
QOL and the mean physical, psychological, social and environmental domain 

vs.Z W T Z c Y ` S W T ` [
Our preliminary results shows that excessive Na intake is related 

to a higher score of QOL social domain. This result has to be taken into account 

when designing interventions to reduce salt intake. Further studies are needed 
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Body weight is an important measure to evaluate nutritional 

status. However, weighing older adults may be challenging because they are 

often unable to assume the recommended standard position. W \ ] ^ Z U S _ ^ ` [
The purpose of this study is to develop and cross-validate updated 

amongst the oldest old.a ^ U b W X W c W d e [
study, were included in the present analysis. The participants were randomly 

(MUAC), waist circumference (WC), calf circumference (CC) and triceps skinfold 

thickness (TST) were generated for the development sample using multiple 

regression analysis, and then validated using the validation sample.V ^ ` Y c U ` [
0.893 x CC + 0.111 x TST (mm), adjusted R2

2

x WC (cm) + 0.717 x CC + 0.182 x TST (mm), adjusted R2

2

Z W T Z c Y ` S W T ` [
Body weight can be estimated with good accuracy in older 

adults using these sex- and age-specific regression models based on 

anthropometric variables.f Z { T W | c ^ X d a ^ T U ` [
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Polyunsaturated fatty acids (PUFAs) may be oxidized 

during cooking of meat causing the formation of reactive aldehydes such 

as malondialdehyde (MDA), 4-hydroxy-2-nonenal (HNE), and hexanal (HEX), 

some of them involved in several pathologies. Moreover, the formation of these 

compounds seems to increase during in vitro digestion. Natural ingredients may 

prevent oxidation of lipids if added before cooking. W \ ] ^ Z U S _ ^ ` [
 The impact of six cooking practices – oven/microwave combined 

with/without seasoning with oregano/beer – on total fatty acids content and on 

the formation of three oxidation markers - MDA, HNE, and HEX – was evaluated 

after cooking and after in vitro digestion of chicken burgers.a ^ U b W X W c W d e [
 MDA was measured spectrophotometrically at 532 nm, while 

was performed according to the INFOGEST 2.0 protocol.V ^ ` Y c U ` [
 Cooking significantly increased all oxidation markers. Oregano 

MDA increased, regardless the cooking practice, while HNE and HEX values 

only raised in the samples that contained oregano. Z W T Z c Y ` S W T `
: Cooking with oregano exhibited the lowest losses of PUFAs 

and the lowest contents of all oxidation markers, thus oregano is an excellent 

mitigation strategy to preserve PUFAs during cooking and digestion and prevent 

the formation of hazardous compounds.f Z { T W | c ^ X d a ^ T U ` [
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