4

ELSEVIER

Available online at www.sciencedirect.com

ScienceDirect

Food Chemistry 110 (2008) 798-805

FCOD

CHEMISTRY

www.elsevier.com/locate/foodchem

Bibliography of analytical methods

(4 weeks journals. Search completed at 26th. Mar. 2008)

1. Reviews

Beyer A, Biziuk M// Gdansk Univ Technol, Chem Fac, Dept Anal Chem, 11/12
G Narutowicza St, PL-80952 Gdansk, Poland

Food Chem 2008 108 (2) 669

Applications of sample preparation techniques in the analysis of pesticides and
PCBs in food

Cheung RHF, Marriott PJ*, Small DM// *RMIT University, School Appl Sci,
Australian Ctr Res Separation Sci, GPO Box 2476V, Melbourne, Vic 3001, Aus-
tralia

Electrophoresis 2007 28 (19) 3390

CE methods applied to the analysis of micronutrients in foods

Herrero AM// Univ Complutense, Fac Vet, Dept Nutr Bromatol & Tecnol
Alimentos, ES-28040 Madrid, Spain

Food Chem 2008 107 (4) 1642

Raman spectroscopy a promising technique for quality assessment of meat and
fish: A review

Kvasnicka F// Inst Chem Technol, Dept Food Preservation & Meat Technol,
Technicka 5, Prague 6, Czech Republic

Electrophoresis 2007 28 (20) 3581

Application of CE in hydrodynamically closed system for analysis of bioactive
compounds in food

Lambropoulou DA, Albanis TA// Univ Ioannina, Dept Chem, Lab Environm
Technol, GR-45110 Ioannina, Greece

Anal Bioanal Chem 2007 389 (6) 1663

Methods of sample preparation for determination of pesticide residues in food
matrices by chromatography-mass spectrometry-based techniques: A review

Nicolai BM, Beullens K, Bobelyn E, Peirs A, Saeys W, Theron KI, Lammertyn
J// Catholic Univ Louvain, Biosyst, MeBioS, Flanders Ctr Postharvest Technol,
Willen de Croylaan 42, BE-3001 Louvain, Belgium

Postharvest Biol Technol 2007 46 (2) 99

Nondestructive measurement of fruit and vegetables quality by means of NIR
spectroscopy: A review

Samanidou VF, Evaggelopoulou EN// Aristotle Univ Thessaloniki, Dept Chem,
Anal Chem Lab, GR-54124 Thessaloniki, Greece

J Sep Sci 2007 30 (16) 2549

Analytical strategies to determine antibiotic residues in fish

Wang S, Huang W, Fang GZ, Zhang Y, Qiao H// Tianjin Univ Sci & Technol,
Fac Food Engn & Biotechnol, Tianjin Key Lab Food Nutr & Safety, CN-300222
Tianjin, Peoples Rep China

Int J Environ Anal Chem 2008 88 (1) 1

Analysis of steroidal estrogen residues in food and environmental samples

2. General

Abad E, Zampolli S, Marco S, Scorzoni A, Mazzolai B, Juarros A, Gomez D,
Elmi I, Cardinali GC, Gomez JM, Palacio F, Cicioni M, Mondini A, Becker T,
Sayhan I// Fundacion Tekniker, Micro & Nanotechnol Dept, Eibar, Spain

Sensor Actuator B Chem 2007 127 (1) 2

Flexible tag microlab development: Gas sensors integration in RFID flexible tags
for food logistic

Ciosek P, Maminska R, Dybko A, Wroblewski W// Warsaw Univ Technol, Dept
Anal Chem, Noakowskiego 3, PL-00664 Warsaw, Poland

Sensor Actuator B Chem 2007 127 (1) 8

Potentiometric electronic tongue based on integrated array of microelectrodes

3. Amino acids, proteins & enzymes

Aquino FWB, Boso LM, Cardoso DR, Franco DW#*// *Univ Sao Paulo, Inst
Quim Sao Carlos, Av Trabalhador Sao Carlense 400, CP 780, BR-13560-970
Sao Carlos, Brazil

Food Chem 2008 108 (2) 784

Amino acids profile of sugar cane spirit (cachaca), rum, and whisky

Astruc T, Marinova P, Labas R, Gatellier P*, Sante-Lhoutellier V// *INRA, UR
370 QUaPA, FR-63122 St Genes Champanelle, France

J Agric Food Chem 2007 55 (23) 9554

Detection and localization of oxidized proteins in muscle cells by fluorescence
microscopy

Biazus JPM, Santana JCC*, Souza RR, Jordao E, Tambourgi EB// *Fed State
Univ Campinas, Sch Chem Engn, Dept Engn Chem Systems, BR-13081-970
Campinas, SP, Brazil

J Chromatogr B 2007 858 (1-2) 227

Continuous extraction of o- and B-amylases from Zea mays malt in a
PEG4000/CaCl, ATPS

Castro-Rubio F, Marina ML, Garcia MC*// *Univ Alcala de Henares, Fac Chem,
Dept Anal Chem, Ctra Madrid Barcelona km 33-600, ES-28871 Madrid, Spain

J Chromatogr A 2007 1170 (1-2) 34

Perfusion reversed-phase high-performance liquid chromatography/mass spec-
trometry analysis of intact soybean proteins for the characterization of soybean
cultivars

