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E. GONZÁLEZ-PEÑAS, C. LEACHE, A. LÓPEZ DE CERAIN, E. LIZARRAGA (Spain)

355 Chemiluminescent imaging detection of staphylococcal enterotoxin C1 in milk and water samples
L. LUO, Z. ZHANG, L. CHEN, L. MA (China)

361 Spectrophotometric methods to differentiate beers and evaluate beer ageing
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