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Institute of Agrochemistry and Food

Technology (CSIC), Valencia, Spain

R.E. Wrolstad

Oregon State University, USA

V.A. Yaylayan

McGill University, Canada

Analytical, Nutritional and Clinical Methods
Section

Y. Bao

University of East Anglia, Norwich, UK

L. Castle

Central Science Laboratory, Sand Hutton,

York, UK

M. Jagerstad

Department of Food Science,

Swedish University of Agricultural Sciences,
Uppsala, Sweden

J.A. Monro

New Zealand Institute for Crop and

Food Research Ltd, New Zealand

B. Ou

Brunswick Laboratories, Wareham,

Massachusetts, USA

A. Polesello

Istituto Sperimentale per la Valorizzazione

Tecnologica dei Prodotti Agricoli, Milano,

Italy

B. Saad

School of Chemical Sciences, Universiti Sains,

Malaysia

A.J. Tüdös
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