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MESATUniversity Twente Enschede,

The Netherlands

F. Ulberth

European Commission,

DG Joint Research Centre, Geel, Belgium

TM The paper used in this publication meets the requirements of ANSI/NISO Z39.48-1992 (Permanence of Paper).
PII: S0308-8146(04)00630-2

CONTENTS—Continued from outside back cover

89 Physical and chemical attributes of defective crude and roasted coffee beans
A.S. FRANCA, L.S. OLIVEIRA, J.C.F. MENDONÇA, X.A. SILVA (Brazil)
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I. SÁNCHEZ-GONZÁLEZ, A. JIMÉNEZ-ESCRIG, F. SAURA-CALIXTO (Spain)

141 Physicochemical and biochemical changes during frozen storage of minced flesh of lizardfish
(Saurida micropectoralis)
K. LEELAPONGWATTANA, S. BENJAKUL, W. VISESSANGUAN (Thailand), N.K. HOWELL (UK)

151 Identification and characterization of molecular species of collagen in ordinary muscle and skin of the Japanese
flounder Paralichthys olivaceus
M. NISHIMOTO, R. SAKAMOTO, S. MIZUTA, R. YOSHINAKA (Japan)

157 Phytochemical and antioxidant characterization of Hypericum perforatum alcoholic extracts
B.A. SILVA (Portugal), F. FERRERES (Spain), J.O. MALVA, A.C.P. DIAS (Portugal)

169 Effects of heat-treatments of olive fruit on pigment composition of virgin olive oil
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