ELSEVIER

Food Chemistry 88 (2004) 321-324

Food
Chemistry

www.elsevier.com/locate/foodchem

Bibliography of analytical, nutritional and clinical methods

(4 weeks journals. Search completed at 2nd. June 2004)

1. Books, reviews & symposia

Olafsdottir G, Nesvadba P, Di Natale C, Careche M, Oehlenschager J, Tryg-
gvadottir SV, Schubring R, Kroeger M, Heia K, Esaiassen M, Macagnano A,
Jorgensen BM// Icelandic Fish Labs, Skulagata 4, IS-101 Reykjavik, Iceland
Trends Food Sci Technol 2004 15 (2) 86

Multisensor for fish quality determination (Review)

3. Amino acids, proteins & enzymes

Dupont D, Rolet-Repecaud O, Muller-Renaud S// INRA, Unite Rech Technol
& Anal Laitieres, P1 Champ Foire, FR-39800 Poligny, France

J Agric Food Chem 2004 52 (4) 677

Determination of the heat treatment undergone by milk by following the dena-
turation of a-lactalbumin with a biosensor

Muller-Renaud SP, Dupont D*, Dulieu P// *Address as above
J Agric Food Chem 2004 52 (4) 659
Quantification of B-casein in milk and cheese using an optical immunosensor

Schares G, Barwald A, Staubach C, Wurm R, Rauser M, Conraths FJ,
Schroeder C// Fed Res Ctr Virus Dis Anim, Inst Epidemiol, Seestr 55,
DE-16868 Wusterhausen, Germany

Vet Parasitol 2004 120 (1-2) 55

Adaptation of a commercial ELISA for the detection of antibodies against
Neospora caninum in bovine milk

Soeryapranata E, Powers JR*, Weller KM, Hill HH, Siems WF// *Washington
State Univ, Dept Food Sci & Human Nutr, POB 646376, Pullman, Wa 99164,
USA

Lebensm Wiss Technol Food Sci 2004 37 (1) 17

Differentiation of intracellular peptidases of starter and adjunct cultures using
matrix-assisted laser desorption/ionization time-of-flight mass spectrometry

5. Lipids

Chiu SH, Chung TW, Giridhar R, Wu WT*// *Natl Tsing Hua Univ, Dept
Chem Engn, Hsinchu 30043, Taiwan

Food Res Int 2004 37 (3) 217

Immobilization of B-cyclodextrin in chitosan beads for separation of choles-
terol from egg yolk

Godin JP, Richelle M, Metairon S, Fay LB// Nestec Ltd, Nestle Res Ctr, PO
Box 44, CH-1000 Lausanne 26, Switzerland

Rapid Commun Mass Spectrom 2004 18 (3) 325

[H/H] Isotope ratio analyses of [*Hs]cholesterol using high-temperature con-
version elemental analyser isotope-ratio mass spectrometry: Determination of
cholesterol absorption in normocholesterolemic volunteers

Innawong B, Mallikarjunan P*, Irudayaraj J, Marcy JE// *Virginia Polytech
Inst & State Univ, Dept Biol Syst Engn, 312 Seitz Hall, Blacksburg, Va
24061, USA

Lebensm Wiss Technol Food Sci 2004 37 (1) 23

The determination of frying oil quality using Fourier transform infrared atten-
uated total reflectance

Knothe G, Kenar JA// USDA/ARS, NCAUR, 1815 Nth Univ St, Peoria, Il
61604, USA
Eur J Lipid Sci Technol 2004 106 (2) 838

Determination of the fatty acid profile by "H-NMR spectroscopy

Pasqualone A, Montemurro C, Caponio F, Blanco A// Univ Bari, Sez Ind
Agro Alimentari, Dipt PROGESA, Via Amendola 165/A, IT-70126 Bari, Italy
J Agric Food Chem 2004 52 (5) 1068

Identification of virgin olive oil from different cultivars by analysis of DNA
microsatellites

Russin TA, Van de Voort FR*, Sedman J// *McGill Univ, Dept Food Sci &
Agr Chem, McGill IR Grp, McDonald Campus, 21 111 Lakeshore Rd, Ste
Anne de Bellevue, Quebec, Canada H9X 3V9

J Am Oil Chem Soc 2004 81 (2) 111

Rapid determination of oxidative stability of edible oils by FTIR spectroscopy
using disposable IR cards

Sakaki K, Sudo Y, Kudo S// Natl Inst Adv Ind Sci & Technol - AIST,
Tsukuba Central 5, Tsukuba, Ibaraki 305 8565, Japan

J Lig Chromatogr Relat Technol 2004 27 (3) 387

Influence of carbon content and end-capping of ODS stationary phases on the
separation behavior of triacylglycerols in LC and SFC

