPOC To UYoC. H avdiuon BIVA bev éxel
S1e€ayOei og ENANVIKO TTANBUGHO.

Tkomog: Na SievepynOei avaiuon BIVA og veapoug
EVAAIKEC Kal Yla TTPWTN Popd 6€ EAANVIKO TANBUGUO.
YAik6-Me0Oodoloyia: MeletriBnkav @oltnTtéC Tou
Mavemotnuiovu Mehomovvricou (n=151, 114 yuvaikec).
‘Eyive avBpwmnopeTpia kat avdiuon BIONAEKTPIKAG
eunédnong (TANITA-MC780). Ta ypagripata BIVA,
oxedldaoTnkav EeExwPLoTA yla AvOpEC Kal YUVAIKES
Kal oUYKpIBNKav pe eNNEIPELG TTOU AVTIOTOIKOUV O€
Slaotnpata epmotoouvng pe Baon ™ PipAloypagia
AnoteAéopata: H mAsloPn@ia Twv YUVAIKWV KAtatd-
XOnke oto avw Se€1A TETAPTNHOPLO TOU YPAPHUATOG
BIVA, mou avtioTolxei o€ 1oxvd atoua. Ot dvopeg kata-
TaxOnKav 0To Avw aploTtepd Kal Se€1d TeTapTNUOPLO
Tou ypagruatog BIVA, mou avtiotolxei og puwdn kat
loxva atoua, avtiotolxa. ZUvollkd 4 dvdpec kat 20
yuvaikeg Bpiokovtav eKTo¢ TNG ENEIPNE TTOU AVTIOTOL-
X&l 0T0 950 ekatooTNUOPL0. O1 TIEPIGCOTEPOL AVOPEC
KatatdyxOnkav evidg NG EANEPNG TTOU AVTIOTOLXE(
MEXPL TO 750 ekatooTnuopLO.

Tupnepaopata: O mEPIOOOTEPOL CUPHETEXOVTEG AV-
OpeC XapaKTNPIoTNKAV WG MUWOEC KAl Ol TIEPICOOTEPES
YUVaiKEG WG IOXVEG. H epappuoyn Tng ametkoviong BIVA
Oeiyxvel aueoa ta mbavda mpoAnpata oTnV KAtdotaon
vddTwong N KUTTAPIKAC Halag otov MANBUCUO 1 TO
ATopo Tou pappoleTal.

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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BIOELECTRICAL IMPENDANCE VECTOR
ANALYSIS (BIVA) IN STUDENTS

Paraskevi Detopoulou’, Alexandra Saridaki?,
Aristea Gioxari?, Despoina Levidi?, Olga Magni?,
Sprydidoula Myrsini Tyriakidou?,

Georgia Vassilopoulou?, Vassilios Dedes?,

Milia Tzoutzou?, Evangelia Fappa?,

George Panoutsopoulos?

'Department of Clinical Nutrition, General Hospital
Korgialenio Benakio, Athens, Greece, ?“Department of
Nutritional Sciences and Dietetics, University of the
Peloponnese, Kalamata, Greece

Introduction: The technique of bioelectrical imped-
ance vector analysis (BIVA) represents a fast and non-
invasive method that complements body composition
analysis and helps detect hydration-related disorders’.
Height weighted resistance (R) and reactance (Xc)
are considered when designing BIVA charts. No BIVA
analysis has been conducted in Greek subjects.

Aim: To conduct a BIVA analysis in young adults and
for the first time in a Greek population.
Material-Methodology: Students of the University
of Peloponnese were studied (n=151, 114 women).
Anthropometry and bioelectrical impedance analysis
(TANITA-MC780) were performed. BIVA graphs were
formed separately for men and women and compared
with ellipses corresponding to confidence intervals
based on the literature?.

Results: The majority of women ranked in the upper
right quadrant of the BIVA chart, corresponding to
lean individuals. Men ranked in the upper left and
right quadrants of the BIVA chart, corresponding to
muscular and lean individuals, respectively. A total
of 4 men and 20 women were outside the 95t toler-
ance ellipse, while most men ranked within the 75"
tolerance ellipse.

Conclusions: Most male participants were classified as

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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“muscular”and most females as“lean”. The application
of BIVA imaging directly indicates potential problems
in hydration status or cell mass when applied at a
population or individual level.
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PREVALENCE OF EATING DISORDER RISK AND TS ASSOCIATION WITH BODY
MASS INDEX IN UNIVERSITY STUDENTS IN THREE EUROPEAN COUNTRIES

Despina Michelaki, Eugenia Ntiska, Kalliopi Georgakouli

Department of Nutrition and Dietetics, School of Physical Education, Sport Science and Dietetics, University of Thessaly,

Trikala, Greece

Introduction: Commonly, university students adopt
unhealthy lifestyles, including poor eating habits.
Moreover, factors such as the geographical location and
dietary standards of a country can change the eating
habits and consequently the risk of eating disorders
of the population.

Purpose: To investigate the prevalence of eating dis-
order risk in a sample of university students in Italy,
Spain, Poland, and Greece, and its association with
body mass index (BMI; kg/m?).

Material and Methods: 200 university students (50
from each country) completed an online form with de-
mographic questions and the 26-item Eating Attitudes
Test (EAT-26). The results of continuous variables are
represented as mean + standard deviation.

Results: Regarding the EAT-26, students in Italy had a

Hellenic J Nutr Diet 2023, 15(1 Suppl)

lower score compared with both students in Greece
(7.5+1.4vs 13.2+1.7; p<0.005), and students in Poland
(7.5£1.4 vs 12.9£1.1; p=0.000). Specifically, an EAT-26
score 220 (which indicates concerns regarding eating,
body weight, and shape) was achieved by 20% of stu-
dents in Greece, 18% in Poland, 10% in Italy, and 8% in
Spain. Regarding the association between EAT-26 score
and BMI in the total sample, 30 out of 200 students
(15%) had an EAT-26 score >20. From this subsample,
11 out of 30 students (36,7%) had a BMI =25, whereas
only 2 out of 30 students (6,7%) had a BMI <19.

Conclusion: The increased percentages of students
with an EAT-26 score =20 (increased risk of eating
disorder), especially those in Greece compared to the
other 3 countries, raise concern. Further investigation
for targeted nutritional intervention is recommended.
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PHYTOCHEMICALS CONSUMPTION MAY DECREASE THE RISK OF OBESITY:
FOCUSING ON THEIR ANTI-OBESITY MOLECULAR MECHANISMS

Efthymios Poulios, Tsampika Mpali, Evmorfia Psara, Olga Alexatou, Maria Zikou,
Marios Yfantis, Eleana Toli, Zacharoula Kokonozi, Antonios Tiniakos, Constantinos Giaginis

Department of Food Science and Nutrition, School of the Environment, University of the Aegean, Myrina, Myrina, Greece

Introduction: Obesity is a complex, chronic, and in-
flammatory disease that affects more than one-third of
the world’s population, leading to a higher incidence
of diabetes, dyslipidemia, metabolic syndrome, cardio-
vascular diseases, and cancer. Several phytochemicals
are used as flavoring and aromatic compounds, also
exerting many benefits in public health.
Purpose: The aim of this study is to critically summa-
rize and scrutinize the beneficial effects of the most
important phytochemicals against obesity.
Methods: A comprehensive research of the currently
available international literature was carried out in
the most accurate scientific databases, e.g., PubMed,
Scopus, Web of Science and Google Scholar, using a
set of critical and representative keywords, such as:
phytochemicals, obesity, overweigh, metabolism,
metabolic syndrome, etc.

Results: Several studies unraveled the potential posi-
tive effects of phytochemicals such as berberine, carva-
crol, gingerols, curcumin, quercetin, hesperidin, capsa-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

icin, resveratrol, epigallocatechin-3-gallate, caffeic acid,
ursolic acid, oleanolic acid, linoleic acid, kaempferol,
menthol, thymol, etc., against obesity and metabolic
disorders. At a molecular point of view, phytochemicals
can control appetite, inhibit pancreatic lipase activity,
stimulate lipid metabolism by promoting lipolysis and
inhibit lipogenesis, induce thermogenesis, increase
satiety, regulate adipogenesis, and induce apoptosis
in adipocytes. Moreover, other molecular mechanisms
of action include browning of the white adipose tissue,
suppression of inflammation, improvement of the gut
microbiota, and downregulation of obesity-inducing
genes.

Conclusion: Multiple bioactive compounds-phyto-
chemicals are considered to exert many beneficial
effects against obesity. Future molecular and clinical
studies must be performed to unravel the multiple
molecular mechanisms and anti-obesity activities of
these naturally occurring bioactive compounds.
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A=IOAOTHZH TH2. BIOAPAZTIKOTHTAZ KAITH TIPOBAENOMENHX
BIOAIAGEXIMOTHTAY. ETTIAETMENQN EAAHNIKON QAPMAKEYTIKON QYTON

Avactagia Netpidovu, KaAhidonmn AApmouviwdtn, OAya Mamayidvvn, Avtwviog KouteMiddakng

[avemotrjuo Ayaiou, Ariuvog, Mopiva

Ercaywyn: MoAudpiBuec perétec avédelav oplopéva
(PAPHUAKEUTIKA QUTA yia TN BlodpacTikdTNTA Kal TO
POAO TNG KATAVAAWONG TOUG 0TNV TTPOANYN XPOVIWY
aoBevelwv.

Tkomog: H aloAoynon emAeyUEVWY QAPUAKEUTIKWY
QUTWV WC TTPOC TO OAIKO avTIoEEIOWTIKO Kal PpAIVOAIKO
TIEPIEXOEVO, KA TNG TTPOPAemOpEVNC Blodlabeoiudtn-
Tag TOUG, in vitro.

YAik6-MeBodoAoyia: 20 papUAKEUTIKA QUTA ENANVI-
KNG yng emAéxOnkav yia aflohdynon: PiCa kat @UAa
aAdNG, BaroapdxopTo, Auyapld, KOAEVTOUAQ, EXIVAKELD,
axiMela, mkpahida, ayplaykivapa, TOAUKOUTTO, TPL-
YWVENQ, YAOTPIOa, EUKAAUTITOC, ENiXPUCOC, KpiTapo,
Slookoupia, yOuveua, ayptoddamabo, Aayokoiunid kai
OeVTENA. YSATIKA EKXUNIOOTA TTOPACKEUACTNKAV TIPO-
oB¢tovtac 0,59 Enpou Seiypatog og 25ml amoviopévou
VEPOU Kal EKXUNIOTNKAV PE utteprixoug (70°C, 60min).
KatdAnAeg apalwoelg Tpayatomotifnkav oTta eKyU-
ANopata, mpoodlopioTnkav Ta oAIKA avTIoEEISWTIKA Kal
QAIVOMKA cLUOTATIKA UE TIC HeEBSSouc FRAP kal Folin-
Ciocalteau, avtioTtolya. AKOAoOUBWG, EQAPUOOTNKE in
Vitro oTatikd POVTENO HIUNONG TNG YOO TPEVTEPIKNAC
méPNC, Tou MEPLEAA BAVE TIPOCOMOIWGN YAOTPIKNAG KAl
EVTEPIKNAC @Aonc. NMpayuatomolOnke mpocadlopIoUOC

Hellenic J Nutr Diet 2023, 15(1 Suppl)

TWV amoppoPnBEéVTWY, OMKWV avTIoEEISWTIKWY Kal
@AIVONKWV UE TIC TpoavagepOeioec pebodouc.
AmoteAéopata: Ta EKXUAMOUATA YUPVEUATOC, EUKAAD-
miTov, pifag ahong, BarcaudxopTou Kat AayoKotuno1dg
mrapouctalouv PeyaAUTEPN CUYKEVTPWON CUVOAIKWY
avTio&eldwTtikwy (8.6 -9.9 mmol Fe250,/L), ue ta mpwta
Téoogpa va mapoucidlouv kat uPNAS @AIVOANIKO TIEPLE-
XOuevo (322.8 - 629.4 mg of gallicacid / L). Evtoutolg,
peyaAUTtepn BlodlaBecipdtnTa avtioeldwTIKWY Kalt
(PAIVOMKWV CUCTATIKWY TTAPOUCIAlouV N EXIVAKELQ,
piCa alonc kat n mKkpaida pe mocootd 31.4-43.9%,
37.8-76.2%, avtioTtolxa.

Tupnepaopara: H exivakela, n piCa ahong kat n mkpa-
Aida mapouaoidlouv afloonueiwtn BlodpaoTtikoTNTA
Kal Brodlabecipotnta in vitro, kat 8a pmopovoav va
XpnotpomoinBouv w¢ MpWTeG UAEG TTpog dnpovpyia
KAVOTOUWV AEITOUPYIKWY TPOPIHWV.

Bifhoypaepia

Farah Diab.; Mohamad Khalil.; Giulio Lupidi.; Hawraa Zbeeb.;
Annalisa Salis.; Gianluca Damonte.; Massimo Bramucci.; Piero
Portincasa.; Laura Vergani. Influence of Simulated In Vitro Gas-
trointestinal Digestion on the Phenolic Profile, Antioxidant,
and Biological Activity of Thymbra spicata L. Extracts. Antioxi-
dants, 2022, 11(9).

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAivio Zuvédplo Alatpogng & Alartoloyiag 237

BioSiaBeopotnta aviiofelbwrikwy Kot daivoAikwy
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EVALUATION OF BIOACTIVITY AND EXPEXTED
BIOAVAILABILITY OF SELECTED GREEK
MEDICINAL PLANTS

Petridou Anastasia, Alimpounioti Kalliopi,
Papagianni Olga, Koutelidakis Antonios

Department of Food Science and Nutrition, University
of the Aegean, Myrina, Lemnos

Introduction: Numerous studies have given promi-
nence to certain medicinal plants both for their bio-
activity and their role in the prevention of chronic
diseases through their consumption.

Purpose: The evaluation of total antioxidant/phenolic
compounds of selected medicinal plants, as well as
their expected bioavailability, in vitro.

Method-Methodology: 20 medicinal plants of the
Greek land were selected as detailed below: Aloe-Vera
root/leaves, St. John's Wort, chasteberry, Calendula,
Echinacea, Yarrow, Dandelion, Cardoon, Horsetail, Fenu-
greek, Purslane, Eucalyptus, Helichrysum, Samphire,
Yam, Gymnema, Curled dock, Common Germander,
Sentela. Water extracts were produced by 0.5gr of
dry samplein (25ml) deionized water and ultrasound-
assisted water bath extraction was performed (70°C, 60
min). By subsequent proper dilutions, total antioxidants
and total phenolic compounds were evaluated using
the methods of Frap and Folin-Ciocalteau, respectively.
This procedure was followed by the application of a
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static model of In vitro simulation of the digestive
process which includes gastric and intestinal digestion.
Finally, a determination of the absorbed bioactives
was conducted and total antioxidant and phenolic
compounds were specified through the aforemen-
tioned methods.

Results: Extracts of Gymnema, eucalyptus, Aloe—
Vera, St. John's Wort, Common Germander presents
the highest concentration of antioxidant compounds
(8.6-9.9 mmol Fe,SO,/L) with the first four to present
the highest concentration of phenolic compounds
(322.8 - 629.4 mq of gallic acid / L). However, highest
predicted bioavailability of antioxidants and phenolic
compounds presented by echinacea, Aloe-Vera root
and dandelion with a percentage of 31.4-43.9%, 37.8-
76.2%, respectively.

Conclusion: This study supports the hypothesis that
aromatic and medicinal plants such as echinacea, aloe-
vera root and dandelion present remarkable bioactivity
and predicted bioavailability In vitro and therefore
could be used as raw materials for the production of
innovative functional foods.
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Representation of bioavailability of food extracts
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FIGURE 1. The bioavailability of the antioxidants and phenolics of the selected samples.
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AEPEYNHXH THX TTEPIEKTIKOTHTAX. OAIKQN ANTIO=EIAQTIKON
KAITQAINOAIKON 2 YZTATIKON KAITHX IN VITRO NMPOBAENOMENHX
BIOAIAGEXIMOTHTAY 2E EMIAETMENA AAEYPA 2KAHPOY 2ITOY

Natalia EAev@epia Dpoulakn, KaAAidorn AApmouviwth, ‘OAya Namayidvvn, Avtwviog KouteAidakng

[avemotrjuto Atyaiou, Mopwva Arjuvog

Ewcaywyn: Ta teAevtaia €tn, mapatnpeital otpon
TWV KATAVOAWTWY TTPOC TA AEITOUPYIKA TPOQIMA, UE
AMWTEPO OKOTIO TN BWPAKION TNG UYEIAG Kal TNV TTPd-
Anwn acBevelwv.

TKOMOG: YKOTIOC TNG HEAETNG NTaV N Slepelivnon TG
BlodpaoTtikotnTac Kat TNG TpoAenopevng Blodlabeot-
MOTNTAC TWV OAIKWY avTIOEEIOWTIKWY Kal QAIVOAKWY
CUOTATIKWY, KAIVOTOUWV KITPIVWV AAEVPWVY GKANPOU
oitou.

YAika-MeOodoloyia: Enta molkiAiakd, AAeupa OkAN-
pou aitou Tn¢ Kevtpikric Makedoviag emAéxOnkav mpog
MeAETN: (1) Zeto E (2) Marco Aurelio (3) Vaios (4) Thraki
(5) Pigreco (6) Anna kat (7) Zoi. YSatikd ekxUAiopata
AUTWV TTapackeudoTnkav mpooBétovtag 0,59 ekdotou
aAeUpou o€ 6ML ammovicUéVou vEPOU Kal akoAoUOnoe
EKXUNION pe uTtEPRXOUG (37°C, 60min). ta ekXUAiopaTa
mmov mapeAneOnoav, mpoodlopicOnkav Ta oMK avti-
0&eldWTIKA Kal @alvoAIkd cuoTaTtikd, pe T HEBodo
Frap & Folin-Ciocalteau, avtiotoixa. tn ouvéxela, Ta
Seiypata umoBARBnKav o€ in vitro pipntikn Stadikacia
™G TEYNC, TToU TTEPLEAAUPAVE TN YAOTPIKN Kal TNV
eVTEPIKN @Aon. Ta amoppopnBévta oAikd avTiofel-
SWTIKA Kal PAIVOAIKA ouoTaTiKA TTpoodlopicOnkav ek
VEou, Ue TIC Tpoava@epBeioeg pebodouc. H otatioTikn
avAAUON TWV ATTOTEAECUATWY TTPAYUATOTIOONKE HE
TO Mpoypaupa SPSS 17.

AmnoteAéopata: Tnv UPnASGTEPN TIEPIEKTIKOTNTA OE OAIL-
KA avTIo&eldWTIKA OUOTATIKA TTAPOUGIACE TO EKXUAIOUA
aAevpou Marco Aurelio (0,28 mmol Fe,SO./L), evw to
peyaAUTEPO MOC0oTO MPoAenOuEVNC BlodlabecipndTn-
TAG AUTWV TIAPOUGIACE TO EKXUMOA TOU dAEUPOU Anna
(85,50%). To uPNASTEPO OAIKO PAIVOAIKO TTEPIEXOUEVO
EUPAVIOE TO EKXUAIOHA aAelpou Vaios (153,64 mg
GA/L), v TO PeYAAUTEPO TTOCOOTO TTIPOPAEMOUEVNG
BlodlabecipudTnTac AUTWY MAPOVGIACcE TO EKXUAIOUA
Pigreco (83,40%).

JUMITEPACHATA: SUUTTEPACHUATIKA, TO AAELPA TWV TTOL-

Hellenic J Nutr Diet 2023, 15(1 Suppl)

KiIAwv Marco Aurelio, Vaios, Anna kat Pigreco mapouot-
alouv a&loonpEiwTN TTEPLEKTIKOTNTA KA TTPOPBAETOUEVN
BlodabeoipdTnTa AVTIOEEISWTIKWY KAl QAIVOAIKWY
OUOTATIKWY, Kal Ba prmopovaoav va alomoinbouv yia
SnuovpYia KAVOTOUWY AEITOUPYIKWY APTOTIOINUATWY,
npooTIBéuevng Slatpo@ikng aiac.
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INVESTIGATION OF THE TOTAL ANTIOXIDANT
AND PHENOLIC COMPOUND CONTENT AND
THE IN'VITRO PREDICTED BIOAVAILABILITY OF
SELECTED DURUM WHEAT FLOURS

Frouzaki Natalia-Eleftheria, Alimpounioti Kalliopi,
Papagianni Olga, Koutelidakis Antonios

Department of Food Science and Nutrition, University of the
Aegean, Myrina, Lemnos

Introduction: In recent years, consumers have shown
a strong preference towards functional foods in order
to safeguard their health and prevent diseases.
Purpose: The purpose of this study was to evaluate
the bioactivity and the predicted bioavailability of total
antioxidant and phenolic compounds of innovative
yellow durum wheat flour.
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Materials-Methodology: Seven varietal durum wheat
flours of Central Macedonia were selected for evalua-
tion: (1) Zeto E, (2) Marco Aurelio, (3) Vaios, (4) Thraki,
(5) Pigreco, (6) Anna and (7) Zoi. Aqueous extracts
were prepared by adding 0.5g of each flour to 6mL
of deionized water followed by ultrasonic extraction
(37°C, 60min). In the extracts obtained, the total anti-
oxidant and phenolic compounds were determined,
using the Frap & Folin-Ciocalteau method, respectively.
The samples then underwent an in vitro mimetic pro-
cess of digestion, including the gastric and intestinal
phases. The absorbed total antioxidants and phenolic
compounds were redetermined by the methods men-
tioned above. The statistical analysis of the results was
carried out with the SPSS 17 program.

