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C. SÁNCHEZ-MORENO, L. PLAZA, B. DE ANCOS, M.P. CANO (Spain)

757 Influence of temperature, pH and ionic strength on the production of isoflavone-rich soy protein isolates
A.C. LOPES BARBOSA, F.M. LAJOLO, M.I. GENOVESE (Brazil)

767 Enriching the egg yolk in n ) 3 fatty acids by feeding hens with diets containing horse fat produced in Uruguay
M.C. CABRERA, A. SAADOUN, A. GROMPONE, T. PAGANO, M. SALHI, R. OLIVERO, M. DEL PUERTO (Uruguay)

774 Sweet potato (Ipomoea batatas [L.] Lam ‘Tainong 57’) storage root mucilage with antioxidant activities in vitro
D.-J. HUANG, H.-J. CHEN, W.-C. HOU, C.-D. LIN, Y.-H. LIN (Taiwan)

ANALYTICAL, NUTRITIONAL AND CLINICAL METHODS SECTION
782 Approach to the quantification of milk mixtures by partial least-squares, principal component and multiple linear

regression techniques
J.M. RODRIGUEZ-NOGALES (Mexico)

790 Accumulation of 5-hydroxymethyl-2-furfural in cookies during the backing process: Validation of an extraction
method
L.A. AMEUR, G. TRYSTRAM, I. BIRLOUEZ-ARAGON (France)

797 Advance technology in virgin olive oil production from traditional and de-stoned pastes: Influence of the
introduction of a heat exchanger on oil quality
P. AMIRANTE, M.L. CLODOVEO, G. DUGO, A. LEONE, A. TAMBORRINO (Italy)

I Calendar


