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Ashtown, Dublin 15, Rep Ireland

Spectrosc Eur 2006 18 (3) 10
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Mentink RL, Hoffman PC*, Bauman LM// *Univ Wisconsin, Dept Dairy Sci,
Madison, Wi 53706, USA

J Dairy Sci 2006 89 (6) 2320

Utility of near-infrared reflectance spectroscopy to predict nutrient composi-
tion and in vitro digestibility of total mixed rations

Rahmatallah S, Li Y, Seton HC, Gregory JS, Aspden RM*// *Univ Aberdeen,
Dept Orthopaed, IMS Bldg, Foresterhill, Aberdeen AB25 2ZD, Scotland

Eur Food Res Technol 2006 222 (3-4) 298

Measurement of relaxation times in foodstuffs using a one-sided portable mag-
netic resonance probe

3. Amino acids, proteins & enzymes

Kovalenko IV, Rippke GR, Hurburgh CR// Iowa State Univ, Dept Agr &
Biosyst Engn, 1551 Food Sci Bldg, Ames, Ia 50011, USA

J Agric Food Chem 2006 54 (10) 3485

Determination of amino acid composition of soybeans (Glycine max) by near-
infrared spectroscopy

Losito I, Carbonara T, De Bari MD, Gobbetti M, Palmisano F, Rizzello CG,
Zambonin PG// Univ Bari, Dipt Chim, Via E Orabona 4, IT-70126 Bari, Italy
Rapid Commun Mass Spectrom 2006 20 (3) 447

Identification of peptides in antimicrobial fractions of cheese extracts by
electrospray ionization ion trap mass spectrometry coupled to a two-dimen-
sional liquid chromatographic separation

Raikos V, Hansen R, Campbell L, Euston SR*// *Heriot-Watt Univ, Sch Life
Sci, Dept Biol Sci, Riccarton, Edinburgh EH14 4AS, Scotland
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Separation and identification of hen egg protein isoforms using SDS-PAGE
and 2D gel electrophoresis with MALDI-TOF mass spectrometry

Veneri G, Zoccatelli G, Mosconi S, Dalla Pellegrina C, Chignola R, Rizzi
C*// *Univ Verona, Fac Sci MM.FF.NN, Dipt Sci & Tecnol, Str Grazie 15,
IT-37134 Verona, Italy
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A rapid method for the recovery, quantification and electrophoretic analysis of
proteins from beer

Vincent D, Wheatley MD, Cramer GR*// *Univ Nevada, Dept Biochem,
Reno, Nv 89557, USA

Electrophoresis 2006 27 (9) 1853
Optimization of protein extraction and solubilization for mature grape berry
clusters

4. Carbohydrates
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Distilling, Edinburgh EH14 4AS, Scotland

J Inst Brew 2006 112 (1) 9

Analysis of B-glucan in single grains of barley and malt using NIR-spectros-
copy

Ghosh P, Ghosal P, Ray B*// *Univ Burdwan, Dept Chem, Nat Prod Lab,
IN-713104 Burdwan, India

Indian J Chem Sect B 2006 45 (4) 986

MALDI-TOF-MS and HPAE-PAD-chromatographic analysis of xyloglucan
oligosaccharides generated from Brassica campestris meal

5. Lipids

Bondia-Pons I, Morera-Pons S, Castellote Al, Lopez-Sabater MC*// *Univ
Barcelona, Fac Farm, Dept Nutr & Bromatol, CeRTA, Avda Joan XXIII s/n,
ES-08028 Barcelona, Spain

J Chromatogr A 2006 1116 (1-2) 204

Determination of phospholipid fatty acids in biological samples by solid-phase
extraction and fast gas chromatography

De la Torre-Carbot K, Jauregui O, Castellote Al, Lamuela-Raventos RM,
Covas MI, Casals I, Lopez-Sabater MC*// *Univ Barcelona, Fac Farm, Dept
Nutr & Bromatol, CeRTA, Avda Joan XXIII s/n, ES-08028 Barcelona, Spain
J Chromatogr A 2006 1116 (1-2) 69

Rapid high-performance liquid chromatography electro-spray ionization tan-
dem mass spectrometry method for qualitative and quantitative analysis of vir-
gin olive oil phenolic metabolites in human low-density lipoproteins

Foster JG, Clapham WM, Fedders JM// USDA/ARS, Appalachian Farming
Syst Res Ctr, 1224 Airport Rd, Beaver, WV 25813, USA

J Agric Food Chem 2006 54 (9) 3186

Quantification of fatty acids in forages by near-infrared reflectance spectros-
copy