Results: Marco Aurelio flour extract (0.28 mmol
Fe,So./L) had the highest content of total antioxidants,
while Anna flour extract had the highest percentage of
predicted bioavailability (85.50%). Vaios flour extract
had the highest total phenolic content (153.64 mg
GA/L), while Pigreco extract had the highest percent-
age of predicted bioavailability (83.40%).
Conclusions: In conclusion, the flours of the Marco
Aurelio, Vaios, Anna and Pigreco varieties have a re-
markable content and predicted bioavailability of
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antioxidant and phenolic compounds and could be
used to create innovative functional bakery products
of added nutritional value.
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code 5072523, which is funded by the Single Action of State Aid for
Research, Technological Development & Innovation “RESEARCH
— CREATE - INNOVATE” of the O.P. “Competitiveness, Entrepreneur-
ship and Innovation (EPAnEK)’, NSRF 2014 — 2020, co-funded by
the European Union and National Funds
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MEAETH THX BIOAPAXTIKOTHTAZ KAINOTOMON KPITXINION ANEY TAOYTENHX
ME TTPOXOHKH ENAAAAKTIKOY AAEYPOY KAAAODYAAQN OPATKOZYKIAZ

Navayiwta Notadkn'4, KaAAiéonmn AApmouviwtn', Aikatepivn Kavéuhiapn'?,
Xapahaumog Kou@oc®, ABavaciog NMamadomoulog?, Avtwviog KouteAidakng'

"Mavemortriuio Atyaiou, MUpiva, *lewmoviké lNavemotriuio ABnvay, Abriva, *Kaiépyeia Opuntia, PouooormoUA,

‘Nigbvéc MNavemotniuio tng EAMMGdog, 2ivdog

Tateleutaia xpovia, n Blopnxavia tpo@ipwv KaAgital
va KaAOYel tnv au€avopevn (Atnon mpoidviwv
Xwpic yhoutévn (XI), evioxvovtag mapdAAnia tnv
aleOntnplakn kat Slatpoikr toug agia. To akelpl KAa-
S0QUAWV PPAYKOCUKIAC, AOYWw TOu avTIoEEIOWTIKOU
TTEPLEXOUEVOU KAl TWV USPOKOAOEISWV XaPaKTNPL-
OTIKWV TOV, Ba pmopouoe va evtayBei oe mpoiovta XT.
H mapouoa PeENETN OTOXEVEL A)OTOV TTPOOSIOPIoUO
TOU GUVOAIKOU avTIOEEIBWTIKOU Kal PAIVOAIKOU TIEQL-
exouévou aleUpwv gayomupou (AD), xapourtioV(AX)
kal kKhado@UAMwv (AK) @paykooukidg, B)otnv aélo-
moinor Toug yia mapaywyn KeItoviwv XI kal HeNETN
¢ B1odpaoTIKOTNTAG TOUG KAl Y)OTNV OPYAVOANTITIKN
a&loAoyNnon TWV KPITOIVIWV.

MNa tnv mapaokeur} tou AK, KAadO@UANa @payKo-
OUKIAG OUAAEXBNKav (louviog-loUAlog,Afuvocg) Kat
akoAouBnoe kabaplopog, apaipeon Twv aykabiwy
TOUG, GUOIKN Efipavon Kal dheon. [a TNV mMapacKeun
TWV KPITOWVIWVY, XPNOIHoTIOIONKE éva Hiyua aAevpwy
(PUQ-KaAaTTOKL) XWpic YAoutévn (AXT) kat AX kat AK
yla pepikn urokatdotaon tou AXI. Ta SlagopeTtikd
Kpttoivia (100%AXT-éAeyxog, 7%AX, 10%AK), YriBnkav
o€ @oupvo aépa (170°C, 25°), ekxuNioTnkav o€ vepd
Kal TPOCSIoPIOTNKE N TTEPIEKTIKOTNTA TOUC OE OAIKA
avtio&eldwtikd (uéBodoc FRAP) kat patvolikd (uéBodog
Folin-Ciocalteu) cuctatikd. [a Tnv opyavoAnmTikn

Sokiun, 22 katavaAwTég afloAoynoav TEVTE Opyavo-
ANTTTIKA KpITrpla 0Ta SEiyUaATA KPITOIVIWV.

To AX mapouciaoe tn peyaAutepn avtio&eldwTikn
ikavotnta (0,30+0,02 mmolFe,+/g), evw 1o AK T0 peya-
AUtepO Qavoliko meplexdpevo (15,51+0,90 mgGAE/g).
H pepikn umokatdotaon tou AXT pe AX kat AK, é6&1€e
OTOTIOTIKA ONUAVTIKE au€non Tou avTio&eIdwTIKoU Kal
(PAIVOAIKOU TIEPIEXOMEVOU TWV KPITOWVIWVY. XTNV opya-
voAnmTikr a§loAoynon, 1o kpttoivi pe AK, mapouoiaoe
OTATIOTIKA UPNAOTEPN Babuoloyia otnv LENR Katl TN
OUVOAIKH arro8ox 1) O€ OX£0N LE TO KPITOiVL EAEyXOU.
To AK @payKoouKIdg, Ba UmopoUacE va UTTOKATAGTHOEL
HEPIKWG (10%) to AXT, pe otdxo TnVv evioxuon tng Ot-
ATPOPIKNG a&iag, UPAG Kal KATAVAAWTIKAG armodoxXS
TWV KAWVOTOUWVY KPITOIVIWV.
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Table 1. Total antioxidant and phenalic content of buckwheat, carob and cladodes flowrs.

Flowr FEAP Folin-Ciocaltean
(ol Fe*/g dw of sample) (mg GAE g dw of sample)
GFF (control) 0.00 £ 0.002 0.81 £0.132
BF 0.02 = 0.000 2.08 = 0,08k
CF 0.30 = 0.02¢ 14.11 £ 0.92¢
OCF ' 0.28 £ 0.014 15.51 = 0.904

*Values are expressed as the mean (n=3) = 5D Different letters within each column indicate significant differences (P < 0.03)

between the samples
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Table 2. Toral antioxidant and phenolic contenr of careb and cladodes breadsticks.

Breadstick FRAP Folin-Ciocaltean
{mmol Fe* 100g dw of sample) {mg GAE/100 g dw of sample)
GFF (control) 0.10£0.012 140.74 = 26.032
7% CF 1.91 £ 0.05b 166.02 £ 8.01b
10% OCF 230+ 0.07: 23924 £ 11.46°

T "W alyes are expressed as the mean (n=3)= SD). Different letters within each column indicate significant differences (P <= 0.05)

berween the samples

" Breadstick " Color Aroma " Textwre Taste Owverall
acceptability
GFF (control) 3182096 305105 2,68 £ 0992 2,86 £ 1,042 295090
T% CF 3,59 £ 0,96° 3644100 33240842 345+ 0,862 3,55 £ 0800
10% OCF 3.77£1.072 3.50+1,14a 3.55 = 0,80 3,551,142 3,73 =098k

*Walues are expressed as the mean (n=22) = 5D. Different letters within cach column indicate significant differences (P < 0.03)

between the samples.

STUDY OF THE BIOACTIVITY OF INNOVATIVE
GLUTEN-FREE BREADSTICKS WITH

THE ADDITION OF AN ALTERNATIVE
OPUNTIA CLADODES FLOUR

Panagiota Potsaki'# Kalliopi Almpounioti’,
Aikaterini Kandyliari'?, Charalambos Koufos?,
Athanasios Papadopoulos?,

Antonios E. Koutelidakis’

"Unit of Human Nutrition, Department of Nutrition and
Public Health, University of the Aegean, Lemnos, Greece,
Laboratory of Food Chemistry and Analysis, Department of
Food Science and Human Nutrition, Agricultural University
of Athens, Athens, Greece, *Lemnos Opuntia, Rousopouli,
Lemnos, Greece, “Department of Nutritional Sciences and
Dietetics, International Hellenic University, Thessaloniki,
Greece

Introduction: In recent years, the food industry has
been called upon to meet the growing demand for
gluten-free (GF) products, while in parallel enhancing
their sensory and nutritional characteristics. Opuntia
cladodes flour, due to its high antioxidant content
and hydrocolloid properties, could be incorporated
in GF products.

Aim:The present study aims to a) determine the total
antioxidant and phenolic content of buckwheat (BF),
carob (CF) and cladodes (OCF) flours b) utilize them
for the production of innovative GF breadsticks and
study their bioactivity and c) evaluate the organoleptic
characteristics of these breadsticks.

Methods: For the preparation of OCF, opuntia clad-
odes were collected (June-July, Lemnos) followed by

Hellenic J Nutr Diet 2023, 15(1 Suppl)

washing, removal of thorns, natural drying and grind-
ing. For the preparation of the breadsticks, 7%CF and
10%0CF were used to partially substitute a mixture
of rice-maize flour (GFF) which was used as control.
The three different breadsticks, were baked in an air
oven (170°C, 25'), extracted in water and their total
antioxidant (FRAP assay) and phenolic (Folin-Ciocalteau
assay) content were determined. For the organoleptic
test, 22 consumers evaluated five organoleptic criteria
of the breadstick samples.

Results: CF showed the highest antioxidant capac-
ity (0.30£0.02 mmol Fe?*/g), while OCF the highest
phenolic content (15.51£0.90 mgGAE/g). The partial
substitution of GFF by 7%CF or 10%O0OCF, showed a
statistically significant increase in the antioxidant and
phenolic content of breadsticks. The organoleptic
evaluation revealed that 10%OCF breadsticks, pre-
sented a statistically higher score in texture and overall
acceptability than control breadsticks.

Conclusions: OCF could partially (10%) replace GFF,
for the enhancement of nutritional value, texture
and consumers’ acceptance of the newly developed
breadsticks.

Key words: antioxidants, phenolic compounds, gluten-
free.
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TABLE 1. Total antioxidant and phenolic content of buckwheat, carob and cladodes flours.

Flour FRAP Folin-Ciocalteau
(mmol Fe**/g dw of sample) (mg GAE/g dw of sample)

GFF (control) 0.00 £+ 0.00? 0.81+0.132

BF 0.02 £ 0.00° 2.08 £ 0.08°

CF 0.30 £ 0.02¢ 14.11 £ 0.92¢

OCF 0.28 +0.01¢ 15.51 £ 0.90¢

*Values are expressed as the mean (n=3) + SD. Different letters within each column indicate
significant differences (P < 0.05) between the samples.

TABLE 2. Total antioxidant and phenolic content of carob and cladodes breadsticks.

Breadstick FRAP Folin-Ciocalteau
(mmol Fe**/100g dw of sample) (mg GAE/100 g dw of sample)

GFF (control) 0.10 + 0.01° 140.74 + 26.03?

7% CF 1.91 £ 0.05° 166.02 + 8.01°

10% OCF 2.30+0.07¢ 239.24 + 11.46¢

*Values are expressed as the mean (n=3) + SD. Different letters within each column indicate
significant differences (P < 0.05) between the samples.

TABLE 3. Consumer acceptability scores on a 5-point hedonic scale.

Breadstick Color Aroma Texture Taste Overall acceptability
GFF (control) 3,18 £ 0,96° 3,05+ 1,052 2,68 + 0,99° 2,86 + 1,04° 2,95 +0,90°
7% CF 3,59 0,96 3,64+ 1,00° 3,32 0,84 3,451 0,86° 3,55+0,80°
10% OCF 3,77 £1,07° 3,50+ 1,14° 3,55 + 0,80° 3,55+1,14° 3,73+0,98°

*Values are expressed as the mean (n=22) + SD. Different letters within each column indicate significant differences (P < 0.05)
between the samples.
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H EMAPAYZH THX TTIPOXOHKHX. ENOX MITMATOX QYZIKQN NMOAYOAINOAIKON
ENQ2EQN ANO EXNEPIAOEIAH 2THN O=EIAQTIKH 2 TAGEPOTHTA

TOY TTPOYHMENOY T'YPOY

NikoAéta Avdpiavva Mixaléa Anpouléa’, Ayopn Kapayewpyou', MixdAng NkoAtoputng',
MnAid TCout{ou?, Euayyelog HAiag Anupdémoulog?, Mavayiwtng Ziutdng'
"Tewmovikd Mavemotriuio ABnvav, ABriva, *Polypan Group SA, ABriva

Elcaywyn: ZUVOETIKA GUCTATIKA TPOQPIWV TTOU (PEPOUV
E apiBuo (cupewva pe tov EK 1333/08) xpnotuomot-
olvTal and TNV Blopnyavia KPEATOOKEUATUATWY WG
avTloEeldWTIKA/ouvTnNPENTIKA (ToKoPePOAEC, BHT, k.0.)
O€ HOPIVOPLIOUEVA TIPOIOVTA KPEATOG, OTTWE 0 YUpOG. H
ouyxpovn Tdon mMapaywyng TPo@ipwy e xprion 60o
1o Suvatdv Aydtepwy TPocBéTwy (Kabapn €TIKETA)
KaBwc €miong Kal N amaitnon Twv KatavaAwTtwy yia
Aydtepo eme€epyaoéva TPOPIUA EXEL WG ATTOTEAEC A
NV avaditnon QUOIKWY EVOANOKTIKWY UAWV.
IKomo¢G: Na peetnOei n oeldwTtikn otaBepdTNTA OE
POYNUEVO XOLpIvO YUpOo KATOMIV TTPoaBrikng Suo
AVTIOEEISWTIKWVY MIYHATWYV: éva e Baon moAugaivo-
AIKéC evwoelc amd eomepldoeldn kat éva piypa dev-
SpoAifavou.

YAika & Me@odoMoyia: Mapaokevdotnkav duo map-
Tide¢ xolptvou yupou pe Bdon Tig 18ieg MpwTeG UAEG KAl
ouvtayn. Otopddeg eméuaong, xwpiotnKav we €NG:
pia YE TPooBr KN UiyHATOC TTOAU@AIVOAKWY EVWCEWY
o€ Sooohoyia 800 ppm TeAIKOU MTPOIOGVTOC KAl ML [IE
TP0ooBrKn piypatog devdpohifavou oe Socoloyia 1000
ppmM TEAIKOU TTPOidVTOC. Ot HETPOELC TNG 0EEIOWTIKA
0TaBepdTNTAC TPAYUATOTTOINONKAV AUECWE PETA TNV
TIAPACKEUN TOU YUpou (tnv nuépa 0), kat oTig 60 Kat
120 NUEPEG WETA amd Tn cuvTriipnon o€ Beppokpacia
katapuéng (-20°C).

Amoteléopata: Ot TIHEC TNG UNAOVIKNAC SLaASeldNC
(MDA) mou amotelei deiktn Tng MmdIKA¢ unepolei-
dwong petaly Twv duo opddwv Siépepav. H opdda
eméuPaonc pe to piypa devdpoAifavou Bpébnke Ayo-
TEPO 0TaBEPr 0TIC 60 (219,04 ng/g) Kat oTIC 120 NUéPES
(277,02 ng/g) o€ oxéon pe TNV opdda eméuPfaong and
eomep1doeldn), n omoia oTig 60 NUEPEC iXe TN 166,57
ng/g, kat otig 120 nuépeg 240,39 MDA ng/g.
Tupmnepaopata: To piypa ano eoneptdoeldry umopei
va xpnotpomnolndsi yia Tn PeAtiwon tng 0&elOWTIKAG
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0T1afepoTNTAC TOU TTPpOoYPNnUévou YUpou Sivovtag ota-
Bepotepo mpoidv o€ PikpoTePN Socoloyia.
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EFFECTS OF A CITRUS-BASED NATURAL
POLYPHENOL COMPLEX ON THE OXIDATIVE
STABILITY OF PRECOOKED GYROS

Nikoleta-Andrianna Michalea-Dimoulea’,
Agori Karageorgoy', Michael Goliomytis',
Milia Tzoytzoy?, Vaggelis llias-Dimopoulos?,
Panagiotis Simitzis’

"Laboratory of Animal Breeding and Husbandry,

Department of Animal Science, Agricultural University of
Athens, Athens, 2POLYPAN GROUP SA, Athens, Greece

Introduction: Synthetic food additives that bear E-
number (according to EC 1333/08) are used by meat
industry as antioxidants/preservatives (tocopherol,
BHT, and others) of marinated meat products, such as
the gyros. However, the trend of using the minimum
quantity of additives (clean labelling) in meat industry
and consumer demands for foods that include com-
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monly known compounds lead to the application of
natural based food additives as alternatives.

Aim:To evaluate the effects of two natural products, a
rosemary complex and a polyphenol complex based
on citrus, on the oxidative stability of precooked gyros.
Methods: Two batches of gyros were produced based
on the same raw material and recipe. Treatments
were categorized as group 1, with the addition of the
polyphenol complex at the levels of 800 ppm of final
product and group 2, with the addition of rosemary at
the levels of 1000 ppm of final product. Assessment of
meat oxidative stability was carried out immediately
after gyros manufacture (0 days), and at 60- and 120-
days interval at frozen storage conditions (-20°C).
Results: Oxidative stability of precooked gyros was
superior after the addition of citrus-based polyphenol
complex in comparison to rosemary, since values of
malondialdehyde (MDA), which is an index of lipid
oxidation, were lower; 166.57 vs 219.04 and 240.39 vs
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277.02 ng/g after 60 and 120 days of frozen storage,
respectively.

Conclusions: The natural citrus-based polyphenol
complex could be utilised during the manufacture of
precooked gyros, since it provides a greater oxidative
stability at a lower dosage compared to rosemary.
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ANAITY=H KAl A=IOAOTHXH KAINOTOMQON AEITOYPTIKON MIMAPQN ME BAXH
TA O2IPIA KATAAAA TIAPAAOXIAKA 2 Y2 TATIKA Q2 [TPOX. TH BIOAPAXTIKOTHTA
KAI'THN TTPOBAEMOMENH BIOAIAGE2IMOTHTA TOY2 ME XPHXH MONTEAQY
[TPOXOMOIOXH> TAXTPENTEPIKHX NMEWHX IN VITRO

Mapi Noé\ Mmieyka, AAe€avdpa Mpévtoe, KaAhidrn AApumouviwdtn, OAya Mamayidvvn,

Avtwvio¢ KouteNiSAakng
lNavemotruio Atyaiou, Mopiva, Afjuvog

Ercaywyn: H HeTaoTpo@r TOU KATAVAAWTIKOU KOIVOU
O€ UYIEIVOTEPEC OLATPOPIKEG ETTIAOYEC, £XOUV 0ONYOEl
OTNV PEAETN Kal avaAnTuén AEITOUPYIKWY TPOPIWY
EVIOXUMEVWV LE BLOOPACTIKA CUCTATIKA LIE EVOEXOUEVN
EVEPYETIKN eMidpaon otnv vyeia.

TkomoG: H Snuioupyia Aeltoupyikwv pmapwv He Bdon
Ta 6ompla (pakég, pefiBia) kat dAka mapadoaciaka
TPOPIUA, KABWC Kat N peNETN TNG BlodpaoTtikdTnTaC Kal
¢ mpoPAenduevng BlodlabeciudTNTA TOUG, in Vitro.
YAiko-MeBodoloyia: Técoepa €idn umapwv Snui-
oupyndnkav pe Bdon ta 6ompla, TPEIG YAUKEC (€K TwV
OTTolWV N pia Xwpic YAoutévn) Kat pia aipupn. Yoatikd
ekxUAiopata mapnxdnoav mpooBétovtag 1g deiypa-
To¢ o€ 4ml amoviopévo vepod, pe Tnv unof3ori@non
urteprixwv (700C, 60min). Xta ekxuAicpata mpoodio-
pioTnke T0 OAIKO AvTIOEEIOWTIKO Kal OAIKO PAIVOAIKO
TEPLEXOUEVO E TIG peBOSouG Frap kai Folin-Ciocalteau
avtiotoya. Ta idla ekxuliopata urtoBAROnKav Kat og
in vitro oTaTiko povTéNo MEPNC, TTOL TIEPIAAUBAVE TNV
TIPOCOUOIWON TNG YAOTPIKAG KAl EVIEPLKNG PAONG.
AkolouBnoav mpoodloplopoi Twv amoppoPnBévtwy
OAIKWV aVTIOEEIOWTIKWV KAl PAVOAIKWY CUCTATIKWY
ME TIG ibleg peBodoug, avtiotolxa. Ta amoteAéouata
avaAuBnkav Pe To OTATIOTIKO TTpdypaupa SPSS 17.
AmoteAéopara: Tnv uPnAOTEPN TTEPIEKTIKOTNTA OE
OAIKA avTIo&EIOWTIKA Kal OAIKA @aIVOAIKA cuoTaTL-
KA EPPAVIOE TO EKXUMOUA TWV UTTAPWY OCTIPIWV HIE
o@évdapo (2,74 mmol Fe2+/L kat 135,88 mgGA/L
avTioTolXa). 2To EKXUAIOUA UTTAPWY OCTIPIWV e Ala-
OTA vTopdta mapatneribnke wotdco n uPnidtepn
BlodiaBecipdtnTa (20,14% Kat 65,42% avtioTolya).
Tupmnepaopata: Ol KAVOTOMEG AEITOUPYIKEG UTTAPES
pe opévdapo Kal AlaoTr vtopdta mapouacidlouv aél-
OAoyn TMEPLEKTIKOTNTA O OMKA avTIOEEIOWTIKA Kal
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PAIVOAIKA CUOTATIKA KABWC Kal uPNAN TTPoPAeTOUEVN
BlodlaBeoipudtnTa avtwv. H katavalwon Toug we éva
AEITOUPYIKO GVAK OTA TAAICIA HIAC I0OPPOTTNUEVNG
Slatpo@nc, Ba umopovoe va amoteAéosl pia evaila-
KTIKA} AUON avTi TwV CUPPBATIKWY UMApWV UE OKOTIO
v avénon mpooAnYng B1odpacTIKWY CUCTATIKWV.
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DEVELOPMENT AND COMPREHENSIVE
ASSESSMENT OF INNOVATIVE FUNCTIONAL
BARS BASED ON LEGUMES AND TRADITIONAL
INGREDIENTS FOR THEIR BIOACTIVITY AND
PREDICTED BIOAVAILABILITY USING AN IN
VITRO DIGESTION SIMULATION MODEL

Mari Noel Begka, Aleksandra Prentse,
Kalliopi Almpounioti, Olga Papagianni,
Antonios Koutelidakis

Food Science and Nutrition Department, University of the
Aegean, Mirina, Limnos, Greece

Introduction: The shift of the consumer market to-
wards healthier dietary choices has driven the food
industry to develop functional foods enriched with
bioactive ingredients with potential health benefits.
Purpose: The creation of functional bars based on
legumes (lentils, chickpeas) and other traditional foods,
as well as the study of their bioactivity and predicted
bioavailability, in vitro.

Materials-Methods: Four kinds of bars were produced
based on legumes, three sweet ones (one gluten-free)
and one savory. Aqueous extracts were obtained by
adding 1g of each sample to 4ml deionized water,
with the assistance of ultrasounds (70°C, 60min). The
total antioxidant and total phenolic compounds in
the extracts were evaluated using the Frap and Folin-
Ciocalteau methods, respectively. The same extracts
underwent an in vitro static digestion model, which
included simulation of the gastric and intestinal phases.
Absorbed total antioxidant and phenolic compounds
were determined using the same methods. Data analy-
sis was performed using SPSS 17.