Delwiche SR, Pordesimo LO, Panthee DR, Pantalone VR// USDA/ARS, Food
Safety Lab, Henry & Wallace Beltsville Agric Res Ctr, Beltsville, Md 20705,
USA

J Am Oil Chem Soc 2007 84 (12) 1107

Assessing glycinin (11S) and B-conglycinin (7S) fractions of soybean storage
protein by near-infrared spectroscopy

Giribaldi M, Perugini L, Sauvage FX, Schubert A// Dipt Colture Arboree, Via
Leonardo da Vinci 44, IT-10095 Grugliasco, Italy

Proteomics 2007 7 (17) 3154

Analysis of protein changes during grape berry ripening by 2-DE and MALDI-
TOF

Rehbein H// Fed Res Ctr Nutr & Food, Dept Fish Qual, Palmaille 9, DE-22767
Hamburg, Germany

Dtsch Lebensm Rundsch 2007 103 (11) 511

Differentiation of hake species by RFLP- and SSCP-analysis of PCR amplified
cytochrome b and parvalbumin sequences

Ren J, Zhao M*, Shi J, Wang J, Jiang Y, Cui C, Kakuda Y, Xue SJ// *Sth China
Univ Technol, Coll Light Ind & Food Sci, CN-510640 Guangzhou, Peoples Rep
China

Food Chem 2008 108 (2) 727

Purification and identification of antioxidant peptides from grass carp muscle hy-
drolysates by consecutive chromatography and electrospray ionization-mass spec-
trometry

As a service to subscribers of Food Chemistry, this bibliography contains newly published material in the field of analytical, nutritional and clinical methods. The bibli-
ography is divided into fourteen sections: 1 Reviews; 2 General; 3 Amino acids, proteins & enzymes; 4 Carbohydrates; 5 Lipids; 6 Vitamins & co-factors; 7 Trace ele-
ments & 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(08)00477-9



Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805 799

Ronda F, Rodriguez-Nogales JM*, Sancho D, Gomez BOYM// *Univ Valladolid,
Dept Ingn Agric & Forest Tecnol Alimentos, ES-34004 Palencia, Spain

Food Chem 2008 108 (1) 287

Multivariate optimisation of a capillary electrophoretic method for the separation
of glutenins. Application to quantitative analysis of the endosperm storage pro-
teins in wheat

Sun Y, Cai HW, Zheng LM*, Ren FZ, Zhang LD, Zhang HT// *China Agric
Univ, Coll Informat & Elect Engn, CN-100083 Beijing, Peoples Rep China

Food Control 2008 19 (3) 315

Development and characterization of a new amylase type time—temperature indi-
cator

Wu D, He Y*, Feng SJ, Sun DW// *Zhejiang Univ, Coll Biosystems Engn &
Food Sci, CN-310029 Hangzhou, Peoples Rep China

J Food Eng 2008 84 (1) 124

Study on infrared spectroscopy technique for fast measurement of protein content
in milk powder based on LS-SVM

4. Carbohydrates

Bao YW, Zhu LB, Newburg DS*// *Massachusetts Gen Hosp, Charlestown, Ma
02129, USA

Anal Biochem 2007 370 (2) 206

Simultaneous quantification of sialyloligosaccharides from human milk by capil-
lary electrophoresis

La Pera L, Di Bella G, Magnisi R, Lo Turco V, Dugo G*// *Univ Messina, Dipt
Sci Alimenti Ambientali, Salita Sperone 31, IT-98166 Messina, Italy

Ital J Food Sci 2007 19 (3) 319

Analysis of carbohydrates in Sicilian DOC wines by high performance liquid
chromatography with evaporative light scattering detection

Mollea C, Chiampo F, Conti R// Politecn Torino, Dipt Sci Materiali & Ingn
Chim, Corso Duca degli Abruzzi 24, IT-10129 Turin, Italy

Food Chem 2008 107 (3) 1353

Extraction and characterization of pectins from cocoa husks: A preliminary study

Smiderle FR, Carbonero ER, Sassaki GL, Gorin PAJ, Tacomini M*// *Univ Fed
Parana, Dept Bioquim & Biol Mol, CP 19046, BR-81531-980 Curitiba, PR,
Brazil

Food Chem 2008 108 (1) 329

Characterization of a heterogalactan: Some nutritional values of the edible mush-
room Flammulina velutipes

5. Lipids

Arya SK, Datta M, Singh SP, Malhotra BD*// *Natl Phys Lab, Biomol Elect &
Conducting Polym Res Grp, Dr KS Krishnan Marg, IN-110012 New Delhi, India
Anal Bioanal Chem 2007 389 (7-8) 2235

Biosensor for total cholesterol estimation using N-(2-aminoethyl)-3-aminopropyl-
trimethoxysilane self-assembled monolayer

Balesteros MR, Tavares MFM, Ribeiro SJL, Polachini FC, Messaddeq Y, De
Oliveira MAL*// *Univ Fed Juiz de Fora, Dept Quim, Campus Martelos s/n,
BR-36036-330 Juiz de Fora, MG, Brazil

