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Abstract

Rickshaw drivers have a high risk of respiratory disease, especially in the COVID-19
pandemic which is very risky to the respiratory system. The purpose was to determine the
effect of antioxidant intake in food on the lung function of pedicab drivers in Surabaya.
This study was a cross-sectional design, in May-July 2019. The variables of this study
were lung function value and intake of foods containing antioxidants (vitamins A, C, and
E). The research respondents were pedicab drivers in the Surabaya area. The method used
a structured interview method, used the 24-hour recall method. The chi-square test was
used to determine whether there was a difference between the value of lung function and
the classification of intake of vitamins A, C, and E. The respondents of this study were 62
people with decreased lung function, and 62 people without decreased lung function. there
were only 6 respondents who had vitamin A intake per day, while as many as 108
respondents had less level of vitamin A intake per day (87.10%). While the intake of
vitamins C and E was still at a lower level in all respondents (100%). The average intake
of vitamins A, D, and E on holidays was higher than on weekdays. Vitamin A intake has
been shown to affect lung function. There was had significant relationship between dietary
vitamin A intake and lung function in FEV1/FVC value. In addition, further research is
needed to determine other dietary factors and other lifestyles to be able to maintain the

quality of lung health for pedicab drivers.

1. Introduction

Surabaya is the second largest city in Indonesia. The
increase in the volume of vehicles which is quite high
every year not only causes a positive impact but also has
a negative impact on the community, namely an increase
in exhaust emissions produced by these motorized
vehicles. The exhaust gas emissions produced are
incomplete combustion residues and contain substances
that are harmful to the human body (Surya et al., 2020;
Santoso et al., 2020). Air pollution is one of the main
factors causing respiratory diseases such as acute
respiratory infections, asthma, bronchitis, lung cancer
and chronic obstructive pulmonary disease (COPD)
(Kim et al., 2018). Air pollution can cause inflammation
of the respiratory tract epithelium which cells will
release cytokines (neutrophils, macrophages,
lymphocytes, leukotrienes, interleukins) which can cause
muscle weakness, weight loss, and normal endogenous
antiprotease inhibition. Inflammation of the patient's
airways can be amplified by chronic irritation from
inhaled air and cigarette smoke (Chakraborti et al.,
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2017). People who do daily activities on the highway
have a higher risk of feeling the negative impact of air
pollution, such as motorcyclists, especially people who
work around highways (Carlsten er al, 2020;
Manisalidis et al., 2020), like pedicab drivers.

Continuous exposure to air pollution due to the work
of pedicab drivers causes a decrease in lung function.
This is due to the high levels of free radicals from
exposure that cause increased inflammatory reactions in
the respiratory organs. Free radicals are reactive oxygen
compounds which are compounds with unpaired
electrons. The compound or atom tries to reach a stable
state by attracting other electrons to form new radicals.
Molecules that contain one or more unpaired electrons
and thus impart reactivity to molecules are called free
radicals (Petersen et al., 2018; Di-Meo and Venditti,
2020). Neutrophils and macrophages that are inhaled and
enter the lung tissue have an important role in the
production process of reactive oxygen species (ROS), in
addition to induced nitric oxide (NO). ROS are
responsible for oxidative damage to cellular proteins,
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lipids, DNA and carbohydrates (Phaniendra et al., 2015).
Oxidative stress is a phenomenon caused by an
imbalance between the production and accumulation of
ROS in cells and tissues and the ability of a biological
system to detoxify these reactive products (Pizzino ef al.,
2017). Oxidative stress causes a variety of pathological
conditions and diseases, including cancer, neurological
disorders, atherosclerosis, hypertension, ischemia or
perfusion, diabetes, acute respiratory distress syndrome,
idiopathic pulmonary fibrosis, chronic obstructive
pulmonary disease (COPD), and asthma (Thimmulappa
et al., 2019; Riou et al., 2020).

Cigarette smoke is one of the risk factors that are
quite influential in causing respiratory symptoms and
impaired lung function (Gibbs et al., 2016). Cigarette
smoke is also one of the largest sources of exogenous
free radicals (Goel et al., 2018). Pedicab drivers tend to
have a low economic level and smoking is a social habit
that is often carried out by pedicab drivers who are very
at risk of developing pulmonary function disorders
(Lorensia, Suryadinata, Istiqomah et al., 2021).

Antioxidants or reducing agents function to prevent
oxidation or neutralize compounds that have been
oxidized, by donating hydrogen and or electrons which
they can act as compounds that can delay, slow down
and prevent cell damage (Tan et al., 2018; Sharifi-Rad et
al., 2020). Antioxidants will neutralize free radicals
which no longer have the ability to take electrons from
cells and DNA (Phaniendra et al., 2015; Liguori et al.,
2018). In addition to providing nutritional supplements
such as vitamins, minerals, and antioxidants in patients
with pulmonary function disorders, consuming foods that
contain high antioxidants such as vegetables and fruits
will benefit patients with acute and chronic respiratory
disorders (Liu et al., 2018; Dhalaria et al., 2020).
Antioxidants prevent oxidative processes, by impeding
radical species generation. It has been proved that
vitamin intake lowers oxidative stress markers, alleviates
cytokine storm and has a potential role in reducing
disease severity, by lowering pro-inflammatory
cytokines, hampering hyperinflammation and organ
failure. The lack of balance between the generation of
reactive oxygen/nitrogen species and the organism's
endogenous ability to counteract them is the source
involved in the same pathologies that favor a critical
outcome in COVID-19, and these include cardiovascular
disease and diabetes mellitus type 2 (Pisoschi et al.,
2022).

Exposure to air and tobacco smoke increases the risk
of COPD, where smoking is the most common cause of
COPD. Patients with chronic lung disease have a higher
prevalence of coronary ischemia and other factors that
put them at higher risk for COVID-19-related
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complications. Several observational and case-control
studies have confirmed a higher prevalence of
cardiovascular disease in COPD patients than in the
general population, possibly due to shared risk factors or
associated pathogenic mechanisms. Despite major
differences in studies evaluating the association between
COPD and -cardiovascular disease, COPD patients
undoubtedly have a higher prevalence of coronary
ischemia and other risk factors that may worsen the
prognosis of COVID-19. Compared with non-COPD
individuals, COPD patients with COVID-19 exhibit a
much poorer disease prognosis, as evaluated by
hospitalization and mortality. Patients with COPD and
COVID-19 had more comorbidities than non-COPD
patients. COPD patients with COVID-19 show higher
rates of hospitalization and death, mainly related to
pneumonia (Graziani et al., 2020).

A strong immune system can help increase the
body's resistance, thereby reducing risk in the midst of
the COVID-19 pandemic (Woods et al., 2020). Chronic
lung diseases such as COPD and asthma are particularly
at risk of developing serious conditions if infected with
COVID-19 (Daccord et al., 2020; Wang et al., 2020;
Leung et al., 2020). Chronic lung diseases (COPD,
asthma, pulmonary fibrosis and lung cancer) are at high
risk of developing serious conditions if infected with
COVID-19. Patients with severe and/or uncontrolled
asthma/COPD are at higher risk for more severe
infections (Woods et al., 2020).

Pedicab drivers are also classified as low-income
groups, which causes their daily food intake to
sometimes be insufficient. Thus making daily protein
intake also reduced, protein intake is very important in
COPD. Where protein can improve the performance of
respiratory muscles and improve immune function.
There was a significant difference between daily food
protein intake in the pedicab rickshaw driver group with
pulmonary function (Lorensia, Suryadinata and
Sidabutar, 2021).

This study aimed to determine the profile of the
intake of antioxidant content in the food consumed daily
by pedicab drivers around East Surabaya. The results of
this study can later be used as a consideration in making
educational programs. The intake of antioxidants in the
diet can be measured by the 24-hour recall method. The
24-hour recall method is carried out to determine food
consumption quantitatively by checking for several times
or several days which it can provide an overview of the
actual food consumed (Minich, 2019; Goni and
Hernandez-Galiot, 2019). The 24-hour recall method was
used because this method is quite easy to do, only
provides a minimal burden on respondents, and only
requires a relatively short time for one interview, which
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is 20-30 minutes (Wark et al., 2018; Santoso et al.,
2020). Research conducted by Pratiwi et al. (2018). in
analyzing the level of antioxidant intake in the form of
vitamins C and E, these vitamins are also widely
contained in foods and can affect lung function in
smokers and non-smokers. There were differences in
vitamin C and E intake, the lung function of smokers and
non-smokers; and the influence of Vitamin C and E
intake towards lung function. The purpose was to
determine the effect of antioxidant intake in food on lung
function in pedicab drivers in Surabaya. Lung function
measurements can be done with a spirometer on the
spirometry method and a peak flow meter. Spirometry
was the most objective method and can be done
repeatedly in measuring airflow limits. Spirometry
measured the volume of air that is forcibly exhaled from
the point of maximum inspiration (forced vital capacity,
FVC), the volume of air exhaled during the first second
(forced expiratory volume in one second, FEV1) and the
FEVI/FVC ratio (Johns et al., 2014; Haynes, 2018;
Global Initiated for Chronic Obstructive Lung Disease,
2021).

2. Materials and methods
2.1 Research design

This study was a cross-sectional design. This
research material was in the form of information from
respondents by means of direct question and answer
(interviews) between the interviewer and the respondent.
The time of data collection was in May-July 2019. The
pedicab drivers were people who used energy to run
public transportation such as non-motorized bicycles,
which have three wheels, a lid (the lid can be opened),
one saddle in the back, and a seat for passengers in the
front. This study fulfilled the ethical test No. 011/KE/
111/2018 from Universitas Surabaya.