Sanches-Silva A, De Quiros ARB, Lopez-Hernandez J*, Paseiro-Losada P//
*Univ Santiago de Compostela, Fac Pharm, Dept Analyt Chem Nutr &
Bromatol, ES-15782 Santiago de Compostela, Spain

J Chromatogr A 2004 1032 (1-2) 7

Comparison between high-performance liquid chromatography and gas chro-
matography methods for fatty acid identification and quantification in potato
crisps

Segall SD, Artz WE*, Raslan DS, Ferraz VP, Takahashi JA// *Univ Illinois,
Dept Food Sci & Human Nutr, Urbana, 11 61801, USA

J Am Oil Chem Soc 2004 81 (2) 143

Ouricuri (Syagrus coronata) triacylglycerol analysis using HPLC and positive
ion electrospray tandem MS

Soupas L, Juntunen L, Saynajoki S, Lampi AM, Piironen V// Univ Helsinki,
Dept Appl Chem & Microbiol, POB 27, Latokartanonkaari 11, FI-00014 Hel-
sinki, Finland

J Am Oil Chem Soc 2004 81 (2) 135

GC-MS method for characterization and quantification of sitostanol oxidation
products

6. Vitamins & co-factors

De Quiros ARB, De Ron CC, Lopez-Hernandez J*, Lage-Yusty MA// *Univ
Santiago de Compostela, Fac Pharm, Dept Analyt Chem Nutr & Bromatol,
ES-15782 Santiago de Compostela, La Coruna, Spain

J Chromatogr A 2004 1032 (1-2) 135

Determination of folates in seaweeds by high-performance liquid chromatogra-
phy

Mittermayr R, Kalman A, Trisconi MJ, Heudi O*// *Nestec Ltd, Nestle Res
Ctr, Dept Qual Assurance, Vers-chez-les-Blanc, CH-1000 Lausanne 26, Swit-
zerland

J Chromatogr A 2004 1032 (1-2) 1

Determination of vitamin By in a range of fortified food products by reversed-
phase liquid chromatography-mass spectrometry with electrospray ionisation

Perretti G, Marconi O, Montanari L, Fantozzi P*// *Univ Perugia, Dept Food
Sci, Via S Costanzo, IT-06126 Perugia, Italy

Lebensm Wiss Technol Food Sci 2004 37 (1) 87

Rapid determination of total fats and fat-soluble vitamins in Parmigiano
cheese and salami by SFE

As a service to subscribers of Food Chemistry, this bibliography contains newly published material in the field 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/Allergens; 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.

doi:10.1016/S0308-8146(04)00412-1



322 Bibliography of analytical, nutritional and clinical methods / Food Chemistry 88 (2004) 321-324

7. Trace elements & minerals

Celik U, Cakli S, Oehlenschlager J// Ege Univ, Fac Fisheries, TR-35100
Bornova, Turkey

Eur Food Res Technol 2004 218 (3) 298

Determination of the lead and cadmium burden in some northeastern Atlantic
and Mediterranean fish species by DPSAV

Wauilloud RG, Kannamkumarath SS, Caruso JA*// *Univ Cincinnati, Dept
Chem, Cincinnati, Oh 45221, USA

J Agric Food Chem 2004 52 (5) 1315

Multielemental speciation analysis of fungi porcini (Boletus edulis) mushroom
by size exclusion liquid chromatography with sequential on-line UV-ICP-MS
detection

8. Drug, biocide & processing residues

Barcelo-Barrachina E, Moyano E, Puignou L, Galceran MT*// *Univ Barce-
lona, Dept Quim Analit, Marti i Franques 1-11, ES-08028 Barcelona, Spain

J Chromatogr B 2004 802 (1) 45

Evaluation of reversed-phase columns for the analysis of heterocyclic aromatic
amines by liquid chromatography-electrospray mass spectrometry

Bermudo E, Busquets R, Barcelo-Barrachina E, Puignou L, Santos FJ,
Galceran MT#// *Address as above

J Chromatogr B 2004 802 (1) 61

Preparation of a beef-extract as a laboratory reference material for the deter-
mination of heterocyclic amines

Blasco C, Font G, Pico Y*// *Univ Valencia, Fac Farm, Lab Bromatol &
Toxicol, Avda Vicent Andres Estelles s/n, ES-46100 Burjassot, Valencia,
Spain

J Chromatogr A 2004 1028 (2) 267

Determination of dithiocarbamates and metabolites in plants by liquid chroma-
tography-mass spectrometry

Blasco C, Fernandez M, Pico Y*, Font G// *Address as above

J Chromatogr A 2004 1030 (1-2) 77

Comparison of solid-phase microextraction and stir bar sorptive extraction for
determining six organophosphorus insecticides in honey by liquid chromatog-
raphy-mass spectrometry