Electrophoresis 2007 28 (20) 3731

Determination of olive oil acidity by CE

Calvano CD, Aresta A, Palmisano F, Zambonin CG*// *Univ Bari, Dipt Chim,
Ctr Interdipt Ricerca SMART, IT-70126 Bari, Italy

Anal Bioanal Chem 2007 389 (7-8) 2075

A laser desorption ionization time-of-flight mass spectrometry investigation into
triacylglycerols oxidation during thermal stressing of edible oils

Chen S, Li KW// Chainon Neurotrophin Biotechnology Inc, 41 Bayberry Dr,
Malta, NY 12020, USA

J Agric Food Chem 2007 55 (23) 9670

Mass spectrometric identification of molecular species of phosphatidylcholine
and lysophosphatidylcholine extracted from shark liver

Chua CSL, Baharin BS*, Man YBC, Tan CP// *Univ Putra Malaysia, Fac Food
Sci & Biotechnol, Dept Food Technol, MY-43400 Serdang, Malaysia

Eur J Lipid Sci Technol 2007 109 (11) 1083

Separation of squalene from palm fatty acid distillate using adsorption chroma-
tography

Deepam LSA, Kumar DRS, Sundaresan A, Arumughan C*// *CSIR, Natl Inst In-
terdisciplinary Sci & Technol, IN-695019 Thiruvananthapuram, India

J Sep Sci 2007 30 (16) 2786

A new method for simultaneous estimation of unsaponifiable constituents of rice
bran oil using HPTLC

Dong J, Chen W*, Wang S, Zhang J, Li H, Guo H, Man Y, Chen B// *Beijing
Hosp, Inst Geriatr, CN-100730 Beijing, Peoples Rep China

J Chromatogr B 2007 858 (1-2) 239

Jones oxidation and high performance liquid chromatographic analysis of choles-
terol in biological samples

Felgner A, Schlink R, Kirschenbuhler P, Faas B, Isengard HD// Univ Hohen-
heim, Inst Food Sci & Biotechnol, Garbenstr 25, DE-70593 Stuttgart, Germany
Food Chem 2008 106 (4) 1379

Automated Karl Fischer titration for liquid samples - Water determination in ed-
ible oils

Guler GO, Kiztanir B, Aktumsek A*, Citil OB, Ozparlak H// *Selcuk Univ, Sci
& Arts Fac, Dept Biol, TR-42075 Konya, Turkey

Food Chem 2008 108 (2) 689

Determination of the seasonal changes on total fatty acid composition and ®3/®06
ratios of carp (Cyprinus carpio L.) muscle lipids in Beysehir Lake (Turkey)

Kafkas E, Kurkcuoglu M, Kafkas S, Baser KHC// Cukurova Univ, Subtropical
Fruit Res & Applicat Ctr, TR-01330 Adana, Turkey

Chem Nat Compd 2007 43 (3) 313

Analysis of the fatty oil of Pistacia eurycarpa nuts by gas chromatography/mass
spectrometry

Kaufman M, Wiesman Z*// *Ben Gurion Univ Negev, Dept Biotechnol Engn,
Phyto Lipid Biotechnol Lab, IL-84105 Beer Sheva, Israel

J Agric Food Chem 2007 55 (25) 10405

Pomegranate oil analysis with emphasis on MALDI-TOF/MS triacylglycerol fin-
gerprinting

Kurosawa H, Yoshida H*, Yanai H, Ogura Y, Hirowatari Y, Tada N// *Jikei
Univ, Dept Lab Med, 163-1 Kashiwashita, Chiba 277 8567, Japan

Clin Biochem 2007 40 (16-17) 1291

Comparative study between anion-exchange HPLC and homogeneous assay
methods in regard to the accuracy of high- and low-density lipoprotein choles-
terol measurement

Lerma-Garcia MJ, Herrero-Martinez JM, Ramis-Ramos G, Simo-Alfonso EF*//
*Univ Valencia, Fac Chem, Dept Anal Chem, C/ Doctor Moliner 50, ES-46100
Burjassot, Valencia, Spain

Food Chem 2008 107 (3) 1307

Evaluation of the quality of olive oil using fatty acid profiles by direct infusion
electrospray ionization mass spectrometry

Li SG, Zhang H, Xue WT*// *China Agric Univ, Coll Food Sci & Nutritional
Engn, CN-100083 Beijing, Peoples Rep China

Eur J Lipid Sci Technol 2007 109 (11) 1088

A novel method for the determination of acid value of vegetable oils

Pietsch A, Jaeger P// Eurotech GmbH, DE-22941 Bargteheide, Germany
Eur J Lipid Sci Technol 2007 109 (11) 1077
Concentration of squalene from shark liver oil by short-path distillation

Rada M, Guinda A, Cayuela J// Inst Grasa, Caracterization & Calidad, Avda Pa-
dre Garcia Tejero 4, ES-41012 Seville, Spain

Eur J Lipid Sci Technol 2007 109 (11) 1071

Solid/liquid extraction and isolation by molecular distillation of hydroxytyrosol
from Olea europaea L. leaves

Rezzi S, Giani I, Heberger K, Axelson DE, Moretti VM, Reniero F, Guillou C*//
*EC, Inst Hlth & Consumer Protect, Joint Res Ctr, IT-21020 Ispra, Italy