2.2 Research variable

The variables of this study were lung function value
and intake of foods containing antioxidants (vitamins A,
C, and E). Measurement of lung function using the value
of the FEV1/FVC ratio. If the FEV1/FVC value was
<70%, it means there was impaired parietal function. On
the other hand, if the FEV1/FVC ratio was >70%, it
means that there was no lung function disorder. The lung
function value in this study was if the FEV1/FVC ratio
was <70% in the measurement of lung function by
spirometry (Global Initiated for Chronic Obstructive
Lung Disease, 2021). Food intake is the amount or
amount of food, singly or in various types, consumed by
a person or group of people with the aim of meeting
physiological, psychological, and sociological needs.
The intake of foods that contain antioxidants is the
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amount of food consumed by a person or group of people
that contains a number of antioxidants. The way to
measure antioxidant intake was the 24-hour recall
method. Vitamin A, C, and E intake was the amount of
vitamin A content from food sources of vitamin E
consumed on average per day, expressed in mg units
(Regulation of the Minister of Health of the Republic of
Indonesia, 2013).

2.3 Population and research sample

The population were pedicab drivers in the Surabaya
area. The desired sample to take part in this study was a
pedicab driver in Surabaya who meets the following
criteria: (1) Smoker, someone who has smoked at least a
hundred cigarettes during his lifetime and who currently
still smokes (Jamal et al., 2018); (2) Male gender; (3)
Age 18-60 years; (4) Minimum working period of 5
years; (5) there was no medical history that has been
confirmed by a doctor; (6) Not doing a special diet; and
(7) No disease affecting appetite or eating patterns (e.g.
gastritis and toothache). The sampling technique used
was purposive and consecutive sampling.

2.4 Data collection

The method used a structured interview method for a
week. Data collection on antioxidant intake in food used
the 24-hour recall method as an interview guide for
measuring food consumption in the preparation of
interview questions. The 24-hour recall method was used
to determine the food and beverages consumed during
the previous 24 hours, by checking for several times or
several days and can provide an overview of the actual
consumption of the respondents being examined. The 24-
hour recall method was carried out three times but not
consecutively, namely twice on weekdays and once on
holidays.

The data collected in the form of household size
were processed to obtain data in the form of calorie
intake using the Nutrisurvey program. Measurement of
antioxidant intake (1%, 2™, and 3"). Data collection of
antioxidant intake in food was carried out using the 24-
hour recall method as an interview guide for measuring
food consumption in preparing interview questions. The
24-hour recall method was used to determine the food
and drink consumed during the previous 24 hours, by
examining it several times or several days and it can
provide an overview of the actual consumption of the
examined respondents. The 24-hour recall method was
carried out three times but not consecutive times, namely
two times on weekdays and one holiday because this
scheme can describe the wvariability of calorie and
nutrient intake. The first meeting was held on a weekday.
The second meeting was held on the next working day
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with an interval of at least two days from the first
meeting. The third meeting was held on Sundays or
holidays which were at least two days apart from the
second meeting. In the 24-hour recall method, questions
were asked about all food and drinks consumed in the
past 24 hours, including portion sizes with the help of a
photo of household sizes, such as spoons, plates, cups, or
other sizes commonly used daily as shown in the Food
Photo Book (Regulation of the Minister of Health of the
Republic of Indonesia, 2013), then the results were
equalized to the average daily intake. The data collected
in the form of household sizes would be processed to
obtain data in the form of calorie intake using the
program Nutrisurvey. Nutrisurvey is a powerful software
for analyzing food nutrients from a menu or consumption
survey.

The pulmonary function test of respondents using the
spirometry method was carried out, where the
respondents would later be divided into two groups,
namely “without decreasing lung function disorders
group” (FEV1I/FVC>70%) and “with decreasing lung
function disorders group” (FEVI/FVC<70%). In this
study, a validated handheld spirometer was used with the
brand Contec Handheld SP10 Spirometer. When using a
handheld spirometer, age, gender, weight and height
were included. The assessment was carried out by a
clinician who is an expert in measuring lung function
with spirometry.

In the 24-hour recall method, everyone was asked
about food and drinks consumed in the past 24 hours,
including portion sizes with the help of a household size
photo, such as spoons, plates, glasses, or other sizes
commonly used daily as listed. in the Food Photo Book
(Regulation of the Minister of Health of the Republic of
Indonesia, 2014; Hotz and Abdelrahman, 2019), then the
results were equated to the average daily intake. The data
obtained in this study are primary data obtained directly
from the research subjects through direct dialogue
(interviews). The steps for collecting data using the 24-
hour recall method were by asking respondents about
what time they last consumed food or drinks at the time
the recall was carried out. Then the respondents were
asked about the food and drink consumed during the
previous 24 hours starting from the time they last
consumed food and drink at the time the recall was

Table 1. Characteristics of respondents
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carried out. The Food Photo Book (Osadchiy et al.,
2020), was shown to respondents to ask about the portion
of food and drink consumed.

2.5 Data analysis

The ordinal scale data was tested using the chi-
square test and the ratio scale data with the Kolmogorov-
Smirnov normality test which was then followed by an
independent t-test to see differences in dietary vitamin A,
C, and E intake from food in both groups. The chi-square
test was said to be significantly different if the p-value
was <0.05. The data were also tested with the Spearman
test to see the relationship between dietary vitamin A, C,
and E intake from food and lung function in a pedicab in
Surabaya.

3. Results
3.1 Research implementation

In total, 112 pedicab drivers were asked for approval
to conduct an interview process related to the disturbance
of the food profile that has been consumed previously.
However, only 101 pedicab drivers were analyzed
because 2 pedicab drivers' data were incomplete as they
left during the interview, 7 pedicab drivers did not want
to be interviewed because their time did not want to be
disturbed, 3 pedicab drivers did not meet the inclusion
characteristics.

3.2 Characteristics of research respondents

Most of the respondents have an age range of 56-65
years (late elderly) as many as 109 respondents
(87.90%). Most of the respondents' BMI was normal
(71.29%) (Table 1).

3.3 Food intake contains vitamin A with 24-hour recall

In this study, food data was obtained through
interviews using a 24-hour recall questionnaire. The
results of vitamin A intake were grouped into adequate
(>600 pg/day) and less (<600 pg/day) categories. The
types of foods containing vitamin A that was consumed
by the respondents the most per day were: chili sauce
(26,240.40 pg), chicken liver (10,192.50 ng), fried eggs
(5,522.20 ng), omelet (1,740.00 ng), and fried chicken
meat (1,370.80 pg) (Table 2).

without decreasing lung function

Characteristics of Respondents

with decreasing lung function

Frequency Percentage (%) Frequency Percentage (%)
Early elderly (46-55 years) 3 8.33 10 16.12
Age (years)
Late elderly (56-65 years) 57 91.93 52 83.87
N 1(18.50-22.90 62 100 57 91.93
BMI (kg/m?) —ormal ( )
Overweight (23.00-24.90) 0 0 5 8.06
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Table 2. Profile of types of foods containing vitamins A, C, and E

Average intake per day

Food material

Vitamin A (ug)  Vitamin C (mg)  Vitamin E (mg)
Chilli sauce 26,240.40%* 0.00 472.80*
Chicken's liver 10,192.50%* 0.00 20.70
Fried egg 5,522.20%* 61.00%* 0.00
Omelet 1,740.00%* 20.00%* 0.00
Fried chicken 1,370.80%* 0.00. 0.00
Fried tempe 38.00 71.00% 0.00
Fried rice 415.00 41.50* 0.00
Vegetable lodeh 904.00 22.60%* 146.80*
Stir-fried kale 1094.40 7.60 91.20%*
Tamarind vegetable soup 544.00 13.60 88.50*
Fried bananas 48.00 8.00 48.00*

* the biggest 5 types of food ingredients

3.4 Food intake contains vitamin A with 24-hour recall

The results of vitamin C intake were grouped into
adequate (>90 mg/day) and less (<90 m/day) categories.
The types of foods that contain vitamin C that were most
consumed by respondents per day include fried tempeh
(71.00 mg), fried eggs (61.00 mg), fried rice (41.50 mg),
vegetable /lodeh (22.60 mg), and omelette (20.00 mg)
(Table 2).

3.5 Food intake contains vitamin A with a 24-hour recall

The results of vitamin E intake were grouped into
adequate (>15 mg/day) and less (<15 mg/day)
categories. The types of foods that contain vitamin E that
were consumed by respondents the most per day include
chili sauce (472.80 mg), vegetable lodeh (146.80 mg),
stir-fried kangkung belu (91.20 mg), tamarind vegetable
(88.50 mg), and fried bananas (48.00 mg) (Table 2).

Based on Table 3 shows that there were only 6
respondents who had vitamin A intake per day, while as
many as 108 respondents had less level of vitamin A

intake per day (87.10%). While the intake of vitamins C
and E was still at a lower level in all respondents
(100%). The average intake of vitamins A, D, and E on
holidays was higher than on weekdays.

3.6 Cross tabulation between lung function values and
intake of vitamins A4, C, and E

The results of the different tests of vitamin A intake
in food showed that there was a significant difference
between the intake of vitamin A between the groups with
and without decreased lung function (P-value = 0.000).
Meanwhile, the data on vitamin D and E intake in food
could not be tested statistically because none of the
respondents had adequate levels of intake (Table 4).

The non-parametric analysis used was Mann-
Whitney because the distribution of data from the dietary
vitamin A intake variable with P-value = 0.00 (<0.05),
meaning that the data to be tested had a significant
difference from the standard normal data, meaning that
the data was not normal. The difference between dietary
vitamin A intake without and with decreasing lung

Table 3. Profile of vitamins A, C, and E intake in respondents of pedicab drivers.