Results: The highest content of total antioxidant and
total phenolic compounds was observed in the extract
of legume bars with maple (2,74 mmol Fe?*/L and
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135,88 mg GA/ L respectively). However, the extract
of legume bars with sun-dried tomatoes exhibited
the highest bioavailability (20.14% and 65.42% re-
spectively).

Conclusions: Innovative functional bars with maple
and sun-dried tomatoes show significant content of
total antioxidant and phenolic compounds, as well as
high predicted bioavailability. Consuming them as a
functional snack within a balanced diet could serve as
an alternative to conventional bars, aiming to increase
the dietary intake of bioactive ingredients.
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AIEPEYNHXH TOY POAQY TOY AIAAPAMATIZOYN EAQAIMA AIOEPIA EAAIA
2 TON 2XHMATIZMO TRANS AKOPEZTON AINMAPQN O=EQN

AINO T OEIYAO-PIZEX

Ztuhiavi Xatr{nnpokomiov, MixanA A. Tep{idng

Tunua Emotnuav Alatpo@ric kai Alartodoyiag, Aibvéc MavemaoTtriuio Tne EAAGSog, ©ecoarovikn

Ta teleuTaia xpovia, ol EMIMTWOELC TWV trans aKo-
PECTWV Mmapwv 0&€wv otnv LYEia Tou avBpwTou
@aivetal va amaoxoAouv OAo Kal TTEPICGOTEPO TNV
EMOTNMOVIKA KOWOTNTA. O UNXaVIOUOG Tou 0dnyei 0To
oxNUaTiopd twv trans Amapwv o&Ewv mepAapBdavel
TNV cis-trans 1oopgpeiwon Tou SIMAov ool and
TIG piCec Bgwhiou. O OKOTIOC TNG MEAETNC AUTAG NTAV
va OlEPEVVAOEL YIa TTPWTN POPA TNV ATTOTEAECUATI-
KOTNTA TNG B€1VAo-pilag avapopikd [e Tov cis-trans
IOOUEPIOMO, TTAPOUGIa TECCAPWY BPWOolpwyY alBépiwv
ehaiwv, o€ BropunTikoé emimedo. Eyive xprion Aaikol
MEBUAeoTEPQA Kal B-pepkantoal®avolng, mapouaia
alBépiwv eAaiwv Tou Sevdpohifavou, TG pévtag, TNG
Aeavtag Kal Tou paockopnAou, kat 0o cupuPatikwv
avtio&eldbwtikwy, Trolox kat L-ackopPikéd o0&y, kabwg
kat dVo otupeviwy, 4-peBulo-ocTupévio kat 1,1-61-
@avuAaiBuAévio. Q¢ ekkivnTrG pllwy emAéXONKe ToO
azobisisobutyronitrile (AIBN). Ta anmoteAéopatd pag
UTTOSEIKVUOUV TIWE N TIAEIOVOTNTA TWV TTPOCHETWY TTOU
XPNoloToIONnKav, OTIC CUVONKEG TIOU EQAPOOTNKAY,
eumodifouv MOOOTIKA TOV Cis-trans HETACXNUATIONO,
maydevovtag Tautéxpova TIG pifeg BetuAiov Kat TIg
pilec avBpaka, TANV Tou eAaiou pévTag. AuTh N LEAETN
TTAPEXEL, YIO TIPWTN YOPJ, CNUAVTIKEG TTANPOYOPIES
OXETIKA PE TO PONO TWV BPWOolHwWY aAlBéplwv eraiwy
OTOV TTOAUTTAOKO PINXAVIOUO OXNMATIOHOU Twv trans
Aimapwv o&€wv in vivo.
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EXPLORING THE ROLE OF EDIBLE ESSENTIAL
OILS IN TRANS UNSATURATED FATTY ACIDS
FORMATION BY THIYL RADICALS

Styliani Chatziprokopiou, Michael A. Terzidis
'Department of Nutritional Sciences and Dietetics,
International Hellenic University, Sindos Campus,
Thessaloniki, Greece

Health concerns regarding the role of trans unsaturated
fatty acids have been increased over the years. The
mechanism underling the trans fatty acids formation
in the human body involves free-radical-catalyzed cis—
trans isomerization of fatty acids by thiyl radicals. The
scope of this study was to investigate for the first time
the thiyl radical efficiency in the cis-trans isomerization
in the presence of four edible essential oils, in a biomi-
metic manner. Methyl olate and (3-mercaptoethanol
were used in the presence of edible essential oils:
rosemary oil, peppermint oil, lavender oil and sage oil
along with two conventional antioxidants, Trolox and
L-ascorbic acid and two styrenes, namely 4-Me-styrene
and 1,1-diphenylethylene, while azobisisobutyronitrile
(AIBN) employed as radical initiator. Our results show
that the majority of the additives were able to quanti-
tatively hamper the cis-trans isomerization under the
conditions explored, by acting both as thiyl radical
traps or carbon centered radical scavengers, except
for peppermint oil. This study provides, for the first-
time, important insights regarding the role of edible
essentials oil in the complex mechanism underpinning
the trans fatty acid formation in vivo.
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H EMAPAZH TON QAINOAIKON 2 Y2 TATIKON 2THN OXTEOAPOPITIAA:

MIA AIATPOOIKH TTAPEMBAXH

Euvdokia Bahoapidou'?, Xapahaumia Apepikavou’, Xapa T¢afdapa’, lewpylog Zkapmag?,
0e6dwpoc MapioAnc-Zagakog?, Mavayiwtng ZouumouAdknec>4, Avdpiava Kaiiwpa'

"Xapokomeio Mavemotriuio, ABriva, “Qualia Pharma, ABriva, *Euyevideio Ospameutriplo, ABriva, “EBviké kai KammodioTtpiakd
Mavemotriuio ABnvav, ABriva, *Mavemotriuio AuTikrig ATTikrG, ABrva, °EBvikd 16puua Epsuvay, ABriva

Eicaywyn: H ooteoapBpitida gival pia eKQUANICTIKA
mdbnon Twv apBpwoewv Tou emnpedlel o€ PeEYAAo
BaBuo Tov NAKIwpévo MANBuoud Kal Ta cuoTHUaTa
UYEIOVOMIKAG TEPIBaAPNC Kal auvavetal Aoyw tng
ynpavong tou mAnBucopol Kal tng maxuoapkiag. Ot
TIOPEPPBATELC TTOU OTOXEUOUV OTNV TTAPNYOPNTIKHA PO-
vTida Kal ol PapUAKEUTIKEC BepaTeiec ouvendyovTal
oofapéc avemBUUNTEC EVEPYELEC. EVW) 0L TTOAUQAIVONEC
amTOTEAOUV LA TTIOAA UTTOOXOEVN OMOTIKH TIPOCEYYION
OTO OTTAOCTACIO TWV YIATPWY, Ol PENETEC TTOU BlepEu-
vouV BlodeiKTEC Kal EpWTNUATOAGYIA Eival OTTAVIEC.
IKomoG: Q¢ ek ToUTOU, SIE€XON UIa TUXALOTTOLNMEVN
eNeYXOUEVN KAVIKI) MEAETN Yia va alohoynBein Spaon
EVOC OTAVTAPIOMEVOU TTOAUPAIVOAIKOU CUUTTANPWHG-
T0¢ 01N Slaxeiplon TNG CUCTNMIKAG PAEYUOVIAG, TOU
0&e16WTIKOL OTPEC, TOU TTGVOU KAl TNG YEVIKAG TTOIOTNTAG
(wn¢ o aoBeveic e ooteoapOpitiba yévaroc.
MeBodoloyia: EErivta atopa pe pétpla éwg oofapn
ooteoapBpitida yévatog Tuxatomolridnkav yia va
AdBouv gite éva cUUTAR PWA TTOAUPAIVOAWYV (AtTTOOW-
MLOKT) KOUPKOUWivN, ekXUAIopa Sevtpolifavou, peofe-
patpdAn, ackopfiko oy, (PhAA)) eite éva okevaoua
eNéyxou (aokopPiko ofu, AA) SUo Qopéc, NuePNTiwg
yla 12 eBdopddec. H a&lohdynon éyive péow mMoco-
TiKomoinong Plodeiktwy Kal ANYn¢ oTavIAPIoUEVWY
EpWTNUATOAOYIWV.

AnoteAéopata: H opdda mou ENafe TIC TOAUQAIVONEC
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EUPAVIOE GNUAVTIKA XAUNAOTEPA CUUMTTWLATA TTOVOU
Kall BEATIWUEVN CWHATIKA AEITOUPYIKOTNTA KAL TTOLOTNTA
{wNE, OTIWC amoTUTTWONKE 0TA EPWTNUATOAOYLA, O
olykplon e TNV opdada eAéyxou. EmmAéov, petd tnv
mapéupacn, N AEyUoOVH TEPIOPIOTNKE OTNV opada
TWV TTOAUQAIVOAWV.

Tupnepaopara: EQOoov n cuUGTNUIKA GAEYUOVH TTPO-
AYEL TNV TOTIIKN PAEYHOVN, N avakKou@lon Tou Tévou
pmopei va anmodoBei otov €Aeyxo TNG CUCTNMIKAG
@Aeydovnc amod Tn SpdAcon Tou CUUTTANPWUATOC HE
avTIOEEIOWTIKEG PAIVONEG Kal AOKOPRIKO 0&U.
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A STANDARDIZED NUTRACEUTICAL
SUPPLEMENT CONTRIBUTES TO PAIN RELIEF,
IMPROVES QUALITY OF LIFE AND REGULATES
INFLAMMATION IN KNEE OSTEOARTHRITIS
PATIENTS; A RANDOMIZED CLINICAL TRIAL

Evdokia Valsamidou'-2,

Charalampia Amerikanou’, Chara Tzavara’,
George Skarpas?, Theodoros D. Mariolis-
Sapsakos*, Panagiotis Zoumpoulakis®>¢,
Andriana C. Kaliora™

'Department of Nutrition and Dietetics, School of Health
Science and Education, Harokopio University, Athens, Greece,
2Qualia Pharma, Kifissia, Athens, Greece, *Evgenidio Clinic
Agia Trias, Athens, Greece, “Laboratory of Anatomy, School of
Nursing, University of Athens, Athens, Greece, *Department
of Food Science and Technology, University of West Attica,
Egaleo, Athens, Greece, ®Institute of Chemical Biology,
National Hellenic Research Foundation, Athens, Greece

Background: Osteoarthritis is a degenerative disease
of the joints that affects greatly the elderly population
and the health care systems and is on the increase due
to aging and obesity. Interventions aim at palliative care

Hellenic J Nutr Diet 2023, 15(1 Suppl)

and pharmaceutical therapies entail serious adverse
events. Whereas polyphenols constitute a promising
holistic approach in the arsenal of physicians, trials
investigating biomarkers and questionnaires are scarce.
Aim: As such, a randomized controlled trial was con-
ducted to evaluate the potency of a standardized poly-
phenolic supplement in the management of systemic
inflammation, oxidative stress, pain and general quality
of life in patients with knee osteoarthritis.

Methods: Sixty subjects with moderate to severe
knee osteoarthritis were randomized to receive either
a polyphenol supplement (curcuma phospholipid,
rosemary extract, resveratrol, ascorbic acid, (PhAA)),
or an active comparator (ascorbic acid, AA) twice, daily
for 12 weeks. The effect of the intervention was evalu-
ated through the quantification of biomarkers and the
completion of validated questionnaires.

Results: The group that received the polyphenols
exhibited significantly lower symptoms of pain and
improved physical function and quality of life as it
was depicted by the questionnaires, compared to
the control group. Furthermore, post intervention,
inflammation was restrained in the polyphenol group.
Conclusion: Since systemic inflammation promotes
local inflammation, the decrease of pain herein might
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be attributed to the attenuation of systemicinflamma-  Steps of evaluation in the 3month intervention

tion by the polyphenols.
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TA AOEYHMATA BOTANQN (> MEPOX THX MEXOTEIAKHY. AIATPOOHX
KAIH 2XEXH TOYZ ME TH YYXIKH ANOEKTIKOTHTA: TO MAPAAEITMA
TOY YIAEPITH (EAAHNIKO TXAITOY BOYNOY)

Ava Métoa, Evotpartiog XpiotodoUAou, Avtwviog KouteAiSakng
Epyaotripio Aiatpopric kat Anuooiag Yyeiag, Turjua Emotriung Toopiuwy kat Aiatpoeri, [Navemotriuo Alyaiou, Mipiva Arjuvos

Eicaywyn: H katavdhwon Agpepnudtwy amno Botava
(AB) amoteAei pia mapadooiakr SlIaTpo@IKn TTPAKTIKA
pe mBavég evepyeTikég 1I810TNTEC. H Meooyelakn Ala-
TPo®H (MA) Bewpeital amod Ta 1Mo wEENUA SIATPOPIKA
npotumna. H Wuxiki AvBektikdtnta (WA) GupBAaNeLoTn
Slatrpnon TNG YUXIKAG uyeiag kat Tng eulwiac.
Tkomog: H Slepelivnon tng oxéong TG Katavailwaong
AB pe ™ MA kat n oUvdeon toug pe tn WA.
YAIk6-MeBodohoyia: Zuyxpovikr HEAETN UE XPAON
epwTtnuatoloyiov oe Seiypa 398 eBehoviwv. H mpo-
OKOAANON otn MA eKTIUABONKE HEOW TNG KAlPaKAG
14-MEDAS, ta emimeba WA péow tng CD-RISC-10.
AmoteAéopata: JTATIOTIKA ONUAVTIKA CUCXETION
(p<0.001) peta&v Tnc fdopadiaiac katavalwonc AB
ka1 tng 14-MEDAS. H katavalwon AB epgaviotnke wg
TTPOYVWOTIKOC TAPAYOVTAG UPNANC TPOOKOANGONG 0N
MA (OR: 2,008, 95% Cl: 1,398, 2,884, p<0,001, o€ 0UYKpL-
on Pe XapunAn mpookoAnon MA). H katavalwon AB
ovoyetiotnke (p=0,002) pe Tnv WA. DAvnke oTATIOTIKA
onuavtikn Stagopd (p=0,022) ueTafl Twv PECWY OpwWV
¢ YA o SlapopeTtikd AB Kal OTATIOTIKA ONUAVTIKN
Slapopd otn péon Tipn tng WA, otnv katavalwaon age-
Ynpatog o1depitn (p=0,007), omabBoxoptou (p=0,001)
kal mpdoivou Toaylov (p=0,02), o cUYKPLION PE TN UN
katavdiwon AB. O o1depitng itav 1o dnUoPIAécTEPO
AB 0TNn HEAETN PAC Kal TO HOVO AB TToU OXETIOTNKE
TAUTOXPOVA UE TN cwiatiki Spactnpiotnta (p=0,003),
NV gyyutnta otn @uon (p=0,01), TNV Katavaiwon
ETMOXIAKWYV KAl TOTIKWV TTPoidévTwy (p<0,001) kat TIg
Blwoipeg Statpo@ikég MPaKTIKEC (p=0,002).
Tupnepdaoparta: H katavalwon AB unepléxetal otn
MA kai oxetiCetal pe T WA. H mpowBnorn tng mpodyel
évav LYLEIVO Kal Blwotpo Tpémo (wric. ZuvioTaTal n
S1e€aywyn KAIVIKWV HEAETWV Yia TNV TIEPAITEPW Sle-
pevvnon tn¢ emidpaong twv AB otnv vyeia.
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HERBAL INFUSIONS AS A PART

OF THE MEDITERRANEAN DIET

AND THEIR ASSOCIATION WITH
PSYCHOLOGICAL RESILIENCE:

THE PARADIGM OF GREEK MOUNTAIN TEA

Ana Meca, Efstratios Christodoulou,
Antonios Koutelidakis
Lab of Nutrition and Public Health, Department of Food

Sciences and Nutrition, University of the Aegean, Myrina
Lemnos, Greece

Introduction: The consumption of herbal infusions
(HI) has been researched intensively due to their per-
ceived positive effects. The Mediterranean Diet (MD)
has proven positive effects on human health and
psychological resilience (PsyR) is an integral part of
mental health and wellbeing.

Aim: To investigate the link between the consumption
of Hl to the MD and their association with PsyR.
Methods: Cross sectional study in a sample of 398
adults. Explored adherence to MD and PsyR scores
using MEDAS-14 and CD-RISC-10 scales respectively.
Questions regarding the consumption of HI, lifestyle
and demographic characteristics were asked.
Results: There was a statistically significant associa-
tion (p<0.001) between the weekly consumption of
HI and the 14-MEDAS. Multinomial regression analysis
identified the HI consumption as a prognostic fac-
tor of high adherence to the MD (OR: 2.008, 95% Cl:
1.398, 2.884, p<0.001, compared with low MD adher-
ence). Hl consumption was also significantly associated
(p=0.002) with PsyR. One-way anova analysis revealed
a statistically significant difference (p=0.022) between
the means of PsyR in various HI. The LSD post hoc test
results revealed a statistically significant difference in
the means of PsyR in the consumption of Greek moun-
tain tea (p=0.007), St John’s wort infusion (p=0.001),
and green tea (p=0.02), compared to no consumption
of HI. Greek mountain tea was the most popular Hl in
our study and the only Hl associated concurrently with
physical activity (p=0.003), proximity to nature (p=0.01),
consuming seasonal and local products (p<0.001) and
sustainable food practices (p=0.002).

Conclusion: Consuming Hl is part of the MD and is
associated with PsyR and promotes a healthy and
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sustainable lifestyle. Further research regarding the
bioactivity, the mechanisms and effects of herbal
infusions is suggested.
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AEPEYNH2XH TON AIATPOOIKON 2YNHOEION, TNQXEQN KA ANTIAHYEQN
[TATA AEITOYPTIKA TPOOIMA TON TONEQN MAGHTON AHMOTIKOY

> TH AHMNO KAI'2TH OE22 AAONIKH

Eiprivn Xpucofaldavtou Botan, Avtwviog KouteMidakng

[avemotrjuo Ayaiou, Turiua Emotriung Toopiuwy kat Aiatpo@ric, Mopiva Arjuvou

Eicaywyn: Ta Asitoupyikd tpo@iua (AT) pmopouv
va Sladpapaticouv KeVTpikd poAo otV urmooThPLEn
NG uyeiag pag, ota mAaiocta TnS vloBéTnong Hiag o
UYLEIVAC SlaTpopnc.

TKomog: H Siepelivnon Tng ouxvoTNTAS KATavalw-
ong AT, Twv yVwoewv Kal avTINqPEwWV yU' auTtd Kal n
Kataypa@r Twv SIaTpo@IKwy CUVNBEIWY TWV YOVEWY
paBnTwv dnuoTtiko.

YAik6-MeOodoAoyia: 159 yoveic (139 untépec Kal
20 matépec) amd Tn Afjuvo kat and tn @eccalovikn,
paBntwy dnuotikoL A, E'kat T ta&ewy, ENafav pépog
otn peAETn. Ol yoveic cupmAripwoav To EpWTNUATO-
AOYylo aTTATWVTAC O€ EPWTNOELC Yia TO SIATPOPIKO
TOUC LOTOPIKO, TN PUOIKH Tou¢ SpaoTtnpeldTnTa, TO
KOIVWVIKOOIKOVOUIKO TouG eTimedo, TIC YVWOELC TOUC/
AVTIARYELG TOuG Yia Ta AT kaBwg kal Tn ouxvotnta
Katavalwong Touc. H otatiotiky avdiuon mpaypa-
TormolnOnke pe SPSSS-29.0 xpnotpomolwvtag One Way
ANOVA, T-test, Cross Tabulation, Reliability Statistics,
Bivariate, Bonferoni, Post-hoc, Kolmogorov — Smirnov
kal Pearson chi-square.

Anmoteléopata: To 43,3% Twv Yovéwv Oev yvwplle Tl
givatta AT. To 17,7% Ttwv yovéwv ayopale TOKTIKA AT.
Aev BpéBnKe OTATIOTIKA GNUAVTIKI) CUCXETION UETAEY
yvwong yia ta AT kat eloodrjpatocg (p=0,105), emay-
yéhuatoc (p=0,66), emmédou ekmaidevonc (p=0,720),
neploxn¢ (p=0,477) kat eUAou (p=0,140).To 96,9% cixav
péTpla TPookOAnon otn Meooyelakr Alatponr (MA).
BpéOnke va umdpxel OTaTIOTIKA onuavtiky Stagopd
peTagl Twv Vo LAWYV Kal TNG TTPOOKOAANONG OTN
MA (p=0,046), pe TIC UNTEPEC va €xouv TTpoadloua
o€ oxéon He Toug matépec. Ooo uPnAOTEPN ATAV N
TMPOOKOANON otn MA, 1600 XaunAdTtepn NTAV N Ka-
Tavalwon gumiouTiopévwy AT Kal Tooo uPnAdTepn
ATAV N KATAvAAwon Qualkwv AT.

Tupnepaopara: Eival onpavtikéd ot yoveig va evnue-
pwBoULV yia Ta 0pENN TS Katavaiwong Twv AT péow
¢ Ste€aywyng mpoypauudaTwy SIaTPOPIKAC aywynic.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

INVESTIGATION OF THE DIETARY HABITS,
KNOWLEDGE AND PERCEPTIONS

ON FUNCTIONAL FOODS IN PARENTS OF
PRIMARY SCHOOL STUDENTS IN LIMNOS
AND THESSALONIKI

Irini Chrysovalantou-Votsi, Antonios Koutelidakis
Laboratory of Nutrition and Public Health, Department

of Food Science and Nutrition, University of the Aegean,
Myrina, Lemnos

Introduction: Functional foods (FFs) can play a central
role in supporting our health, in our effort to adopt a
healthier diet.

Purpose: The investigation of knowledge, perceptions,
frequency of consumption of FFs and the recording of
eating behaviors in parents of primary school students.
Material-Methodology: 159 parents (139 mothers
and 20 fathers) from Lemnos and Thessaloniki, with
kids in 4th, 5th and 6th grade of primary school, took
part in the study. Parents completed the question-
naire by answering questions about their dietary
habits, physical activity, socioeconomic level, the
knowledge/ perceptions of FFs as well as frequency of
their consumption. Statistical analysis was performed
with SPSSS-29.0, using One Way ANOVA, T-test, Cross
Tabulation, Reliability Statistics, Bivariate, Bonferoni,
Post-hoc, Kolmogorov — Smirnov and Pearson chi-
square.