Giacomelli LM, Mattea M, Ceballos CD*// *Universidad Nacional Rio
Cuarto, Fac Ingn, Dept Tecnol Quim, Ruta Nacl 36 km 601, AR-5804 Cor-
doba, Argentina

J Am Oil Chem Soc 2006 83 (4) 303

Analysis and characterization of edible oils by chemometric methods

Hug B, Golay PA, Giuffrida F, Dionisi F, Destaillats F*// *Nestle Res Ctr,
Vers-chez-Blanc, POB 44, CH-1000 Lausanne 26, Switzerland

J Agric Food Chem 2006 54 (9) 3199

Development of a gas-liquid chromatographic method for the analysis of fatty
acid tryptamides in cocoa products

Thurnhofer S, Vetter W*#// *Univ Hohenheim, Inst Food Chem, Garbenstr 28,
DE-70599 Stuttgart, Germany

J Agric Food Chem 2006 54 (9) 3209

Application of ethyl esters and d;-methyl esters as internal standards for the
gas chromatographic quantification of transesterified fatty acid methyl esters
in food

As a service to subscribers of Food Chemistry, this bibliography contains newly published material in the field of analytical, nutritional and clinical methods. The
bibliography is divided into fourteen sections: 1 Books, reviews & symposia; 2 General; 3 Amino acids, proteins & enzymes; 4 Carbohydrates; 5 Lipids; 6 Vitamins
& co-factors; 7 Trace elements & minerals; 8 Drug, biocide & processing residues; 9 Toxins/Allergens; 10 Additives; 11 Flavours & aromas; 12 Organic acids; 13
Animal products; 14 Plant & microbial products. Within each section, articles are listed in alphabetical order with respect to the author. Where there are no papers to

appear under a heading, it will be omitted.

doi:10.1016/S0308-8146(06)00717-5



1316 Bibliography of analytical, nutritional and clinical methods | Food Chemistry 101 (2007) 1315-1318

6. Vitamins & co-factors

Castanheira I, Batista E, Valente A, Dias G, Mora M, Pinto L, Costa HS//
Natl Inst Hlth Dr Ricardo Jorge, Dept Food Safety & Nutr, Av Padre Cruz,
PT-1649-016 Lisbon, Portugal

Food Control 2006 17 (9) 719

Quality assurance of volumetric glassware for the determination of vitamins in
food
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Quantification of tocopherols and tocotrienols in Portuguese olive oils using
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Am J Clin Pathol 2006 125 (6) 914

Quantification of serum 25-hydroxyvitamin D, and D; using HPLC-tandem
mass spectrometry and examination of reference intervals for diagnosis of vi-
tamin D deficiency

Sakamaki N, Nakazato M, Matsumoto H, Hagino K, Yasuda K, Nagayama T//
Tokyo Metropolitan Inst Publ Hlth, Tama Branch Inst, 3-16-25 Shibasaki cho,
Tokyo 190 0023, Japan

J Food Hyg Soc Jpn 2006 47 (2) 85

Determination of vitamin K in aojiru (green juice) products by HPLC (Japa-
nese, English Abstract)

7. Trace elements & minerals

Izgi B, Gucer S, Jacimovic R// Uludag Univ, Sci & Art Fac, Dept Chem,
Gorukle, TR-16059 Bursa, Turkey
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Canada K1A OR6
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Certification of a new selenized yeast reference material (SELM-1) for
methionine, selenomethionine and total selenium content and its use in an
intercomparison exercise for quantifying these analytes

Muniz-Naveiro O, Dominguez-Gonzalez R, Bermejo-Barrera A, Bermejo-
Barrera P*, Cocho JA, Fraga JM// *Univ Santiago de Compostela, Fac Chem,
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Compostela, Spain
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Utilization of Fourier transform infrared spectroscopy for measurement of or-
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Dept Food Chem, DE-70593 Stuttgart, Germany
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Establishing a chromium-reactor design for measuring 8°H values of solid
polyhalogenated compounds using direct elemental analysis and stable isotope
ratio mass spectrometry

Bjorklund E, Sporring S, Wiberg K, Haglund P, Von Hillist C// Lund Univ,
Dept Anal Chem, POB 124, SE-22100 Lund, Sweden

Trends Anal Chem 2006 25 (4) 318

New strategies for extraction and clean-up of persistent organic pollutants
from food and feed samples using selective pressurized liquid extraction

Cacho C, Turiel E, Martin-Esteban A, Ayala D, Perez-Conde C*// *Univ
Complutense Madrid, Fac Ciencias Quim, Dept Quim Analit, Ciudad Univ
s/n, ES-28040 Madrid, Spain
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Semi-covalent imprinted polymer using propazine methacrylate as template
molecule for the clean-up of triazines in soil and vegetable samples
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Wyndmoor, Pa 19038, USA
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Time-resolved luminescence screening of antibiotics in tissue matrices without
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Vet Med, 8401 Muirkirk Rd, Laurel, Md 20708, USA
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Determination of 17c-methyltestosterone in muscle tissues of tilapia, rainbow
trout, and salmon using liquid chromatography-tandem mass spectrometry

