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632 Characterisation of soft cheese by front face fluorescence spectroscopy coupled with chemometric tools: Effect
of the manufacturing process and sampling zone
R. KAROUI (Belgium), E. DUFOUR (France), R. SCHOONHEYDT, J. DE BAERDEMAEKER (Belgium)

643 Non-volatile components of several novel species of edible fungi in China
L.-Q. GUO, J.-Y. LIN, J.-F. LIN (China)

continued on last 2 pages

CONTENTS—Continued from outside back cover