Results: 43.3% of parents didn't know what FFs are.
17.7% of parents regularly buy FFs. No statistically sig-
nificant correlation was found between FF knowledge
and parents’ income (p=0.105), occupation (p=0.66),
education level (p=0.720), area of residence (p=0.477)
and gender (p=0.140). 96.9% had moderate adherence
to the Mediterranean Diet (MD). There was found to be
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a statistically significant difference between the two
genders and MD adherence (p=0.046), with mothers
having an advantage over fathers. The higher the ad-
herence to MD, the lower the consumption of fortified
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FFs and the higher the consumption of natural FFs.
Conclusions: It is significant for parents to inform
about the importance of FFs in health through the
implementation of nutritional education programs.
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[TPOIONTA XQPI12 TAOYTENH 2TO TTEPIBAAAON AIANIKHX. TIQAH2 H2
TH2 KYTIPOY. AIAGEXIMOTHTA KOXTOZ KAI ATTOWEIZ KATANAAQTQON:

2 YTXPONIKH MEAETH

Aéomowa lwavvou', Exeva Xat{nunén', Frank Vrieskoop?,

Wim de Koning?, Ztavpn Xpucootopou’

'Evpwrraikd lNavemotriuio Kumpou, Asukwoia, Kbmpog, 2Harper Adams University, Newport, United Kingdom,

3Lincoln University, Lincoln, United Kingdom

Ewcaywyn: Mapolo mou n au€nTikn Taon mpog tng
pNnong Tng diaitag eAeUBepnC oe yhoutévn (GFD) éxel
odnynoel tnv Blounxavia tpoipwyv otn dnuoupyia
MPoldVTWY XWpic yAoutévn (GFP), ol KatavalwTtég
paivetal va pnv givat IKAVOTIOINEVOL OUTE HE TO EUPOG
OAA oUTE pe TNV dlaBeoipdtnTa Kal 1o KéoTtog Twv GFP.
IKOMOG: H HENETN TWV AMOYPEWY TWV KATAVAAWTWV
W TPOC TN S1a0€01UATNTA KAl TO KOOTOG Twv GFP 01N
Alavikry ayopd tn¢ Kompovu, n ameuBeiag kataypagn
TOUG O0Ta PAPLa UTIEQPAYOPWV Kal N oUYKPLON TOUG UE
TA AVTIOTOLXA TTPOIOVTA UE YAOUTEVN.

YAk - MeBodoMoyia: Ot katavalwTég e€€ppaocav
TIC anmOYPelg Touc yia ta GFP kal katédeifav ta &n-
HOQINEéGTEPA TIPOIOVTA HECA ATIO TNV CUUTTARPWGN
epwTnuatoloyiou. Itn cuvéxela dSnuioupyndnke éva
«KAAAOL TpOoipwv» e Ta dnuo@izéotepa GFP ta omoia
e€eTaotnkav aneuBeiac ota pA@ia TWV UTIEPAYOPWY,
Kataypda@noav ol TIEC Toug ava 100y kat ouykpiBnkav
ME Ta avTioTolya mpoidvTta Je YAouTévn.
Amoteléopata: TNV £peuva cupueTeixav 238 Ka-
TavoAwtéc. H mietlopneia drilwoe ot ev gival Ika-
VOTIOINUEVN OUTE HE TO €UPOG (50.4%), TNV moldTNTa
(36.1%), TNV S1aBeoipoTnTa (50.6%), AANA OUTE Kal pE
TO KOOTOC (68%) TwV GFP, ue To peyAuTtepo MPOPANUaA
va gvtomiCetal otnv SlaBecipoTnTa ToUu YPwpiov. To
KaAAO1 Tpogipwv GF amoteAeital amo 20 mpoidvta Ta
omoia fjtav €€ ohokArpou dtabéoiua pdvo o€ pia ure-
payopd. TéNo¢, Ta meplocdtepa GFP gival mmo akpifd
Q17O TA AVTIOTOLXA TTPOIOVTA E YAOUTEVN.
Tupmnepaopata: Qaivetal ot ta GFP mou undpyxouv
QUTH TN OTLYUN OTO EUNOPLo SV IKAVOTTOIOUV TIANPWG
TIC AVAYKEG TWV KATAVOAWTWY YEYOVOC TTOU Xl ApeE-
ONG AVTILETWITIONG ApoU UTIAPXOUV Atoud (Tm.a00eveig
KoIAloKAKNC)yla Ta omoia n GFD ival povédpopoc.
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CONSUMER OPINIONS AVAILABILITY AND
PRICING OF GLUTEN—FREE PRODUCTS
INTHE RETAIL ENVIRONMENT OF CYPRUS:
A CROSS-SECTIONAL STUDY

loannou Despina’, Hadjimbei Elena’,
Vrieskoop Frank?, de Koning Wim?,
Chrysostomou Stavrie'

"European University Cyprus,
’Harper Adams University,
3Lincoln University

Background: Although the popularity of Gluten Free
Diet (GFD) is being increased the last few years, still
there are several barriers affecting people’s adherence
including the low availability and high cost of Gluten
Free (GF) products.

Objective: To examine general consumer’s purchas-
ing behavior and perceptions regarding GF products.
Also, to assess the range, availability and cost of GF
products compared to their normal, gluten-containing
counterparts.

Methods: Eligible participants; purchasers of GF
products, expressed their purchasing behaviors and
opinions as to GF product range, availability and cost
through the answering of a questionnaire. A GF shop-
ping basket was developed consisting of the most
popular items that participants buy. The indicated
products were then examined as to their availability
on the shelves, their price per 100g and compared
with their gluten-containing counterparts.

Results: The study yielded 238 participants. Most of
the participants reported that they are not happy
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neither with the range (50.4%), quality (36.1%), cost
(68%) and availability(50.6%) of GF products. The GF
shopping basket consisted of 20 GF items. Only one
supermarket had a 100% availability of all the products
of the GF products of the basket. Moreover, almost all
GF products are more expensive compared to their
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gluten containing alternatives.

Conclusions: It is urged to develop new policies for
improving consumer’s satisfaction regarding the range,
quality, availability and the cost of GF products in the
Cypriot retail environment since for some people (eg.
Celiac disease patients), GFD is the only option.
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OITNQXEIZ, OF ZTAZEI KAI OF ZYMIMEPIOOPEX TON EAAHNOKYTIPION
QOITHTON 2 XETIKA ME THN KATANAAQZH NMPOXTIOEMENHZ. ZAXAPHZ:

MIA 2YTXPONIKH MEAETH

BaoiAeia Aviwviov, ‘EAeva Xat{numnén, Ztavpn Xpvocootopou, Kwvotavrivog Navvakou

Eupwmaikd MNMavemotriuio Kompou, Asukwaola, KUmpog

Elrcaywyn: H moiotnta tng Siatpo@ng twv véwv Kumpi-
wv xelpotepeLel. MNephapPdvel meploodtepa eneepya-
OUéva TPOPIUA, AVAPUKTIKA Kat YAUKA. Ta gpouTa Kal
Ta Aaxavikd katavalwvovtal Aiyétepo’. H katavdiwon
Caxapng Kat TPooTIBEuEVWY caKkXAapwv ouveyilel va
avéavetal onuavtikd. Auto ivat iIdlaitepa avnouxn-
TIKO Yla TN MEANOVTIKH UYEID TWV VEAPWVY eVNAIKWV
otnv Kompo?3. Qot1d00, n cupmeplpopd Kal n oxéon
Twv KUTplwv veapwv evnAikwv pe Ta TpooTIBépeva
oakxapa dev gival EMOTNUOVIKA TEKUNPIWUEVN.
T16x06: H a&lohdynon Twv yvwoewy, Twv OTACEWV Kal
TWV OUVNOELWV OXETIKA IE TNV TTPOCANYN TPOCTIOE E-
VWV OOKXApWV PETAED Twv KUTTPIWVY TTAVEMOTNIOKWY
POITNTWV.

Mé£0Bodot: Autr n ouyxpoviKr HeAETn S1e€nxOn petalo
200 @OoITNTWV EYYEYPAPMEVWVY OE SNUOCLA KAl ISIWTIKA
mavemoTrpia otnv Kumpo. O1 yvWoElg, 01 OTAGELG KAl OL
OUVABELEG amévavTl 0TnV KatavaAwon TPooTIBEUEVNG
(axapncalohoyriBnkav pe tn xprion auToCUUANPOU-
MEVOU EpwTnHaTOAOYIOU.

Anoteléopara: Mévo 1o 8,5% Twv @olrtnTwy ATav
o€ Béon va ava@Eépouv e akpiPEla TIC CUVIOTWHEVEC
TIPEC KaTavaAwong (dxapnc. Ot meplocdTeEPOL aTO
TOUG CUMUETEXOVTEC (76%) yvwpllav TIC EMITTWOELG TNG
unrep oAk ¢ Katavalwong {axapng oTnv uyeia, vw
70 63,5% yvwplle TNV UTapén kpLEwV TNYWV {Aaxapng
Kal To 88% twv poitntwv dnAwoe otL Siapddet n &i-
atpo®Ikr SAWON TWV TTPOIOVTWY TTOU OKEPTETAL VA
KatavaAwoel. Mepimou 1o 67% Twv ortntwy dSAwoav
ot mpoonaboly evepYd va PEWOOLV TNV KATAVAAWGN
Caxapnc kal n mAeloPneia katavaiwvel {axapouxa
moTd Alyotepo and 1 nuépa tnv efSoudda.
Tupnepaopara: Ta anmotehéopata umootnpifouv oTi
mapoAo mou ot goitntég Stafdalouv Tn SlaTPOPIKNA
ETOALAVON UTTAPXEL TTEPLOPLOHEVN EValoOnTOTIOINON
OXETIKA UE TI OUOTACELG Yia TNV TTPOSANYN (Axapngd.
©a prmopovaoav va SikatoAoynBoUv MPOoCapLOCUEVES
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OTPATNYIKEC TTOU aTTEUBUVOVTAL OTOUC QPOITNTEG TIPOKEL-
pévou va BeXTiwBoUV ol yWWOoELC OXETIKA e TN {Axapn.
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GREEK-CYPRIOT STUDENTS'KNOWLEDGE,
ATTITUDES, AND ACTIONS REGARDING
CONSUMPTION OF ADDED SUGAR: A CROSS-
SECTIONAL STUDY

Vasileia Antoniou, Elena Hadjimbei,
Stavri Chrysostomou, Konstantinos Giannakou

School of Sciences, European University Cyprus,
Nicosia, Cyprus

Introduction: The dietary quality of young Cypriots is
getting worse. It includes more processed foods, soft
drinks and sweets. Fruit and vegetables are consumed
less'. The consumption of sugar and added sugars
continues to increase significantly. This is particularly
worrying for the future health of young adults in Cy-
prus?3. However, the behaviour and relationship of
Cypriot young adults with added sugars is not well
documented scientifically.

Objective: To assess the knowledge, attitudes and
practices toward added sugar intake among Cypriot
university students.
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Methods: This cross- sectional study was conducted
among 200 students enrolled in public and private
universities in Cyprus. Knowledge, attitudes and prac-
tices toward added sugar consumption was evaluated
using self-administered questionnaire.

Results: Only 8.5% of the students were able to ac-
curately report the recommended values of sugar
consumption. Most of the participants (76%) were
aware of the health consequences of excessive sugar
consumption, whereas 63.5% were aware of the exis-
tence of hidden sources of sugar and 88% of students
stated that they read the nutrition declaration of the
products that they are considering consuming. About
67% of students stated that they are actively trying
to reduce their sugar consumption and the majority
consume sugary beverages less than 1 day per week.

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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Conclusions: Results support that although students
read the nutrition facts label there is a limited aware-
ness of sugar intake recommendations. Tailored-made
strategies targeting students in order to improve sugar-
related knowledge could be warranted.
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KATANAAQXH YTIEP-ENE=EPTAZMENQN TPOOIMQON KAITPOMOX. ZQH2:

2 YTXPONIKH EMAHMIOAOTIKH MEAETH

Aavan Irapatélov’, Evotpatia Agovtn', Osodwpa Koulid', EAevBepia Apcévou’,
EAévn BAaotapidou’, lewpyia Ztpath’, AnpooBévng Mavayiwtdkoc?
"Tunua Emotiung Alartodoyiac - Aiatpo@ric, >xoAr Emotnuwy Yyeiag kai Aywyng, Xapokorneto lavemotriuio, ABriva,

2KaBnyntric Blootatiotikric, Eménuioloyiag

Elcaywyn: Ta teheutaia xpdvia n katavalwon umép-
ene€epyacuévwy TPoPipwv (SnUNTpLlakd mpwivou,
OUOKEVAOMEVO YW, avaPUKTIKA K.A.) €xel auénOsi
paydaia maykoopiwg [1].

TKOMOG: TNG HEAETNG iTav va SlepeuvnOei n oxéon
MeTAEL Twv SIATPOPIKWV CLVNBEIWY AVAPOPIKA ME
TNV KaBnUEPIVH Katavalwon umép-eme€epyacuéVwY
TPOQIWV Kal TWV CUVIOTWOWV TOU TpoéTTou (WG TToU
aQOPOULV TO KATIVIOUA Kal TN QUOIKH dpaoTtnpldtnTta.
YAIk6 - Me@odoAoyia: cuyxpoviKr eMSENUIOAOYIKN
MENETN, Tou B1e€rxOn péow TuMOTIOINEVOU EPWTNUA-
Tohoyiou kal BoAkn SetypatoAnyia, o€ 374 dvbpec 34
(15) eTwv Kal 652 yuvaikeg 35 (14) eTwy, amo OAEC TIC
Meprpépeiec Tng EAMASag, Tov Mdto tou 2023. Kataypd-
PNKE N CWHATIKA pacTNEIOTNTA, Ol KATIVIOTIKEG OUVI-
Beleg, KaBw( kal n Katavalwon unép-eme€epyacuévwy
TPOYipwv pe Baon to cuotnua tatvounong NOVA.
AnoteAéopata: To 29.24% TWV CUUUETEXOVTWY On-
Awoe kaBnueptvr (touldyxloTtov pia popd/nuépa)
KatavaAwon TOUAAXIOTOV EVOC UTIEP-EMTEEEPYATUEVOU
TPOYIipoU (29,9% Avdpec Kal 28,8% yuvaikec). To 55%
Kal 1o 36.67% SrAwoe OTI KATAVOAWVEL KaBnuepIva
OUOKEVAOHEVO YW Kal SNUNTPIOKA TTPWIVOU/UTTAPES
SnuNnTplaKkwy avtiotolxa. Kabnuepivr katavdiwon
TOUAAXLOTOV €VOG UTIEP-ETTEEEPYACUEVOU TPOPIOU
SnAwoav ot 74/333 (22.22%) amod TOUG KATIVIOTEG Kal
01226/693 (32.61%) amé Tou¢ PN KanvioTéc (p<0.001).
A6 QUTOUC TTOU XOPAKTHPLOAV TNV PUOIKH Toug dpa-
oTNEIOTNTA WC ENaPpd o1 91/360 (25.28%) drihwaoav
KaBnuePIVRA KATavAAWON TOUAAXLIOTOV EVOC UTIEP-ETTE-
Eepyaopévou Tpo@ipou, evw amd autoug Tou XOpaKTH-
ploav TNV QUOIKHA Toug SpacTnEIOTNTA WG £viovn Ol
92/268 (34.33%) dnAwoav kabnuepivr Katavaiwon
TOUAAXLOTOV €VOG UTIEP-ETTEEEPYACUEVOU TPOPIIOU
(p<0.05).

Tupnepdaopara: H mapoloa épeuva avédel€e 6Tt éva
OPKETA PEYANO TOCOOTO AMO TOUG CUMMETEXOVTES
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SnAwaoe KaBnuePIvr KATavaAwaon TOUAAXIOTOV VoG
uniép-ene€epyacpévou Tpo@ipou. AvadeixOnke oti ol
AVTPEC KAl Ol AN KATTVIOTEC KATAVAAWVOUV O€ UEYOAU-
TEPO TTOCOOTO TOUAAXIOTOV €va UTIEP-EMEEEPYACUEVO
TPOPIPO KaBnuepiva.
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ULTRA-PROCESSED FOOD CONSUMPTION
AND LIFESTYLE; A CROSS-SECTIONAL
EPIDEMIOLOGICAL STUDY

Danai Stamatelou?, Efstratia Leonti’,
Theodora Komzia’, Eleftheria Arsenou’,
Eleni Vlastaridou', Georgia Strati’,
Dimosthenis Panagiotakos’

'Department of Nutrition and Dietetics, School of Health
Sciences and Education, Harokopio University, Athens, Greece

Introduction: Over the past few years, ultra-processed
food consumption (e.g., breakfast cereals, mass-pro-
duced packaged breads, carbonated soft drinks) has
increased rapidly, worldwide.™

Aims: The present study aimed to investigate the
association between dietary habits regarding daily
consumption of ultra-processed foods and lifestyle
components related to smoking and physical activity.
Methods: A cross-sectional survey was conducted
through a standardized questionnaire and convenience
sampling among 374 adult men 34 (15) years old and
652 adult women 35 (14) years old from all regions of
Greece, in May 2023. Physical activity and smoking
habits were recorded, as well as ultra-processed food

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

consumption based on the NOVA classification system.
Results: 29.24% of the participants reported daily (at
least once a day) consumption of at least one ultra-pro-
cessed food (29.9% men and 28.8% women). 55% and
36.67% declared that they consume -daily- packaged
bread and breakfast cereals/cereal bars respectively.
74/333 (22.22%) of smokers and 226/693 (32.61%) of
non-smokers reported daily consumption of at least
one ultra-processed food (p<0.001). 91/360 (25.28%)
of those who characterized their physical activity as
light and 92/268 (34.33%) of those who characterized

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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their physical activity as vigorous, declared daily con-
sumption of at least one ultra-processed food (p<0.05).
Conclusions: The present study revealed that a fairly
large percentage of the participants declared daily
consumption of at least one ultra-processed food.
Men and non-smokers were found to be more likely
to consume at least one ultra-processed food daily.
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H EMIAPAYXH TON MEXQN KOINONIKHX. AIKTYQ2H>. 2 THN KATANAAQTIKH
> YMMEPIOOPA MAPAAOXIAKON KA MONTEPNON MPOIONTON X E EOHBOYX

Mapia MapalAikovu, Kwvetavtivog Nkat{iwvng
[avemotrjuo Ayaiou, Mopiva

Ercaywyn: Ta péoa kovwvikig Siktbwong enmnpedlouv
TNV KATAVOAWTIKA GUUITEPIPOPA TWV PR BWV, WOTOCO
givat dyvwoTo Twe auTd ekteivetal ota mapadootakd
mpolovTa.

TKomog: H diepeuvnon tng enidpaong twv “likes” oto
Instagram o€ avaptioelg mapadosIlakwy Kal LoVTEP-
VWV TTIPOIOVTWVY WG HOP@T] KOWWVIKAG EMMPPONG OTNV
KOATAVAAWTIKI) CUUTTEPLPOPA EQNBWV.
YAik6-MegBodoMoyia: 105 épnpol xwpiotnkav o€ 3
OMAdEC Kal eKTEBNKAV 0€ 60 EIKOVEC ATIO TTAACUATI-
K€C avapTAOELG Tou «instagram» (a) mapadoolakwv
MTPOIOVTWY TPOQiuov (B) HovTépvwy TTPOTOVTWY (Y)
elkOveg omiTiwy (eAéyxou). (BA. Eik. 1) KaBe opdda eixe
Suoavaloya neplocdTepa “likes” oe pia amo TIC TPEIC
KATNYOpieC. Ev ouvéxEla Ol CUUUETEXOVTEG amavToU-
OOV OXETIKA LE TIC KATAVAAWTIKEG TIPOTIMACELS Kal Ta
ouvaloBriuata Toug wg mpog Seiypa mapadooiakou
(ma&udadi) kal poviépvou (KpAKeP) TPOIOVTOC XWpIG
Katavaiwon.

Anoteléopata: Ta «likes» dev emnpéacav oTaTIOTIKA
ONUAVTIKA TNV APECTOTNTA, YEUCTIKOTNTA, TTPOOean
ayopdc w¢ mpo¢ mapadoolako (ma&iuddy, p=.487, n2
=.33) KAl HOVTEPVO TMPOIOV (KPAKep, p=.216, N2=.46)
kat dtapopomoinoav eAdylota To cuvaiodnua woTtéoo
emnpéaocav tnv Mpobeon emAoyig MPoIdVTOC TTPOG
KATavAAwon Kal CUYKEKPIUEVA N opdda HovTépvo
Eixe 76,1% pelwpéveg mBavoTnTeC va emAé€el Tadl-
padt mpog katavalwon. H cuxvétnta evacxoAnong
UE TO «instagramy» €ixe apvnTIK CUCXETION HUE TNV
KATAVAAWTIKH CUUTIEPIPOPA W TTPOC TO TA&IUASL (rs=
-202, p=.042).

Tuumepaopata: Ta“likes” oto“Instagram” dev emnpéa-
oav TNV APECTOTNTA, YEUOTIKOTNTA KAl TTPOOECN AyOPdS
ma&iuadlou Kal KpAKEP WOTOOCO EMNPEACAV ONUAVTIKA
TNV MPOBeon eMAOYNG MPOIGVTOG TPOG Katavaiwaon. To
“Instagram” v amodeixOnke AmOTEAEGUATIKOG TPOTIOC
Slapnpong mapadootakwy mPoIdVTWV.
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THE IMPACT OF SOCIAL MEDIA ON
ADOLESCENTS CONSUMER BEHAVIOUR IN
TRADITIONAL AND MODERN PRODUCTS

Mamalikou Maria, Konstantinos Gkatzionis

Laboratory of Consumer and Sensory Perception of Food &
Drinks, Department of Food Science and Nutrition, School of
the Environment, University of the Aegean, Myrina, Lemnos

Introduction: Social media influence the consumer
behavior of teenagers, however it is unknown how
this extends in traditional products.

Purpose: The study aimed to investigate the effect of
“likes” on images of traditional and modern products
on social media as a form of social influence on ado-
lescent consumer behavior.

Material-Methodology: 105 adolescents were shown
three sets (60) of fictitious Instagram posts but in their
condition, the specific image set that was ‘socially
endorsed’ had substantially more ‘likes’ Then they
completed about consumer preferences and feelings
regarding a sample of traditional (rusk) and modern
(cracker) product.