Bogialli S, Curini R, Di Corcia A*, Nazzari M, Tamburro D// *Univ Roma La
Sapienza, Dipt Chim, P A Moro 5, IT-00185 Rome, Italy

J Agric Food Chem 2004 52 (4) 665

A simple and rapid assay for analyzing residues of carbamate insecticides in
vegetables and fruits: Hot water extraction followed by liquid chromatogra-
phy-mass spectrometry

Cooper J, Delahaut P, Fodey TL, Elliott CT// Dept Agr & Rural Dev, Vet Sci
Div, Stoney Rd, Belfast BT4 3SD, Northern Ireland

Analyst 2004 129 (2) 169

Development of a rapid screening test for veterinary sedatives and the
B-blocker carazolol in porcine kidney by ELISA

Dayrit FM, Ninonuevo MR// Ateneo Manila Univ, Dept Chem, Loyola
Heights, PH-1108 Quezon City, Philippines

Food Addit Contam 2004 21 (3) 204

Development of an analytical method for 3-monochloropropane-1,2-diol in
soy sauce using 4-heptanone as derivatizing agent

Gerbl U, Cichna M, Zsivkovits M, Knasmuller S, Sontag G*// *Univ Vienna,
Inst Analyt Chem, Waehringer Str 38, AT-1090 Vienna, Austria

J Chromatogr B 2004 802 (1) 107

Determination of heterocyclic aromatic amines in beef extract, cooked meat
and rat urine by liquid chromatography with coulometric electrode array de-
tection

Gikas E, Kormali P, Tsipi D, Tsarbopoulos A*// *Goulandris Natural Hist
Museum, Bioanalyt Dept, Gaia Res Ctr, 13 Levidou St, GR-14562 Kifisia,
Greece

J Agric Food Chem 2004 52 (5) 1025

Development of a rapid and sensitive SPE-LC-ESI MS/MS method for the de-
termination of chloramphenicol in seafood

Hall GL, Engebretson J, Hengel MJ*, Shibamoto T// *Univ Calif Davis, Dept
Environm Toxicol, 1 Shields Ave, Davis, Ca 95616, USA

J Agric Food Chem 2004 52 (4) 672

Analysis of methoxyfenozide residues in fruits, vegetables, and mint by liquid
chromatography-tandem mass spectrometry (LC-MS/MS)

Jira W// Inst Chem & Phys, Fed Ctr Meat Res, EC Baumann Str 20,
DE-95326 Kulmbach, Germany

Eur Food Res Technol 2004 218 (2) 208

A GC/MS method for the determination of carcinogenic polycyclic aromatic
hydrocarbons (PAH) in smoked meat products and liquid smokes

Melo LFC, Collins CH, Jardim ICSF*// *State Univ Campinas - UNICAMP,
Inst Chem, BR-13084-971 Campinas, SP, Brazil

J Chromatogr A 2004 1032 (1-2) 51

New materials for solid-phase extraction and multiclass high-performance lig-
uid chromatographic analysis of pesticides in grapes

Nielen MWF, Rutgers P, Van Bennekom EO, Lasaroms JJP, Van Rhijn JAH//
RIKILT - Inst Food Sci, POB 230, NL-6700 AE Wageningen, The Nether-
lands

J Chromatogr B 2004 801 (2) 273

Confirmatory analysis of 17f-boldenone, 170-boldenone and androsta-1,4-
diene-3,17-dione in bovine urine, faeces, feed and skin swab samples by liquid
chromatography-electrospray ionisation tandem mass spectrometry

Noroozian E, Kazemipour M, Tehrani MS, Mahmoudian M*// *Iran Univ
Med Sci, Dept Pharmacol, POB 14155, IR-6183 Tehran, Iran

Food Addit Contam 2004 21 (3) 222

Solid-phase microextraction (SPME) of permethrin residues from cucumber
using a silica-bonded phase-coated stainless steel fibre

Pecorelli I, Bibi R, Fioroni L, Galarini R// Ist Zooprofilat Sperimentale
Umbria & Marche, Via Salvemini, IT-06126 Perugia, Italy

J Chromatogr A 2004 1032 (1-2) 23

Validation of a confirmatory method for the determination of sulphonamides
in muscle according to the European Union regulation 2002/657/EC

Pizzano R, Nicolai MA, Siciliano R, Manzo C, Mazzeo MF, Addeo F// CNR,
Dipt Sci Alimentazione, Via Roma 52 A/C, IT-83100 Avellino, Italy

J Agric Food Chem 2004 52 (4) 649

Immunochemical detection of formylated 7,-casein in cheese

Ristic A, Cichna A, Sontag G*// *Univ Vienna, Inst Analyt Chem,
Waehringer Str 38, AT-1090 Vienna, Austria

