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Abstract (300 word limit)
[bookmark: _Hlk500749781]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.

Image


Recent Publications (minimum 5)
1. Kelany M. A.; Ramadan B.R. & Sorour M.A. (2015). Utilization of Cereal Grain Fractions to Improve Oxidative Stability of Beef Burgers under Chilled Storage. Turkish Natural Nutrition and Lifelong Health Summit. May 21 – 23, NG Gural Wellness and Convention Hotel, Sapanca, Turkey. 
2. Kelany M. A.; Ramadan B.R. & Sorour M.A. (2013). Cereal grains by-products as source of natural antioxidants. LAB Lambert publishing. Pp 129. 
3. Ramadan B.R.; Sorour M.A. & Kelany M. A. (2013). Effect of cereal grain by-products addition on oxidative stability of chicken burgers during storage. Wudpecker Journal of Food Technology, Vol. 1(6), pp. 104 – 107. 
4. Ramadan B.R.; Sorour M.A. & Kelany M. A. (2012). Changes in total phenolic compounds and antioxidant activity during domestic processing of some cereal grains. Annals Food Science & Technology, Volume 13, Issue 2, 190-196.
5. Kelany M.A. and Naglaa, A.A. 2012. Antioxidant activity and phenolic content of some date fruits from south valley. In progress 
6. Kelany M.A. and Orabi M. Caffeine consumption between sohag university students. Under puplish

   


              [image: ]Biography (150 word limit)
[bookmark: _GoBack]I am working in the field of Food Sciences and Nutrition. I interested with clinical nutrition special PKU nutritional systems. Also, we work in utilization of food wastes and extraction some bioactive components which use as additives in replacements in food industry.
Email: mk144@hw.ac.uk




Notes/Comments:


Consumption of Dairy Pruducts 

Once Daily	
Milk	Yoghurt	Cheese	68.235294117647058	64.705882352941174	81.17647058823529	Twice Daily	
Milk	Yoghurt	Cheese	7.3275862068965525	10.818181818181818	11.086956521739131	Once Weekly	
Milk	Yoghurt	Cheese	25.882352941176475	27.058823529411764	8.235294117647058	
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