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Abstract:  

Three species of Allium cepa (red, purple, yellow) were evaluated for their secondary 

metabolite content, free radical scavenging activity (DPPH), and ferric reducing ability 

(FRAP). Our findings confirm that the dry matter content in all varieties ranged from 12.3% to 

18.1%, rendering them suitable for extended storage. The ethanolic extract of red onion 

(EERO) displayed the highest yield (3.86%). Similarly, the levels of total phenols (TPC), total 

flavonoid content (TFC), hydroxycinnamic acid (HTC), and cysteine-containing peptide 

(CTC) varied between 0.14 and 0.27 mg/g GAE, 0.20 and 0.29 mg/g QE, 0.25 and 0.29 mg/g 

GAE, and 0.015 and 0.102 mg CE/g DW, respectively. Furthermore, ethanolic extract of 

yellow onion (EEYO) demonstrated a significant iron reduction capacity (0.75 ± 0.06 mM 

Fe2+) and an IC50 of 0.159 ± 0.18 mg/ml, indicating enhanced antioxidant potential. 
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Abstract:  

The objective of this work is to identify the therapeutic uses of medicinal plants in the Chott 

El Gharbi region through ethnobotanical surveys carried out on a local population who have 



used phytotherapy for a long time in a way transmitted from generation to generation. The 

investigation was carried out in the two communes of Chott El Gharbi. Among the botanical 

families of the species most used in herbal therapy, Lamiaceae and Asteraceae. The best-known 

species in various treatments is Artemisia herba alba (Asso.). The leaves represent the most 

used parts of plants and the decoction represents the most frequent method of preparation. 
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Abstract:  

The current investigation is centered on the characterization of specific apple cultivars in the 

Garza region, within the Teniet El Abed municipality, situated 55 km east of Batna (NE-

Algeria). Utilizing descriptors outlined by UPOV 2015 pertaining to apples, the study focuses 

on morphological parameters of leaves, fruits, and terminal shoots across three varieties: 

Golden Delicious, Royal Gala, and Starkrimson. Additionally, soil analysis was conducted to 

ascertain its suitability for apple cultivation. The examination revealed limited morphological 

diversity among the investigated apple cultivars, with some descriptors, particularly those 

related to fruit traits, showing insignificant differences between cultivar types. Overall, the 

studied varieties - Golden Delicious, Royal Gala, and Starkrimson - exhibit distinct 

physiological and morphological characteristics. Variations in size, shape, skin color, flesh 

attributes, as well as sugar and acid content, contribute to the uniqueness of each variety. 

Whether one prefers sweet or tart apples, or favors larger or smaller fruits, there exists an apple 

variety to cater to individual tastes. Our findings complement molecular analyses and 

underscore the need for further exploration of apple germplasm, alongside sustained 

conservation efforts. 
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Abstract:  

A study was conducted at the National Institute of Agricultural Research (Adrar station) 

between 2017 and 2019 to assess the milk yield potential of prolific D’man ewes. A total of 

210 daily milk production records from (of) 21 D'man ewes were collected during three 

successive lambings with the weighing method before and after feeding followed by manual 

milking. In addition, the effects of birth type, lambing rank, birth season and weight of ewes to 

the struggle (at breeding) on milk production were analyzed. The least-squares averages of 

daily and total milk production of D'man ewes were 0.85 ± 0.03 kg and 59.1 ± 0.96 kg, 



respectively, and the highest daily milk yield was observed in the second week of lactation. 

Ewes suckling more than two lambs had the highest milk yield. Indeed, ewes with triplets or 

more (+57.3%) and twins (+22.1%) have a significantly higher milk yield (P<0.01) than ewes  

nursing single lambs. The effect of the other factors was not significant on milk production of 

D'man ewes. It can be concluded that increasing the quantity of milk produced per ewe 

according to the number of lambs suckled will help to make the most of multiple lambings 

thanks to a low mortality rate and improved growth, especially during the first month of 

lactation. 
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Abstract:  