J Chromatogr B 2004 802 (1) 87

Determination of less polar heterocyclic aromatic amines in standardised beef
extracts and cooked meat consumed in Austria by liquid chromatography and
fluorescence detection

Santos FJ, Barcelo-Barrachina E, Toribio E, Puignou L, Galceran MT, Persson
E, Skog K, Messner C, Murkovic M, Nabinger U, Ristic A// Univ Barcelona,
Dept Quim Analit, Diagonal 647, ES-08028 Barcelona, Spain

J Chromatogr B 2004 802 (1) 69

Analysis of heterocyclic amines in food products: Interlaboratory studies

Stadler RH, Mottier P, Guy P, Gremaud E, Varga N, Lalljie S, Whitaker R,
Kintscher J, Dudler V, Read WA, Castle L// Nestec Ltd, Nestle Res Ctr, Vers-
chez-les-Blanc, CH-1000 Lausanne 26, Switzerland

Analyst 2004 129 (3) 276

Semicarbazide is a minor thermal decomposition product of azodicarbonamide
used in the gaskets of certain food jars

Stead S, Sharman M, Tarbin JA, Gibson E, Richmond S, Stark J, Geijp E//
DEFRA, Cent Sci Lab, York YO41 1LZ, England

Food Addit Contam 2004 21 (3) 216

Meeting maximum residue limits: An improved screening technique for the
rapid detection of antimicrobial residues in animal food products

Takino M, Yamaguchi K, Nakahara T// Yokogawa Analyt Syst Inc, 3-3-11
Niitaka, Yodogawa ku, Osaka 532 0033, Japan

J Agric Food Chem 2004 52 (4) 727

Determination of carbamate pesticide residues in vegetables and fruits by lig-
uid chromatography-atmospheric pressure photoionization-mass spectrometry
and atmospheric pressure chemical ionization-mass spectrometry

Warzecha L, Janoszka B, Blaszczyk U, Strozyk M, Bodzek D, Dobosz C//
Med Univ Silesia, Fac Med, Dept Chem, Jordana 19, PL-41808 Zabrze, Po-
land

J Chromatogr B 2004 802 (1) 95

Determination of heterocyclic aromatic amines (HAs) content in samples of
household-prepared meat dishes

Yang TCC, Yang IL, Liao LJ// Natl Kaohsiung Normal Univ, Dept Chem,
116 Ho Ping 1st Rd, Kaohsiung, Taiwan

J Lig Chromatogr Relat Technol 2004 27 (3) 501

Determination of sulfonamide residues in milk by on-line microdialysis and
HPLC

9. Toxins/Allergens

Brandon DL, Bates AH, Friedman M// USDA/ARS, Western Reg Res Ctr, Al-
bany, Ca 94710, USA

J Food Sci 2004 69 (1) 45

Immunoassays for Bowman-Birk and Kunitz soybean trypsin inhibitors in in-
fant formula

Cinquina AL, Cali A, Longo F, De Santis L, Severoni A, Abballe F// Ist
Zooprofilatt Sperimentale Reg Lazio & Toscana, Via Appia Nuova 1411,
IT-00178 Rome, Italy

J Chromatogr A 2004 1032 (1-2) 73

Determination of biogenic amines in fish tissues by ion-exchange chromatog-
raphy with conductivity detection



Bibliography of analytical, nutritional and clinical methods / Food Chemistry 88 (2004) 321-324 323

Cinquina AL, Longo F, Cali A, De Santis L, Baccelliere R, Cozzani R// Ad-
dress as above

J Chromatogr A 2004 1032 (1-2) 79

Validation and comparison of analytical methods for the determination of his-
tamine in tuna fish samples

Ensafi AA, Emadi M// Esfahan Univ Technol, Coll Chem, Iman Khomini
Blvd, IR-84156 Esfahan, Iran

Anal Lett 2004 37 (2) 321

Spectrophotometric reaction rate method for determination of oxalic acid in
food based on its enhancing effect on the oxidation of pyrocathecol violet by
dichromate

Ferreira IMPLVO, Mendes E, Oliveira MBPP// Univ Porto, Fac Farm, Serv
Bromatol, REQUIMTE, Rua Anibal Cunha 164, PT-4050-047 Oporto, Portu-
gal

J Lig Chromatogr Relat Technol 2004 27 (2) 325

Quantification of aflatoxins B,, B,, G,, and G, in pepper by HPLC/fluores-
cence

Kao SH, Hsu CH, Su SN, Hor WT, Chang WHT, Chow LP*// *Natl Taiwan
Univ, Coll Med, Inst Biochem & Mol Biol, 1 Sec 1 Jen Ai Rd, Taipei 100,
Taiwan

J Allergy Clin Immunol 2004 113 (1) 161

Identification and immunologic characterization of an allergen, alliin lyase,
from garlic (Allium sativum)