Vitamin A Vitamin C Vitamin E

Category: Adequate Less Adequate Less Adequate Less

Frequency: 16.00  108.00 0.00 124.00 0.00 124.00

Average 153940  208.52 0.00 5.49 0.00 1.37

(lezlii‘il;;s): Minimum 26140 0.00 0.00 0.00 0.00 0.00

Maximum 340430  864.90 0.00 25.10 0.00 4.50

Average  933.63  213.13 0.00 5.33 0.00 1.72

Recall 2 e imum  29.60 0.00 0.00 0.00 0.00 0.00
(weekdays): ]

Maximum 3511.00  724.45 0.00 22.00 0.00 6.50

Average  1636.50  179.50 0.00 5.50 0.00 189.40

(1;;‘;32;: Minimum ~ 420.70 0.00 0.00 0.00 0.00 0.00

Maximum 3843.50  902.00 0.00 26.30 0.00 7.40

Average  1236.53  210.83 0.00 5.41 0.00 1.54

Total: Minimum ~ 600.30 0.00 0.00 0.00 0.00 0.00

Maximum 188620  544.08 0.00 15.32 0.00 4.40
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Table 4. Cross tabulation between lung function values and intake of vitamins A, C, and E.

Number of Respondents (n = 124)

Antioxidant classification (Vitamin A, C, and E) without decreasing lung  with decreasing lung  p_yajye*
function disorders function disorders
group (n=62) group (n = 62)

Nutritional Adequacy ~ Adequate (>600 mcg/day) 10 6 0.000
Rate of Vitamin A Less (<6()0 mcg/day) 52 56

Nutritional Adequacy ~ Adequate (>90 mg/day) 0 0 -
Rate of Vitamin C Less (<90 mg/day) 62 62

Nutritional Adequacy ~ Adequate (>15 mg/day) 0 0 -
Rate of Vitamin E Less (<15 mg/day) 62 62

* P-value of the Chi-Square test was <0.05, which means that there was difference between without and with decreasing lung

function disorder groups

function disorders group, the result was a Sig value of
0.001 (<0.05) which meant that there was a significant
difference between dietary vitamin A intake without
decreasing lung function disorders and with decreasing
lung function disorders group.

Spearman's non-parametric correlation analysis was
used because the dietary vitamin A intake and lung
function were not normally distributed. The Correlation
Coefficient value was 0.0176 which indicated that there
was a strong correlation between dietary vitamin A
intake and lung function in the without and with
decreasing lung function disorders group. Value of Sig.
showed a value of <0.05, which was 0.048 which
indicated that there was a significant relationship
between the value of dietary vitamin A intake and the
value of FEV1/FVC in the without and with decreasing
lung function disorders group.

4. Discussion

The 24-hour recall method used a retrospective
research design, where respondents were interviewed
about the food and beverages consumed during the
previous day or 24 hours. Smokers were chosen to make
it easier to find respondents because most smokers were
people who worked as farmers/fishers/laborers (Liu et
al., 2015). Smoking can induce oxidative load by
disrupting the balance of oxidants and antioxidants that
can cause cell damage in the lungs. Oxidative stress
caused by smoking can cause damage to the alveolar
walls leading to airway enlargement, increased pro-
inflammatory cytokines, apoptosis, and lung injury
(Strzelak et al., 2018). Smoking can also cause an
accelerated decline in lung function due to the
inflammatory process induced by cigarette smoke.
Cigarette smoke can interfere with and inhibit the normal
function of epithelial cells in the respiratory tract by
various mechanisms, such as decreased levels of exhaled
NO, increased proinflammatory cytokines, and inhibition
of airway repair processes. Exposure to cigarette smoke
can also activate an inflammatory cascade in the airway

https://doi.org/10.26656/r.2017.8(3).250

epithelium, producing a number of potent cytokines and
chemokines, which can lead to damage to the lung
epithelium, increased permeability, and recruitment of
airway macrophages and neutrophils (Strzelak et al.,
2018; Hikichi et al., 2019).

Nicotine acts on cholinergic nicotinic receptors in
the brain and autonomic nerves. Nicotine binds to
nicotinic receptors to open ion channels, leading to the
influx of sodium and calcium, and causing increased
release of various neurotransmitters, such as systemic
catecholamines and  dopamine, norepinephrine,
serotonin, acetylcholine, glutamate, -aminobutyric acid,
and other neurotransmitters in the central nervous
system. The release of hormones such as dopamine,
norepinephrine, serotonin, and -aminobutyric acid by the
central nervous system affects the brain to suppress and
increase metabolic rate. Nicotine has several potential
effects on the regulation of food and energy expenditure
in the central nervous system. Regulation of eating
behavior and metabolic rate is carried out by the brain in
the hypothalamus, which integrates peripheral signals of
satiety and adiposity as well as motivational and
emotional influences. Leptin released from adipose
tissue is proportional to the amount of adipose and acts
centrally to suppress food intake and increase metabolic
rate. Nicotine can enhance the effects of leptin on the
brain by increasing leptin binding or increasing the
sensitivity of the flow transduction cascade (Yaribeygi et
al., 2017).

Data collection on intake of Vitamins A, C, and E
was obtained using the 24-hour recall method. The
difficulty of using the 24-hour recall method was that the
respondent did not remember the food and drink
consumed in the previous day or 24 hours, because the
24-hour recall method was very dependent on the
respondent's memory. The 24-hour recall method was
used to quantitatively determine the consumption of food
and beverages. The 24-hour recall method was carried
out twice and carried out on a day that represents a
working day because if it was only done once, the data
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obtained was not representative enough to describe a
person's eating habits or patterns (Gibson et al., 2017). In
ecach meeting, respondents were asked about the food
and drinks consumed in the previous 24 hours or one
day.

The 24-hour recall method had several advantages
and limitations. The advantages of a 24-hour recall are
that it can be done via telephone, has high precision,
small burden on respondents, has a short
implementation, and can be used for respondents who
are illiterate. Meanwhile, the weakness was that it relies
heavily on the respondent's memory and is prone to
recall bias. In addition to the 24-hour recall, there was
another method to analyze antioxidant intake, namely the
Food Frequency Questionnaire (FFQ). The FFQ method
was a food consumption survey method by asking the
average consumption of a food in a period with a
predetermined list. This method used a questionnaire that
contained a list of foods, consumption frequency, and the
size or portion of food consumed. The period of food
consumed can vary from daily intake to within the past
year. The FFQ method was easy to do in a large
population and is not too burdensome for respondents,
but this method cannot be used to observe variations in
food consumption from time to time because it was only
limited to a list of specified foods and this method also
requires validation (Gibson et al., 2017). The 24-hour
recall method was used in this study because when
compared with the FFQ, the 24-hour recall method can
provide an overview of the variation in the respondent's
antioxidant intake from time to time.

This study showed that most respondents have low
levels of vitamin A intake, and all respondents have low
intakes of vitamins C and E. The results of this study are
similar to those of Pratiwi et al. (2018), which showed
that active smokers had low intakes of vitamins C and E
and differences in lung function conditions and vitamin
C intake, but vitamin E intake did not show significant
differences between groups of active smokers and non-
smokers. There was an influence between the intake of
vitamins C and E on lung function. Similar research by
Lorensia, Suryadinata and Sidabutar (2021) showed that
pedicab drivers do have an unhealthy diet, one of which
was protein intake. Previous studies looked at the dietary
protein intake profiles and showed that there was a
significant difference between daily food protein intake
in the pedicab rickshaw driver group with impaired and
non-impaired pulmonary function (Lorensia, Suryadinata
and Sidabutar, 2021). In addition to antioxidant intake,
many other factors in this study need further
investigation because they can affect lung function, such
as other types of food, eg. omega-3 (Lorensia et al.,
2018; Lorensia et al., 2020; Lorensia and Suryadinata,
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2021), physical activity (Suryadinata et al., 2020;
Lorensia, Muntu, Suryadinata et al., 2021), and genetics
(Shrine et al., 2019).

Measurement of antioxidant intake using the 24-hour
recall method was very dependent on the respondent's
memory, but other factors could affect the results of
antioxidant intake obtained. This study had several
limitations, namely the measurement of vitamin intake
had not been able to describe the actual condition of the
respondent's vitamin intake, to be able to see the vitamin
intake correctly, it must take into account the types of
additives used for cooking (such as type of oil), race, and
origin of food. Suggestions for future research include
(1) creating an educational program to increase
knowledge about the importance of vitamin intake in
food to prevent respiratory disorders; (2) weighing food
and drink consumed in future research; (3) observing the
food processes which can affect the vitamin content in
food ingredients; and (4) conducting the research at
different regions to support the results of this study due
to genetic, environment and diet differences.

4. Conclusion

The profile of food intake containing antioxidants in
the form of vitamins A, C, and E in pedicab drivers has
not met the minimum amount of antioxidants needed in
one day. Most of the respondents had less level of
vitamin A intake per day. Vitamin A is effective in
increasing lung function, but most of the respondents
who experience decreased function have a low intake of
vitamin A. While the intake of vitamins C and E was still
at a lower level in all respondents. There was a
significant difference between dietary vitamin A intake
in without decreasing lung function disorders and with
decreasing lung function disorders group and there was a
significant relationship between dietary vitamin A intake
and lung function in FEV1/FVC value.
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Available Online: 8 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).484

Wibowo et al. investigated the volatile compounds of Liberica coffee beans fermented at varying degrees of

roasting.

Physicochemical characteristics of tannia cocoyam (Xanthosoma sagittifolium) corm flour compared to flours and
starches of other grains and tubers

Krisbianto, O. and Minantyo, H.

Available Online: 8 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).226

The physicochemical characteristics of tannia cocoyam (Xanthosoma sagittifolium) corm flour compared to flours

and starches of other grains and tubers were evaluated by Krisbianto and Minantyo.

Antioxidant and toxicity activities of kayu manis hutan (Cinnamomum iners Reinw. Ex Blume Laureceae) leaf
extracts

Padzil, K.N.M,, Rukayadi, Y., Abas, F., Sanny, M. and Abdul-Mutalib, N.A.

