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Ö. ISILDAK, I. TURKEKUL, M. ELMASTAS, M. TUZEN (Turkey)

553 Characterisation of Egyptian Ras cheese. 2. Flavour formation
E.H.E. AYAD, S. AWAD, A. EL ATTAR (Egypt), C. DE JONG (The Netherlands), M. EL-SODA (Egypt)

563 Artificial aging of wines using oak chips
P. ARAPITSAS, A. ANTONOPOULOS, E. STEFANOU, V.G. DOURTOGLOU (Greece)

571 Rheological study of starch and dairy ingredient-based food systems
H. YANG, J. IRUDAYARAJ, S. OTGONCHIMEG, M. WALSH (USA)

579 Development and evaluation of an enriched natural antioxidant preparation obtained from aqueous spinach
(Spinacia oleracea) extracts by an adsorption procedure
E. AEHLE, S. RAYNAUD-LE GRANDIC, R. RALAINIRINA, S. BALTORA-ROSSET, F. MESNARD, C. PROUILLET,
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