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The chemical and biochemical composition of foods is fundamental to the study of their properties and processing applications.
Food Chemistry publishes original peer-reviewed research papers dealing with a wide range of subjects which are essential to the food

scientist and technologist.
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—chemical additives and toxins;
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Additionally the journal features the Analytical, Nutritional and Clinical Methods Section covering the measurement of micro-
nutrients, macronutrients, additives and contaminants in foodstuffs and biological samples. Papers should be concerned with
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modification of existing analytical procedures and include sufficient data from real samples to validate the method.
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E. MÁRQUEZ, M. BRACHO, A. ARCHILE, L. RANGEL, B. BENÍTEZ (Venezuela)
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