De Boer J, Wells DE// Free Univ Amsterdam, Inst Environm Studies, De
Boelelaan 1087, NL-1081 HV Amsterdam, The Netherlands

Trends Anal Chem 2006 25 (4) 364

Pitfalls in the analysis of brominated flame retardants in environmental, hu-
man and food samples - Including results of three international interlaboratory
studies

Gentili A, Sergi M, Perret D, Marchese S, Curini R, Lisandrin S/ Univ La
Sapienza Roma, Dipt Chim, Piazzale Aldo Moro 5, PO Box 34, Posta 62,
IT-00185 Roma, Italy

Rapid Commun Mass Spectrom 2006 20 (12) 1845

High- and low-resolution mass spectrometry coupled to liquid chromatography
as confirmatory methods of anabolic residues in crude meat and infant foods

Hoogenboom L, Goeyens L, Carbonnelle S, Van Loco J, Beernaert H,
Baeyens W, Traag W, Bovee T, Jacobs G, Schoeters G// RIKILT Inst Food
Safety, POB 230, NL-6700 AE Wageningen, The Netherlands

Trends Anal Chem 2006 25 (4) 410

The CALUX bioassay: Current status of its application to screening food and
feed

Hormazabal V, Fosse T, Ranheim B// Norwegian Sch Vet Sci, Div Food
Safety & Infect Biol, POB 8146, NO-0033 Oslo, Norway

J Lig Chromatogr Relat Technol 2006 29 (9) 1291

A sensitive assay for the determination of meloxicam in swine plasma by lig-
uid chromatography-mass spectrometry

Ishii R, Horie M, Murayama M, Maitani T// Saitama Prefectural Inst Publ
Hlth, 639-1 Kamiokubo, Sakura ku, Saitama 338 0824, Japan

J Food Hyg Soc Jpn 2006 47 (2) 58

Analysis of chloramphenicol in honey and royal jelly by LC/MS/MS (Japa-
nese, English Abstract)

Nielen MWF, Lasaroms JJP, Mulder PPJ, Van Hende J, Van Rhijn JA, Groot
MJ// RIKILT Inst Food Safety, POB 230, NL-6700 AE Wageningen, The
Netherlands

J Chromatogr B 2006 830 (1) 126

Multi residue screening of intact testosterone esters and boldenone
undecylenate in bovine hair using liquid chromatography electrospray tandem
mass spectrometry

Nozal MJ, Bernal JL, Martin MT, Jimenez JJ, Bernal J, Higes M// Univ
Valladolid, Fac Sci, Dept Anal Chem, ES-47005 Valladolid, Spain

J Chromatogr A 2006 1116 (1-2) 102

Trace analysis of tiamulin in honey by liquid chromatography-diode array-
electrospray ionization mass spectrometry detection

Petkovska E, Slaveska-Raicki R, Rafajlovska V*#// *Univ St Cyril & Meth-
odius, Fac Technol & Met, Rudjer Boskovic 16, Skopje 1000, Rep Macedonia
Chem Anal 2006 51 (2) 275

Determination of tetracycline, oxytetracycline and chlortetracycline in milk by
TLC and column chromatography using Amberlite XAD-2

Pirard C, De Pauw E, Focant JF// Univ Liege, Mass Spectrometry Lab,
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Suitability of tandem-in-time mass spectrometry for polybrominated diphenyl-
ether measurement in fish and shellfish samples: Comparison with high reso-
lution mass spectrometry
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Tech Ctr, Winston Salem, NC 27102, USA

J Food Sci 2006 71 (3) C179

An aqueous high-performance liquid chromatographic procedure for the deter-
mination of 5-hydroxymethylfurfural in honey and other sugar-containing ma-
terials
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Zhang Y, Dong Y, Ren YP, Zhang Y// Zhejiang Univ, Coll Biosyst Engn &
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Zhao EC, Han LJ, Jiang SR, Wang QX, Zhou ZQ%*// *China Agr Univ, Dept
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Comparison of stir bar sorptive extraction and membrane-assisted solvent ex-
traction as enrichment techniques for the determination of pesticide and
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Chuo ku, Fukuoka 810 0065, Japan