The territory of Romania has been known as the Carpathian-Danubian-Pontic space since 

ancient times, being traversed from one end to the other by the Carpathian Mountains and being 

bordered to the south by the Danube River (Danubius) which flows into the Black Sea (Pontic 

area). Fermented food products manufactured in Romania belong to the many categories, such 

as: lactic acid dairy products or fermented dairy products (yogurt, sana, buttermilk, kefir, 

fermented cream, fresh cheese), pickled vegetables (cabbage, cucumbers, red pepper), non-

alcoholic fermented beverages (braga, borsch, vinegar, socata), traditional fermented bread, 

maturated cheeses, raw dried salami and alcoholic beverages (beer, wine). In the present article 

we will focus on a nutritional and sensory characterization of the most famous fermented 

products that are manufactured almost exclusively in the Carpathian-Danubian-Pontic area, of 

course also due to the influence of the neighbours, this being: fermented dairy products 

(yoghurt, sana and buttermilk), lactic fermented pickles (pickled cabbage) and non-alcoholic 

fermented drinks (braga, borsh and socata). 
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Abstract: 

Wine is a complex product that goes from the concept of food to that of hedonic drink in the 

perception of consumers. In this context, it is very important for wine producers to understand 

the factors of perception of consumer quality but also the relative importance they attach to 

these factors when deducting the quality of wine to meet these expectations, needs or desires. 

The existing label on a bottle of wine must contain practical and accurate information so that 

the consumer makes the purchase decision instead of a similar products. Buying wine in the 

retail store system (specialized stores) should not hurt more than ten minutes (2003, Schnettler 

and Rivera). So, both the information on the label and the product evaluation will be closely 

related to the time consumers need to observe and analyze them (2017, Krishna et al.). If we 

include the information such as: the designation of origin, therapeutic recommendations, 

nutritional information, have a great influence on the intention to purchase and as a result this 

aspect requires in-depth studies. Content is especially important for experienced consumers 

who are looking for relevant information available to be sure of their purchase. This article 



presents importance to wine specialists, experts, research, as a starting point in understanding 

information about consumers behavior for the same products and markets. They can be used 

as a guide to identify similarities in consumer behaviors for different products with wine-like 

features. We aim to complement this research with recent findings and conclusions related to 

consumer behavior by studying culture and noting differences in the country, culture, religions 

or races in wine consumption. We can provide a general picture of the current state of education 

of the factors of perception of wine quality through sensory analysis. To this end, the factors 

determining the perceived state of the wine as a product, the state of the consumer and the state 

of consumption shall be analyzed first. Then, the most widely used methodologies are 

discussed to study the hedonic sense of consumers. Finally, the characteristics of wine related 

to the perception of the quality are evaluated. 
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Abstract: 

In a vase or in a pot, in a bouquet or in an arrangement, in the house, in the garden or in the 

park, alone or in combination, flowers are just as many occasions of joy that we give to 

ourselves or to our loved ones. Messengers of human thoughts and feelings, flowers contribute 

to the development of social relations, reflecting in the most brilliant way the refinement, taste 

and personality of man. Some authors expand the area of use of some of the flowers in the food 

sphere, considering them edible flowers. However, flowers mean, above all, love, love, hope, 

trust, appreciation, lust for life; through them we express everything that is noblest and most 

beautiful in the life of each of us. It is certain that if each of us understood - even just for a 

moment - the extraordinary message that a flower so eloquently conveys, then the world we 

live in would be much better. Flower culture at a high technological level cannot be done 

without thorough knowledge of biology, plant physiology and ecology, genetics and plant 

breeding, agrochemistry, pedology, agrotechnics, phytopathology and entomology, and for the 

commercialization of production and ensuring economic profitability, it is also necessary 

marketing knowledge and market research. Knowing the biological properties of plants and 

their reaction to different environmental conditions and agrotechnical works are essential in 

the design and application of a high-performance technology. The mastery of this information 

in the sphere of the disciplines mentioned above denotes a high qualification of the florist 

specialist and the satisfaction of successful crops is possible only by doubling this qualification 

with intense work, done with a lot of passion and dedication. 
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Abstract: 