Available Online: 8 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).365

Padzil et al. evaluated the antioxidant and toxicity activities of kayu manis hutan (Cinnamomum iners Reinw. Ex

Blume Laureceae) leaf extracts

The application of FTIR spectra coupled with chemometrics for analysis of lard in food products for halal
authentication: a mini review

Nurani, L.H., Guntarti, A., Lestari, D., Wirnawati, Rohman, A. and Windarsih, A.

Available Online: 13 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).489

Nurani et al. review the application of FTIR spectra coupled with chemometrics to analyse lard in food products.

Halal products in Malaysia: a bibliometric analysis
Fadhlina, A. and Nor, M.M.
Available Online: 13 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).305

Fadhlina and Nor conducted a bibliometric analysis on the halal products in Malaysia.

Sensory profile and consumer perception of plant-based non-dairy milk jellies

Ratchapakdee, P,, Akrawutpornpat, S. and Akesowan, A.
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Available Online: 13 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).259

Ratchapakdee et al. characterized the sensory and consumer's perception of plant-based non-dairy milk jellies.

The effect of concentration on rheological properties of sago (Metroxylon sagu) starch

Udomrati, S., Tungtrakul, P, Lowithun, N. and Thirathumthavorn, D.

Available Online: 13 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).215

The effect of concentration on rheological properties of sago (Metroxylon sagu) starch was studied by Udomrati et

al.

Chemical and sensory properties evaluations in sea salt fortified with Moringa oleifera leaf extract

Efendy, M., Triadjie, H., Kartika, A.G.D., Pratiwi, W.S.W. and Jain, S.

Available Online: 15 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).466

Effendy et al. characterized the chemical and sensory properties of Moringa oleifera leaf extract fortified with sea

salt.

The effect of vacuum-packaging on nutrient and Salmonella growth of sautéed vegetables

Sefrina, L.R. and Fikri, A.M.

Available Online: 15 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).396

Sefrina and Fikri studied the effect of vacuum-packaging on nutrient and on the growth of Salmonella of sautéed

vegetables

Factors influencing microbiological, physicochemical quality, and yield of dry-aging beef

Hanagasaki, T.

Available Online: 15 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).223

Hanagasaki evaluated on the factors influencing microbiological, physicochemical quality and yield of dry-aging
beef.

Antioxidant activities of lemon and mandarin peel extracts as natural preservatives in ghee (butter oil) stored at
different storage temperatures

Darwish, A.M.

Available Online: 15 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).280

Darwish evaluated the antioxidant activities of lemon and mandarin peel extracts as natural preservatives in ghee

(butter oil) stored at different storage temperatures.

The effect of skim milk powder on physical, chemical, and microbiology characteristics of goat milk kefir
powder

Rizgiati, H., Nurwantoro, Susanti, S., Apriliani, .N. and Prayoga, M.LY.

Available Online: 21 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).880

Rizgiati et al. studied the effect of skim milk powder on physical, chemical, and microbiology characteristics of goat

milk kefir powder.

Dietary exposure assessment of Filipinos to sodium benzoate in water-based beverages

Guilaran, R.E.P, Nacionales, K.B., Billedo, E.G., Agor, C.M.B., Buiser, P.B.M., Lipana, M.F.M., Matanguihan, J.R.A. and
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Lundag, AG.
Available Online: 21 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).464

Guilaran et al. evaluated the exposure of sodium benzoate in water-based beverages among Filipinos.

Microencapsulation of honey as flavouring agent in milk powder
Shofinita, D., Harimawan, A., Putri, N.C. and Maharani, S.
Available Online: 21 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).358

Shofinata et al. studied the microencapsulation process of honey as flavouring agent in milk powder.

Production of foam-mat dried chili shrimp paste and its properties
Eadmusik, S., Yangyuen, V., Jitpen, K. and Juthapong, K.
Available Online: 21 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).249

Eadmusik et al. produced foam-mat dried chili shrimp paste and studied its properties.

Production of trans-fat-free margarine prepared using catfish oil and palm stearin with the addition of avocado
waste oil for tocopherol enrichment

Widowati, D., Pangastuti, A. and Ariviani, S.

Available Online: 23 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).445

Widowati et al. produced trans-fat-free margarine prepared using catfish oil and palm stearin with the addition of

avocado waste oil for tocopherol enrichment.

Sodium content in fermented shrimp paste with varying packaging materials
Sumardianto, Atikah, Purnamayati, L. and Rianingsih, L.
Available Online: 23 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).140

Sumardianto et al. evaluated the sodium content in fermented shrimp paste with varying packaging materials.

Indexicality of apem cake at the Kirab Apem Sewu traditional ceremony in Sewu Village, Surakarta City, Central
Java, Indonesia

Fidiana, R., Saddhono, K. and Anindyarini, A.

Available Online: 23 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).236

Fidiana et al. studied on the indexicality of apem cake at the Kirab Apem Sewu traditional ceremony in Sewu

Village, Surakarta City, Central Java, Indonesia.

Carcinogenicity of dietary MelQx in the prostate, breast, colon, and liver cancers, and the inhibitory effects of
some compounds on MelQx: a mini review

Silvaragi, T.G.B., Seeni, A., Nabil, M. and Saifuddin, S.N.

Available Online: 23 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).461

The carcinogenicity of dietary MelQx in the prostate, breast, colon, and liver cancers, and the inhibitory effects of

some compounds on MelQx was reviewed by Silvaragi et al.

The effect of dietary antioxidant on lung function in pedicab during the COVID-19 pandemic
Lorensia, A, Suryadinata, RV. and Abdillah, M.1.

Available Online: 26 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).250
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Lorensia et al. studied on the effect of dietary antioxidant on lung function in pedicab during the COVID-19

pandemic.

The addition of Citrus aurantium leaves and tomato pomace in the diet of Awassi ewes and the impact on milk
composition and matured cheese

Saadi, A.M,, Jafar, N.B. and Hamid, R.A.

Available Online: 26 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).278

Saadi et al. evaluated the addition of Citrus aurantium leaves and tomato pomace in the diet of Awassi ewes and the

impact on milk composition and matured cheese

Consistent effect of Nile tilapia (Oreochromis niloticus) fortification in biscuit on nutritional composition,
consumer perception and shelf life properties

Settapramote, N., Kawee-ai, A., Niyomsri, P., Koyram, W. and Phungam, N.

Available Online: 26 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).230

Settapramote et al. fortified Nile tilapia (Oreochromis niloticus) in biscuit and evaluated the nutritional composition,

consumer perception and its shelf-life.

Application of direct PCR technique using specified mitochondrial DNA-encoded ND4 and D-Loop genes on
detecting pork DNA in processed meat products

Kusnadi, J., Natsir, R.F. and Al Awwaly, K.U.

Available Online: 26 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).362

Kusnadi et al. developed a method on direct PCR using specified mitochondrial DNA-encoded ND4 and D-Loop

genes on detecting pork DNA in processed meat products.

High purity glucomannan after ultrasonic-assisted extraction and a-amylase liquefaction of porang
(Amorphophallus oncophyllus) flour

Iskandar, N.F., Cahyono, L.B., Harmayani, E. and Witasari, L.D.

Available Online: 29 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).212

The high purity glucomannan after ultrasonic-assisted extraction and a-amylase liquefaction of porang

(Amorphophallus oncophyllus) flour was studied by Iskandar et al.

Physicochemical properties of Capsicum annum (red chilli) and Capsicum frutescens (bird’s eye chilli) seed

powder

Siti Nadzirah, M.S., Muhammd Ezzudin, R., Rabeta, M.S. and Diningrat, D.S.

Available Online: 29 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).200

Siti Nadzirah et al. evaluated the physicochemcial properties of Capsicum annum (red chilli) and Capsicum frutescens

(bird’s eye chilli) seed powder.

Biological activity of the Clitoria ternatea flower aqueous extract planted in Binh Duong province, Vietnam
Hung, T.N. and Manh, T.D.

Available Online: 29 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).609

Hung and Manh studied the biological activity of Citoria ternatea flower aqueous extract planted in Binh Duong

province, Vietnam
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Toxicity study and effect of protein hydrolysates derived from black tilapia (Oreochromis placidus) on
hypertensive induced mice

Kasran, M., Mohamed, N. and Eshak, Z.

Available Online: 29 MAY 2024| https://doi.org/10.26656/fr.2017.8(3).448

Kasran et al. performed a toxicity study and studied on the effect of protein hydrolysates derived from black tilapia

(Oreochromis placidus) on hypertensive induced mice

Volatile compounds of Croatian cheese in a lamb skin sack prepared from a mixture of goat's and cow's milk
Zekié, M., Radonié¢, A., Radman, S. and Uremovig, I.

Available Online: 2 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).265

The volatile compounds of Croatian cheese in a lamb skin sack prepared from a mixture of goat's and cow's milk

was evaluated by Zekic¢ et al.

Effects of genetic disclosure on SNPs rs1761667, rs8065080, and rs662799 on the limitation of salt and fat
intake

Herawati, M., Muliadi, R.D., Subali, D., Kartawidjaja, F. and Suwanto, A.

Available Online: 2 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).239

Herawati et al. studied the effects of genetic disclosure on SNPs rs1761667, rs8065080, and rs662799 on the

limitation of salt and fat intake.

Nutritional profile and physicochemical analysis of two indigenous cultivars of black cumin (Nigella sativa) seeds
and oil in Bangladesh

Kayes, M.I.B., Ahmed, S., Shabbir, C.A., Morshed, S. and Ali, M.S.

Available Online: 2 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).299

Kayes et al. constructed the nutritional profile and physicochemical analysis of two indigenous cultivars of black

cumin (Nigella sativa) seeds and oil in Bangladesh.

