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ABSTRACT

This study designed to determine the effects of dairy products (milk, yogurt and cheese) intake and some physical activities (walking, running and using elevators) on bone mineral density (BMD) and body mass index (BMI) which are used as indicators of Osteoporosis and Obesity respectively.  BMI was calculated by dividing weight (kg) by the square of height (m2) and classified as following: Underweight (< 18.5 BMI), Normal weight (18.5-24.9 BMI), Overweight (25-29.9 BMI) and Obese (˃ 30 BMI) considered as Obesity degrees. BMD was measured for the right foot with a pDEXA densitometer with a dual-energy X-ray absorptiometry (DXA) and expressed as a T-score index then divided as following: Normal (T ≥ 1), Osteopenia (T (-1) - (-2.5)) and Osteoporosis (T < -2.5). The correlation has been done according to Pearson Correlation Coefficient Formula. Results showed that the average of BMI, BMD and dairy products intake were 27.3±0.98, 0.79±0.76 and 62±0.43 respectively. Findings revealed that the most of respondents used to consume insufficient amounts of dairy products which led to high rate of osteoporosis (21%) and osteopenia (37%). Correlation value of physical activities was negative with PMI (-0.073) and it was positive with BMD (0.053). Findings conclude that dairy products consumption and daily physical activities may enhance bone mineral density and prevent obesity.
Keywords: Dairy Products, Bone Mineral Density, Body Mass Index, Osteoporosis
Biography

I am studying PhD at both of Heriot-Watt University UK and Sakarya University Turkey in Food Sciences and Nutrition, I interested with clinical nutrition systems. The recent project are we work in utilization of food wastes and extraction some bioactive components which use as additives in replacements in food industry.
Presenting author details 
Full name: Mohamed Ali Mahmoud Ahmed Kelany
Contact number: +905315899607
E-mail: mk144@hw.ac.uk  or  mohamed.kelany@agr.sohag.edu.eg
Linked In account:
Session name/ number:
Category: (Poster presentation)