J Agric Food Chem 2007 55 (24) 9963

Classification of gilthead sea bream (Sparus aurata) from 'H NMR lipid profil-
ing combined with principal component and linear discriminant analysis

Rudi T, Guthausen G, Burk W, Reh CT, Isengard HD// Univ Hohenheim, Inst
Food Sci & Biotechnol, Garbenstr 25, DE-70593 Stuttgart, Germany

Food Chem 2008 106 (4) 1375

Simultaneous determination of fat and water content in caramel using time do-
main NMR

6. Vitamins & co-factors

Anastasopoulos P, Mellos T, Spinou M, Tsiaka T, Timotheou-Potamia M*//
*Univ Athens, Dept Chem, Anal Chem Lab, GR-15771 Athens, Greece

Anal Lett 2007 40 (11) 2203

Chemiluminometric and fluorimetric determination of folic acid

Borodina EV, Kitaeva TA, Safonova EF, Selemenev VF, Nazarova AA//
Voronezh State Univ, Universitetskaya pl 1, RU-394693 Voronezh, Russia

J Anal Chem Engl Tr 2007 62 (11) 1064

Determination of o-tocopherol and ergocalciferol by thin-layer chromatography

Czauderna A, Kowalczyk J// Polish Acad Sci, Kielanowski Inst Anim Physiol &
Nutr, PL-05110 Jablonna, Poland

J Chromatogr B 2007 858 (1-2) 8

Alkaline saponification results in decomposition of tocopherols in milk and ovine
blood plasma

Lebiedzinska A, Marszall ML, Kuta J, Szefer P// Med Univ Gdansk, Dept Food
Sci, Al Gen J Hallera 107, PL-80416 Gdansk, Poland

J Chromatogr A 2007 1173 (1-2) 71

Reversed-phase high-performance liquid chromatography method with coulo-
metric electrochemical and ultraviolet detection for the quantification of vitamins
B, (thiamine), B (pyridoxamine, pyridoxal and pyridoxine) and B,, in animal
and plant foods



800 Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805

Lim H, Woo S, Kim HS, Jong SK, Lee J*// *Chungbuk Natl Univ, Dept Food
Sci & Technol, 12 Gaeshin-dong, Heungduk gu, Cheongju 361 763, South Korea
Eur J Lipid Sci Technol 2007 109 (11) 1124

Comparison of extraction methods for determining tocopherols in soybeans

Luterotti S, Bicanic D*, Jandragic K// *Wageningen Univ, Dept Agrotechnol &
Food Sci, Biophys Div, Laser Lab Photothermal Sci, Dreijenlaan 3-Transitorium,
NL-6701 HA Wageningen, The Netherlands

Food Chem 2008 108 (1) 316

Photoacoustic spectroscopy and optothermal window as analytical tools to
quantitate carotenes in margarines

Niazi A, Zolgharnein J, Afiuni-Zadeh S// Azad Univ, Dept Chem, Arak, Iran
Anal Sci 2007 23 (11) 1311

Spectrophotometric determination of ternary mixtures of thiamin, riboflavin and
pyridoxal in pharmaceutical and human plasma by least-squares support vector
machines

Pejic N, Blagojevic S, Anic S, Kolar-Anic L/ Univ Belgrade, Fac Pharm,
Vojvode Stepe 450, Belgrade 11000, Serbia

Anal Bioanal Chem 2007 389 (6) 2009

Determination of ascorbic acid in pharmaceutical dosage forms and urine by
means of an oscillatory reaction system using the pulse perturbation technique

Shahrokhian S, Zare-Mehrjardi HR// Sharif Univ Technol, Dept Chem, PO Box
11155-9516, Tehran, Iran

Electroanalysis 2007 19 (21) 2234

Simultaneous voltammetric determination of uric acid and ascorbic acid using a
carbon-paste electrode modified with malt-walled carbon nanotubes/Nafion and
cobalt(Il)-nitrosalophen

Vogeser M, Lorenzl S// Hosp Univ Munich, Inst Clin Chem, Marchioninistr 15,
DE-81377 Munich, Germany

Clin Biochem 2007 40 (16-17) 1342

Comparison of automated assays for the determination of vitamin B, in serum

Wu SH, Sun JJ*¥, Lin ZB, Wu AH, Zeng YM, Guo L, Zhang DF, Dai HM, Chen
GN// *Fuzhou Univ, Coll Chem & Chem Engn, MoE Key Lab Analysis & De-
tect Technol Food Safety, CN-350002 Fuzhou, Peoples Rep China
Electroanalysis 2007 19 (21) 2251

Adsorptive stripping analysis of riboflavin at electrically heated graphite cylindri-
cal electrodes

Yuan Y, Gao Y*, Mao L, Zhao J// *China Agric Univ, Coll Food Sci & Nutr
Engn, CN-100083 Beijing, Peoples Rep China

Food Chem 2008 107 (3) 1300

Optimisation of conditions for the preparation of B-carotene nanoemulsions using
response surface methodology

7. Trace elements & minerals

Alvarez M, Moreno IM*, Jos A, Camean AM, Gonzalez AG// *Univ Seville, Fac
Pharm, C/ Prof Garcia Gonzalez 2, ES-41012 Seville, Spain

Microchem J 2007 87 (1) 72

Differentiation of two-Andalusian DO 'fino' wines according to their metal con-
tent from ICP-OES by using supervised pattern recognition methods