Carica pubescens fruit juice improved superoxide dismutase, triglyceride and high-density lipoprotein levels in
type 2 diabetes mellitus Wistar rats

Rachmawati, S.N., Kusuma, T.U., Anjani, G. and Muniroh, M.

Available Online: 2 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).255

Rachmawati et al. evaluated the Carica pubescens fruit juice to improve superoxide dismutase, triglyceride and

high-density lipoprotein levels in type 2 diabetes mellitus Wistar rat.

Physicochemical and sensory analysis of mangrove seed coffee (Sonneratia ovata) compare with robusta coffee
from Indonesian origin

Suryono, M. and Sumartini

Available Online: 5 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).409

Suryono and Sumartini studied the physicochemical and sensory analysis of mangrove seed coffee (Sonneratia

ovata) compare with robusta coffee from Indonesian origin.
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Response surface optimization in determining hydrolysis reaction on Barramundi scales gelatine using the box
behnken design
Hariyanti, H., Gantini, S.N., Rusdi, N.K.,, Laeli, N.R.A., Athiyah, S.N. and Afrizal, F.
Available Online: 5 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).263
Hariyanti et al. performed a response surface optimization to determine hydrolysis reaction on Barramundi scales

gelatine using the box behnken design.

The use of chemometrics in combination with molecular spectroscopy and chromatography methods for
determining the levels of gingerol compounds in ginger (Zingiber officinale): a review

Styawan, A A, Susidarti, R.A., Purwanto, Kusumadewi, A.P. and Rohman, A.

Available Online: 5 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).165

Styawan et al. reviewed the usage of chemometrics in combination with molecular spectroscopy and

chromatography methods to determine gingerol compound levels in ginger (Zingiber officinale).

Determination of flavonoid and anthocyanin contents, and antioxidant activity of selected Philippine soybean
(Glycine max) genotypes

Esguerra, C.J., de los Reyes, A.M. and Ocampo, ET.M.

Available Online: 5 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).245

Esguerra et al. determined flavonoid and anthocyanin contents as well as the antioxidant activity of selected

Philippine soybean (Glycine max) genotypes.

Optimization of frying time and temperature for the development of quality chips from varieties of sweet
potato (Ipomoea batatas L. Lam)

Abebe, T., Okpomor, E.O., Okoyeuzu, C.F., Eze, C.M., Mbachiantim T.J., Nwankwo, C.S., Balogun A.A,, Irene, E.C. and
Ikpeama, A.

Available Online: 8 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).171

Abebe et al. optimized the frying time and temperature for the development of quality chips from varieties of

sweet potato (Ipomoea batatas L. Lam)

Effect of ultrasonic-cellulase treatment towards bamboo shoot (Gigantochloa albociliata) powder properties
Rumaisa, N., Tan, P, Filri, R.P.D. and Iffah Nadhira, M.

Available Online: 8 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).467

The effect of ultrasonic-cellulase treatment on bamboo shoot (Gigantochloa albociliata) powder properties was

studied by Rumaisa et al.

Characteristic and storage stability of nanostructured lipid carriers containing red palm oil

Efendi, Z., Ardhi, A., Santoso, U., Supriyadi, Ulfah, M. and Raharjo, S.

Available Online: 8 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).375

Efendi et al. studied the characteristics and storage stability of nanostructured lipid carriers containing red palm

oil.

The effects of chitosan biofilm in combination with vinegar, sodium alginate, and carboxymethyl cellulose on

the transformation of biochemical and physiological indexes of pears during storage
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Loi, N.V, Tuan, L.A., Quy, TV,, Binh, PT. and Tien, N.D.
Available Online: 8 JUNE 2024 | https://doi.org/10.26656/fr.2017.8(3).182
Loi et al. studied the effects of chitosan biofilm in combination with vinegar, sodium alginate, and carboxymethyl

cellulose on the transformation of biochemical and physiological indexes of pears during storage

Development of breadfruit flour (Artocarpus altilis) with the addition of gelatine as a potential edible film
Khairol Nadia, A.H., Nur Hanani, Z.A. and Russly, A.R.

Available Online: 12 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).584

Khairol Nadia et al. developed breadfruit flour (Artocarpus altilis) with the addition of gelatine as a potential edible
film.

Formulation and evaluation of physical, chemical and sensory properties of instant functional beverage powder
containing Pathum Thani fragrance rice, soy protein and milk powder

Chuchird, P, Pattarathitiwat, P. and Pongprajak, A.

Available Online: 12 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).319

Chuchird et al. formulated and evaluated the physical chemical and sensory properties of instant functional

beverage powder containing Pathum Thani fragrance rice, soy protein and milk powder.

Muslim consumers’ behaviour towards halal nutraceutical products in Malaysia
Siti Nurunnajwa, S., Elistina, A.B., Syuhaily, O. and Nuradli Ridzwan Shah, M.D.
Available Online: 12 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).634

Siti Nurunnajwa et al. studied on Muslim consumer's behaviour towards halal nutraceutical products in Malaysia.

Effects of packaging method and temperature on the quality and lipid degradation of snakehead fish (Channa
striata) fillets during frozen storage

Nguyen, MV, Thai, DV,, Nguyen, D.T. and Nguyen, M.V.

Available Online: 12 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).257

The effects of packaging method and temperature on the quality and lipid degradation of snakehead fish (Channa

striata) fillets during storage was studied by Nguyen et al.

Food safety knowledge, attitude, and practice of consumers in Malaysia: a review
Aspian, N.A,, Tunung, R., Jamaluddin, F., Ismail, Z., Sharkawai, ., Alan, R., Lepun, P,, Rosli, A., Nillian, E. and Anyi, U.
Available Online: 16 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).243

Aspian et al. reviewed the food safety knowledge, attitude and practice of consumers in Malaysia.

Analysis of lard in cod liver oil emulsion using FTIR spectroscopy combined principal component analysis
Zilhadia Zilhadia, Anggraeni, Y., Apriyanti, Y.F., Mustafidah, M. and Jaswir, I.

Available Online: 16 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).329

The analysis of lard in cod liver emulsion using FTIR spectroscopy combined principal component analysis was

performed by Zilhadia et al.

The use of real-time polymerase chain reaction for detection of raw rat meat (Rattus norvegicus) with species-

specific primer for halal authentication
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71824, 11:18 AM 2024 - Vol. 8] Issue 3 - Food Research
Lestari, D., Wirnawati, Hamzah,H, Kurniasih, K.S.I., Hamidi, D., Syofyan, S. and Rohman, A.
Available Online: 16 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).486
Lestari et al. developed a method to detect raw rat meat (Rattus norvegicus) with species-specific primer for halal

authentication using real-time polymerase chain reaction.

Physicochemical and antibacterial properties of chitosan extracted from swimming crab shells and wooden
grasshoppers using different extraction methods

Anggraeni, A.S., Jayanegara, A., Laconi, E.B., Kumalasari, N.R., Windarsih, A. and Sofyan, A.

Available Online: 16 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).313

Anggraeni et al. evaluated the physicochemical and antibacterial properties of chitosan extracted from swimming

crab shells and wooden grasshoppers using different extraction methods.

Safe food handling knowledge and practices of Universiti Sultan Zainal Abidin cafeteria food handlers
Rohin, M.A.K., Mohd Najib, N.A.A,, Ridzwan, N., Abd Hadi, N., Ishak, R. and Baig, A.A.

Available Online: 20 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).537

Rohnin et al. evaluated the safe food handling knowledge and practices of Universiti Sultan Zainal Abidin,

Terengganu, Malaysia cafeteria food handlers

Effect of initial total soluble solids and pH on the quality of fermented beverage from green asparagus roots
(Asparagus officinalis L.)

Giang, N.-T.N., Tan, N.D., Khai, TV. and Tuyen, V.T.X.

Available Online: 20 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).570

Giang et al. evaluated the effect of initial total soluble solids and pH on the quality of fermented beverage from

green asparagus roots (Asparagus officinalis L.)

Development of iron-fortified chocolate milk for preschool children based on sensory acceptability
Castro, J.A., Changanaqui, K., Vargas, S., Neira, E., Espinoza, J.B., Vargas-Moran, J.R., Ludefa-Urquizo, F.E.,
Alvarado, T.H., Ramos, M., Jordan-Suarez, O.B. and Tuesta, T.

Available Online: 20 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).288

Castro et al. developed iron-fortified chocolate milk for preschool children based on sensory acceptability.

Effect of Antigonon leptopus extract in corn starch-glycerol based film as colorimetric indicator film for
monitoring fish freshness

Ho, P.X.J., Mohd Zin, Z., Portman, K.L., Mamat, H., Rusli, N.D., Scott, D.J. and Zainol, M.

Available Online: 20 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).592

The effect of Antigonon leptopus extract in corn starch-glycerol based film as colorimetric indicator film for

monitoring fish freshness was studied by Ho et al.

Kinetics studies on the ascorbic acid extraction from roselle (Hibiscus sabdariffa) calyces

Aneke, N.N., Okonkwo, W.I., Ezeoha, S.L. and Okafor, G.I.

Available Online: 30 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).330

The kinetic studies on the ascorbic acid extraction from roselle (Hibiscus sabdariffa) calyces was studied by Aneke
etal
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Antifungal properties of Andrographis paniculata extracts as potential bio fungicides
Kalit, S.N.D.M,, Zain, W.ZW.M., Ghazali, A.H., Ramli, NW., Hamzah, F., Hamid, N.A. and Musa, S.A.N.C.
Available Online: 30 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).246

Kalit et al. evaluated the antifungal properties of Andrographis paniculata extracts as potential bio fungicides.

Heavy metals concentrations of traditional herbs consumed in Northwestern zone of Nigeria and associated
health risks on humans

Olaleye, A.A., Adesina, A.J., Momoh, H., Adamu, Y.A., Badamasi, H. and Idowu, O.T.

