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S.L. NÉCHET, N. DUBOIS, J.-P. GOUYGOU & J.-P. BERGÉ (France)

565 Effect of gender on the meat quality characteristics and chemical composition of kudu (Tragelaphus
strepsiceros), an African antelope species
R. MOSTERT & L.C. HOFFMAN (South Africa)

571 Effect of nitric oxide on pericarp browning of harvested longan fruit in relation to phenolic metabolism
X. DUAN, X. SU, Y. YOU, H. QU, Y. LI & Y. JIANG (PR China)

577 Chitosan-tethered the silica particle from a layer-by-layer approach for pectinase immobilization
Z. LEI, S. BI & H. YANG (China)

585 Radiation-induced enhancement of antioxidant activity in extracts of rosemary (Rosmarinus officinalis L.)
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