Results:“likes” did not significant affected consumers
behavior regarding traditional (rusk,p=.487, n*=.33)
and modern product (crackers,p=.216 n? =.46) and
did slightly differentiated emotions. However “likes”
influenced the intention to choose a product to
consume,and specifically the modern group had a
76.1% reduced chance of choosing a rusk for consump-
tion. The frequency of engagement with “instagram”
was negatively correlated with rusk consumption
behavior (rs=-202, p=.042).

Conclusions:“Instagram likes” on traditional and mod-
ern products did not prove to be a significant social
influence factor for teenagers' liking, palatability and

’
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intention to buy of rusks and crackers but they signifi- ~ consume. Instagram has not proven to be an effective
cantly affected the intention to choose a productto  way to advertise traditional products.

EIKONA / FIGURE
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AANATEZ 2TH AIATPOOIKH 2 Y2 TAXH TON EMONYMON 2 Y2 KEYAZMENQN
TPOOIMON THX EAAHNIKHX ATOPAZ KATATHN MEPIOAO 2020-2023:

AEAOMENA XPONOXEIPON

ANe€avdpa Katidn, Avtwviog BAacoomoulog, Acnmagia MmAouyoupa, Xte@avia =avOomouAov,

Mapia Kapokepdalou
lewmoviké MNavemaotriuio ABnvwy, Abriva, EAAdda

Ot Bdaoelc Sedopuévwy oLOTAONC EMWVUUWY CUOKEUA-
OuéVwV Tpo@iuwy (BAXEZT) amoteholv amapaitnto
gpyaleio yla Tnv mapakoAolOnon Twv aAaywv ot
o0OoTAoN TWV TPOYIHWVY e TNV TTAPoSdo Tou Xpdvou.
ZKOTOC TNE TApoUoag HEAETNC Eival n oUyKpLlon TG
SLlATPOPIKNAG OUCTACNG TWV EMWVULWY CUCKEUACHEVWY
TPOWIJWV LIE TA AVTIOTOLXA TTOU KUKAOPOPOUGAV OTNV
EMNVIKA ayopd 3 xpovia mipiv. lNa tov okomd autod,
Xpnotuornolfnke to eNAnviké amoBetrpto Sdedopévwv
TPOPiuwWV HelTH. MpaypatomnotiBnke emkaipornoinon
O€ 5 TUXaieg UTTOKATNYOPIEG TPOPIUWY, CUYKEKPLUEVA
(upapIkd, aANaVTIKA, AOUKAVIKA, KPEUECG YANOKTOG
Kal QUTIKA TaywTd, amd 1o NoéuPplo 2022 éwg T
DePpoudpto 2023.

>1a (upapikd (n=203), 29 mpoiovta & BpéOnkav Katd
TNV emikatpormnoinon, 42 eppavicav dla@opetikn dla-
TPOoWIKA SrAwanN, evw 184 véa mpoidvTa TPooTEBNKav
otn Bdon. Zta alavtikd (n=86), 14 mpoidvta &€ Ppé-
Bnkav, 13 eixav StagopeTikd péyebog ouokevaaiag,
25 gixav dlagopég otn Slatpo@Ikn Toug oloTAoN,
EVW TTPOOTEONKAV 166 véa. Zta «AoUKAvIKa» (N=38),
9 mpoidvTa 6€ Bpédnkay, 3 gixav SLaPOoPETIKO péyeBog
ouokevaoiag, 12 Siagopetikn Statpo@ikry SriAwon,
evw evtomiotnkav 61 véa. ITI¢ «KKpéueg» (n=42), 11
nipoiovta 6€ PpéBnkav, 9 eppavicav SlapopeTikn dla-
TPOWIKN SrAwon, kal 11 véa evtomioTnkav. Z& eminedo
urtokatnyopiag, dev mapatnendnkav dlagopég otn
S1aTpo@IKr cVOTACN TWV MTPOTIOGVTWY HETAEL TTPWTNG
Kal TeEAeuTaiag kataxwpnong. TéAog, dnuioupyndnke
pila véa opada Tpo@ipwy, Ta “MaywTtd QUTIKAG TTPOoE-
Aeuong,’ ue 24 mpoiovta.

Mapodho mou ot Slapopéc otn Slatpo@ik cloTAoN
TWV TPOQipwv peTaly Tng meplddou 2020-2023 Sev
NTav CNUAVTIKEG, N ONUACIa TNG EMIKALPOTIOINCNG TWV
BAXEXT éykettat oTnv avTIMPOOWITEVTIKOTNTA TNG EKA-
OTOTE AYOPAG KAl 0TNV a&loToTia TWV MAPEXOUEVWY

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Sebdopévwv. H emkaipomnoinon amotelei mpokAnon
yia Tic BAEZT Aéyw TnG ouveXoug KuKAogopiag VEwv
TIPOIOVTWY Kal TOU PeyAAou Oykou Sedopévwy.

DIFFERENCES INTHE NUTRITIONAL COMPOSITION
OF GREEKBRANDED FOODS DURING THE PERIOD
2020-2023: TIME-SERIES DATA

Alexandra Katidi, Antonis Vlassopoulos,
Aspasia Mplougoura, Stefania Xanthopoulou,
Maria Kapsokefalou

Branded Food Composition Databases (BFCDs) are the

necessary tool to monitor the differences in the nutritional
composition of foods with time

The aim of the study is to compare the nutritional
composition of branded foods with their correspond-
ing in the Greek market 3 years ago. For this purpose,
the Hellenic Food Thesaurus (HelTH) was used. Five
random food subcategories (pasta, cold-cuts, sausages,
milk-creams and plant-based ice-creams) were updated
from November 2022 to January 2023.

In pasta (n=203), 29 products were not found during
the update, 42 had a different nutritional declaration,
and 184 new were added. In cold-cuts (n=86), 14 prod-
ucts were not found, 13 had a different package size,
25 declared a different nutritional composition, while
166 new were added. In sausages (n=38), 9 products
were not found, 3 had a different package size, 12
declared a different nutritional composition, while 61
new were identified. In milk-creams (n=42), 11 prod-
ucts were not found, 9 declared a different nutritional
composition and 11 new were found. At a subcategory
level, no differences in the nutritional composition of
foods between the first and the last data entry were
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detected. Finally, a new food group “Plant-based ice-
creams’, was developed, with 24 products.

Although differences in the nutritional composition
of foods were not important, the importance of the

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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BFCDs' update lies in the representativeness of each
market and the reliability of the provided data. The
update is a challenge for BFCDs due to the continues
new products’circulation and the huge volume of data.
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EVALUATING THE RELATIONSHIP BETWEEN CIRCADIAN RHY THMS
AND SLEEP, METABOLIC AND CARDIOVASCULAR DISORDERS:
CURRENT CLINICAL EVIDENCE IN HUMAN CLINICAL STUDIES

Maria Mentzelou', Marios Yfantis', Antonios Antonios Dakanalis?, Christina Tryfonos’',
Sousana K. Papadopoulou3, Olga Alexatou', Gavriela Voulgaridou?, Panagiotis Tatsonas',

Maria Spanoudaki?, Constantinos Giaginis’

'Department of Food Science and Nutrition, School of Environment, University of Aegean, Myrina, Greece, *Department
of Medicine and Surgery, University of Milano Bicocca, Milano Bicocca, Italy, *Department of Nutritional Sciences and
Dietetics, School of Health Sciences, International Hellenic University, Thessaloniki, Greece

Introduction: Circadian rhythms are generated by the
circadian clock, a self-sustained internal timing system
that exhibits 24-h rhythms in the body. Many metabolic,
cellular, behavioral and physiological processes are
regulated by the circadian clock in coordination with
environmental cues.

Purpose: The present study is a comprehensive review
of the currently existing evidence concerning the
relationship between circadian rhythms and sleep,
metabolic, and cardiovascular disorders. Methods: We
thoroughly searched the online databases PubMed,
Scopus, Web of Science, and Google Scholar to find
the relevant existing clinical studies from the last
twenty-three years (2000-2023).

Results: Several recent clinical studies in humans
have supported substantial evidence that circadian
misalignment may significantly be associated with an
increase in the risk of metabolic disorders, cardiovas-
cular diseases (such as stroke, coronary artery disease,
etc.), and obesity. Circadian misalignment was also

Hellenic J Nutr Diet 2023, 15(1 Suppl)

significantly associated with increase probability of
inadequate sleep quality. This review had exclusively
included studies that had a strength protocol design,
while all of them were performed on humans. How-
ever, the most common limitations of them were the
small sample size and the short time of the proposing
treatment intervention.

Conclusion: In conclusion, managing the factors that
disrupt the optimal function of central and peripheral
clocks could help to reduce the risk of metabolic and
cardiovascular diseases, improving also sleep quality.
Future studies are strongly recommended to explore
the underlying mechanisms of the interconnections
amongst circadian clocks and sleep, metabolic, and
cardiovascular disorders. This may provide new op-
portunities for beneficial chronotherapy approaches.

Keywords: circadian rhythms, sleep quality, meta-

bolic disorders, cardiovascular diseases, central and
peripheral clocks
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THE EFFECT OF STRESS AT THE EARLY STAGE OF LIFE MAY INCREASE THE RISK
OF CHILDHOOD OBESITY: WHICH RISK FACTORS SHOULD BE CONFRONTED?

Exakousti-Petroula Angelakou', Maria Zeimpeki', Olga Alexatou’, Sousana K. Papadopoulou?,
George Antasouras’, Maria Spandidou?, Christina Tryfonos', Maria Chrysafi’,

Karolina-Athanasia Mitou', Constantinos Giaginis’

'Department of Food Science and Nutrition, School of Environment, University of Aegean, Myrina, Greece, “Department of
Nutritional Sciences and Dietetics, School of Health Sciences, International Hellenic University, Thessaloniki, Greece

Introduction: In the last few years, childhood obesity
becomes one of the most important global health
issues. The dramatic increase in the prevalence of
childhood obesity is mainly ascribed to the changes
in modern lifestyles and dietary patterns. Alarmingly
enough, childhood obesity increases the risk of obesity
development at the next years of life.

Purpose: This study aims to critically summarize and
scrutinize the international literature on the clinical
studies conducted on the effect of anxiety disorders
on the manifestation of childhood obesity.
Methods: A comprehensive research in the interna-
tional literature (PubMed, Scopus, and Web of Sci-
ence) was performed to identify clinical studies on
the subject under study, using effective and relevant
keywords.

Results: Exposure to stressful situations even more
at the very first stages of life promote biological and
behavioral changes that affect hormones’ regulating

Hellenic J Nutr Diet 2023, 15(1 Suppl)

appetite, metabolism, and fat storage, which increase
the risk of adopting unhealthy eating behaviors that
triggers obesity. Parenting, adverse experiences of
children (e.g. abuse), economic crisis, social exclusion
due to COVID-19 pandemic have been identified as the
major risk factors. All these risk factors can exert nega-
tive effects on body weight development in children.
However, there is currently no consistency in results
regarding associations between early childhood stress
and childhood obesity.

Conclusions: Future longitudinal studies are strongly
recommended to cover the literature gap on this issue.
Emergent public strategies and policies are strongly
recommended to provide nutritional consulting and
support with the aim to prevent childhood obesity and
unhealthy eating behaviors in preschool age.

Key words: Childhood obesity, stress, depression,
anxiety, early childhood, clinical studies
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REVISING HARRIS-BENEDICT EQUATION: A NOVEL HUMAN RESTING METABOLIC

RATE EQUATION

Eleni Pavlidou’, Sousana K. Papadopoulou? Kyriakos Seroglou’, Constantinos Giaginis’

'Department of Food Science and Nutrition, School of Environment, University of the Aegean, Myrina, Greece,
2Department of Nutritional Sciences and Dietetics, International Hellenic University, Thessaloniki, Greece

Introduction: Resting Metabolic Rate (RMR) represents
the amount of energy the body needs to function
while at rest. Both RMR direct and indirect calorimetry
measurements are expensive, and require trained per-
sonnel, special site conditions and subject preparation.
Purpose: To obtain a revision of the Harris-Benedict
equations, through the development and validation
of new equations for the RMR estimation in normal,
overweight, and obese adults, taking into account the
same anthropometric parameters.

Methods: A total of 722 adults were enrolled. A detailed
medical history, of non-hospitalized individuals with
medically and nutritionally controlled diseases were
collected. Measurement of somatometric characteris-
tics and indirect calorimetry were performed.
Results: New predictive RMR equations were devel-
oped as following: RMR males= (9.65xWeight in kg)
+ (573xHeight in m)- (5.08xAge in years) + 260, RMR
females= (7.38xWeight in kg) + (607xHeight in m) -
(2.31xAge in years) + 43, RMR males = (4.38xWeight

Hellenic J Nutr Diet 2023, 15(1 Suppl)

in pounds) + (14.55xHeight in inches) - (5.08xAge in
years) + 260, RMR females = (3.35xWeight in pounds)
+ (15.42xHeight in inches) - (2.31xAge in years) + 43.
The new equations showed more accurate results
than the other equations, with the equation for men
(R-squared: 0.95) showing better prediction than the
equation for women (R-squared: 0.86).
Conclusion: The new equations showed good accu-
racy at both groups, and better reliability than other
equations using the same anthropometric variables
as predictors of RMR. The new equations were cre-
ated under modern obesogenic conditions, and do
not exclude individuals with regulated westernized
diseases.

Key words: Resting Energy Expenditure (REE); Basal
metabolic rate (BMR); Resting Metabolic Rate (RMR);
Indirect Calorimetry (IC); Body Mass Index (BMI); Pre-
dictive Equations; Metabolism; Weight Management;
Obesity; Overweight
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O MOAYMOPOIZMOZ TOY CYPTA2 TPONOMOIEI TH 2 Y2 XETIXH THX 2YNHOO Y2
KATANAAQ H2 KAQE ME THN OPE=H, THN NMPOXAHYH MAKPOOPENTIKON

2 Y2TATIKON KAITO AEIKTH MAZAY 2QOMATO2: ATIOTEAEXMATA ATO MIA
KOOPTH NMAPATHPHXH>. KAl MIA AIAXTAYPOYMENHTYXAIOTIOIHMENH
MEAETH

KaAAionn Nkovokou'?, Tewpylog NewpytéomouAoc?, lwdavvng BAaotdc', Euyevia Aalov’,
AnpnRtplog Xaviwtng?, O68wpog MNamaiwdavvou’, Xpriotog Mavt{wpocs,
Aéonowva Tavoudou’??, Apioteidng HMiomoulog' 42

"Tunua Biohoyiag, latpixri ZxoAn, EQviké kai Kamodiotpiaxd Mavemotriuio ABnvawvy, Abriva, “EuBiodiayvwotiki Etaipeia
BioAoyikric Epeuvac, HpdkAgio Koritng, HodkAelo, >3 xoAr Bioiatpikwv Mnyavikwv & Emotnuwv Aneikéviong, St Thomas
Hospital, King's College, Aovbivo, Hvwuévo BaoiXeio, “Turjua Bioiatpikwy Emotnuwy, [Navemotriuio AUTiKA¢ ATTIKC,
ABriva, *Movada Bioiatpikriic Mnxavikrig, MNowrto Tunua KapdioAoyiag, Immokpdteio Noookoueio, latpikri SxoAn, EGvikd
Kkat Karodiotpiaxd Mavemotriuio ABnvwy, Abriva, ®latpikd Kévtpo Beth Israel Deaconess, latpikr 2xoAn tou XdpBapvr,
Bootwvn, HINA, ’Movada Khvikric lovidiwuatikig kat Qapuakoyovidiwuatikric, A' llaboloyikric KAVIKTG, latpikr 2xoArn,
EBviké kat Kammodiotpiakd lNavemotriuio ABnvav, ABriva, éKévtpo Néwv Biotexvoloyiwv kai latpikric AkpiBeiag, latoikr

2x0Mr, EBviko kat Karrodiotpiakd [Navemotriuio ABnvav, ABrva, °Kévipo Baoikric Epeuvag, I6puua latpofioAoyikwv

Epeuvv Akadnuiag ABnvay, ABriva

Ta otolkeia oxeTIkA pe TNV enidpaon Tou Kagé oTov
€Neyxo TNG Opeén¢ Kal Tou BAPOUG O CUVAPTNON LUE TO
VEVETIKO TPpo @il mapapével ayvwoTn. Edw, e€etdoapue
N véa unéBeon OTL N yeveTikr mapalayry oto CYPTA2,
eMNPEAlel SIAQOPETIKA TN CUCKETION TNG KATAVAAWONG
Ka@E pe TNV 6pe€n Kat to AMZ o€ dtopa e S1agopETIKN
YeVeTIKN TpodidBeon yla maxuoapkia.

MpayuatomotiBnke S1a0TAUPOUUEVN TUXALOTIOWNUE-
vn MEAETN TTapéufBaong otnv omoia cuppeteixav 18
€0elovtég afloAdynoav TIC EMMTWOELG TN KATAVA-
Awoncg kagé otn dlatpoPikn MPdoANYnN, TNV 0pEeén
Kal ta mimeda TWV 0pUOVWV TTOU EAEYXOULV TNV 0peén
aompoaoivn kat Aemtivn. Ta 6edopéva yia tn ouvndn
npocAnNYPn kagé, 1o AMZ kal TNV avtiAnmth 6peén
eNq@ONnoav amod uia opdada mapatripnong 284 €0e-
AovTWV péow gpwtnUaToloyiwv. Ot CUUPETEXOVTEC
oTpwUaToTOIBNKAV CUUPWVA HE LA ETIKUPWHEVN
BaBpoloyia yeveTikou KivOUVOU yia Tnv TTaxuoapkia
KOl TOV TTOAUMOP@PIOUO 15762551 fast, medium rj slow
petaBoloTéc Kageivne. H katavaiwaon kagé odrynoe
O€ XaUNAOTEPN TTPOCANYN EVEPYELAC KAl SIATPOPIKOU
Aimoug kat emimeda aompoacivng otnv KUKAogopia
o€ OUYKpLoN UE apyouc/evdildpecouc HeTaBoAOTEC.
H vPnAn katavalwon ka@é ntav mo Siadedouévn
OTOUC YPHYOPOUC LUETAPBOANIOTEG O GUYKPLON E TOUG
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apyoug METABOANICTEG KOl CUCYETIOTNKE PE XAUNAO-
TEPN avTiAnYn 6peénc kat xapnAotepo AME pédvo oe
Taxéwg PeTaBOoAIOTEG AuTH N S1APOPLKY CUOKETION
TOU YOVOTUTIOU 1762551 Kal TNG KATAVAAWGNG KApE
ME To AMZ ATav 1Mo EU@AVNC O AToA e UPNAOTEPO
YEVETIKO KivOuvo mayxuoapkiag.O TOAUHOP@PIoUOC TOU
CYP1A2 tpomomolei Tn cuoxétion Tng cuvriBoug kata-
vAAwong Kagée pe to AMZ, ev pépet emnpedalovtag tnv
0pe€n, TNV MPOCANYN EVEPYELAC KAL TA KUKAOPOPOUVTA
emnineda ¢ opeloydvou opuodvng acmpoaoivn. Autn
N CUCXETION Eival TTO EPPAVNE O ATOUA HE VYNAR
YEVETIKN Tpodi1dBeon yia maxuoapkia.

BifMoypaepia

1. Gkouskou K, Vlastos |, Karkalousos P, Chaniotis D, Sanou-
dou D, Eliopoulos AG. The «Virtual Digital Twins» Concept
in Precision Nutrition. Adv Nutr. 2020;11:1405-13.

2. Gavrieli A, Karfopoulou E, Kardatou E, Spyreli E, Fragop-
oulou E, Mantzoros CS, et al. Effect of different amounts
of coffee on dietary intake and appetite of normal-weight
and overweight/obese individuals. Obesity (Silver Spring).
2013;21:1127-32

3. Schubert MM, Grant G, Horner K, King N, Leveritt M, Sa-
bapathy S, et al. Coffee for morning hunger pangs. An
examination of coffee and caffeine on appetite, gastric
mptying, and energy intake. Appetite. 2014;83:317-26
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CYP1A2 POLYMORPHISMS MODIFY

THE ASSOCIATION OF HABITUAL

COFFEE CONSUMPTION WITH APPETITE,
MACRONUTRIENT INTAKE, AND BODY MASS
INDEX: RESULTS FROM AN OBSERVATIONAL
COHORT AND A CROSS-OVER RANDOMIZED
STUDY

Kalliopi G Gkouskou'?, Georgios Georgiopoulos?,
loannis Vlastos*, Evgenia Lazou*,

Dimitrios Chaniotis®, Theodore G Papaioannous,
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Research, Biomedical Research Foundation of the Academy
of Athens, Athens, Greece

Introduction: Evidence regarding the influence of
coffee on appetite and weight control is equivocal and
the influence of covariates, such as genetic variation
in caffeine metabolism, remains unknown.
Objectives: We addressed the novel hypothesis that
genetic variation in CYP1A2, a gene responsible for
caffeine metabolism, differentially impacts the asso-
ciation of coffee consumption with appetite and BMI
among individuals with different genetic predisposi-
tions to obesity.

Methods: A cross-over randomized intervention study
involving 18 volunteers assessed the effects of coffee
consumption on dietary intake, appetite, and levels of
the appetite-controlling hormones asprosin and leptin.
Data on habitual coffee intake, BMI, and perceived ap-
petite were obtained from an observational cohort of
284 volunteers using validated questionnaires. Partici-
pants were stratified according to a validated genetic
risk score (GRS) for obesity and to the polymorphism
of CYP1A2 as rapid(AA), intermediate(AC), or slow(CC)
caffeine metabolizers.

