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G.O. DE RODRÍGUEZ, B.S. DE FERRER, A. FERRER, B. RODRÍGUEZ (Venezuela)
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59 Flavour quality of dehydrated lime [Citrus aurantifolia (Christm.) Swingle]
A. RAMESH YADAV, A.S. CHAUHAN, M.N. REKHA, L.J.M. RAO, R.S. RAMTEKE (India)

63 Characterization of animal products according to geographic origin and feeding diet using nuclear magnetic resonance and
isotope ratio mass spectrometry: cow milk
J.-P. RENOU, C. DEPONGE, P. GACHON, J.-C, BONNEFOY, J.-B. COULON, J.-P. GAREL, R. VÉRITÉ, P. RITZ (France)
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