Lehane M, Saez MJF, Magdalena AB, Canas IR, Sierra MD, Hamilton B,
Furey A, James KJ*// *Cork Inst Technol, Dept Chem, Mass Spectrometry Ctr
Proteom & Biotoxin Res, Cork, Rep Ireland

J Chromatogr A 2004 1024 (1-2) 63

Liquid chromatography-multiple tandem mass spectrometry for the determina-
tion of ten azaspiracids, including hydroxyl analogues in shellfish

Meister U// IGV - Inst Getreideverarbeitung GmbH, Arthur Scheunert Allee
40-41, DE-14558 Bergholz/Rehbrucke, Germany

Eur Food Res Technol 2004 218 (4) 394

New method of citrinin determination by HPLC after polyamide column
clean-up

Paleologos EK, Kontominas MG// Univ loannina, Dept Chem, Food Chem
Lab, GR-45110 Ioannina, Greece

Anal Chem 2004 76 (5) 1289

On-line solid-phase extraction with surfactant accelerated on-column deriva-
tization and micellar liquid chromatographic separation as a tool for the deter-
mination of biogenic amines in various food substrates

Schocker F, Luttkopf D, Scheurer S, Petersen A, Cistero-Bahima A, Enrique
E, San Miguel-Moncin M, Akkerdaas J, Van Ree R, Vieths S, Becker WM//
Forschungszentrum Borstel, Div Biochem & Mol Allergol, Parkallee 22,
DE-23845 Borstel, Germany

J Allergy Clin Immunol 2004 113 (1) 141

Recombinant lipid transfer protein Cor a 8 from hazelnut: A new tool for in
vitro diagnosis of potentially severe hazelnut allergy

Singh N, Jand SK, Baxi KK, Oberoi MS// Punjab Agr Univ, Dept Vet
Microbiol, IN-141004 Ludhiana, India

Indian J Anim Sci 2003 73 (3) 283

Plate ELISA for detection of aflatoxin B, in naturally contaminated poultry
feed/ingredients

10. Additives

Hayashi T, Oka H*, Ito Y, Goto T, Ozeki N, Itakura Y, Matsumoto H, Ohno
H, Yoshida K, Miyazawa T, Nagase H// *Aichi Prefecture Inst Publ Hlth,
Tsuji machi, Kita ku, Nagoya, Aichi 462 8576, Japan

J Lig Chromatogr Relat Technol 2004 27 (2) 335

An HPLC method for the analysis of marigold color in food using lutein as an
indicator

Ocana MF, Neubert H, Przyborowska A, Parker R, Bramley P, Halket J, Patel
R*// *Univ London Royal Holloway, Ctr Chem & Bioanalyt Sci, Egham
TW20 OEX, England

Analyst 2004 129 (2) 111

BSE control: Detection of gelatine-derived peptides in animal feed by mass
spectrometry

Tateo F, Bononi M// Univ Milan, Dipt Produzione Vegetale, Lab Ricerca
Analisi Alimenti, Via Celoria 2, IT-20133 Milan, Italy

J Agric Food Chem 2004 52 (4) 655

Fast determination of Sudan I by HPLC/APCI-MS in hot chilli, spices, and
oven-baked foods

11. Flavours & aromas

Auger J, Yang W, Arnault I, Pannier F, Potin-Gautier M// Univ Tours, IRBI,
UMR 6035 CNRS, Parc Grandmont, FR-37200 Tours, France

J Chromatogr A 2004 1032 (1-2) 103

High-performance liquid chromatographic-inductively coupled plasma mass
spectrometric evidence for Se-"alliins" in garlic and onion growth in Se-rich
soil

Baeck HH, Kim HJ// Dankook Univ, Dept Food Engn, Cheonan 330 714,
Chungnam, South Korea

Food Sci Biotechnol 2004 13 (1) 90

Solid phase microextraction-gas chromatography-olfactometry of soy sauce
based on sample dilution analysis

Duarte IF, Barros A, Almeida C, Spraul M, Gil AM// Univ Aveiro, Dept
Chem, Campus Santiago, PT-3810-193 Aveiro, Portugal

J Agric Food Chem 2004 52 (5) 1031

Multivariate analysis of NMR and FTIR data as a potential tool for the quality
control of beer

El-Ghorab A H, El-Massry KF*// *Natl Res Ctr, Flavour and Aromatic Dept,
El-Tahrir St, Dokki, Cairo, Egypt

J Essent Oil-Bearing Plants 2003 6 (1) 9

Free radical scavenging and antioxidant activity of volatile oils of local clove
and cinnamon isolated by supercritical fluid extraction

El-Ghorab AH// Natl Res Ctr, Flavour & Aromatics Dept, El-Tahreer St,
Dokki, Giza, Egypt