Alzate A, Canas B, Perez-Munguia S, Hernandez-Mendoza H, Perez-Conde C,
Gutierrez AM*, Camara C// *Univ Complutense Madrid, Fac Ciencias Quim,
Dept Quim Anal, ES-28040 Madrid, Spain

J Agric Food Chem 2007 55 (24) 9776

Evaluation of the inorganic selenium biotransformation in selenium-enriched yo-
gurt by HPLC-ICP-MS

Arain MB, Kazi TG*, Jamali MK, Jalbani N, Afridi HI, Sarfraz RA, Shah AQ//
*Univ Sindh, Ctr Excellence Anal Chem, PK-76080 Jamshoro, Pakistan
Spectrosc Lett 2007 40 (6) 861

Determination of toxic elements in muscle tissues of five fish species using ultra-
sound-assisted pseudodigestion by electrothermal atomic absorption spectro-
photometry: Optimization study

Caldas NM, Amorim VR, Gomes Neto JA*// *UNESP, Inst Chem, Dept Anal
Chem, POB 355, BR-14801-970 Araraquara SP, Brazil

Atom Spectrosc 2007 28 (5) 189

Direct and simultaneous determination of As, Cu, and Pb in Brazilian sugar cane
spirits by graphite furnace AAS using Tungsten permanent modifier with Co-in-
jection of Pd/Mg(NO3),

Mouaddab M, Foucat L*, Donnat JP, Renou JP, Bonny JM// *INRA UR 370,
FR-63112 St Genes Champanelle, France

J Magn Reson 2007 189 (1) 151

Absolute quantification of Na* bound fraction by double-quantum filtered >*Na
NMR spectroscopy

Oleszczuk N, Castro JT, Da Silva MM, Korn MDA, Welz B, Vale MGR*//
*UFRGS, IQ, Av Bento Goncalves 9500, BR-91501-970 Porto Alegre, Brazil
Talanta 2007 73 (5) 862

Method development for the determination of manganese, cobalt and copper in
green coffee comparing direct solid sampling electrothermal atomic absorption
spectrometry and inductively coupled plasma optical emission spectrometry

Reis PA, Almeida CMR*// *Univ Porto, Lab Quim, Centro Interdisciplinar In-
vest Marinha & Ambiental, Rua dos Bragas 289, PT-4050-123 Porto, Portugal
Food Chem 2008 107 (3) 1294

Matrix importance in animal material pre-treatment for metal determination

Sarica DY, Turker AR*// *TUBITAK, Anal Sci & Technol Res Council Turkey,
Ankara Test & Anal Lab, TR-06530 Ankara, Turkey

Ann Chim Rome 2007 97 (10) 983

Method validation for the determination of lead in raw cow's milk by electro-
thermal atomic absorption spectrometry

Scheibel V, Appoloni CR// Univ Estadual Londrina, Dept Fis, BR-86051-990
Londrina, PR, Brazil

Braz Arch Biol Technol 2007 50 (5) 901

Survey of natural radioactivity levels in llex paraguariensis (St. Hil.) by y-ray
spectrometry

Serapinas P, Venskutonis PR*, Aninkevicius V, Exerinskis Z, Galdikas A,
Juzikiene V// *Kaunas Univ Technol, Dept Food Technol, Radvilenu Pl 19,
LT-50254 Kaunas, Lithuania

Food Chem 2008 107 (4) 1652

Step by step approach to multi-element data analysis in testing the provenance of
wines

Turkmen M, Turkmen A, Tepe Y, Ates A, Gokkus K// Mustafa Kemal Univ, Fac
Fisheries & Aquaculture, TR-31040 Antakya, Hatay, Turkey

Food Chem 2008 108 (2) 794

Determination of metal contaminations in sea foods from Marmara, Aegean and
Mediterranean seas: Twelve fish species

Vassileva E, Quetel CR*// *European Commisson Joint Res Ctr, Inst Reference
Materials & Measurements, Retieseweg 111, BE-2440 Geel, Belgium

Food Chem 2008 106 (4) 1485

Influence of the correction for moisture/water content on the quality of the certif-
ication of cadmium, copper and lead mass fractions in rice

Xiong CM, Hu B*// *Wuhan Univ, Dept Chem, CN-430072 Wuhan, Peoples
Rep China

J Agric Food Chem 2007 55 (25) 10129

Online YPA, resin microcolumn separation/preconcentration coupled with induc-
tively coupled plasma optical emission spectrometry (ICP-OES) for the
speciation analysis of mercury in seafood

Yang KX, Swami K*// *New York State Dept Hlth, Lab Inorgan & Nucl Chem,
Wadsworth Ctr, Albany, NY 12201, USA

Spectrochim Acta B Atom Spect 2007 62 (10) 1177

Determination of metals in marine species by microwave digestion and induc-
tively coupled plasma mass spectrometry analysis

Yebra MC, Cancela S, Cespon RM// Univ Santiago de Compostela, Fac Chem,
Department Anal Chem Nutr & Bromatol, ES-15782 Santiago de Compostela,
Spain

Food Chem 2008 108 (2) 774

Automatic determination of nickel in foods by flame atomic absorption spec-
trometry