Available Online: 30 JUNE 2024| https://doi.org/10.26656/fr.2017.8(3).332

Olaleye et al. studied the heavy metals concentrations of traditional herbs consumed in Norhtwestern zone of

Nigeria and its effects on human health.
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Abstract

Rickshaw drivers have a high risk of respiratory disease, especially in the COVID-19
pandemic which is very risky to the respiratory system. The purpose was to determine the
effect of antioxidant intake in food on the lung function of pedicab drivers in Surabaya.
This study was a cross-sectional design, in May-July 2019. The variables of this study
were lung function value and intake of foods containing antioxidants (vitamins A, C, and
E). The research respondents were pedicab drivers in the Surabaya area. The method used
a structured interview method, used the 24-hour recall method. The chi-square test was
used to determine whether there was a difference between the value of lung function and
the classification of intake of vitamins A, C, and E. The respondents of this study were 62
people with decreased lung function, and 62 people without decreased lung function. there
were only 6 respondents who had vitamin A intake per day, while as many as 108
respondents had less level of vitamin A intake per day (87.10%). While the intake of
vitamins C and E was still at a lower level in all respondents (100%). The average intake
of vitamins A, D, and E on holidays was higher than on weekdays. Vitamin A intake has
been shown to affect lung function. There was had significant relationship between dietary
vitamin A intake and lung function in FEVI/FVC value. In addition, further research is
needed to determine other dietary factors and other lifestyles to be able to maintain the

quality of lung health for pedicab drivers.

1. Introduction

Surabaya is the second largest city in Indonesia. The
increase in the volume of vehicles which is quite high
every year not only causes a positive impact but also has
a negative impact on the community, namely an increase
in exhaust emissions produced by these motorized
vehicles. The exhaust gas emissions produced are
incomplete combustion residues and contain substances
that are harmful to the human body (Surya et al., 2020;
Santoso et al., 2020). Air pollution is one of the main
factors causing respiratory diseases such as acute
respiratory infections, asthma, bronchitis, lung cancer
and chronic obstructive pulmonary disease (COPD)
(Kim et al., 2018). Air pollution can cause inflammation
of the respiratory tract epithelium which cells will
cytokines (neutrophils, macrophages,
lymphocytes, leukotrienes, interleukins) which can cause
muscle weakness, weight loss, and normal endogenous
antiprotease inhibition. Inflammation of the patient's
airways can be amplified by chronic irritation from
inhaled air and cigarette smoke (Chakraborti et al.,

release
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2017). People who do daily activities on the highway
have a higher risk of feeling the negative impact of air
pollution, such as motorcyclists, especially people who
work around highways (Carlsten et al, 2020;
Manisalidis et al., 2020), like pedicab drivers.

Continuous exposure to air pollution due to the work
of pedicab drivers causes a decrease in lung function.
This is due to the high levels of free radicals from
exposure that cause increased inflammatory reactions in
the respiratory organs. Free radicals are reactive oxygen
compounds compounds with unpaired
eclectrons. The compound or atom tries to reach a stable
state by attracting other electrons to form new radicals.
Molecules that contain one or more unpaired electrons
and thus impart reactivity to molecules are called free
radicals (Petersen et al, 2018; Di-Meo and Venditti,
2020). Neutrophils and macrophages that are inhaled and
enter the lung tissue have an important role in the
production process of reactive oxygen species (ROS), in
addition to induced nitric oxide (NO). ROS are
responsible for oxidative damage to cellular proteins,
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lipids, DNA and carbohydrates (Phaniendra et al., 2015).
Oxidative stress is a phenomenon caused by an
imbalance between the production and accumulation of
ROS in cells and tissues and the ability of a biological
system to detoxify these reactive products (Pizzino et al.,
2017). Oxidative stress causes a variety of pathological
conditions and diseases, including cancer, neurological
disorders, atherosclerosis, hypertension, ischemia or
perfusion, diabetes, acute respiratory distress syndrome,
idiopathic pulmonary fibrosis, chronic obstructive
pulmonary disease (COPD), and asthma (Thimmulappa
et al., 2019; Riou et al., 2020).

Cigarette smoke is one of the risk factors that are
quite influential in causing respiratory symptoms and
impaired lung function (Gibbs et al., 2016). Cigarette
smoke is also one of the largest sources of exogenous
free radicals (Goel ef al., 2018). Pedicab drivers tend to
have a low economic level and smoking is a social habit
that is often carried out by pedicab drivers who are very
at risk of developing pulmonary function disorders
(Lorensia, Suryadinata, Istigomah et al., 2021).

Antioxidants or reducing agents function to prevent
oxidation or neutralize compounds that have been
oxidized, by donating hydrogen and or electrons which
they can act as compounds that can delay, slow down
and prevent cell damage (Tan et al., 2018; Sharifi-Rad et
al., 2020). Antioxidants will neutralize free radicals
which no longer have the ability to take electrons from
cells and DNA (Phaniendra et al., 2015; Liguori et al.,
2018). In addition to providing nutritional supplements
such as vitamins, minerals, and antioxidants in patients
with pulmonary function disorders, consuming foods that
contain high antioxidants such as vegetables and fruits
will benefit patients with acute and chronic respiratory
sorders (Liu et al., 2018; Dhalaria et al., 2020).
Antioxidants prevent oxidative processes, by impeding
radical species generation. It has been proved that
vitamin intake lowers oxidative stress markers, alleviates
cytokine storm and has a potential role in reducing
disease severity, by lowering pro-inflammatory
cytokines, hampering hyperinflammation and organ
failure. The lack of balance between the generation of
reactive oxygen/nitrogen species and the organism's
endogenous ability to counteract them is the source
involved in the same pathologies that favor a critical
outcome in COVID-19, and these include cardiovascular
disease and diabetes mellitus type 2 (Pisoschi et al.,
2022).

Exposure to air and tobacco smoke increases the risk
of COPPY where smoking is the most common cause of
COPD. Patients with chronic lung disease have a higher
prevalence of coronary ischemia and other factors that
them at risk for COVID-19-related

put higher
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complications. Several observational and case-control
studies have confirmed a higher prevalence of
cardiovascular disease in COPD patients than in the
general population, possibly due to shared risk factors or
associated ~pathogenic mechanisms. Despitef) major
differences in studies evaluating the association between
COPD and cardiovascular disecase, COPD patients
undoubtedly have a higher prevalence of coronary
ischemia and other risk fﬂom that may worsen the
prognosis of COVID-19. Compared with non-COPD
individuals, COPD patients with COVID-19 exhibit a
much poorer @isease prognosis, as evaluated by
hospitalization and mortality. Patients with COPD and
COV[D—a had more comorbidities than non-COPD
patients. COPD patients with COVID-19 show higher
rates of hospitalization and death, mainly related to
pneumonia (Graziani et al., 2020).

A strong immune system can helf] increase the
body's resistance, thereby reducing risk in the midst of
the COVID-19 pandemic (Woods et al., 2020). Chronic
luradiseases such as COPD and asthma are particularly
at risk of developing @ious conditions if infected with
COVID-19 (Daccord eam’., 2020; Wang et al., 2020;
Leung et al., 2020). Chronic lung diseases (COPD,
asthma, pulmonary fibrosis and lung cancer) are at high
risk of developing serious conditions if infected with
COVID-19. Patients with severe and/or uncontrolled
asthma/COPD are at higher risk for more severe
infections (Woods et al., 2020).

Pedicab drivers are also classified as low-income
groups, which causes their daily food intake to
sometimes be insufficient. Thus making daily protein
intake also reduced, protein intake is very important in
COPD. Where protein can improve the performance of
respiratory muscles and improve immune function.
There was a significant difference between daily food
protein intake in the pedicab rickshaw driver group with
pulmonary function (Lorensia, Suryadinata
Sidabutar, 2021).

and

This study aimed to determine the profile of the
intake of antioxidant content in the food consumed daily
by pedicab drivers around East Surabaya. The results of
this study can later be used as a consideration in making
educational programs. The intake of antioxidants in the
diet can be measured by the 24-hour recall method. The
24-hour recall method is carried out to determine food
consumption quantitatively by checking for several times
or several days which it can provide an overview of the
actual food consumed (Minich, 2019; Goni and
Hernandez-Galiot, 2019). The 24-hour recall method was
used because this method is quite easy to do, only
provides a minimal burden on respondents, and only

requires a relatively short.time for one interview, which
3
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is 20-30 minutes (Wark et al., 2018; Santoso et al.,
2020). Research conducted by Pratiwi ef al. (2018). in
analyzing the level of antioxidant intake in the form of
vitamins C and E, these vitamins are also widely
contained in foods and can affect lung function in
smokers and non-smokers. There were differences in
vitamin C and E intake, the lung function of smokers and
non-smokers; and the influence of Vitamin C and E
intake towards lung function. The purpose was to
determine the effect of antioxidant intake in food on lung
function in pedicab drivers in Surabaya. Lung function
measurements can be done with a spirometer on the
spirometry method and a peak flow meter. Spirometry
was the most objective method and can be done
repeatedlyfiin measuring airflow limits. Spirometry
measured the volume of air that is forcibly exhaled from
the point of maximum inspiration (forced vital capacity,
FVC), the volume of air exhaled during the first second
(forced expiratory volume in one second, FEV 1) and the
FEVI/FVC ratio (Johns et al., 2014; Haynes, 2018;
Global Initiated for Chronic Obstructive Lung Disecase,
2021).

. Materials and methods
2.1 Research design
This
research material was in the form of information from

This study was a cross-sectional design.

respondents by means of direct question and answer
(interviews) between the interviewer and the respondent.
The time of data collection was in May-July 2019. The
pedicab drivers were people who used energy to run
public transportation such as non-motorized bicycles,
which have three wheels, a lid (the lid can be opened),
one saddle in the back, and a seat for passengers in the
front. This study fulfilled the ethical test No. 01 l/KE/
[1I/2018 from Universitas Surabaya.

