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Aims and Scope
Food Chemistry publishes original research papers dealing with the chemistry and biochemistry of foods and raw materials covering the
entire food chain from ‘farm to fork.’ Topics include:

• Chemistry relating to major and minor components of food, their nutritional, physiological, sensory, flavour and microbiological
aspects;
• Bioactive constituents of foods, including antioxidants, phytochemicals, and botanicals. Data must accompany sufficient discussion to
demonstrate their relevance to food and/or food chemistry;
• Chemical and biochemical composition and structure changes in molecules induced by processing, distribution and domestic conditions;
• Effects of processing on the composition, quality and safety of foods, other bio-based materials, by-products, and processing wastes;
• Chemistry of food additives, contaminants, and other agro-chemicals, together with their metabolism, toxicology and food fate.

Analytical Section

Analytical papers related to the microbiological, sensory, nutritional, physiological, authenticity and origin aspects of food. Papers should
be primarily concerned with new or novel methods (especially instrumental or rapid) provided adequate validation is described including
sufficient data from real samples to demonstrate robustness. Papers dealing with significant improvements to existing methods, or data from
application of existing methods to new foods, or commodities produced in unreported geographical areas, will also be considered.

• Methods for the determination of both major and minor components of food especially nutrients and non-nutrient bioactive
compounds (with putative health benefits) will be considered.
• Results of method inter-comparison studies and development of food reference materials for use in the assay of food components;
• Methods concerned with the chemical forms in food, nutrient bioavailability and nutritional status;
• General authentication and origin [e.g. Country of Origin Labelling (COOL), Protected Designation of Origin (PDO), Protected
Geographical Indication (PGI), Certificate of Specific Character (CSC)] determination of foods (both geographical and production
including commodity substitution, and verification of organic, biological and ecological labelling) providing sufficient data from authentic
samples should be included to ensure that interpretations are meaningful.
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597 Mushroom immunomodulatory proteins possess potential thermal/freezing resistance, acid/alkali tolerance
and dehydration stability
H.-H. CHANG, P.-J. CHIEN, M.-H. TONG & F. SHEU (Taiwan, ROC)

606 Genotypic and environmental variation in phytic acid content and its relation to protein content and malt
quality in barley
F. DAI, J. WANG, S. ZHANG, Z. XU & G. ZHANG (China)

612 Purification and characterization of transglutaminase from a newly isolated Streptomyces hygroscopicus
L. CUI, G. DU, D. ZHANG, H. LIU & J. CHEN (China)

619 Chemical nature, stability and bioefficacies of anthocyanins from fruit peel of syzygium cumini Skeels
J.M. VEIGAS, M.S. NARAYAN, P.M. LAXMAN & B. NEELWARNE (India)

628 Inhibitory effect on a-glucosidase by the fruits of Terminalia chebula Retz.
H. GAO (Japan), Y.-N. HUANG, P.-Y. XU (People�s Republic of China) & J. KAWABATA (Japan)

635 Mercury and its bioconcentration factors in Brown Birch Scaber Stalk (Leccinum scabrum) from various sites in
Poland
J. FALANDYSZ & L. BIELAWSKI (Poland)

641 Submerged culture conditions for mycelial yield and polysaccharides production by Lyophyllum decastes
C.P. POKHREL & S. OHGA (Japan)

647 Identification of peptides in traditional and probiotic sheep milk yoghurt with angiotensin I-converting enzyme
(ACE)-inhibitory activity
C.G. PAPADIMITRIOU, A. VAFOPOULOU-MASTROJIANNAKI (Greece), S.V. SILVA, A.-M. GOMES,
F.X. MALCATA (Portugal) & E. ALICHANIDIS (Greece)

657 Synthesis of new phenolic fatty acid esters and their evaluation as lipophilic antioxidants in an oil matrix
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