J Essent Oil-Bearing Plants 2003 6 (2) 67

Supercritical fluid extraction of the Egyptian rosemary (Rosmarinus offi-
cinalis) leaves and Nigella sativa L. seeds volatile oils and their antioxidant
activities

Elamrani A, Zrira S, Benjilali B, Benaissa M// Univ Hassan II Ain Chock, Fac
Sci Ain Chock, Dept Chim, BP 5366, Maarif, Casablanca, Morocco

J Essent Oil-Bearing Plants 2003 6 (1) 1

Isolation of Moroccan Rosmarinus eriocalix oil: Comparison between hydro-
distillation and microwave extraction

Guido LF, Carneiro JR, Santos JR, Almeida PJ, Rodrigues JA, Barros AA*//
*Univ Porto, Fac Ciencias, Dept Quim, Ctr Invest Quim, Rua Campo Alegre
687, PT-4169-007 Oporto, Portugal

J Chromatogr A 2004 1032 (1-2) 17

Simultaneous determination of E-2-nonenal and B-damascenone in beer by re-
versed-phase liquid chromatography with UV detection

Llaudy MC, Canals R, Canals JM, Rozes N, Arola L, Zamora F*// *Univ
Rovira i Virgili, Fac Enol Tarragona, CeRTA, Dept Bioquim & Biotecnol, C/
Ramon y Cajal 70, ES-43005 Tarragona, Spain

J Agric Food Chem 2004 52 (4) 742

New method for evaluating astringency in red wine

Marongiu B, Piras A, Porcedda S// Univ Cagliari, Cittadella Univ Monserrato,
Dipt Sci Chim, IT-09042 Cagliari, Italy

J Essent Oil-Bearing Plants 2003 6 (2) 86

Extraction of volatile fractions and carotenoids from orange and kumquat peel
by supercritical carbon dioxide

Omidbaigi R, Sefidkon F, Kazemi F// Tarbiat Modarres Univ, Coll Agr, Dept
Horticulture, PO Box 16415-381, Tehran, Iran

J Essent Oil-Bearing Plants 2003 6 (3) 191

Roman chamomile oil: Comparison between hydro-distillation and supercriti-
cal fluid extraction

Pena-Alvarez A, Diaz I, Medina A, Labastida C, Capella S, Vera LE// Univ
Nacl Autonoma Mexico, Fac Quim, Dept Quim Analit, Ciudad Univ, Circuito
Interior, MX-04510 Mexico City, DF, Mexico

J Chromatogr A 2004 1027 (1-2) 131

Characterization of three Agave species by gas chromatography and solid-
phase microextraction-gas chromatography-mass spectrometry

Rabe S, Linforth RST, Krings U, Taylor AJ, Berger RG*// *Univ Hannover,
Inst Lebensmittelchem, Zentrum Angewandte Chem, Wunstorfer Str 14,
DE-30453 Hannover, Germany

Chem Senses 2004 29 (2) 153

Volatile release from liquids: A comparison of in vivo APCI-MS, in-mouth
headspace trapping and in vitro mouth model data

Rybak ME, Calvey EM, Harnly JM*// *USDA/ARS, Beltsville Human Nutr
Res Ctr, Food Compost Lab, Beltsville, Md 20725, USA

J Agric Food Chem 2004 52 (4) 682

Quantitative determination of allicin in garlic: Supercritical fluid extraction
and standard addition of alliin

12. Organic acids

Galli V, Barbas C*// *Univ San Pablo Ceu, Fac CC Expt & Salud,
Urbanizacion Monteprincipe, ES-28668 Boadilla del Monte, Madrid, Spain

J Chromatogr A 2004 1032 (1-2) 299

Capillary electrophoresis for the analysis of short-chain organic acids in coffee



324 Bibliography of analytical, nutritional and clinical methods / Food Chemistry 88 (2004) 321-324

13. Animal products

Chen FC, Hsieh YHP*, Bridgman RC// *Florida State Univ, Dept Nutr Food
& Exercise Sci, Tallahassee, Fl 32306, USA

J Food Prot 2004 67 (3) 544

Monoclonal antibody-based sandwich enzyme-linked immunosorbent assay for
sensitive detection of prohibited ruminant proteins in feedstuffs

Cheng YH, Wen CM, Ding ST, Kao CC, Kuo TY*// *Natl I-Lan Univ, Dept
Anim Sci, 1 Sheng Lung Rd, I-Lan 260, Taiwan

J Anim Feed Sci 2003 12 (4) 849

Detecting meat-and-bone meal in ruminant’s feeds by species-specific PCR

Gokoglu N, Yerlikaya P// Akdeniz Univ, Fac Agr, Dept Food Engn, Antalya,
Turkey

Eur Food Res Technol 2004 218 (3) 295

Use of eye fluid refractive index in sardine (Sardina pilchardus) as a freshness
indicator