Results: Coffee consumption led to lower energy and
dietary fat intake and circulating asprosin levels as
compared to slow/intermediate metabolizers. High
coffee consumption was more prevalent in rapid com-
pared to slow metabolizers and was associated with
lower appetite perception and lower BMI only in rapid
metabolizers. This differential association of rs762551
genotype and coffee consumption with BMI was more
evidentin individuals at higher genetic risk of obesity.
Conclusions: CYP1A2 polymorphism modifies the
association of habitual coffee consumption with BMI,
in part by influencing appetite, energy intake and
circulating levels of the orexigenic hormone asprosin.
This association is more evident in subjects with high
genetic predisposition to obesity.
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Pr (increased appatite)
Fr{decreased appetite}

Show/irilermediale metabolisers
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FIGURE 1. (A) The CYP1A2rs762551 genotype modifies the effect of coffee consumption on perceived appetite. P for interaction
is derived from a multivariable ordinal logistic regression model with 3-levels of appetite (decreased, no change, increased) after
adjustment for age, gender, BMl and socio-economic status. The Y-axis depicts the averaged adjusted predictions for each category
of the ordinal dependent outcome (i.e., the probability of participants to report that habitual coffee consumption decreased (right
panel) or increased (left panel) their appetite. Vertical lines around the point estimates represent 95% confidence intervals. Prob-
ability (Pr) for increased (left) and decreased (right) appetite is shown. R, rapid; S/I, slow/intermediate metabolizers; cpw, cups of
coffee per week. (B) Coffee reduces food and fat intake in rapid caffeine metabolizers. Data show total calorie (left) and fat intake
(right) following water versus coffee consumption in a cross-over intervention study. P-values correspond to the interaction term
“rapid vs. intermediate/slow metabolizers*coffee/water” in linear mixed models for repeated measurements of total calorie/fat
intake. It shows the significance of the within-between difference in fat intake (i.e. before and after coffee/water administration
and between rapid and slow/intermediate metabolizers). Vertical lines around the point estimates represent 95% confidence
intervals. Total fat intake is measured in grams, food intake in kcal. (C) Circulating levels of asprosin were measured before and
after coffee or water consumption in a cross-over intervention study. The rapid metabolizers group shows a greater reduction
in asprosin levels following coffee intake compared to slow/ intermediate metabolizers (p=0.043 for the interaction term rapid
vs. intermediate/slow metabolizers*coffee/water in linear mixed model analysis of repeated asprosin levels). The levels of leptin
(not shown) did not differ across different interventions (p for interaction>0.1). Vertical lines around the point estimates represent
95% confidence intervals. Asprosin levels are measured in ng/ml. (D) The CYP1A2 rs762551 genotype modifies the association
of habitual coffee consumption on measured BMI. P for interaction is derived from a linear regression model after adjustment
for age, gender, genetic risk score of obesity and socio-economic status. Vertical lines around the point estimates represent 95%
confidence intervals. R, rapid; S/1, slow/intermediate metabolizers; BMI is in kg/m?. (E) Differences in BMI across tertiles of Ob-
GRS according to low (<14cpw, grey bars) and high (>14cpw, black bars) habitual coffee consumption in slow/intermediate (left)
and rapid (right) metabolizers. P-values are derived from linear regression analysis after adjustment for age, gender, SES as well
as Sidak correction for multiple comparisons. Vertical lines in each bar represent standard error around the mean value of BMI.
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AIAITHTIKEX 2YNHOEIEX 2E ATOMA METABOAIKA YTIH, AAAA ME TTAXY2ZAPKIA.
AEAOMENA ATMO THN MEAETH FEEL4DIABETES

Anpntpa Anpomoulov, Kwvotavtivog Avactaciov, Xpiotiva Maupoyiavvn, Pagaéha Makpn,

NikoAéta-Mapia Mnékou, lwdvvng Maviog

Tunua Emotriunc Alaitodoyiag- Alatpo@ric, SxoAn Emotnuwv Yyeiac kat Aywyric, Xapokdmeio Mavemaotriuio, ABriva

Eircaywyn: Eva pépog tou mAnBuopou pe mayxuoapkia
@aivetal va eppaviel Ayotepeg HeTABOAKEG SUOAEL-
TOUPYIEG Kal 0 PaVOTUTIOC AUTOG EXEL XOPAKTNPIOTEL
WG METAPBOAIKA LYING, aAAG pe mayxuoapkia (MYT). Ta
XOPaKTNPLOTIKA Tou Tpoémou (WG OTOV PAIVOTUTIO
auTO OevV €XouV LEAETNOEL EMOPKWG.

IKkomog: H Siepelivnon tou gatvotumou tng MYT kat
N EKTiHNoN TG EMidpaong Twv SlaTNTIKWY cuvnBEeIwY
oTnNV EUPAVICH Tou.

YAik6- MeBodoloyia: Xpnotpomotrifnkav cuyxpovika
b6edopéva amo 2.848 atopa (65% yuvaikeg) amd 6 Eu-
PWITAIKEG XWPEG, TNG MeAETNG Feel4Diabetes, Ta omoia
SlakpiBnkav o atopa pe mayxvoapkia (AMX >=30kg/
m2) kat pn (AMZ <30kg/m?), kat n HeTafoAikn vyeia
kaBopiotnke pe faon to deiktn IvoouNivoavTtiotaong
HOMA-IR. H Siartntikn mpooAnyn eKTIUAONKE Héow
€VOC oTaBUIoPEVOU EpwTnuaToloyiou. Mpayuatormol-
NONke AoyaplOuKr maAivépounon yla tn diepelivnon
¢ oxéong META&L Twv SlartnTIKWY ouvnBEIWY KAl TNG
MetapoAikn¢ Yyeiag (MY), mapouaia f un CUYXUTIKWY
TapaAyOvVIWV.

AmnoteAéopata: O emITOAACUOC TOU pavotumou MYT
OTOV UTTO LEAETN TTANBUGUO ATav 9,8%. XTOV GUVOAIKO
TANBUO UG, 0 OXETIKOGAOYOG yia TNV ENelPn MY @davnke
VA LEWWVETAL ATTO TNV KABNUEPIVH KATAVAAWGN TTPWIVOU
[0.74 (0.57-0.95)] kat TnVv Katavalwon @poutwy [0.98
(0.96-0.99)1. 2ta dTopa e Taxuoapkia n katavaiwaon
OoApUPWV ovak [(1.73 (1.05-2.86)], kagé pe Caxapn [(2.47
(1.50-4.05)] kat avaukTIKWv Xwpic {axapn [(1.10 (1.04-
1.16)] pdvnke va au€avouv tov Kivbuvo yia ENelpn MY.
JUUMEPACHATA: ZUYKEKPIUEVA XAPOAKTNPIOTIKA TNG
Siartac pmopei va emnpedoouv Tnv MY Kal ETOUEVWC
Va EMNPEACOLV TNV EpPavion tou MYT] gpatvotumou.

BifMoypapia
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ulation: the ATTICA Study. Obes Res. 2004;12(12):1914-
1920.
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2. Phillips CM, Dillon C, Harrington JM, et al. Defining Meta-
bolically Healthy Obesity: Role of Dietary and Lifestyle
Factors. PLoS ONE. 2013;8(10):e76188.

3. Liu C, Wang C, Guan S, et al. The Prevalence of Metaboli-
cally Healthy and Unhealthy Obesity according to Differ-
ent Criteria. Obes Facts. 2019;12(1):78-90.

4. Naja F, Itani L, Nasrallah MP, Chami H, Tamim H, Nasreddine
L. A healthy lifestyle pattern is associated with a metaboli-
cally healthy phenotype in overweight and obese adults:
a cross-sectional study. Eur J Nutr. 2020;59(5):2145-2158.

DIETARY HABITS IN METABOLICALLY HEALTHY
INDIVIDUALS BUT WITH OBESITY. DATA FROM
THE FEEL 4 DIABETES STUDY

Dimitra Dimopoulou, Konstantinos Anastasiou,
Christina Mavrogianni, Rafaela Makri,
Nikoleta-Maria Bokou, loannis Manios

Department of Nutrition and Dietetics, School of Health Sciences
and Education, Harokopio University, Athens, Greece

Introduction: A proportion of the population with
obesity appears to have fewer metabolic dysfunctions
and this phenotype has been classified as metabolically
healthy but obese (MHO). The lifestyle characteristics
in this phenotype have not been well studied.
Purpose: To investigate the MHO phenotype and
assess the impact of dietary habits on its occurrence.
Material- Methodology: Cross-ssectional data of 2,848
subjects (65% women) from 6 European countries from
the Feel4Diabetes study were used, divided into obese
(BMI=30 kg/m?) and non-obese (BMI<30 kg/m?), and
metabolic health was determined by the HOMA-IR
insulin resistance index. Dietary intake was assessed
through a standardized questionnaire. Logistic regres-
sion was performed to investigate the association
between dietary habits and Metabolic Health (MH)
in the presence or absence of confounding factors.
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Results: The prevalence of MHO phenotype in the
population under study was 9.8%. In the total popula-
tion, the relative ratio for the absence of MH appeared
to be reduced by daily breakfast consumption [0.74
(0.57-0.95)] and fruit consumption [0.98 (0.96-0.99)].
In people with obesity, consumption of salty snacks
[(1.73 (1.05-2.86)], sugary coffee [(2.47 (1.50-4.05)] and
unsweetened soft drinks [(1.10 (1.04-1.16)] appeared
to increase the risk of absence of MH

Conclusions: Specific dietary characteristics may
influence MH and therefore affect the occurrence of
the MHO phenotype.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

277

References

1. Panagiotakos DB, Pitsavos C, Chrysohoou C, et al. Epidemi-
ology of Overweight and Obesity in a Greek Adult Popula-
tion: the ATTICA Study. Obes Res. 2004;12(12):1914-1920.

2. Phillips CM, Dillon C, Harrington JM, et al. Defining Meta-
bolically Healthy Obesity: Role of Dietary and Lifestyle
Factors. PLoS ONE. 2013;8(10):e76188.

3. Liu C, Wang C, Guan S, et al. The Prevalence of Metaboli-
cally Healthy and Unhealthy Obesity according to Differ-
ent Criteria. Obes Facts. 2019;12(1):78-90.

4. Naja F, Itani L, Nasrallah MP, Chami H, Tamim H, Nasreddine
L. A healthy lifestyle pattern is associated with a metaboli-
cally healthy phenotype in overweight and obese adults:
a cross-sectional study. Eur J Nutr. 2020;59(5):2145-2158.

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

278

H [MPOXKOAAHZH X E AIATPOOIKO MPOTYTIO MAPAAOZIAKOY TYTIOY
TPOMOMNOIEI TH FENETIKH TTPOAIAGEZH A TO AEIKTH MAZAZ 2QOMATOX. 2 E

ENHAIKEX EAAHNEX

Mapia Kapipa', lwdavva - Mavayiwta Kahagdtn'?, Kwvotavtivog Avépiomouvlog',

Baoi\ikny BaBoupdkn', HpakAng Baphaung?, Avépiava Kahiwpa', lewpylog Aedovong'

"Tunua Emotiung Alartodoyiag - Aiatpo@ric, SxoAr Emotnuwy Yyeiag kat Aywyrig Xapokdreio lavemotriuio ABnvay,
Abriva, °Turjua Alaitodoyiag & Alatpopoloyiac, ZxoAn Emotnuwy Quatkric Aywyric, ABAnticuol kai Alaitodoyiag,
Mavemotriuio Gecoaliac, TpikaAa, *Turua MNANeo@opIkiG kai TNAEUATIKTG, ZxoAr Wneiakric Texvoloyiag, Xapokorneio

Mavemotriuio ABnvav, Abriva

Ercaywyn: H ouyxpovn épguva emonuaivel Tn onuacia
TWV aAAnAemdpdoswyv yovidiwv-dlatpopng otn dla-
MOPPWON avOpWITOUETPIKWY SEIKTWV OTIWE 0 AgiKTNG
Mdalag Zwpatog (A.M.X.)".

Tkomog: H Siepevvnon mbavwv cucxetioewv peta&y
TWV aAANAemdpdoswv yoviSiwv-S1atpoprig Katl Tou
AM.X. og eviAIkeg EAANVEC, CUPUETEXOVTEG TNG MEAETNG
iMPROVE?, ol omroiot akohoUOnoav urmoBeppudikn dia-
TPOYN €ite LPNAOL TTPWTEIVIKOU €iTe LSATAVOPAKIKOU
TIEPLEXOUEVOU V1A TPEIG PNVEG.

YAik6 - MeBodoAoyia: a To oKoTO aUTod, XPNol-
pomotifnkav dedopéva tng ekkivnong 202 cuppe-
TEXOVTWV TNG HEAETNG. AlepeuviiOnKaV GUCXETIOELG
METAEL TWV AANAEMIOPACEWY TIPONYOUUEVWE TAUTO-
moinuévwy S1ATPOPIKWVY MPOTUTTWY Tou TARBUGUOoU
(ouykekplpéva Twv mpotunwv “Mixed’, “Med-proxy”,
“Eating-out’, “Traditional, vegetarian-alike” kat“High
in unsaturated fats and fruit juice consumption) kai 10
urToPN@IWV YEVETIKWV TTapai\aywv mou oxetifovtal
pe 1o A.M.Z. (ouykekpipéva Twv rs6548238, rs1801282,
rs2241766, rs925946, rs1421085, rs1121980,
rs17817449, rs3751812, rs9939609, rs17782313).
'O\eG ol ouoxeTioelg e€€TAOTNKAV YECW UOVTEAWV
YPAMMIKAG TTaAlvOpoOuNnong, diopbwpévwy yia tnv
NAIKia Kat To QUAO, XPNOIUOTIOIWVTAG TO AOYIOULKO
PLINK version 1.9.

AmnoteAéopata: Popeig Tou alAnAopdppou rs9939609

Hellenic J Nutr Diet 2023, 15(1 Suppl)

-A, mou oxetiletal pe avénpévo A.M.X., e TPOOKONAN-
on oto Slatpo@ikd mpotumo “Traditional, vegetarian-
alike’, mapouciacav oTATIOTIKA CNUAVTIKA XapnAdTEPa
enimeda A.M.Z. (3=-0.030, p=0.008). MNapopoiwc, po-
pEi¢ Tou AAANAOOPPOU 153751812-T e TPOOKOAANON
oto 610 mpodTUTO TTapouciacav xapunAdtepo A.M.Z.
(B=-0.026, p=0.023). AvTIBéTWC, POopPEIC TOU aAANAO-
pOp@ou rs3751812-T, mou oxetietal pe uPnAo AM.Z.,
ME TPOOKOANon oto npoturo “High in unsaturated
fats and fruit juice consumption”, ¢6€1§av uPnAoTepa
emineda A.M.Z. (3=0.022, p=0.048).

Tupnepacpata: H mpookodAAnon o€ S1atpo@IkAa Tpo-
TUTTA QAIVETAL VO TPOTTOTTOLEL TO AVTIKTUTIO TNG YEVETIKNG
npodiabeonc otn Stapdpewon Twv emmédwv A.M.X.
evAAIKwv EN\Avwv. Euprjpata tétotou eidouc umopouv
mOavw¢ va umodnAwaoouv TNy uvoikn emidpacn ou-
YKEKPIUEVWVY SIOTPOPIKWY TIPOTUTIWY OTO YEVETIKO
kivéuvo yia avénpévo A.M.3.

BiBMoypaepia

1. Heianza Y, Qi L. Gene-Diet Interaction and Precision Nu-
trition in Obesity. Int J Mol Sci. 2017;18(4):787. Published
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2. Kafyra M, Kalafati IP, Katsareli EA, et al. The iMPROVE Study;
Design, Dietary Patterns, and Development of a Lifestyle
Index in Overweight and Obese Greek Adults. Nutrients.
2021;13(10):3495. Published 2021 Oct 3. doi:10.3390/
nu13103495.
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ADHERENCE TO ATRADITIONAL DIETARY
PATTERN MODIFIES THE GENETIC
PREDISPOSITION FOR BMILEVELS IN GREEK
ADULTS

Maria Kafyra', loanna-Panayiota Kalafati'?,
Konstantinos Andriopoulos’, Vasiliki Varouraki',
Iraklis Varlamis3, Andriana C. Kaliora’,

Georgios V. Dedoussis’

'Department of Nutrition and Dietetics, Harokopio University
of Athens, Athens, ?Department of Nutrition and Dietetics,
University of Thessaly, Trikala, *Department of Informatics
and Telematics, Harokopio University of Athens, Athens,
Greece

Introduction: Current research highlights the impor-
tance of gene-diet interactions in the formation of
anthropometric indices such as Body Mass Index (BMI)'.
Objectives: To investigate potential associations be-
tween gene-diet interactions and BMI in Greek adult
participants of the iMPROVE study? who followed a
hypocaloric diet of either high protein or high carbo-
hydrate content for 3 months.

Methods: We used baseline data from 202 participants
of the IMPROVE cohort. We tested for associations be-
tween the interactions of previously extracted dietary
patterns? (i.e. the “Mixed”, “Med-proxy’, “Eating-out”,
“Traditional, vegetarian-alike”and “High in unsaturated
fats and fruit juice consumption” patterns) with 10
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candidate variants known for their association with BMI
(namely rs6548238, rs1801282, rs2241766, rs925946,
rs1421085, rs1121980, rs17817449, rs3751812,
rs9939609, rs17782313). All associations were exam-
ined through linear regression models adjusted for
age and sex, using the PLINK version 1.9.

Results: Carriers of the BMI-raising rs9939609-A allele
who adhered to the “Traditional, vegetarian-alike”
pattern displayed statistically significantly lower lev-
els of BMI (=-0.030, p=0.008). Similarly, carriers of
the rs3751812-T allele adhering to the same pattern
showed nominally significantly lower BMI (3=-0.026,
p=0.023). On the contrary, carriers of the BMI-raising
rs3751812-T allele who adhered to the“High in unsatu-
rated fats and fruit juice consumption” pattern showed
nominally higher levels of BMI (3=0.022, p=0.048).
Conclusions: Adherence to dietary patterns appears
to modify the effect of genetic predisposition in form-
ing the BMI levels of Greek adults. Such findings could
potentially denote a favorable effect of specific dietary
patterns on the genetic risk for increased BMI.

References
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O EMMOAAXMOZ THZ ANAZQAAEIAYZ TPOOIMQON 2 THN KYTTPO KAIH 2 XEXH
THZ ME TA KOINOQNIKO-AHMOTPADIKA XTOIXEIA: 2YTXPONIKH MEAETH

Mapia KavtnAaetn', Maipn MNavvakovAia?, Kwvotavtivog MNavvakov', Mapia Kunplavidou’,

Ytavpn XpucooTtéuou’

"Eupwmaiké MNavemotriuio Kompou, Asukwaia, Kumpog, 2Xapokoreio lavemotrito, Abriva

Eicaywyn: H avac@dlela tpo@ipwv Kabwc emiong kal
N GUCXETION TNG JE TA KOWVWVIKO-ONUoypa@Ikd oTolxEia
otnv Kumpo Sev éxel pehetnBei mponyoupévwe.
ZKOMOG: KOO TNG Tapouoag PeAETNG ATAV N aTTo-
TipNon Tou eMMOAACGHOU TNE AVACPANELAC TPOPIUWY
otnv KOTmpo Kat n cuox£Tion TNG UE Ta KOWVWVIKO-8n-
Hoypa@IKA OTOoIXEQ.

YAik6-MeOodoAoyia: H pehétn mpayuatomotdnke
O€ QVTITIPOOWTITEVTIKO Seiypa 1255 evnhikwy =18 eTwv.
H avaogdhela tpoipwy aflohoyrnbnke xpnotuomol-
WVTAC TNV EAANVIKA €kdOXN TOU EpwTNHATOAOYIOU
«Adult Food Security Survey Module». Ta dedouéva
TTOU APOPOUCAV OTA KOIVWVIKO-ONUOYPAPIKA oTOIXEID
OUM\éXONnoav péow autoavagpopdg pe tn Pondela
KAatdA\nAou gpwtnuatoloyiov. H oTtatioTikn onua-
VTIKOTNTA opioTtnke oto 0.05.

AnoteAéopata: O emMMmOAACUOC TNG AVACPAAELAG
TPOPIHWV OTOV KUTIPLAKO TTANBUOUO avépxeTal OTO
12.6%. To T0COO0TO TNG AVACPAAELAG TPOPIPWY ATAV
avénuévo o€ dtopa =65 eTwV, OTIC YUVAIKEC, OTA ATOoMA
mou Siépevav otny emapyxia Tng Magou, ota avepya Kat
ouvtaélouxa aTopa, ota dtopa mou ftav o€ Sidotaon,
ota Sialevyuéva Kat xnpa dtopa, ota dtopa mou O1-
€pevav o€ olKieg Xwpic avriika dtopa Kal oTa dtopa
ME XapNAS €1068nua Kal pElwpéva €Tn ekmaideuong.
H moAumrapayovTikry avaiuon katédelée oTI Ta dto-
Ma LE ETNOLO ATOMIKO E100ONUa €6,500-€19,500 Kkal
>€19,500 eixav 49% (AOR:0.51, 95%CI 0.34,0.76) kaut
86% (AOR:0.14, 95%Cl 0.05,0.25) peiwpévo Kivbuvo
AVACPANELOG TPOPIHWY O€ CUYKPLON HE TA ATOMA TTOU
gixav €010 aToUIKS €1008Nua <€6,500.
Tupnépaopa: H avac@Aalela Tpo@ipwy amotelei éva
maykoopio mpéPAnua 1o omoio xprilel mepaltépw
MENETNG. H peNETN TNG CUOKETIONG TNG AVACPANELNG
TPOPIUWY PE TA KOIVWVIKO-SNUOYPAPIKA OTOLXE(O
gival avaykaia TpoKEIPEVOU N KABE xwpa va avamntu-
Eel AMOTENEOUATIKEG TIPAKTIKEG pE OTOXO TNG UEIWOoN

Hellenic J Nutr Diet 2023, 15(1 Suppl)

TOU EMITOAACHOU TNE AVACPAAELAG TPOPIUWY Kal TN
BeAtiwon tng molotnTag (WA TWV TTOAITWV.

THE PREVALENCE OF FOOD INSECURITY IN
CYPRUS AND ITS ASSOCIATION WITH SOCIO-
DEMOGRAPHIC CHARACTERISTICS: A CROSS
SECTIONAL STUDY

Maria Kantilafti', Mary Yannakoulia?
Konstantinos Giannakou', Maria Kyprianidou’,
Stavri Chrysostomou?®

'Department of Health Sciences, School of Sciences,
European University Cyprus, Nicosia, Cyprus, ’Department
of Nutrition and Dietetics, School of Health Sciences

and Education, Harokopio University Athens, Greece,
*Department of Life Sciences, School of Sciences, European
University Cyprus, Nicosia, Cyprus

Background: The prevalence of food insecurity in
Cyprus and the sociodemographic factors that are
related to this public health problem are unknown.
Aim:The aim of the current study was to evaluate the
prevalence of food insecurity and to assess the relation-
ship between food insecurity and socio-demographic
characteristics.

Material and Methods: Data from a representative
sample of n = 1255 adults over 18 years old was ana-
lyzed in a cross-sectional study. Food insecurity was
evaluated using the Greek version of Adult Food Se-
curity Survey Module. The data regarding sociode-
mographic characteristics were collected through
self-administered questionnaire. Significance was
indicated at p<0.05.