2.2 Research variable

The variables of this study were lung function value
and intake of foods containing antioxidants (vitamins A,
C, and E). Measurement of lung function using the value
of the FEVI/FVC ratio. If the FEVI/FVC value was
<70%, it means there was impaired parietal function. On
the other hand, if the FEVI/FVC ratio was >70%, it
means that there was no lung function disorder. The lung
function value in this study was if the FEVI/FVC ratio
was <70% in the measurement of lung function by
spirometry (Global Initiated for Chronic Obstructive
Lung Disease, 2021). Food intake is the amount or
amount of food, singly or in various types, consumed by
a person or group of people with the aim of meeting
physiological, psychological, and sociological needs.
The intake of foods that contain antioxidants is the

https://dotorg/10.26656/fr.2017.8(3).250
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amount of food consumed by a person or group of people
that contains a number of antioxidants. The way to
measure antioxidant intake was the 24-hour recall
method. Vitamin A, C, and E intake was the amount of
vitamin A content from food sources of vitamin E

sumed on average per day, expressed in mg units
(Regulation of the Minister of Health of the Republic of
Indonesia, 2013).

2.3 Population and research sample

The population were pedicab drivers in the Surabaya
area. The desired sample to take part in this study was a
pedicab driver in Surabaya who meets the following
criteria: (1) Smoker, someone who has smoked at least a
hundred cigarettes during his lifetime and who currently
still smokes (Jamal er al., 2018); (2) Male gender; (3)
Age 18-60 years; (4) Minimum working period of 5
vears; (5) there was no medical history that has been
confirmed by a doctor; (6) Not doing a special diet; and
(7) No disease affecting appetite or eating patterns (e.g.
gastritis and toothache). The sampling technique used
was purposive and consecutive sampling.

2.4 Data collection

The method used a structured interview method for a
week. Data collection on antioxidant intake in food used
the 24-hour recall method as an interview guide for
measuring food consumption in the preparation of
interview questions. The 24-hour recall method was used
to determine the food and beverages consumed during
the previous 24 hours, by checking for several times or
several days and can provide an overview of the actual
consumption of the respondents being examined. The 24-
hour recall method was carried out three times but not
consecutively, namely twice on weekdays and once on
holidays.

The data collected in the form of houschold size
were processed to obtain data in the form of calorie
intake using the Nutrisurvey program. Measurement of
antioxidant intake (1%, 2", and 3"). Data collection of
antioxidant intake in food was carried out using the 24-
hour recall method as an interview guide for measuring
food consumption in preparing interview questions. The
24-hour recall method was used to determine the food
and drink consumed during the previous 24 hours, by
examining it several times or several days and it can
provide an overview of the actual consumption of the
examined respondents. The 24-hour recall method was
carried out three times but not consecutive times, namely
two times on weekdays and one holiday because this
scheme can describe the wvariability of calorie and
nutrient intake. The first meeting was held on a weekday.
The second meeting was held on the next working day

© 2024 The Authors. Published by Rynnye Lyan Resources
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with an interval of at least two days from the first
meeting. The third meeting was held on Sundays or
holidays which were at least two days apart from the
second meeting. In the 24-hour recall method, questions
were asked about all food and drinks consumed in the
past 24 hours, including portion sizes with the help of a
photo of household sizes, such as spoons, plates, cups, or
other sizes c@hmonly used daily as shown in the Food
Photo Book (Regulation of the Minister of Health of the
Republic of Indonesia, 2013), then the results were
equalized to the average daily intake. The data collected
in the form of household sizes would be processed to
obtain data in the form of calorie intake using the
program Nutrisurvey. Nutrisurvey is a powerful software
for analyzing food nutrients from a menu or consumption
survey.

The pulmonary function test of respondents using the
spirometry method was carried out, where the
respondents would later be divided into two groups,
namely “without decreasing lung function disorders
group” (FEVI/FVC=70%) and “with decreasirf lung
function disorders group™ (FEVI/FVC<70%). In this
study, a validated handheld spirometer was used with the
brand Contec Handheld SP10 Spirometer. When using a
handheld spirometer, age, gender, weight and height
were included. The assessment was carried out by a
clinician who is an expert in measuring lung function
with spirometry.

In the 24-hour recall method, everyone was asked
about food and drinks consumed in the past 24 hours,
including portion sizes with the help of a household size
photo, such as spoons, plates, glasses, or other sizes

only used daily as listed. in the Food Photo Book
(Regulation of the Minister of Health of the Republic of
Indonesia, 2014; Hotz and Abdelrahman, 2019),alen the
results were equated to the average daily intake. The data
obtained in this study are primary data obtained directly
from the research subjects through direct dialogue
(interviews). The steps for collecting data using the 24-
hour recall method were by asking respondents about
what time they last consumed food or drinks at the time
the recall was carried out. Then the respondents were
asked about the food and drink consumed during the
previous 24 hours starting from the time they last
consumed food and drink at the time the recall was

Table 1. Characteristics of respondents

carried out. The Food Photo Book (Osadchiy et al.,
2020), was shown to respondents to ask about the portion
of food and drink consumed.

2.5 Data analysis

The ordinal scale data was tested using the chi-
square test and the ratio scale data with the Kolmogorov-
Smimov normality test which was then followed by an
independent t-test to see differences in dietary vitamin A,
C, and E intake from food in both groups. The chi-square
test was said to be significantly different if the p-value
was <0.05. The data were also tested with the Spearman
test to see the relationship between dietary vitamin A, C,
and E intake from food and lung function in a pedicab in
Surabaya.

3. Results
3.1 Research implementation

In total, 112 pedicab drivers were asked for approval
to conduct an interview process related to the disturbance
of the food profile that has been consumed previously.
However, only 101 pedicab drivers were analyzed
because 2 pedicab drivers' data were incomplete as they
left during the interview, 7 pedicab drivers did not want
to be interviewed because their time did not want to be
disturbed, 3 pedicab drivers did not meet the inclusion
characteristics.

3.2 Characteristics of research respondents

Most of the respondents have an age range of 56-65
vears (late elderly) as many as 109 respondents
(87.90%). Most of the respondents’ BMI was normal
(71.29%) (Table 1).

3.3 Food intake contains vitamin A with 24-hour recall

In this study, food data was obtained through
interviews using a 24-hour recall questionnaire. The
results of vitamin A intake were grouped into adequate
(=600 pg/day) and less (<600 pg/day) categories. The
types of foods containing vitamin A that was consumed
by the respondents the most per day were: chili sauce
(26,240.40 pg), chicken liver (10,192.50 pg), fried eggs
(5,522.20 pg), omelet (1,740.00 pg), and fried chicken
meat (1,370.80 pg) (Table 2).

without decreasing lung function

with decreasing lung function

Characteristics of Respondents

Frequency Percentage (%) Frequency Percentage (%)
Early elderly (46-55 years) 3 8.33 10 16.12
Age (years)
Late elderly (56-65 years) 57 91.93 52 83.87
Normal (18.50-22.90 62 100 57 91.93
BMI (kg/m?) —ormal ( )
Overweight (23.00-24.90) 0 0 5 8.06

https://dotorg/10.26656/fr.2017.8(3).250
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Table 2. Profile of types of foods containing vitamins A, C, and E

217

Food material — Avcrefgc ir}take per day — g
Vitamin A (pg)  Vitamin C (mg)  Vitamin E (mg) 72
Chilli sauce 26,240.40* 0.00 472.80* 2
Chicken's liver 10,192.50* 0.00 20.70 ;
Fried egg 5,522.20* 61.00* 0.00 O
Omelet 1,740.00%* 20.00%* 0.00 m
Fried chicken 1,370.80* 0.00. 0.00 g~
Fried rempe 38.00 71.00* 0.00 %
Fried rice 415.00 41.50* 0.00 T
Vegetable lodeh 904.00 22.60* 146.80* ';ﬂ
Stir-fried kale 1094.40 7.60 91.20*
Tamarind vegetable soup 544.00 13.60 88.50*
Fried bananas 48.00 8.00 48.00*

* the biggest 5 types of food ingredients

3.4 Food intake contains vitamin A with 24-hour recall

The results of vitamin C intake were grouped into
adequate (>90 mg/day) and less (<90 m/day) categories.
The types of foods that contain vitamin C that were most
consumed by respondents per day include fried tempeh
(71.00 mg), fried eggs (61.00 mg), fried rice (41.50 mg),
vegetable lodeh (22.60 mg), and omelette (20.00 mg)
(Table 2).

3.5 Food intake contains vitamin A with a 24-hour recall

The results of vitamin E intake were grouped into
adequate (=15 mg/day) and less (<15 mg/day)
categories. The types of foods that contain vitamin E that
were consumed by respondents the most per day include
chili sauce (472.80 mg), vegetable lodeh (146.80 mg),
stir-fried kangkung belu (91.20 mg), tamarind vegetable
(88.50 mg), and fried bananas (48.00 mg) (Table 2).

Based on Table 3 shows that there were only 6
respondents who had vitamin A intake per day, while as
many as 108 respondents had less level of vitamin A

intake per day (87.10%). While the intake of vitamins C
and E was still at a lower level in all respondents
(100%). The average intake of vitamins A, D, and E on
holidays was higher than on weekdays.

3.6 Cross tabulation between lung function values and
intake of vitamins A, C, and E

The results of the different tests of vitamin A intake
in food showed that there was a significant difference
between the intake of vitamin A between the groups with
and without decreased lung function (P-value = 0.000).
Meanwhile, the data on vitamin D and E intake in food
could not be tested statistically because none of the
respondents had adequate levels of intake (Table 4).