Hsieh HS, Chai T, Cheng CA, Hsieh YW, Hwang DF*#// *Natl Taiwan Ocean
Univ, Dept Food Sci, Chilung, Taiwan

J Food Sci 2004 69 (1) 35

Application of DNA technique for identifying the species of different pro-
cessed products of swordfish meat

Marquardt BJ, Wold JP*// *Norwegian Food Res Inst - MATFORSK,
Osloveien 1, NO-1430 As, Norway

Lebensm Wiss Technol Food Sci 2004 37 (1) 1

Raman analysis of fish: A potential method for rapid quality screening

Martinez 1, Friis TJ// SINTEF Fisheries & Aquaculture Ltd, NO-7465
Trondheim, Norway

Proteomics 2004 4 (2) 347

Application of proteome analysis to seafood authentication

Mendoza-Romero L, Verkaar ELC, Savelkoul PH, Catsburg A, Aarts HIM,
Buntjer JB, Lenstra JA*// *Univ Utrecht, Fac Vet Med, Yalelaan 8, NL-3584
CM Utrecht, The Netherlands

J Food Prot 2004 67 (3) 550

Real-time PCR detection of ruminant DNA

Pascoal A, Prado M, Castro J, Cepeda A, Barros-Velazquez J*// *Univ Santi-
ago de Compostela, Sch Vet Sci, Dept Analyt Chem Nutr & Food Sci, Lab
Food Technol, ES-27002 Lugo, Spain

Eur Food Res Technol 2004 218 (3) 306

Survey of authenticity of meat species in food products subjected to different
technological processes, by means of PCR-RFLP analysis

Ruiz-Cabrera MA, Gou P*, Foucat L, Renou JP, Daudin JD// *Ctr Tecnol
Carn, Inst Recerca & Tecnol Agroalimentaries, Unitat Tecnol Proc, Granja
Camps i Armet, ES-17121 Monells, Girona, Spain

Meat Sci 2004 67 (1) 169

Water transfer analysis in pork meat supported by NMR imaging

14. Plant & microbial products

Ahn CB, Jeon YJ, Kang DS, Shin TS, Jung BM// Yosu Natl Univ, Dept Food
Sci & Nutr, Yosu 550 749, South Korea

Food Res Int 2004 37 (3) 253

Free radical scavenging activity of enzymatic extracts from a brown seaweed
Scytosiphon lomentaria by electron spin resonance spectrometry

Antolovich M, Bedgood DR, Bishop AG, Jardine D, Prenzler PD, Robards
K*// *Charles Sturt Univ, Sch Sci & Technol, Locked Bag 588, Wagga
Wagga, NSW 2678, Australia

J Agric Food Chem 2004 52 (4) 962

LC-MS investigation of oxidation products of phenolic antioxidants

Blahova E, Brandsteterova E, Fabulova A// Fac Chem & Food Technol, Dept
Analyt Chem, Radlinskeho 9, SK-81237 Bratislava, Slovakia

J Lig Chromatogr Relat Technol 2004 27 (1) 31

Isolation and determination of phenolic compounds in fruit-green tea

Bordoni R, Mezzelani A, Consolandi C, Frosini A, Rizzi E, Castiglioni B,
Salati C, Marmiroli N, Marchelli R, Bernardi LR, Battaglia C, De Bellis G*//
*Univ Milan, Consiglio Nazl Ric, Ist Tecnol Biomed, Edificio LITA, Via
Fratelli Cervi 93, IT-20090 Segrate, MI, Italy

J Agric Food Chem 2004 52 (5) 1049

Detection and quantitation of genetically modified maize (Bt-176 transgenic
maize) by applying ligation detection reaction and universal array technology

Cocchi M, Foca G, Lucisano M, Marchetti A, Pagani MA, Tassi L, Ulrici A*//
*Univ Modena, Dipt Sci Agrarie, Via Kennedy 17, IT-42100 Reggio Emilia,
Italy

J Agric Food Chem 2004 52 (5) 1062

Classification of cereal flours by chemometric analysis of MIR spectra

Crews C, Hasnip S, Potter N, Brereton P// DEFRA, Cent Sci Lab, York YO41
1LZ, England

Eur Food Res Technol 2004 218 (4) 400
An in-house validated method for the determination of the dry matter content
of soy sauce

Hamoudova R, Urbanek M, Pospisilova M*, Polasek M// *Charles Univ, Fac
Pharm, Dept Analyt Chem, Heyrovskeho 1203, CZ-50005 Hradec Kralove,
Czech Republic

J Chromatogr A 2004 1032 (1-2) 281

Assay of phenolic compounds in red wine by on-line combination of capillary
isotachophoresis with capillary zone electrophoresis