Results: Prevalence of food insecurity in Cypriot popu-
lation was 12.6%. Prevalence was higher in females, in
older adults, in adults living in Paphos, in individuals

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

who were separated, divorced or widowed, in retired
people, in people living without children and in people
with low income and education. Based on multivariable
analysis, participants with annual income between
€6,500 and 19,500€ and >19,500 € had 49% (AOR:0.51,
95%Cl0.34,0.76) and 86% (AOR:0.14, 95%CI 0.05,0.25)
lower risk for food insecurity compared with those
whose annual income was <€6,500.
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Conclusion: Food insecurity is a global problem that
need further examination. The current gap between
food insecurity and socio-demographic characteristics
needs to be highlighted in order for each country to
develop specific public health policies to decrease
food insecurity and improve people’s overall health
and quality of life.
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AIATPOOIKEZ MAPEMBAXEIX TIATHN ANTIMETQMIZH TON MH METAAOTIKON
NOZHMATQON. MTPOQTOKOAAO META-ANAAY2H2 AIKTYOY

Katepiva Nikntapa', Mepomnn Kovtoyidvvn?, Avva-Mmnettiva Xaiditg, BaciAikiy Mmouvt{iovka'

"Tunua Emotiung Tpogiuwv kat Alatpo@ric, >xoAn MepiBdArovtog, MNavemotriuio Atyaiou, *Turua Emotiung
Aarto)oyiag-Aiatpopric, >xoAn Emotnuwv Yyeiag kat Aywyric, Xapokoneio [MavemaoTtriuio, ABriva, *latpikn 2xoAr, Tuiua
Yytewric, Kowwviknc-lNpoAnmtikig latpikric kat latpikri¢ StatioTikAg, 2xoAn Emotnuwy Yyeiag, Apiototéleio NavemaoTtriuio

BOeooalovikng

Ercaywyn: Ta pun petadotikd voorpata gival acBéveleg
ME apyn €€€NEN kal ouvBeTn aitioloyia, Evw amoTe-
AoUv Tepimou 1o 74% OAwv Twv BavATwV TTAyKOOUiwG
etnoiwc. Aedopévou tou adlapgnoprnTnTou Kivéuvou,
€xouv Yivel TOAEC MpooTidBeleg MPOANYNG Kat avTl-
HeTWMIONG, HETA&L Twv omoiwv €xel 600¢i 1b1aitepn
TIPOCOXH OTOV AVTIKTUTIO TwV S1aQOpPETIKWY SlaTpo-
QIKWV TTapeUPAoewy. QOTOCO, Ol EWC TWPEA UENETEC
£XOUV 00API) EVPHATA KAL LOVO €VAG TTEPIOPIOEVOS
apIOPOC AVACKOTINOEWVY EXEL XPNOILOTIOINOEL AKPIREIG
META-avaAuTIKEC peBGSouC yia Tnv e€aywyr MoooTI-
KWV EKTIUNOEWV TNG OXETIKAG MMidpacng moAATAWY
SlaTpoPIKWV TTapeUPAcEWV.

TKOMOG: AUuTH N UEAETN OTOXEVEL va alomolioEl Ta
TMAEOVEKTAMATA TNG pPeTa-avaiuong SikTuou yia va
OUYKPIVEL TNV amoTeAecpaTIKOTNTA Slapodpwv Sia-
TPOPIKWYV MAPEUPACEWY KATA TwV KAPSlayyelaKwyY
B oEWV Kal va TapAoXEl TEKUNPLwWHEVN KaBodriynon
Yla ETTUXNUEVEG SIATPOPIKEG TTAPEUPATELC.
Me0BodoMoyia: ©Oa mpaypatomoinBei suotnuatikn ava-
OKOTINON UE avaKkTnon peheTwy amoé 5 BiAloypagikég
Baoeig bedopévwy. O pog perétn mMAnBuoudc Oa mept-
AapBavet eviihikeg uPnAol Kivduvou yia kapSlayyelokd
VOO UaTa, Ol SIATPOPIKEG TTAPEUPATELC Ba EMIKEVTPW-
BoUv o€ S1aPOPETIKEC CUVOEDEIC LAKPOBPEMTIKWYV Kal
MIKPOBPEMTIKWY CUCTATIKWY Kal Ta armoTeAéopata 6a
KOAUTITOUV SEIKTEG Yo YAUKALRLKO EAEYXO, TTAXUOAPKIQ,
Amdatpia kat Aeypovr. H moldétnta twv emAESIUWY
peletwy Ba a&lodoynOei kat ta dedopéva Ba e€axBouv
o€ éva mpokaBoplopévo mpdTumo. Oa mpaypatomoindei
Hia peta-avaiuon Siktvou Tuxaiwy emdpdoewy, padi
ME avalUoelg peTa-TaAlvEpOunong Kat evalodnaoiac.
Avapevopeva amoteAéoparta: To facIKO AVAUEVOUEVO
ATTOTENECA EivVAl O EVTOTIIOOC TWV TTIO ATTOTEAECA-
TIKWV S1aTPO@PIKWVY TTapEPPAcewy yia tn Seutepoyevn
TTPOANYN TWV KAPSIAYYEIOKWY VOO UATWV.

Hellenic J Nutr Diet 2023, 15(1 Suppl)

Tuumepaopara: Asdopévwy Twv MoAudplBuwy datpo-
PIKWV TTAPEUPACEWY TIOUL XPNOILOTIOIOUVTAL CHUEPA
oTNV KAIVIKA TTPAEN, Ta ATOTEAECUATA AUTHAG TNG MEAE-
™G Bamapéxouv TIG BEATIOTEG TTPAKTIKEC YIa T HEIwoN
TOU KIVOUVOU EUPAvIonG KApSIayyEIOKWY VOO UATWV.

DIETARY INTERVENTIONS TACKLING
NON-COMMUNICABLE DISEASES (NCDS).
PROTOCOL OF A NETWORK META-ANALYSIS
(NMA)

Nikitara Katerina'!, Kontogianni Meropi?,
Haidich Anna-Bettina? Bountziouka Vasiliki’
'Department of Food Science and Nutrition, School of

the Environment, University of the Aegean, “Department

of Nutrition and Dietetics, School of Health Sciences and
Education, Harokopio University, Greece, 3School of Medicine,
Department of Hygiene, Social-Preventive Medicine and
Medical Statistics, Faculty of Health Sciences, Aristotle
University of Thessaloniki, Greece

Background: NCDs are illnesses with a slow progres-
sion and a complex etiology, while they account for
approximately 74% of all deaths worldwide annually.
Given the undeniable burden, efforts have been made
to decrease the risk, among which particular attention
has been drawn to the impact of different dietary inter-
ventions. However, studies have inconclusive findings
and only a limited number of reviews have employed
precise meta-analytical methods to derive quantita-
tive estimates of the relative effect of multiple diets.

Aim: This study aims to exploit the advantages of a
NMA to compare the efficacy of various dietary inter-
ventions against cardiovascular diseases (CVDs), and
to provide evidence-based guidance for successful
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dietary interventions.

Methods: A systematic review will be performed by
retrieving studies from 5 bibliographic databases. The
studied population will include adults at high risk for
CVDs, the dietary interventions will focus on different
macronutrient and micronutrient compositions and
the outcomes will cover indicators for glycemic control,
adiposity, lipidemia, and inflammation. The quality
of eligible studies will be appraised and data will be
extracted in a pre-defined template. A random-effects
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network meta-analysis will be performed, along with
meta-regression and sensitivity analyses.

Expected outcomes: The core expected outcome
of this NMA is the identification of the most effective
dietary interventions for the secondary prevention
of CVDs.

Conclusion: Given the numerous dietary interventions
that are currently used in clinical practice, the results
of this study will provide the best practices for the risk
reduction of developing CVDs.
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2 XEXH APIOMOY TEYMATON KAI ANOPQINOMETPIKON XAPAKTHPIZTIKON

>E QAINOMENIKA YTIEIZ ENHAIKEX

Aéomowva Miykdkn, O68wpog Koutpdkog, Avactdoiog Pwtiou, ZTavpoUAa XTounn

MntpomoAitiké KoAMéyio, Abriva

Ewcaywyn: H cuxvétnta tTwv yeupdtwy @aivetal 6Tt
pmopei va oxetietal e avOpWITOUETPIKA XOPAKTN-
PIOTIKA. ZUYKEKPIPEVA, ATOUA TTOU KATAVOAWVOULV
TEPIOCOTEPA YEVUATA PECA OTNV NUEPQA, UMOPEL va
epgaviCouv xaunAdtepo Bdapoc, Agiktn Madag Zwpatog
(AM.X.), meplpépela HéoNG Kal TTOGOOTO AiTToUC.
TKomogG: H épguva, Sigpeuvd Tn oxéon peta&l Tou
ap1BpoL YEUUATWY Kal OUYKEKPIPEVWY avOpwTTOE-
TPIKWV SEIKTWV.

YAik6-MeOodoloyia: To deiypa cuAEXONke amo
Tn TEPLOXA TNG ATTIKAG Kal amoTteAEiTo amod 37 uyleig
EVAAIKEC (65% yuvaikeg, 35% avdpec), nAikiag 18 éwg
64 e1Wv. H Statpo@ikr mpooAnyn, eKTIUAONKE YE ava-
KAnon 24-wpou, vw mapdAAnAa mpaypatomnolrifnkav
METPAOEIC avaluong oloTAoNG CWHATOCS, UPOUG Kal
TIEPLPEPELAG PMEONC.

Anoteléopata: H péon Tiun Tou aplOpou Twv yeuud-
TwV, NUEpnoiwg, ntav 4 (IQR=2), kal TNG EVEPYEIAKNAG
npdéoAnyng 1377 Kcal/d (IQR=2). Ald Tnv OTATIOTIKNA
availuon mapatnpribnke 6t o AM.X. av€dvetal 660
MEWVETAL 0 aplOUSOS TwV YELUATWY Kal avTioTpopa
6nAadn n HeTa&L TOUG CUOKETION ATAV APVNTIKN (r=
-0.297, p =0.074). To moo00Td CWHATIKOU AiTTOUG KAl
N MEPLPEPELD PEONG EIXE APVNTIKI CUOCYETION ME TWV
apIOUO TWV YEUPATWY XWPIC OUWC OTATIOTIKN ONnpa-
vTIkoTNTa (r=-0.173, p=0.306 kai r=-0.229, p=0.173
avTtiotolxa). Ta dtopa mou katavalwvav >4 yeopata
NUEPNCIWG, gixav Katd péco 6po xapnAétepo AMX
(M=22.2, £3,3), CUYKPITIKA LIE EKEIVA TTOU KATAVAAWVAY
<4 yevuata nuepnoiw (M=24.8, £3.6). H Siapopd autr
amoSeixOnke oTATIOTIKA ONUAVTIKA €xovTac uPnAd
péyebog emidpaonc t(35)=2.257, p=0.030, d= 0.745).
Tupnépaopa: Ta ATopa MOV KATAVAAWVAV TTEPLOTO-
Tepa amd =4 yeupata NUEPNOIWG, Eixav HIKPOTEPO
A.M.Z., og oxéon pe ekeiva Tou katavalwvav <4 yeu-
pata. Zupmepaopatikd, Siamotwonke 6T1 n cuxvéTnTa
Katavadhwong yeupdtwy Sev éxel emidpaon oto Bapoc,
oto AMZ, oTnV MEPIPEPELA TNG MEONC KAL OTO TTOCOOTO
OWMATIKOU AiTTouC.
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THE ASSOCIATION BETWEEN
THE NUMBER OF MEALS AND ANTHROMETRIC
CHARACTERISTICS IN HEALTHY ADULTS

Despoina Migkaki, Theodoros Koutrakos,
Anastasios Fotiou, Stavroula Stoupi

Metropolitan College, Athens, Greece

Background: Meal frequency appears to be related
to anthropometric characteristics. Specifically, people
who consume more meals during the day may have
lower weight, Body Mass Index (BMI), waist circumfer-
ence and body fat percentage.

Aim:The aim of this study was to investigate possible
associations between number of meals and specific
anthropometric measurements.

Methods: The sample consisted of 37 healthy adults
(65% women, 35% men), aged 18 to 64 years. Dietary
intake was assessed by 24-hour recall, while body
composition analysis, height and waist circumference
measurements were performed.

Results: The median number of meals was 4 meals,
and the energy intake was 1377 Kcal/d (IQR=2). The
statistical analysis indicates that body mass index (BMI)
increases as the number of meals decreases and vice
versa, while the correlation between them was nega-
tive (r=-0.297, p =0.074). Body fat percentage has a
negative correlation with the number of meals, with
no statistical significance (r=-0.173, p=0.306). Negative
correlation was observed between waist circumference
and number of meals (r=-0.229, p=0.173). Those who
consumed at least 4 meals per day had on average
a lower BMI (M=22.2, £3.3), compared to those who
consumed <4 meals per day (M=24.8, £3.6). This differ-
ence proved to be statistically significant with a high
effect size (t(35)=2.257, p=0.030, d= 0.745).
Conclusion: Volunteers® BMI, who consumed at least
4 meals per day, was lower, compared to those who

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag 285

consumed less than 4 meals per day. There were no meals per day and anthropometrics (BMI, waist circum-
associations that were statistically significant between  ference and body fat percentage).
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H ATTOTEAEZMATIKOTHTA TOY YAATIKOY EKXYAIZMATOX MAXTIXAX XIOY
2 TH AIAXEIPIZH TOY 2YNAPOMOY EYEPEOIXTOY ENTEPOY: ATTIOTEAEXMATA
THZ AINAATYOAHZ TYXAIONOIHMENHZ EAETXOMENH2. KAINIKHZ AOKIMHZ

MASTIQUA

MixanA FrewpyoVAng', AAe§avdpa Kapaydhiov', Bacilelog Aekdkng?, Adumpog Zuvtwong?

"Tunua Emotiung Atartodoyiag kat Aiatpo@ric, >xoAr Emotnuwy Yyeiag kat Aywyng, Xapokormeto lavemotriuto, ABriva,
Mavemotnuiakr] [aotpevtepoloyikn KAvikrj, TNA «Aaikd», latpikr 2xoAn, EBviké kat Karmodiotpiakd [Navemiotriuio ABnvav,
ABriva, *Turjua Kivnotoloyiag kai Yyeiag, 2xoAr Texvav kai Emotnuwv, MNavemotiuio Rutgers, New Brunswick, HIMA

Elwcaywyn: H paotixa Xiou sivat éva gutoBepameutikd
TPOIOV e 0PéAn o Slatapayég SuomePiag Kal avTl-
QAEYHOVWOEIG/0EEIOWTIKEG IBIOTNTEC.

IKomog: H diepevvnon Tng emidpaong evog puaeikoL
vdatikoU ekxUAiopatog paotixag Xiov otn dlaxeipion
Tou cuvSpOpoU euePEBIOTOL evTépou (ZEE).
YAIkO-MegOodoAoyia: Ztn PeNETN cuppeTEixay 55
aoBeveic pe XEE (kprtripta Pwunc V) (44+12 €tn, 74,5%
YUVAIKEG), Ol oTToi0/ ¢ TUXALOTIO BN KAV OTNV Opdda-
HaoTixag-xapnAng-6oong (OMXA), otnv opdda-eréy-
XOU-XaunAig-66on¢ (OEXA), otnv opdda-paocTtixag-
uPnAfic-66on¢ (OMYA) kat otnv opdda eAéyxou-uyn-
Ajc-66onc (OEYA). Ot acBeveic Twv OMXA kat OMYA
éNapav 600 ml/nuépa vepo (Mastiqua) ) XUHO AEpOVI
(Mastiqua Greek lemonada) ue 0,06% kai 0,55% mepl-
EKTIKOTNTA O€ EKXUAIOUA HaoTixag Xiou, avTioToixwg,
yia 3 unvec. O1 aoBeveic Twv OEXA kal OEYA é\apav
NV idla moodtnTa EIKOVIKWY poPnudtwy. H Baplutnta
Tou XEE ektiunOnke péow tng KAipakag IBS Symptom
Severity Scale (IBS-SSS) (eupog: 0-500).
Amoteléopata: Asv mapatnenOnkav S1agopéc YeTadu
Twv opddwv o€ npo-mapéuPaong Kolvwvikodnuo-
YPOAPIKEC, AVOPWTTOUETPIKEC, SIOTPOPIKEC 1] KAIVIKEC
napapétpouc. H didueon tipn (1o, 30 Tetaptnuédplo)
NG IBS-SSS peiwbnke otnv OMXA [amd 195 (154, 285)
oe 115 (108, 126), P=0,001] kat otnv OMYA [ard 205
(170, 270) og 110 (95, 125), P=0,001], aAAd Ox1 oTnV
OEXA [amd 219 (148, 260) og 211 (187, 246), P=0,780]
kat otnv OEYA [am6 234 (145, 331) o€ 228 (200, 293),
P=0,778]. Ortipéc tng IBS-SSS petd tnv mapéuPBaon frav
XOpNAOTEPEC OTIC OUAdEC TAPEUBaong o GUYKPLON LUE
TIG opddeC eNéyxou (0Aa Ta P<0,001), aA\ad mapdpIoLeg
peTagl Twv duo opddwy mapéuBaonc (P=0,720).
Tupnepacpata: H katavalwon po@nudatwy EUMAoU-
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TIOMEVWVY e LOATIKO EKXUAIOUA HaoTixag Xiou pmopei
va BeAtiwoel tn Baputnta tou ZEE.

Xpnuarodotnon: H uerétn xpnuatodotribnke amd tnv
DS CONCEPTS LTD.

THE EFFECTIVENESS OF A NATURAL
AQUEOUS EXTRACT OF CHIOS MASTICIN
THE MANAGEMENT OF IRRITABLE BOWEL
SYNDROME: RESULTS FROM THE MASTIQUA
DOUBLE BLIND RANDOMIZED CONTROLLED
CLINICAL TRIAL

Michael Georgoulis', Alexandra Karachaliou’,
Vasileios Lekakis?, Labros Sidossis?

'Department of Nutrition and Dietetics, School of Health
Sciences and Nutrition, Harokopio University, Athens,

Greece, Academic Department of Gastroenterology, “Laiko”
General Hospital of Athens, Medical School, National

and Kapodistrian University of Athens, Athens, Greece,
*Department of Kinesiology and Health, School of Arts and
Sciences, Rutgers University, New Brunswick, New Jersey, USA

Introduction: Chios mastic is a phytotherapeutic
product with benefits in dyspeptic disorders and anti-
inflammatory/oxidant properties.

Aim: We aimed to explore the effectiveness of a natural
aqueous Chios mastic extract in irritable bowel syn-
drome (IBS) management.

Materials-Methods: The study sample consisted of 55
patients (44+2 years, 74.5% female) with IBS (ROME IV
criteria), who were randomized to a low-dose-mastic-
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group (LDMG) (n=13), a low-dose-control-group (LDCG)
(n=13), a high-dose-mastic-group (HDMG) (n=15), or
a high-dose-control-group (HDCG) (n=14). The LDMG
and HDMG received 600 mL/day of experimental water
(Mastiqua) or lemon juice (Mastiqua Greek lemonada)
containing 0.06% and 0.55% of the natural aqueous
Chios mastic extract, respectively, for three months.
Control arms received the same amount of placebo
drinks. IBS severity was assessed using the IBS Symptom
Severity Scale (IBS-SSS) (range: 0-500).

Results: Study groups did not differ in sociodemo-
graphic, anthropometric, dietary or clinical parameters
at baseline. A decrease in median (1%, 3™ quartile) IBS-

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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SSS was observed in the LDMG [from 195 (154, 285) to
115(108, 126), P=0.001] and the HDMG [from 205 (170,
270) to 110 (95, 125), P=0.001], but not in the LDCC
[from 219 (148, 260) to 211 (187, 246), P=0.780] and
HDCC [from 234 (145, 331) to 228 (200, 293), P=0.778].
Post-intervention IBS-SSS values were lower in interven-
tion arms compared to control arms (all P<0.001), but
similar between the two intervention arms (P=0.720).
Conclusions: Consumption of drinks enriched with
an aqueous Chios mastic extract can improve the
severity of IBS.

Funding: The study was funded by DS CONCEPTS LTD.
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METABOAH THX 2 Y2 TAXHX 2 QMATOZ > TH AIAPKEIATOY ATONIXTIKOY
MAKPOKYKAQY KAI 2 Y2XETI2H ME ATONIZTIKH ©EXH KAI BIOAEIKTEX
KOMOXH2 >E NEAPOY2 EAIT TTOAOX QAIPIXTEX

Navayiwtng Mehdc', Avdpovikn KouAa', Hernani Gomes?, AAé§avdpog Koivng?, Eiprivn MdavOou'?
"MntpomoAitiké KoAAéyio, MapoUot, 2OAvumiakdc FC, Meipaidg

TKOMO TNG TaPOoVOoAC £PELVAC OTTIOTENECE N OlePeL-
vnon tn¢ HETaPfoAng Tng oloTAoNC oCWUATOC (X2)
KOl N CUOYXETION TNG PE TNV aYWVIOTIKN B€on Kal tn
peTaoln Twv BrodelkTwv KéTwong otn StdpKela Tou
OYWVIOTIKOU OKPOKUKAOU.

Juppeteixav 29 ehit veapoi modoo@alploTég (nAkia:
20,1+1,4 étn, VYoc: 181,0+7,9 cm, Bapoc: 76,0+8,9
kg), mou unmoAnBnKav og SEPUATOTITUXOMETPNON.
EktiunOnke n Aimwdéng padla (AM), To mocootd Ai-
TouC, N MUk padla (MM) kat n aiirn pdada (AM). Ot
METPAOELG TTPAYHATOTIOINONKAV OE 5 XPOVIKEG OTIYHEG,
MeTa&L TNG Evapéng TNE TIPOETOIACIAC KAl TOU TEAOUG
TOU HOKPOKUKAOU. AleéxOnoav Bloxnpikég e&etdoelg
TPV TNV évapén tnN¢ MPOETOIPATIAC KAl OTO UECO TOU
MaKpOKUKAOU. H petafoln TG XX eAéyxOnke péow
™N¢ avdiuong Stakupavong ANOVA emavaAnmTikwy
METPNOEWVY, EVW N CUCXETION WE TN Béon e mapayo-
vTikrp ANOVA. Ot avaAuoelg Pearson kat Spearman
Slepelivnoav Tn cUCXETION TNG XX e TOUC BlodeikTeC.
Evtomiotnke avénon tou Bdpouc, Tng MM kat AM
(p<0,010) kat peiwon T AM Kat Tou TocooToU Airoug
(p<0,010) otn SitapKela Tou pakpokKukAou (Mivakag 1).
Yrp€e ouoxétion g Béong pe o apog, tn AM, MM
kalt AM (p<0,050). Ot Teppato@UAAKEC TTapouciacav
uPNAGTEPO TOGOGTS AITTOUG CUYKPITIKA UE TOUC AU-
VTIKOUG (p=0,029) Kal HEYOAUTEPEC TIMEC VIO ONEC TIC
TTOPAUETPOUE TNG 2X amo TIG uTtoAoimeg B¢oelg (p<0,050,
mépav TG MM CUYKPITIKA e TOUG PEGOUE). Ot apuvTiKoi
gixav upnAotepo Bapog, MM kat AM amd Toug Hécoug
Kal Toug emBeTikoUC (p<0,050) (Mivakag 2). Aev unnpée
ONUAVTIKA METABOAA TWV BLOSEIKTWY, OUTE CUCKETION
TOUG HE TIG TTAPAPETPOUG TNG 2.

