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der by near infrared spectroscopy

Mikeladze E, Schulte A, Mosbach M, Blochl A, Csoregi E, Solomonia R,
Schuhmann W#*// *Ruhr Univ Bochum, Analyt Chem - Elektroanal &
Sensorik, DE-44780 Bochum, Germany

Electroanalysis 2002 14 (6) 393

Redox hydrogel-based bienzyme microelectrodes for amperometric monitoring
of L-glutamate

Shimba N, Yokoyama Y, Suzuki E*// *Ajinomoto Co Inc, Cent Res Labs,
Kawasaki ku, 1-1 Suzuki cho, Kawasaki, Kanagawa 210 868, Japan

J Agric Food Chem 2002 50 (6) 1330

NMR-based screening method for transglutaminases: Rapid analysis of their
substrate specificities and reaction rates

4. Carbohydrates

Gomez L, Rubio E, Auge M// INRA, Unite Rech Plantes & Syst Culture Hort,
Avignon, France

J Sci Food Agric 2002 82 (4) 360

A new procedure for extraction and measurement of soluble sugars in ligneous

As a service to subscribers of Food Chemistry, this bibliography contains newly published material in the ficld of analytical, nutritional and clinical methods. The
bibliography is divided into fourteen sections: 1 Books, reviews & symposia; 2 General; 3 Amino acids, proteins & enzymes; 4 Carbohydrates; 5 Lipids; 6 Vitamins
& co-factors; 7 Trace elements & minerals; 8 Drug, biocide & processing residues; 9 Toxins; 10 Additives; 11 Flavours & aromas; 12 Organic acids; 13 Animal
products; 14 Plant & microbial products. Within each section, articles are listed in alphabetical order with respect to the author. Where there are no papers to appear

under a heading, it will be omitted.

PII: S0308-8146(02)00284-4



136 Bibliography of analytical, nutritional and clinical methods | Food Chemistry 78 (2002) 135-140

plants

Gulce H, Gulce A, Yildiz A// Suleyman Demirel Univ, Dept Chem, TR-32260
Isparta, Turkey

Anal Sci 2002 18 (2) 147

A novel two-enzyme amperometric electrode for lactose determination

Macedo MG, Laporte MF, Lacroix C*// *Univ Laval, Ctr Rech Technol Lait -
STELA, Pavillon Paul Comtois, St Foy, Quebec, Canada G1K 7P4

J Agric Food Chem 2002 50 (7) 1774

Quantification of exopolysaccharide, lactic acid, and lactose concentrations in
culture broth by near-infrared spectroscopy

Mauri P, Minoggio M, Simonetti P, Gardana C, Pietta P/ CNR/ITB, via
Fratelli Cervi 93, IT-20090 Segrate, Milan, Italy

Rapid Commun Mass Spectrom 2002 16 (8) 743

Analysis of saccharides in beer samples by flow injection with electrospray
mass spectrometry

Sarka E, Bubnik Z. Hinkova A, Kadlec P, Pour V, Starhova H// VUC Praha
AS, Prague, Czech Republic

Listy Cukrov 2002 118 (1) 22

Chromatographic separation of saccharides during sorbitol preparation (Czech,
English Abstract)

Schmid D, Behnke B, Metzger J, Kuhn R*// *Univ Appl Sci Sci Reutlingen,
Inst Appl Res, Alteburgstr 150, DE-72762 Reutlingen, Germany

Biomed Chromatogr 2002 16 (2) 151

Nano-HPLC-mass spectrometry and MEKC for the analysis of oligosaccha-
rides from human milk

Temma T, Hanamatsu K, Shinoki F// Aomori Adv Ind Technol Ctr, Yatsu-
yaku, 202-4 Ashiya, Aomori 030 0112, Japan

J Near Infrared Spectrosc 2002 10 (1) 77

Development of a portable near infrared sugar-measuring instrument

5. Lipids

Andrikopoulos NK, Dedoussis GVZ, Tzamtzis V, Chiou A, Boskou G//
Harokopio Univ, Dept Sci & Dietet Nutr, Lab Food Chem Biochem Phys
Chem, 70 El Venizelou Ave, GR-17671 Athens, Greece

Eur J Lipid Sci Technol 2002 104 (2) 110

Evaluation of medium polarity materials isolated from fried edible oils by RP-

HPLC

Ashraf-Khorassani M, Ude M, Doane-Weideman T, Tomczak J, Taylor LT*//
*Virginia Polytech Inst & State Univ, Dept Chem, Blacksburg, Va 24061,
USA

J Agric Food Chem 2002 50 (7) 1822

Comparison of gravimetry and hydrolysis/derivatization/gas chromatography-
mass spectrometry for quantitative analysis of fat from standard reference in-
fant formula powder using supercritical fluid extraction

Barthet VJ, Daun JK// Canadian Grain Commiss, Grain Res Lab, 1404-303
Main St, Winnipeg, Manitoba, Canada R3C 3G8

J Am Oil Chem Soc 2002 79 (3) 245

An evaluation of supercritical fluid extraction as an analytical tool to deter-
mine fat in canola, flax, solin, and mustard

Destaillats F, Angers P*// *Univ Laval, Dept Food Sci & Nutr, St Foy, Que-
bec, Canada G1K 7P4

J Am Oil Chem Soc 2002 79 (3) 253

One-step methodology for the synthesis of FA picolinyl esters from intact
lipids

Duchateau GSMIJE, Bauer-Plank CG, Louter AJH*, Van der Ham M, Boerma
JA, Van Rooijen JJM, Zandbelt PA// *Unilever Res Labs Vlaardingen, Olivier
van Noortlaan 120, NL-3133 AT Vlaardingen, The Netherlands

J Am Oil Chem Soc 2002 79 (3) 273

Fast and accurate method for total 4-desmethyl sterol(s) content in spreads,
fat-blends, and raw materials

Gryson N, Ronsse F, Messens K, De Loose M, Verleyen T, Dewettinck K//
Hogesch Gent, Ctr Appl Res & Serv, Dept Biotechnol Landscape Architecture
& Agr, BE-9000 Ghent, Belgium

J Am Oil Chem Soc 2002 79 (2) 171

Detection of DNA during the refining of soybean oil
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