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485 Antioxidant activity of dulse (Palmaria palmata) extract evaluated in vitro
Y.V. YUAN, D.E. BONE, M.F. CARRINGTON (Canada)

495 Effect of high hydrostatic pressure treatment on post processing antioxidant activity of fresh Navel orange juice
A.C. POLYDERA, N.G. STOFOROS, P.S. TAOUKIS (Greece)

505 Processing and formulation effects on rheological behavior of barley b-glucan aqueous dispersions
H. VAIKOUSI, C.G. BILIADERIS (Greece)

517 Immobilization of inulinase for sucrose hydrolysis
R. CATANA, B.S. FERREIRA, J.M.S. CABRAL, P. FERNANDES (Portugal)

521 Milk characterization: effect of the breed
P. RITZ, P. GACHON, J.-P. GAREL, J.-C. BONNEFOY, J.-B. COULON, J.-P. RENOU (France)

525 Effect of an acid treatment on the phytochemical and antioxidant characteristics of extracts from selected
Lamiaceae species
M. KOS�AR, H.J.D. DORMAN, R. HILTUNEN (Finland)

535 Partial purification and characterization of an X-prolyl dipeptidyl aminopeptidase from Lactobacillus
sanfranciscensis CB1
G. GALLO, M. DE ANGELIS (Italy), P.L.H. MCCSWEENEY (Ireland), M.R. CORBO, M. GOBBETTI (Italy)

545 Inferring the origin and dietary history of beef from C, N and S stable isotope ratio analysis
O. SCHMIDT, J.M. QUILTER, B. BAHAR, A.P. MOLONEY (Ireland), C.M. SCRIMGEOUR, I.S. BEGLEY (UK),
F.J. MONAHAN (Ireland)

ANALYTICAL, NUTRITIONAL AND CLINICAL METHODS SECTION
551 Determination of the degree of esterification of alkaline de-esterified pectins by capillary zone electrophoresis

C.-M. JIANG, S.-C. LIU, M.-C. WU, W.-H. CHANG, H.-M. CHANG (Taiwan)

557 Determination of total mercury in seafood by cold vapor-atomic absorption spectroscopy (CVAAS) after
microwave decomposition
S.C. HIGHT, J. CHENG (USA)

571 Determination of the total phenolic, flavonoid and proline contents in Burkina Fasan honey, as well as their
radical scavenging activity
A. MEDA, C.E. LAMIEN (Burkina Faso), M. ROMITO (South Africa), J. MILLOGO, O.G. NACOULMA
(Burkina Faso)

579 ANCM Bibliography

I Calendar