JUMMTEPACHATIKA, N XX BeATIwONKe 0N S1dpKEla Tou
MOKPOKUKAOU Kal CUCXETIOTNKE UE TNV AYWVIOTIKA
B€on, aA\a Oyt e Toug BlodeikTec.
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Nivakag 1: MetaPori m¢ clotaone cwpatog Twy TodoopoipioTiv ot Bidpkela Tou
aywvioTikol pakpokukhou (n=21)

’;P;:E':.‘: Bdpog(kg) | %Aimog | AM(kg) | MM (kg) AM (kg)
1@ 73684 103+£13 76186 335+26 66,0+71
20 744481 | 99+£117 TA+15 | 3444267 | 66970
3 74382 |95+097=| 711372 | 34328 672:71
4 74048558 | 97£117F | 7315 | 3441297 | 6772727
5° 749+89 | 96+£14"7 73 £19 | 3464307 | 676737
F 5,586 13.775 5,938 12,551 12,347
p-value 0,005 <0,001 0,002 <0,001 <0,001
ZuvTopoypagisg: ™ anuavTiki Siopopd pe To Ypovike onpsio 1, # onpaviik diegopd pe To
¥povikd onpeio 2, ¥ onpaviki Siagopd pe To ypovikd anpsio 3, ** Blagopd oA To XPOVIKG
onueio 1, pe emimedo onpavniketntag p<0,010, ™ dlagopd amad To ¥povikd anpeio 1, pe
emimedo onpavrkdmrag p<0,001, ##: dlagopd amd To Kpovikd anuzio 2, pe emimedo
onpavrikamrag p<0.010

Mivakag 2: Zuoyémion g oUoTaoNg CWUPATOC PE TNV aywvioTikh BEon (n=29)

MapdpeTpol

GUGTAOTC CWHATOC MO £TA F p-value
Bdpog (kg)

TepUoTOpUAOKEG 845167

Apuvtikoi 808+74

Mécor 7ox75 | 076 0.017
EmBeTikoi 720+79°%

% Nitrog

TeppoTopUloKeg 117+£23

ApuvTikoi 99+14"

Nzgol 9607 2,907 0,054
EmBeTikoi 96+09°

AM (kg)

TeppoTopUAOKESG 100+25

ApuvTikoi 81+18

zaor 70E11°" 4076 0,017
EmBeTikof 6o9+11°7

MM (kg)

TeppoTopUAOKEG 37015

ApuvTikoi 370+29

Méoor 124257 3,941 0,020
EmBetikoi 332+29°=

AM (kg)

TeppoTopUAakeg 746+46

ApuvTikoi 728160

MEool 659+66°7 3,756 0,024
EmBeTikoi Ga0+71°7

ZuvTopoypagieg: MO: péoog opog, TA: Tumkn amakhion, *: anpavTikg
Biapopd pe Toug TeppaTopiAakeg, # onpavtiky Siagopd pe Toug apuvTiKodc,
**: Blagopd Pe Toug TeppoTopUATKEE, PE EMITTESO OTATIOTIKAG ONUavVTIKOTNTOC
p=0,010, ## Sogopd p Toug apuvmkolc, pe emimedo aTamaTikig
onpavTikeTyrag p<0,010
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BODY COMPOSITION VARIATION DURING
THE COMPETITIVE MACROCYCLE AND
ASSOCIATION WITH PLAYING POSITION AND
BIOMARKERS OF FATIGUE IN YOUNG ELITE
MALE FOOTBALL PLAYERS

Panagiotis Melas’, Androniki Koula',
Hernani Gomes?, Alexandros Koinis 2,
Eirini Manthou'?

"Metropolitan College, Athens, Greece, *Olympiacos FC, Piraeus,
Greece

The purpose of this study was to investigate the
variation of body composition (BC) and its correlation
with playing position and testosterone/cortisol during
competitive macrocycle.

Twenty nine young elite male football players (age:
20,1£1,4 years, height: 181,0+7,9 cm, weight: 76,0+8,9
kg) underwent skinfold measurements. Their body
fat (BF), fat percentage, muscle mass (MM) and lean
body (LB) were estimated. Measurements carried out
in 5 time points, from the start of pre-season to the

289

end of macrocycle. Laboratory exams were carried
out before the start of pre-season and at the middle
of the macrocycle. Body composition changes were
tested through repeated measures analysis of variance
ANOVA, while the correlation with playing position
was tested with factorial ANOVA in SPSS. Correlation
of body composition with biomarkers was investigated
with Pearson and Spearman correlation analysis.
Body mass (BM), MM and LM (p<0,010) increased and
FM and fat percentage (p<0,010) decreased during
the macrocycle (Table 1). There was a significant cor-
relation of playing position with BM, FM, MM and LM
(p<0,050). Goalkeepers displayed higher fat percent-
age in comparison to defenders (p=0,029) and higher
values for all the parameters of BC than the rest of
positions (p<0,050, except for MM in comparison to
midfielders). Defenders had higher BM, MM and LM
than midfielders and forwards (p <0,050) (Table 2).
There was no significant change of biomarkers, neither
correlation with the parameters of BC.

In conclusion, BC was improved and was correlated
with the playing position, but not with biomarkers of
fatigue during the macrocycle.

TABLE 1. Variation of body composition of football players during the competitive macrocycle (n=21)

Time points Weight (kg) % fat BF (kg) MM (kg) LM (kg)
15t 73684 103+1,3 76+1,6 335+£26 66,0+ 7,1
2nd 744 + 8,1* 9,9+ 1,1** 7415 34,4 £ 2,6%** 66,9 + 7,0%**
3¢ 74,3 +8,2 9,5 £ 0,9%**# 7,1 £1,3%*# 34,3 £2,8* 672x71%
4th 74,9 + 8,5%5 9,7 £ 1,1%¥*# 7,3+1,5% 34,4 +£2,9%* 67,7 £7,2%*
5 74,9 £ 8,9% 9,6 + 1,4** 73%£19 34,8 £ 3,0%* 67,6 £7,3%**
F 5,586 13,775 5,938 12,551 12,347
p-value 0,005 <0,001 0,002 <0,001 <0,001

Abbreviations: *: significant difference to time point 1, #: significant difference to time point 2, %: significant difference to time point 3, **: differ-
ence to time point 1, at significance level of p<0,010, ***: difference to time point 1, at significance level of p<0,001, ##: difference to time point

2, at significance level of p<0,010

Hellenic J Nutr Diet 2023, 15(1 Suppl)

ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAijvio Zuvédplo Alatpoeng & Alartoloyiag

TABLE 2. Correlation of body composition with playing posi-

tion (n=29)
Body composition Mean £+ SD F p-value
parameters
Weight (kg)
Goalkeepers 84,5+6,7
Defenders 80,8+74
4,076 0,017
Midfielders 72,9 £ 7,5%#
Forwards 72,0 £ 7,9%#
% fat
Goalkeepers 11,7+2,3
Defenders 9,9+ 14*
2,907 0,054
Midfielders 9,6 £0,7*
Forwards 9,6 +0,9*
BF (kg)
Goalkeepers 100+25
Defenders 81+1,8
4,076 0,017
Midfielders 7,0 £1,1%*
Forwards 6,9+ 1,1**
MM (kg)
Goalkeepers 37,0+1,5
Defenders 37,0+£29
3,941 0,020
Midfielders 34,2 +2,5¢
Forwards 33,2 +2,9%#
LM (kg)
Goalkeepers 746+ 4,6
Defenders 72,8+6,0
3,756 0,024
Midfielders 65,9 + 6,6%*
Forwards 65,0+ 7,1%#

Abbreviations: SD: standard deviation, *: significant difference to
goalkeepers, #: significant difference to defenders, **: difference
to goalkeepers, at significance level of p<0,010, ##: difference

to defenders, at significance level of p<0,010

Hellenic J Nutr Diet 2023, 15(1 Suppl)
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H EMAPAYXH MIAX TTAPEMBAZHY. WHOIAKHX. AOHTHXHZ > TO BAPOX
KAI2TO EMNEAO THX OY2IKHX KATAXTAYH> YTIEPBAPQN KAI TTAXY2ZAPKQON
ATOMON

Bacihikil Mnmapdaxn’, Eiprivn MavOou?
'Essere Benessere Health Management, Turin, Italy, ’Athens Metropolitan College

H katamoAéunon tng maxuoapkiag amoteAei yia
TIG AVATITUYHMEVEG XWPEG EVA TTPWTAPYKIKO OTOXO
Kal TTapAANAa pia peyain mpokANnon. ZKomog TnG
épeuvac Atav va SlEPEVVACELTO av N Yn@Plakn aprynon
MITOpPEl va BEATIWOEL TO CWHATIKO BAPOC KAl TN PUCLKA
KaTdoTtaon Twv atopwv pe AMZ >25kg/m2 Mia HEeIKTH 30 4
HE€B0SOC Xpnolomolifnke WOoTe va CUYKeVTPWOOUV
TTOLOTIKA Kl TTOOOTIKA OTolXEia amd 32 GUVOAIKA CU-
HETEXOVTEG, oL omoiol mapouoidlouv AMX >25kg/m?. ~

H ¢peuva diripknoe cuvolikd 16 BSouddeg kal agpou ‘ L
EYIVE KATAYPAPH) TOU UPOUG TWV CUPUETEXOVTWY, avA
Téooeplc fOouAdeC MpayuaTomolOnKe KATAUETPNON
TOU OWUATIKOU BApoucg Kal ackAoeLg afloAdynong
TNG PUOIKNG KATAOTAONG, Ol OTIOIEG NTAV O PEYIOTOG
ap1Buo¢ emavarfPewv KA ewv amod Bon yovdtiong
Kal NUIKABIopdTwy, 08 XPOVO TPLAVTA SEUTEPOAEMTWY
Kal evog AemtoL avtioTolya. Emiong, Tnv mpwtn Kat tn 60
6ékatn éktn €fSoudda, éva avTimpoowmeuTiko deiyua
ETITA ATOPWVY ATTO TOUG CUMETEXOVTEG, TAPAXWPNOE

Figure 1: Knee Push up (30 sec)
40

35

25 +

Figure 2: Half squat (1 min)

56

Nnuidopunpévn cuvévteuén. Ta anoteAéopata é6elav ol
MIO OTATIOTIKA ONPAVTIKA HEIWON TNG SIAUEONC TIUNG
Tou AMX ané 27,9kg/m? og 24,7kg/m?, pe p-value 45 .

<0.001, evw Kal n duvaun Twv dvw Kal KATw AKpwv
TTAPOUCIACE OTATIOTIKA ONPAVTIKA alENon. ZUYKEKPL-
Méva, ol SIAUETEC TIMEG TWV AOKACEWVY LETABANONKav "
amo 42 emavalqyelg og 53,9 yia 1o nUIkadiopa kat amnd
21,8 o€ 33 emavaAAYPELC yLa TNV ACKNON TWV KAMPEWY
amé Béon yovdtiong, e TIHEG p-value <0.001. TéNog
OMOL Ol CUMHETEXOVTEG OTN ouvEévTeLEN SAwoaV WG

40

Figure 3: BMI change

31

ateBdavovtal, TEPIGOOTEPO LYIEIC, LEYAAUTEPN AUTOEKTI- 30

MNoN KAl TTWE €XOUV TIEPIOCOTEPA KivnTPa Yia BeAtiwon 29

NG METAPBOAIKAC TOUC KATAOTAONC. ZUMTTEPACHATIKA, 28 1

N mapéupacn TS YNPIaKAS agrynong BeATiwoe To z; |

AMX kat TapapéTPoUE TNG PUOLKAG KATACTAONG TWV s B
OUUHETEXOVTWV Kal amoTEAETE KivnTpo yia uloBétnon - -
ouvnBewwv mou BeATIVOUV T HETABOAIKA TOUG Lysia. A B T A &

Hellenic J Nutr Diet 2023, 15(1 Suppl) ENnvikn EmBewpnon Alartohoyiag-Alatpo@ng



17° MaveAivio Zuvédplo Alatpogng & Alartoloyiag

A TOMATIKOY BAPOYZ (Kg)
ER5.0 — EBS. 16

20

A AMZ (kg/m2) EB6.0 — EPBS.

16
I |‘| i

6,0

7.0

YnépBapa - Mayboapka
atopa (EBA. 0)

2
1. Mayboapkot 1 BaBpov BM;>29,9kg/m
2. Yneppapol BMI>24,9kg/m

MeTtaBoAn A YnépBapwy -
nax0oapKwy atopwy (€6.16)

2
1. Ynéppapot Bl\fll=-?.4l,‘3kg/n'12
2. Kavoviko Z.B BMI<25ka/m
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THE EFFECT OF A DIGITAL STORYTELLING
INTERVENTION ON THE WEIGHT AND FITNESS
LEVEL OF OVERWEIGHT AND OBESE PEOPLE

Bardaki Vasiliki!, Manthou Eirini?

'Essere Benessere Health Management, ?Athens Metropolitan
College

Combating the rising incidence of obesity is a priority
and a great challenge for all the developed countries.
The purpose of the following study was to examine
whether digital storytelling can improve the body
weight and the physical condition of people with
BMI =25. A mixed method design was used to obtain
qualitative and quantitative data from a total of 32
participants who have BMI >25kg/m?2.The research
lasted a total of 16 weeks and after recording the
body height of the participants, every four weeks the
body weight was measured, and fitness tests were
performed. The fitness tests were the maximum num-
ber of repetitions of knee push-ups and half squat in
a time of thirty seconds and one minute respectively.
Also, in the first and sixteenth week, a representative
sample of seven participants gave a semi structured
interview. The results showed a statistically significant
decrease in the median value of BMI from 27,9kg/m?
to 24,7kg/m? with p-value <0.001, while the strength
of the upper and lower limbs showed a statistically
significant increase. In particular, the median values
of fitness tests changed from 42 repetitions to 53,9
for half squat and from 21,8 to 33 repetitions for knee
push-ups, with p-value <0.001. Finally, all participants in
the interview stated that they have better self-esteem,
they feel healthier and more motivated to improve their
metabolic state. In conclusion, the digital storytelling
intervention improved participants BMI and fitness
parameters and motivated them to adopt habits that
improve their metabolic health.

Fitness tests: EE€AiEn S1aueonc Tiung
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Figure 1: Knee Push up (30 sec)
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Figure 2: Half squat (1 min)
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Mayxvoapkot 1 BaBuov BMI >29,9kg/m?
YnépBapotl BMI >24,9kg/m?
YnépBapol BMI >24,9kg/m?
Kavoviké X.B. BMI <25kg/m?
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A TOMATIKOY BAPOYZ (Kg)
EB5.0 - ERS. 16

A AME (kg/m?2) ES.0 — EBS.

16
|l H|||| | ‘ |”H||| ”| “|

YnépBapa - Mayvoapka
atopa (EBA. 0)

2
1. Nayxboapkot 1 Badpol BM;>29,9kg/rn
2. YnépBapot BMI>24,9kg/m

MeTaBoAn A YnépBapwy -
maxvoapkwy atopwy (eB5.16)

2
1. YnépBapot BMI>24,9kg/m s
2. Kavoviko I.B BMI<25ka/m
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EMIAPAZH 12 EBAOMAAQN KATANAAQX H2 TTPOBIOTIKOY 2TEAEXOY2
LACTOCOCCUS LACTIS AKINHTOTMOIHMENO ZE NIQAAE> BPOMHX
> E BIOAEIKTEZ AIMATOX. KAIOYPQN YTION EOEAONTON

Navwpaia Mmouadoivn', Aikatepivn Kavéuhidpn'?, Mavayiwta Motodkn', ‘OAya Namayiavvn’,
Mapia-EAévn Ztuliavou’, lwavva Mpadamna, Fpnyopia MntpomouAouv?, lwdvvng Koupkoutag?,

Avtwviog KouteAidakng'

"Mavemortriuio Atyaiou, Mipiva, *lewmoviké lNavemotriuio ABnvwy, Abriva, *Anuokpiteio Navemaotriuio Opdkng,

AleEavdpoumon

Eicaywyn: H katavdhwon mpofloTikwy @aivetal va
éxel BeTikn enidépaon otnv avBpwrivn vyeia, péow
pHeTABOAWVY TNG cUOTACONCG TNG HIKPOXAwpPidag Tou
evtépou. H evowpdtwon mpoBIoTIKWY CUCTATIKWY O
OUCTAUATA TPOQPIHWV Eival pia TACT TTOU £XEL ATTOKTHOEL
Suvaplikn ta TeAevTaia Xpovia, evw g&etdalovral
TPOQIUA-QOopEiC TTou Bpiokovtal HdN 0To KABNUEPIVO
S1AITOAOYIO TWV CUYXPOVWV KATAVAAWTWV.

Tkomo¢: H mapolaoa pelétn otoxevel otnv Slepelivnon
NG emMidpaong Tou MPOPIOTIKOU OTEAEXOUG Lactococcus
Lactis spp. yta Tnv avBpwrivn vyeia péow tng e€€taong
BlodeikTwy aipatog Kal oVPWV LVYEIWV EBEAOVTWV.
Me0Bodoloyia: 3¢ Lia TUXAIOTTOINIEVN KAIVIKE MENETN
- dlatpo@ikn mapéuBaon dvo afovwy, didpkelag 12
eBdopddwy, cuppeteixav 60 LyLEi EDENOVTEC e OKOTIO
NV Katavdiwon 5 g vigadwv Bpwung kabnuepivd o
GUVOVAOUO UE €va YeUUA TNE EMAOYNC Toug, émrou 30
amnd auTtol¢ Katavaiwvay mapépBaacn vigadwy Bpwung
ME aKIVNTOTTOINUEVA TIPOPBLOTIKA KAl Ol UTIOAOLTTOL ATTAR
Bpwpun (placebo). Asiypata aipatog kal oUPWV CUA-
AéxOnkav otnv évapén TnG HEAETNG Kal OTIC 6 Kat 12
eBdouadec mapéppaonc evw e€etactnkav BlOdEIKTEC
Aimmaupiac, yAukatpiog, @Aeypovic aAAd kal Brtapivec.
Amnoteléopata: Me BAon Ta amoTeEAECUATA TO TTPOIOV
napéuPfaong eAavnke va €xel BeTikn enidpaon o€
BlobeikTeC PAEYUOVIC. UYKEKPIUEVA, KATA TNV 6N
eB6opada onuelwdnke peiwon tng IL-6 (p<0.05) yua
TNV opdada mapépPaonc CUYKPITIKA PE TNV opdda
ENEYXOU, EVW avTioTolXn Heiwon onuelwOnKe yia tTv
hs-CRP (p<0.05) katd t 12n efdopndada mapéupfaonc.
Tupnepaopara: To AeIToupylkd mpoidv Bpwung
QPAVNKE va €XEl EVEPYETIKN emidpaon o€ SeikTeg
PAeYPOVAG LyelwV eBehovTwy evw) eV @AVNKE va
ennpeddel Plodeikteg oxeTi{dPeVOUC e TNV Atmatpia,
YAUKatpia f Tnv anoppd@non BITapivwy.
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EFFECT OF 12 WEEK CONSUMPTION OF

A LACTOCOCCUS LACTIS PROBIOTIC STRAIN
IMMOBILIZED IN OAT FLAKES ON BLOOD AND
URINE BIOMARKERS OF HEALTHY VOLUNTEERS

Panoraia Bousdouni’, Aikaterini Kandyliari'?,
Panagiota Potsaki', Olga Papagianni’,
Marilena Stylianou’, loanna Prapa3,

Grigoria Mitropoulou?, Yiannis Kourkoutas?,
Antonis E. Koutelidakis’

"Laboratory of Nutrition and Public Health, Food Science and
Nutrition Department, University of the Aegean, Lemnos,
Greece, ’Laboratory of Food Chemistry and Analysi, Food
Science and Human Nutrition Department, Agricultural
University of Athens, Greece, *Laboratory of Applied
Microbiology & Biotechnology, Department of Molecular
Biology & Genetics, Democritus University of Thrace,
Alexandroupolis, Greece

Introduction: Probiotic consumption appears to have
a positive effect on human health through changes
in the composition of gut microbiota. Incorporating
probiotic ingredients into food systems is an area of
growing research, while interest has turned to food
carriers that are already in the daily diet of modern
consumers.

Purpose: The present study aimed to investigate the
effect of the probiotic strain Lactococcus Lactis on hu-
man health by examining blood and urine biomarkers
in healthy volunteers.

Methodology: In a randomized placebo-controlled
design with two arms, 60 healthy participants were
assigned to consume 6 g of oat flakes daily in combi-
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nation with a meal of their choice, while 30 of them
consumed oat flakes with immobilized probiotics and
other common oat flakes (placebo). Blood and urine
samples were collected at baseline and at 6 and 12
weeks after the intervention, and biomarkers of lipemia,
glycemia, inflammation, and vitamins were examined.
Results: According to the results, the intervention
product appeared to have a positive effect on inflam-
mation biomarkers. Specifically, during the 6th week
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there was a decrease in IL-6 (p<0.05) in the interven-
tion group compared to the control group, while a
corresponding decrease was noted for hs-CRP (p<0.05)
during the 12th week of intervention.

Conclusion: The functional oat product appeared to
have a beneficial effect on markers of inflammation
in healthy volunteers but did not appear to affect
biomarkers related to lipemia, glycemia, or vitamin
absorption.
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