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L.R. SILVA, P.B. ANDRADE, P. VALENTÃO, R.M. SEABRA (Portugal), M.E. TRUJILLO, E. VELÁZQUEZ (Spain)
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M. GUTIÉRREZ, M. MAR SOLA, A.M. VARGAS (Spain)

347 Alkaloid variation during germination in different lupin species
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565 Total phenolic and carotenoid contents in acerola genotypes harvested at three ripening stages
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M.P. PRODANOV, J.A. DOMÍNGUEZ, I. BLÁZQUEZ, M.R. SALINAS, G.L. ALONSO (Spain)

597 Physicochemical changes occurring during post-harvest hardening of trifoliate yam (Dioscorea dumetorum) tubers
G.N. MEDOUA, I.L. MBOME, T. AGBOR-EGBE, C.M.F. MBOFUNG (Cameroon)

603 Variety differentiation of virgin olive oil based on n-alkane profile
O. KOPRIVNJAK (Croatia), S. MORET, T. POPULIN, C. LAGAZIO, L.S. CONTE (Italy)

Contents of Volumes 89–93 / Food Chemistry 93 (2005) I–XXII VII



609 Analysis of the essential oils of two Thymus species from Iran
B. NICKAVAR, F. MOJAB, R. DOLAT-ABADI (Iran)

613 Microbiological, physicochemical, and sensory characteristics of kefir during storage
A. IRIGOYEN, I. ARANA, M. CASTIELLA, P. TORRE, F.C. IBÁÑEZ (Spain)

621 Effect of hydrocolloids on the thermal denaturation of proteins
E. IBANOGLU (Turkey)

627 Stabilization of olive oil – lemon juice emulsion with polysaccharides
A. PARASKEVOPOULOU, D. BOSKOU, V. KIOSSEOGLOU (Greece)

635 Occurrence of histamine and histamine-forming bacteria in kimchi products in Taiwan
Y.-H. TSAI, H.-F. KUNG, Q.-L. LIN, J.-H. HWANG, S.-H. CHENG (Taiwan), C.-I. WEI (USA), D.-F. HWANG (Taiwan)

643 Minimal clean-up and rapid determination of polycyclic aromatic hydrocarbons in instant coffee
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673 The effects of different cations on the physicochemical characteristics of casein micelles
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S. DOĞAN, O. ARSLAN, F. ÖZEN (Turkey)
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V. DRAGOVIC-UZELAC, J. POSPIŠIL, B. LEVAJ, K. DELONGA (Croatia)

385 ANCM Bibliography

I Calendar

Volume 91 Number 3 2005

389 Antioxidative activities of water extract and ethanol extract from field horsetail (tsukushi) Equisetum arvense L.
T. NAGAI, T. MYODA, T. NAGASHIMA (Japan)

395 Fibre concentrates from apple pomace and citrus peel as potential fibre sources for food enrichment
F. FIGUEROLA, M.L. HURTADO, A.M. ESTÉVEZ, I. CHIFFELLE, F. ASENJO (Chile)
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