8. Drug, biocide & processing residues

Baneriee K, Oulkar DP, Dasgupta S, Patil SB, Patil SH, Savant R, Adsule PG//
Natl Res Ctr Grapes, PO Manjri Farm, IN-412307 Pune, India

J Chromatogr A 2007 1173 (1-2) 98

Validation and uncertainty analysis of a multi-residue method for pesticides in
grapes using ethyl acetate extraction and liquid chromatography-tandem mass
spectrometry

Barbini DA, Vanni F, Girolimetti S, Dommarco R// Ist Super Sanita, Dipt
Ambiente & Connessa Prevenzione Primaria, Viale Regina Elena 299, IT-00161
Rome, Italy

Anal Bioanal Chem 2007 389 (6) 1791

Development of an analytical method for the determination of the residues of
four pyrethroids in meat by GC-ECD and confirmation by GC-MS

Bertelli D, Papotti G, Lolli M, Sabatini AG, Plessi M// Univ Modena & Reggio
Emilia, Dipt Sci Farmaceut, Via Campi 183, IT-41100 Modena, Italy

Food Chem 2008 108 (1) 297

Development of an HS-SPME-GC method to determine the methyl anthranilate
in Citrus honeys

Bogialli S, D'Ascenzo G, Di Corcia A, Lagana A, Nicolardi S// Univ La
Sapienza, Dipt Chim, Piazza Aldo Moro 5, IT-00185 Roma, Italy

Food Chem 2008 108 (1) 354

A simple and rapid assay based on hot water extraction and liquid chromatogra-
phy-tandem mass spectrometry for monitoring quinolone residues in bovine milk

Bosch L, Alegria A, Farre R*, Clemente G// *Univ Valencia, Fac Pharm, Nutr &
Food Chem, Avda Vicente Andres Estelles s/n, ES-46022 Valencia, Spain

Food Chem 2008 107 (4) 1681

Effect of storage conditions on furosine formation in milk—cereal based baby
foods



Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805 801

Botitsi H, Econornou A, Tsipi D*// *Gen Chem State Lab, Pesticide Res Lab, 16
An Tsoha, GR-11521 Athens, Greece

Anal Bioanal Chem 2007 389 (6) 1685

Development and validation of a multi-residue method for the determination of
pesticides in processed fruits and vegetables using liquid chromatography-
electrospray ionization tandem mass spectrometry

Carabias-Martinez R, Rodriguez-Gonzalo E, Miranda-Cruz E, Dominguez-
Alvarez J, Hernandez-Mendez J// Univ Salamanca, Fac Quim, Dept Quim Anal
Nutr & Bromatol, Plaza Merced s/n, ES-37008 Salamanca, Spain

Electrophoresis 2007 28 (20) 3606

Sensitive determination of herbicides in food samples by nonaqueous CE using
pressurized liquid extraction

Carrillo-Carrion C, Lucena R, Cardenas S, Valcarcel M*// *Univ Cordoba, Dept
Anal Chem, M Curie Bldg Annex, Campus Rabanales, ES-14071 Cordoba, Spain
J Chromatogr A 2007 1171 (1-2) 1

Liquid-liquid extraction/headspace/gas chromatographic/mass spectrometric de-
termination of benzene, toluene, ethylbenzene, (o0-, m- and p-)xylene and styrene
in olive oil using surfactant-coated carbon nanotubes as extractant

Chen Y, Shang Y, Li X, Wu X, Xiao X*// *China Agric Univ, Coll Vet Med,
Dept Pharmacol & Toxicol, CN-100094 Beijing, Peoples Rep China

Food Chem 2008 108 (1) 304

Development of an enzyme-linked immunoassay for the detection of gentamicin
in swine tissues

Christodoulou EA, Samanidou VF, Papadoyannis IN// Aristotle Univ
Thessaloniki, Dept Chem, Anal Chem Lab, GR-54124 Thessaloniki, Greece

J Sep Sci 2007 30 (16) 2676

Development and validation of an HPLC confirmatory method for residue analy-
sis of ten quinolones in tissues of various food-producing animals according to
the European Union Decision 2002/657/EC

Cortes-Aguado S, Sanchez-Morito N, Arrebola FJ*, Garrido Frenich A, Martinez
Vidal JL// *Univ Almeria, Dept Anal Chem, Res Grp - Anal Chem Contami-
nants, ES-04120 Almeria, Spain

Food Chem 2008 107 (3) 1314

Fast screening of pesticide residues in fruit juice by solid-phase microextraction
and gas chromatography-mass spectrometry

Cunha SC, Fernandes JO, Beatriz A, Oliveira PP// Univ Porto, Fac Farm, Serv
Bromatol, REQUIMTE, Rua Anibal Cunha 164, PT-4099-030 Oporto, Portugal
Talanta 2007 73 (3) 514

Determination of phosmet and its metabolites in olives by matrix solid-phase dis-
persion and gas chromatography-mass spectrometry

Ezerskis Z, Morkunas V, Suman M, Simoneau C// European Commission DG
Joint Res Ctr, Inst Hith & Consumer Protect, Phys & Chem Exposure Unit, TP
260, IT-21020 Ispra, VA, Italy

