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109 Antioxidant and free radical scavenging activity of an aqueous extract of Coleus aromaticus
A. KUMARAN, R.J. KARUNAKARAN (India)

115 Nutrient retention in microwave cooked germinated legumes
N. KHATOON, J. PRAKASH (India)

122 Antioxidant activities of extracts from selected culinary herbs and spices
I. HINNEBURG, H.J. DAMIEN DORMAN, R. HILTUNEN (Finland)

130 Influence of wine-making protocol and fining agents on the evolution of the anthocyanin content, colour and
general organoleptic quality of Vinhão wines
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M.A. ARAMENDÍA, V. BORAU, F. LAFONT, A. MARINAS, J.M. MARINAS, J.M. MORENO, J.M. PORRAS,
F.J. URBANO (Spain)

189 ANCM bibliography

I Calendar


