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157 Determination of phenolic antioxidants by micellar electrokinetic capillary chromatography with electrochemical detection
Y. GUAN, Q. CHU, L. FU, T. WU, J. YE (China)

163 ANCM Bibliography

I Calendar

Volume 94 issue 2 2006

169 Antioxidative activities of chromatographic fractions obtained from root, fruit and leaf of Mengkudu (Morinda citrifolia L.)
Z.M. ZIN, A.A. HAMID, A. OSMAN, N. SAARI (Malaysia)

179 Microstructure changes of sodium carbonate-soluble pectin of peach by AFM during controlled atmosphere storage
H.-S. YANG, G.-P. FENG, H.-J. AN, Y.-F. LI (PR China)

193 Beauvericin and enniatins A, A1, B and B1 in Norwegian grain: a survey
S. UHLIG, M. TORP, B.T. HEIER (Norway)

202 Effects of combining microbial transglutaminase and high pressure processing treatments on the mechanical properties of
heat-induced gels prepared from arrowtooth flounder (Atheresthes stomias)
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