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3. Amino acids, proteins & enzymes

Castro MS, Gerhardt IR, Orru S, Pucci P, Bloch C// Univ Brasilia, Dept
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J Food Compos Anal 2003 16 (4) 507
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Protein Expr Purif 2003 30 (2) 238
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ungsanstalt, Farny Inst, Maierhof 7, DE-88239 Wangen im Allgau, Germany
Eur Food Res Technol 2003 216 (4) 365
Gas chromatographic determination of mono- and diglycerides in milk and
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formulas and phospholipid sources of long-chain polyunsaturated fatty acids
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DSC determination of thermally oxidized olive oil
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J Dairy Sci 2003 86 (8) 2508
Front-face fluorescence spectroscopy and chemometrics in analysis of yogurt:
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Simultaneous determination of deuterated and non-deuterated α-tocopherol in
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Speciation of cobalamins in biological samples using liquid chromatography
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Vinas P, Lopez-Erroz C, Balsalobre N, Hernandez-Cordoba M*// *Univ
Murcia, Fac Chem, Dept Analyt Chem, ES-30071 Murcia, Spain
J Chromatogr A 2003 1007 (1-2) 77
Reversed-phase liquid chromatography on an amide stationary phase for the
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Krystyna S, Lozak A, Ostapczuk P*, Fijalek Z// *Res Ctr Julich, Inst Appl
Phys Chem, Dept Safety & Radiat Protect, DE-52425 Julich, Germany
J Pharmaceut Biomed Anal 2003 32 (3) 425
Determination of chromium and selected elements in multimineral and multi-
vitamin preparations and in pharmaceutical raw material

Lin MS, Cavinato AG, Huang YQ, Rasco BA*// *Washington State Univ,
Dept Food Sci & Human Nutr, Box 646376, Pullman, Wa 99164, USA
Food Res Int 2003 36 (8) 761
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Park KS, Kim ST, Kim YM, Kim Y, Lee W// Kyunghee Univ, Res Inst Basic
Sci, Seoul 130 701, South Korea
Bull Korean Chem Soc 2003 24 (3) 285
Application of methane mixed plasma for the determination of Ge, As, and Se
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Richling E, Hohn C, Weckerle B, Heckel F, Schreier P*// *Univ Wurzburg,
Lehrstuhl Lebensmittelchem, DE-97074 Wurzburg, Germany
Eur Food Res Technol 2003 216 (6) 544
Authentication analysis of caffeine-containing foods via elemental analysis
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8. Drug, biocide & processing residues

Albero B, Sanchez-Brunete C, Tadeo JL*// *Dept Medio Ambiente-INIA,
Carretera de la Coruna km 7, ES-28040 Madrid, Spain
J Chromatogr A 2003 1007 (1-2) 137
Determination of endosulfan isomers and endosulfan sulfate in tomato juice by
matrix solid-phase dispersion and gas chromatography

Delincee H, Khan AA, Cerda H// Fed Res Ctr Nutr, Inst Nutr Physiol, Haid &
Neu Str 9, DE-76131 Karlsruhe, Germany
Eur Food Res Technol 2003 216 (4) 343
Some limitations of the comet assay to detect the treatment of seeds with ion-
ising radiation
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