This review delves into recent advancements in livestock research, focusing on genetic 

diversity, disease resistance, and immune function. Through an in-depth analysis of various 



studies, this review elucidates the intricate interplay of genetic factors influencing disease 

susceptibility and resilience in livestock populations. Investigations highlight the efficacy of 

functional ingredients, such as plant extracts and marine-derived compounds, in enhancing 

immune health and disease resistance in breeding animals. Additionally, the review examines 

the molecular mechanisms underlying the immunomodulatory effects of specific ingredients, 

shedding light on signaling pathways and gene expression profiles involved in bolstering 

immune function. Furthermore, the review explores emerging trends in livestock nutrition, 

including the utilization of fruit processing by-products to improve animal health and 

performance. Insights into the role of prebiotics in modulating gut microbiota and mitigating 

diet-related maladies provide valuable perspectives for enhancing livestock welfare and 

productivity. By synthesizing these findings, this review underscores the critical importance of 

genetic selection, dietary interventions, and immunomodulatory strategies in promoting the 

health and resilience of livestock populations. 
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Abstract: 

The paper proposes the identification of animal breeds at risk of abandonment and the analysis 

of animal genetic resources from the perspective of the evolution of total herds and genetic 

quality determination programs. Data from the National Institute of Statistics show that in the 

period 2015-2022, Romania recorded a decline in the total livestock of cattle (-12.34%) and 

pigs (-32.44%) and slight increases in the total sheep and goats. On the other hand, the National 

Agency for Animal Husbandry indicates significant decreases in the number of breeding 

females, both in cattle (-14.7%) and pigs (-32.5%). Within the 4 species of animals analysed 

(cattle, sheep, goats and pigs), 14 breeds in danger of abandonment were identified, generally 

native breeds with lower production potential than that of improved breeds. For the identified 

animal breeds, genetic quality determination programs have been approved, which are 

implemented by animal breeders' associations accredited for the establishment and 

management of Genealogical Registries. Maintaining the genetic diversity of local breeds in 

danger of abandonment can contribute to the diversification of existing populations, to 

restoring the vitality of selected lines, to increasing the productivity and disease resistance of 

animals. 

 

Filename: AGR-2024-04-10.pdf 

DOI: 10.2478/AGR-2024-0010 

Title: OPTIMIZING FEED FORMULATION STRATEGIES FOR ATTAINING 

OPTIMAL NUTRITIONAL BALANCE IN HIGH-PERFORMING DAIRY GOATS IN 

INTENSIVE FARMING PRODUCTION SYSTEMS 

Author(s): Cosmin Șonea1, Raluca Aniela Gheorghe-Irimia1, Makki Khalaf Hussein Al 

Dulaimi2, Lavinia Udrea3, Dana Tăpăloagă1, Paul-Rodian Tăpăloagă1 

Affiliation(s): 1University of Agronomic Sciences and Veterinary Medicine of Bucharest, 59 

Marasti Blvd., District 1, Bucharest, Romania; 2Al-Furat Al-Awsat Technical University, 

Bagdad, Iraq; 3Valahia University of Targoviste, 13, Sinaia Alley, Targoviste, Romania 

 

 



Abstract: 

Genetic factors play a pivotal role in shaping feed formulation strategies for dairy goats, 

influencing milk production, composition, and overall productivity through the modulation of 

genetic parameters and polymorphisms associated with milk protein fractions and yield. 

Moreover, environmental challenges, including heat stress and feed availability fluctuations, 

pose significant hurdles in achieving optimal nutrition and performance, necessitating 

precision livestock farming and the utilization of local by-products to mitigate their impact on 

herd health and productivity. In addition, nutritional interventions, such as supplement 

utilization and alternative feed incorporation, offer promising avenues for addressing specific 

deficiencies and enhancing overall performance, from fatty acid supplementation to herbal feed 

additives, while balancing rations to meet evolving nutritional needs and ensuring long-term 

sustainability remains paramount for optimizing herd nutrition, health, and performance in 

intensive dairy goat production systems. The aim of this study was to explore the multifaceted 

influences of genetic factors, environmental challenges, and nutritional interventions on feed 

formulation strategies and overall herd nutrition, health, and performance in intensive dairy 

goat production systems. 

 


