
The chemical and biochemical composition of foods is fundamental to the study of their properties and processing 
.ipplications. FootlC’llc~rlli.~tr.~. publishes original peer-reviewed research papers dealing with a wide range of subjects which 
are essential to the food scientist and technologist. 

Topics include: 
the chemical analysis of food: 
chemical additives and toxins; 
chemistry relating to the microbiological. sensory. nutritional and physiological aspects of food; 
structural changes in molecules during the processing and storage of foods; 
direct effects on foods of the use of agrochemicals; 
chemical quality in food engineering and technology. 

.4dditionally the journal features analytical papers concerned with micronutrients, macronutrients and other chemical 
constituents of foods. including contaminants. The journal contains a discrete analytical section for papers whose main 
ethos is methodological and such papers should be concerned with methods, their development and evaluation and results 
of collaborative trials. Nutritional. physiological and clinical methods will be considered if they relate to dietary 
chemistry. All papers for the journal will be concerned with chemical aspects of food at any point in the food chain. 
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