Anal Chim Acta 2007 604 (1) 29

Analytical screening of polyadipates and other plasticisers in poly(vinyl chloride)
gasket seals and in fatty food by gas chromatography-mass spectrometry

Furusawa N// Osaka City Univ, Grad Sch Human Life Sci, Osaka 558 858, Japan
J Chromatogr A 2007 1172 (1) 92

Organic solvents-free technique for determining sulfadimethoxine and its metab-
olites in chicken meat

Gonzalez-Rodriguez RM, Rial-Otero R, Cancho-Grande B, Simal-Gandara J*//
*Univ Vigo, Fac Food Sci & Technol, Anal & Food Chem Dept, Nutr &
Bromatol Grp, Ourense Campus, ES-32400 Ourense, Spain

Food Chem 2008 107 (3) 1342

Occurrence of fungicide and insecticide residues in trade samples of leafy vege-
tables

Hernando MD, Ferrer C, Ulaszewska M, Garcia-Reyes JF, Molina-Diaz A,
Fernandez-Alba AR*// *Univ Almeria, Dept Anal Chem, ES-04120 Almeria,
Spain

Anal Bioanal Chem 2007 389 (6) 1815

Application of high-performance liquid chromatography-tandem mass spectrome-
try with a quadrupole/linear ion trap instrument for the analysis of pesticide resi-
dues in olive oil

Hsu CL, Chang KS*, Kuo JC// *Yuanpei Univ, Dept Food Sci, 306 Yuanpei St,
Hsinchu 300, Taiwan

Food Control 2008 19 (3) 223

Determination of hydrogen peroxide residues in aseptically packaged beverages
using an amperometric sensor based on a palladium electrode

Jurado-Sanchez B, Ballesteros E*, Gallego M// *Univ Cordoba, Dept Anal
Chem, ES-14071 Cordoba, Spain

J Agric Food Chem 2007 55 (24) 9758

Gas chromatographic determination of N-nitrosamines in beverages following au-
tomatic solid-phase extraction

Kaale E, Chambuso M, Kitwala J// Muhimbili Univ Hlth & Allied Sci, Sch
Pharm, Dept Med Chem, PO Box 65545, Dar es Salaam, Tanzania

Food Chem 2008 107 (3) 1289

Analysis of residual oxytetracycline in fresh milk using polymer reversed-phase
column

Kakimoto K, Akutsu K, Konishi Y, Tanaka Y// Osaka Prefectural Inst Publ Hlth,
1-3-69 Nakamichi, Higashinari-ku, Osaka 537 0025, Japan

Food Chem 2008 107 (4) 1724

Evaluation of hexabromocyclodecane in fish and marine mammal oil supple-
ments

Kim N, Kim DK, Kim WY// Korea Food Res Inst, Food Funct Res Div, San
46-1, Baekhyun-dong, Bundang-gu, Songnam-si, Kyonggi-do 463 746, South
Korea

Food Chem 2008 108 (2) 768

Sulfamethazine detection with direct-binding optical waveguide lightmode spec-
troscopy-based immunosensor

Leivadara SV, Nikolaou AD, Lekkas TD// Univ Aegean, Fac Environm, Dept
Environm Studies, Water & Air Qual Lab, University Hill, GR-81100 Mytilene,
Greece

Food Chem 2008 108 (1) 277

Determination of organic compounds in bottled waters

Liu J, Zhao G, Yuan Y, Chen F*, Hu X// *China Agric Univ, Coll Food Sci &
Nutr Engn, CN-100083 Beijing, Peoples Rep China

Food Chem 2008 108 (2) 760

Quantitative analysis of acrylamide in tea by liquid chromatography coupled with
electrospray ionization tandem mass spectrometry

Losito I, Carbonara T, Monaci L, Palmisano F// Univ Bari, Ctr Interdipt
SMART, Via E Orabona 4 IT-70126 Bari, Italy

Anal Bioanal Chem 2007 389 (7-8) 2065

Evaluation of the thermal history of bovine milk from the lactosylation of whey
proteins: An investigation by liquid chromatography-electrospray ionization mass
spectrometry

Lu Q, Wu P, Collins GE*// *Naval Res Lab, Div Chem, 4555 Overlook Ave
SW, Code 6112, Washington, DC 20375, USA

Electrophoresis 2007 28 (19) 3485

Contactless conductivity detection of sodium monofluoroacetate in fruit juices on
a CE microchip

Mezcua M, Repetti MR, Aguera A, Ferrer C, Garcia-Reyes JF, Fernandez-Alba
AR// Univ Alcala de Henares, Dept Chem Engn & Anal Chem, Madrid, Spain
Anal Bioanal Chem 2007 389 (6) 1833

Determination of pesticides in milk-based infant formulas by pressurized liquid
extraction followed by gas chromatography tandem mass spectrometry

Mol HGJ, Rooseboom A, Van Dam R, Roding M, Arondeus K, Sunarto S//
RIKILT Inst Food Safety Pesticides & Contaminants, PO Box 230, NL-6700 AE
Wageningen, The Netherlands

Anal Bioanal Chem 2007 389 (6) 1715

Modification and re-validation of the ethyl acetate-based multi-residue method
for pesticides in produce

Mondello L, Casilli A, Tranchida PQ, Lo Presti M, Dugo P, Dugo G// Univ
Messina, Fac Farm, Dipt Farmaco-Chim, Viale Annunziata, IT-98168 Messina,
Italy