J Food Hyg Soc Jpn 2006 47 (2) 46

Determination of tetrodotoxin in puffer-fish tissues, and in serum and urine of
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Via E Orabona 4, IT-70126 Bari, Italy
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Morishita N, Akiyama E, Arikawa N, Iida T, Tase K, Hamaji M, Hiraoka S,
Shiroyanagi R, Kamijou S, Matsumoto T, Takahata Y, Morimatsu F, Toyoda
M// Nippon Meat Packers Inc, 3-3 Midorigahara, Tsukuba, Ibaraki 300 2646,
Japan

J Food Hyg Soc Jpn 2006 47 (2) 66

Evaluation of immunochromatographic test kits for food allergens using pro-
cessed food models (Japanese, English Abstract)

Sapsford KE, Taitt CR, Fertig S, Moore MH, Lassman ME, Maragos CA,
Shriver-Lake LC*// *Naval Res Lab, Ctr Biomol Sci & Engn, Washington,
DC 20375, USA

Biosens Bioelectron 2006 21 (12) 2298

Indirect competitive immunoassay for detection of aflatoxin B, in corn and
nut products using the array biosensor

Sokolovi M, Impraga B// Croatian Vet Inst, Poultry Ctr, Heinzelova 55,
HR-10000 Zagreb, Croatia

Food Control 2006 17 (9) 733

Survey of trichothecene mycotoxins in grains and animal feed in Croatia by
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Urraca JL, Marazuela MD, Merino ER, Orellana G, Moreno-Bondi MC*//
*Univ Complutense Madrid, Fac Chem, Dept Anal Chem, ES-28040 Madrid,
Spain

J Chromatogr A 2006 1116 (1-2) 127
Molecularly imprinted polymers with a streamlined mimic for zearalenone
analysis

10. Additives

Chlup PH, Leiper KA, Stewart GG*// Heriot Watt Univ, Int Ctr Brewing &
Distilling, Edinburgh EH14 4AS, Scotland

J Inst Brew 2006 112 (1) 3

A method of detection for residual isinglass in filtered and cask-conditioned
beers

Jiang H, Somogyi A, Jacobsen NE, Timmermann BN, Gang DR*// *Univ Ari-
zona, Dept Plant Sci & Bio5 Inst, Tucson, Az 85721, USA

Rapid Commun Mass Spectrom 2006 20 (6) 1001

Analysis of curcuminoids by positive and negative electrospray ionization and
tandem mass spectrometry

Larrazabal M, Martinez M, Sanabria L, Leon de Pinto G*, Herrera J// *La
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Apdo 526, Maracaibo, Venezuela

Food Hydrocolloid 2006 20 (6) 908

Structural elucidation of the polysaccaride from Sterculia apetala gum by a
combination of chemical methods and NMR spectroscopy

Motlagh S, Ravines P*, Karamallah KA, Ma Q// *Internat Museum Photogra-
phy & Film, George Eastman Hse, 900 East Ave, Rochester, NY 14618, USA
Food Hydrocolloid 2006 20 (6) 848

The analysis of Acacia gums using electrophoresis

Tsuji S, Yoshii K, Tonogai Y// Natl Inst Hlth Sci, 1-18-1 Kamiyoga, Setagaya
ku, Tokyo 158 8501, Japan

J Chromatogr A 2006 1101 (1-2) 214

Identification of isomers and subsidiary colors in commercial Fast Green FCF
(FD&C Green No. 3, Food Green No. 3) by liquid chromatography mass spec-
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photometry

11. Flavours & aromas

Achouri A, Boye JI*, Zamani Y// *Agric & Agri-Food Canada, Food Res &
Dev Ctr, 3600 Casavant Blvd West, St Hyacinthe, Quebec, Canada J2S 8E3
Food Chem 2006 99 (4) 759

Identification of volatile compounds in soymilk using solid-phase micro-
extraction-gas chromatography

Barbero GF, Palma M*, Barroso CG// *Univ Cadiz, Fac Ciencias, Dept Quim
Anal, Grp Invest Quim Anal Vino & Prod Agroalimentari, ES-11510 Cadiz,
Spain

J Agric Food Chem 2006 54 (9) 3231

Pressurized liquid extraction of capsaicinoids from peppers

Cai J, Lin P, Zhu X, Su Q*// *Univ Sci & Technol China, Dept Chem,
CN-230026 Hefei, Peoples Rep China

Food Chem 2006 99 (2) 401

Comparative analysis of clary sage (S. sclarea L.) oil volatiles by GC-FTIR
and GC-MS

Ibarz MJ, Ferreira V*, Hernandez-Orte P, Loscos N, Cacho J// *Univ
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Optimization and evaluation of a procedure for the gas chromatographic-mass
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vor precursors extracted from grapes
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Gas chromatographic quantification of aliphatic aldehydes in freshly distilled
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addition method to quantify the aroma compounds in flavoured baked matrices
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