The non-parametric analysis used was Mann-
Whitney because the distribution of data from the dietary
vitamin A intake variable with P-value = 0.00 (<0.05),
meaning that the data to be tested had a significant
difference from the standard normal data, meaning that
the data was not normal. The difference between dietary
vitamin A intake without and with decreasing lung

Table 3. Profile of vitamins A, C, and E intake in respondents of pedicab drivers.

Vitamin A Vitamin C Vitamin E
Category: Adequate Less Adequate Less Adequate Less
Frequency: 16.00 10R.00 0.00 124.00 0.00 124.00
Average 1539.40 208.52 0.00 549 0.00 1.37
Recall 1y pimum  261.40 0.00 0.00 0.00 0.00 0.00
(weekdays): )
Maximum 3404.30 864.90 0.00 25.10 0.00 4.50
Average 933.63 213.13 0.00 5.33 0.00 1.72
Recall 2 -
Minimum 29.60 0.00 0.00 0.00 0.00 0.00
(weekdays): A
Maximum 3511.00 724.45 0.00 22.00 0.00 6.50
Average 1636.50 179.50 0.00 5.50 0.00 189.40
(I;RCIC.(‘;“ 3; Minimum ~ 420.70 0.00 0.00 0.00 0.00 0.00
oliday):
¥ Maximum  3843.50 902.00 0.00 26.30 0.00 7.40
Average 1236.53 210.83 0.00 541 0.00 1.54
Total: Minimum  600.30 0.00 0.00 0.00 0.00 0.00
Maximum  1886.20 544.08 0.00 15.32 0.00 4.40

https://dotorg/10.26656/fr.2017.8(3).250
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Table 4. Cross tabulation between lung function values and intake of vitamins A, C, and E.

Number of Respondents (n = 124)

Antioxidant classification (Vitamin A, C, and E) witlzuut decreasing lung with decreasing lung  p_y;1ye*
function disorders function disorders
group (n=62) group (n= 62)

Nutritional Adequacy Adequate (=600 meg/day) 10 6 0.000
Rate of Vitamin A Less (<600 meg/day) 52 56

Nutritional Adequacy — Adequate (=90 mg/day) 0 0 -
Rate of Vitamin C Less (<90 mg/day) 62 62

Nutritional Adequacy — Adequate (>15 mg/day) 0 0 -
Rate of Vitamin E Less (<15 mg/day) 62 62

* P-value of the Chi-Square test was <0.05, which means that there was difference between without and with decreasing lung

function disorder groups

function disorders group, the resgjt was a Sig value of
0.001 (<0.05) which meant that there was a significant
difference between dietary vitamin A intake without
decreasing lung function disorders and with decreasing
lung function disorders group.

Spearman's non-parametric correlation analysis was
used because the dietary vitamin A intake and lung
function were not normally distributed. The Correlation
Coefficient value was 0.0176 which indicated that there
was a strong correlation between dietary vitamin A
intake and lung function in the without and with
decreasing lung function disorders group. Value of Sig.
showed a value of <0.05, which was 0.048 which
indicated that there was a significant relationship
between the value of dietary vitamin A intake and the
value of FEV1I/FVC in the without and with decreasing
lung function disorders group.

4. Discussion

The 24-hour recall method used a retrospective
research design, where respondents were interviewed
about the food and beverages consumed during the
previous day or 24 hours. Smokers were chosen to make
it easier to find respondents because most smokers were
people who worked as farmers/fishers/laborers (Liu et
al., 2015). Smoking can induce oxidative load by
disrupting the balance of oxidants and antioxidants that
can cause cell damage in the lungs. Oxidative stress
caused by smoking can cause damage to the alveolar
walls leading to airway enlargement, increased pro-
inflammatory cytokines, apoptosis, and lung injury
(Strzelak er al, 2018). Smoking can also cause an
accelerated decline in lung function due to the
inflammatory process induced by cigarette smoke.
Cigarette smoke can interfere with and inhibit the normal
function of epithelial cells in the respiratory tract by
various mechanisms, such as decreased levels of exhaled
NO, increased proinflammatory cytokines, and inhibition
of airway repair processes. Exposure to cigarette smoke
can also activate an inflammatory cascade in the airway

https://dotorg/10.26656/fr.2017.8(3).250

epithelium, producing a number of potent cytokines and
chemokines, which can lead to damage to the lung
epithelium, increased permeability, and recruitment of
airway macrophages and neutrophils (Strzelak et al.,
2018; Hikichi et al., 2019).

Nicotine acts on cholinergic nicotinic receptors in
the brain and autonomic nerves. Nicotine binds to
nicotinic receptors to open ion channels, leading to the
influx of sodium and calcium, and causing increased
release of various neurotransmitters, such as systemic
catecholamines and  dopamine, norepinephrine,
serotonin, acetylcholine, glutamate, -aminobutyric acid,
and other neurotransmitters
system. The release of hormones such as dopamine,
norepinephrine, serotonin, and -aminobutyric acid by the
central nervous system affects the brain to suppress and
increase metabolic rate. Nicotine has several potential
effects on the regulation of food and energy expenditure
in the central nervous system. Regulation of eating
behavior and metabolic rate is carried out by the brain in
the hypothalamus, which integrates peripheral signals of
satiety and adiposity as well as motivational and
emotional influences. Leptin released from adipose
tissue is proportional to the amount of adipose and acts
centrally to suppress food intake and increase metabolic
rate. Nicotine can enhance the effects of leptin on the
brain by increasing leptin binding or increasing the
sensitivity of the flow transduction cascade (Yaribeygi et
al., 2017).

in the central nervous

Data collection on intake of Vitamins A, C, and E
was obtained using the 24-hour recall method. The
difficulty of using the 24-hour recall method was that the
respondent did not remember the food and drink
consumed in the previous day or 24 hours, because the
24-hour recall method was very dependent on the
respondent's memory. The 24-hour recall method was
used to quantitatively determine the consumption of food
and beverages. The 24-hour recall method was carried
out twice and carried out on a day that represents a
working day because if it was only done once, the data
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obtained was not representative enough to describe a
person's eating habits or patterns (Gibson et al., 2017). In
each meeting, respondents were asked about the food
and drinks consumed in the previous 24 hours or one
day.

The 24-hour recall method had several advantages
and limitations. The advantages of a 24-hour recall are
that it can be done via telephone, has high precision,
small burden on respondents, has a short
implementation, and can be used for respondents who
are illiterate. Meanwhile, the weakness was that it relies
heavily on the respondent's memory and is prone to
recall bias. In addition to the 24-hour recall, there was
another method to analyze antioxidant intake, namely the
Food Frequency Questionnaire (FFQ). The FFQ method
was a food consumption survey method by asking the
average consumption of a food in a period with a
predetermined list. This method used a questionnaire that
contained a list of foods, consumption frequency, and the
size or portion of food consumed. The period of food
consumed can vary from daily intake to within the past
year. The FFQ method was easy to do in a large
population and is not too burdensome for respondents,
but this method cannot be used to observe variations in
food consumption from time to time because it was only
limited to a list of specified foods and this method also
requires validation (Gibson et al., 2017). The 24-hour
recall method was used in this study because when
compared with the FFQ, the 24-hour recall method can
provide an overview of the variation in the respondent's
antioxidant intake from time to time.

This study showed that most respondents have low
levels of vitamin A intake, aff all respondents have low
intakes of vitamins C and E. The results of this study are
similar to those of Pratiwi et al. (2018), which showed
that active smokers had low intakes of vitamins C and E
and differences in lung function conditions and vitamin
C intake, but vitamin E intake did not show significant
differences between groups of active smokers and non-
smokers. There was an influence between the intake of
vitamins C and E on lung function. Similar research by
Lorensia, Suryadinata and Sidabutar (2021) showed that
pedicab drivers do have an unhealthy diet, one of which
was protein intake. Previous studies looked at the dietary
protein intake profiles and showed that there was a
significant difference between daily food protein intake
in the pedicab rickshaw driver group with impaired and
non-impaired pulmonary function (Lorensia, Suryadinata
and Sidabutar, 2021). In addition to antioxidant intake,
many other factors in this study need further
investigation because they can affect lung function, such
as other types of food, eg. omega-3 (Lorensia et al,
2018; Lorensia et al, 2020; Lorensia and Suryadinata,
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2021), physical activity (Suryadinata et al, 2020;
Lorensia, Muntu, Suryadinata et al., 2021), and genetics
(Shrine et al., 2019).

Measurement of antioxidant intake using the 24-hour
recall method was very dependent on the respondent's
memory, but other factors could affect the results of
antioxidant intake obtained. This study had several
limitations, namely the measurement of vitamin intake
had not been able to describe the actual condition of the
respondent's vitamin intake, to be able to see the vitamin
intake correctly, it must take into account the types of
additives used for cooking (such as type of oil), race, and
origin of food. Suggestions for future research include
(1) creating an educational program to increase
knowledge about the importance of vitamin intake in
food to prevent respiratory disorders; (2) weighing food
and drink consumed in future research; (3) observing the
food processes which can affect the vitamin content in
food ingredients; and (4) conducting the research at
different regions to support the results of this study due
to genetic, environment and diet differences.

4. Conclusion

The profile of food intake containing antioxidants in
the form of vitamins A, C, and E in pedicab drivers has
not met the minimum amount of antioxidants needed in
one day. Most of the respondents had less level of
vitamin A intake per day. Vitamin A is effective in
increasing lung function, but most of the respondents
who experience decreased function have a low intake of
vitamin A. While the intake of vitamins C @d E was still
at a lower level in all respondents. There was a
significant difference between dietary vitamin A intake
in without decreasing lung function disordegand with
decreasing lung function disorders group and there was a
significant relationship between dietary vitamin A intake
and lung function in FEV I/FVC value.
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