Hsieh HC, Kao TH, Chen BH*// *Fu Jen Catholic Univ, Dept Nutr & Food
Sci, 510 Chung Cheng Rd, Hsin Chuang 242, Taipei County, Taiwan

J Lig Chromatogr Relat Technol 2004 27 (2) 315

A fast HPLC method for analysis of isoflavones in soybean

Hu QH, Xu J, Chen SB, Yang FM// Nanjing Agr Univ, Coll Food Sci &
Technol, Key Lab Food Proc & Qual Control, CN-210095 Nanjing, Peoples
Rep China

J Agric Food Chem 2004 52 (4) 943

Antioxidant activity of extracts of black sesame seed (Sesamum indicum L.)
by supercritical carbon dioxide extraction

Le Gall G, Colquhoun 1J, Defernez M// AFRC Inst Food Res, Norwich Res
Pk, Norwich NR4 7UA, England

J Agric Food Chem 2004 52 (4) 692

Metabolite profiling using 'H NMR spectroscopy for quality assessment of
green tea, Camellia sinensis (L.)

Lee SS, Lee SM, Kim M, Chun J, Cheong YK, Lee J*// *Chungbuk Natl
Univ, Coll Agr, Dept Food Sci & Technol, 48 Gaeshin dong, Chungbuk 136
701, South Korea

Food Res Int 2004 37 (3) 247

Analysis of trans-resveratrol in peanuts and peanut butters consumed in Korea

Ramirez-Coronel MAN, Marnet N, Kolli VSK, Roussos S, Guyot S, Augur
C*// *Inst Rech Dev, Case 925, 163 Ave Luminy, FR-13288 Marseille 09,
France

J Agric Food Chem 2004 52 (5) 1344

Characterization and estimation of proanthocyanidins and other phenolics in
coffee pulp (Coffea arabica) by thiolysis-high-performance liquid chromatog-
raphy

Roggo Y, Duponchel L, Huvenne JP// Univ Sci & Tech Lille Flandres Artois,
Lab Spectrochim Infrarouge & Raman, UMR CNRS 8516, FR-59655
Villeneuve d’Ascq, France

J Agric Food Chem 2004 52 (5) 1055

Quality evaluation of sugar beet (Beta vulgaris) by near-infrared spectroscopy

Smith DS, Maxwell PW, De Boer SH// Canadian Food Inspect Agcy, Ctr
Anim & Plant Hlth, 93 Mount Edward Rd, Charlottetown, Prince Edward Is-
land, Canada C1A 5T1

J Agric Food Chem 2004 52 (4) 809

Method for the detection of synthetic cry3A in transgenic potatoes

Trifa Y, Zhang D*// *GEVES, Domaine Magneraud, Lab BIOGEVES, BP 52,
FR-17700 Surgeres, France

J Agric Food Chem 2004 52 (5) 1044

DNA content in embryo and endosperm of maize kernel (Zea mays L.): Im-
pact on GMO quantification

Vidal S, Hayasaka Y, Meudec E, Cheynier W, Skouroumounis G*// *Austra-
lian Wine Res Inst, POB 197, Glen Osmond, SA 5064, Australia

J Agric Food Chem 2004 52 (4) 713

Fractionation of grape anthocyanin classes using multilayer coil countercurrent
chromatography with step gradient elution

Wang SP, Huang KJ// Providence Univ, Dept Appl Chem, 200 Chunchi Rd,
Taichung 433, Hsien, Taiwan

J Chromatogr A 2004 1032 (1-2) 273

Determination of flavonoids by high-performance liquid chromatography and
capillary electrophoresis

Watson DJ, Bushway AA, Bushway RJ*// *Univ Maine, Dept Food Sci &
Human Nutr, 5736 Holmes Hall, Orono, Me 04469, USA

J Lig Chromatogr Relat Technol 2004 27 (1) 113

Separation of peonidin and cyanidin, two anthocyanidins, in cranberries by
capillary electrophoresis

Yuan LM, Chen XX, Ai P, Qi SH, Li BF, Wang D, Miao LX, Liu ZF//
Yunnan Normal University, Dept Chem, CN-650092 Kunming, Peoples Rep
China

J Lig Chromatogr Relat Technol 2004 27 (2) 365

Preparative separation of alkaloids from green tea by pH-zone-refining coun-
tercurrent chromatography

Zhang Z, Kou XL, Fugal K, McLaughlin J// Nat Sunshine Prod Inc, Dept Res
& Dev, 1655 Nth Main St, Spanish Fork, Ut 84660, USA

J Agric Food Chem 2004 52 (4) 688

Comparison of HPLC methods for determination of anthocyanins and antho-
cyanidins in bilberry extracts