Anal Bioanal Chem 2007 389 (6) 1755

Comprehensive gas chromatography coupled to mass spectrometry for the sepa-
ration of pesticides in a very complex matrix

Pan J, Xia XX*, Liang J// *Hefei Univ Technol, MoE, Engn Res Ctr Bio-Pro-
cess, 193 Tun Xi Rd, CN-230009 Hefei, Anhui, Peoples Rep China

Ultrason Sonochemistry 2008 15 (1) 25

Analysis of pesticide multi-residues in leafy vegetables by ultrasonic solvent ex-
traction and liquid chromatography-tandem mass spectrometry

Paya P, Anastassiades M*, Mack D, Sigalova I, Tasdelen B, Oliva J, Barba A/
*Chemisches & Veterinaruntersuchungsamt Stuttgart, Schaflandstr 3-2, DE-
70736 Stuttgart, Germany

Anal Bioanal Chem 2007 389 (6) 1697

Analysis of pesticide residues using the Quick Easy Cheap Effective Rugged and
Safe (QUEChERS) pesticide multiresidue method in combination with gas and
liquid chromatography and tandem mass spectrometric detection

Pedreira S, Lolo M, Vazquez BI, Franco CM, Cepeda A, Fente C*// *Univ Santi-
ago Compostela, Lab Higiene Inspec & Control Alimentos, Area Nutr &
Bromatol, ES-27002 Lugo, Spain

J Agric Food Chem 2007 55 (23) 9325

Liquid chromatography-electrospray ionization-mass spectrometry method in
multiple reaction monitoring mode to determine 17ca-ethynylestradiol residues in
cattle hair without previous digestion

Perez DM, Alatorre GG, Alvarez EB, Silva EE, Alvarado JFJ// Inst Tecnol
Celaya, Dept Ingn Quim, Av Tecnologico & Garcia Cubas s/n, MX-38010
Celaya, Gto, Mexico

Food Chem 2008 107 (3) 1348

Solid-phase microextraction of N-nitrosodimethylamine in beer

Pico Y, Kozmutza C// Univ Valencia, Fac Farm, Lab Bromatol & Toxicol, Av
Vicent Andres Estelles s/n, ES-46100 Burjassot, Spain

Anal Bioanal Chem 2007 389 (6) 1805

Evaluation of pesticide residue in grape juices and the effect of natural antioxi-
dants on their degradation rate



802 Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805

Pihlstrom T, Blomkvist G, Friman P, Pagard U, Osterdahl BG// Natl Food Adm
Toxicol Lab, Dept Res & Dev, PO Box 622, SE-75126 Uppsala, Sweden

Anal Bioanal Chem 2007 389 (6) 1773

Analysis of pesticide residues in fruit and vegetables with ethyl acetate extraction
using gas and liquid chromatography with tandem mass spectrometric detection

Poulsen ME, Christensen HB, Sorensen MT, Leffers H, Andersen JH// Danish
Tech Univ, Natl Food Inst, Morkhoj Bygade 19, DK-2860 Soborg, Denmark
Anal Bioanal Chem 2007 389 (6) 1799

Determination of chlormequat in pig serum and sow milk by LC-MS/MS

Pozo OJ, Barreda M, Sancho JV, Hernandez F*, Lliberia JL, Cortes MA, Bago
B// *Univ Jaume I, Res Inst Pesticide & Water, Castellon de la Plana, Spain
Anal Bioanal Chem 2007 389 (6) 1765

Multiresidue pesticide analysis of fruits by ultra-performance liquid chromatogra-
phy tandem mass spectrometry

Rey-Salgueiro L, Martinez-Carballo E, Garcia-Falcon MS, Simal-Gandara J*//
*Univ Vigo, Fac Food Sci & Technol, Anal & Food Chem Dept, Nutr &
Bromatol Grp, Ourense Campus, ES-32400 Ourense, Spain

Food Chem 2008 108 (1) 347

Effects of a chemical company fire on the occurrence of polycyclic aromatic hy-
drocarbons in plant foods

Romero-Gonzalez R, Lopez-Martinez JC, Gomez-Milan E, Garrido-Frenich A,
Martinez-Vidal JL// Almeria Univ, Dept Anal Chem, ES-04071 Almeria, Spain

J Chromatogr B 2007 857 (1) 142

Simultaneous determination of selected veterinary antibiotics in gilthead sea-
bream (Sparus aurata) by liquid chromatography-mass spectrometry

Rosen J, Nyman A, Hellenas KE// Natl Food Adm Toxicol Lab, Box 622,
SE-75126 Uppsala, Sweden

J Chromatogr A 2007 1172 (1) 19

Retention studies of acrylamide for the design of a robust liquid chromatogra-
phy-tandem mass spectrometry method for food analysis

Shen J, Xu F, Jiang H, Wang Z, Tong J, Guo P, Ding S*// *Chinese Agric Univ,
Coll Vet Med, Dept Vet Pharmacol & Toxicol, Natl Reference Lab Vet Drug
Residue, CN-100094 Beijing, Peoples Rep China

Anal Bioanal Chem 2007 389 (7-8) 2243

Characterization and application of quantum dot nanocrystal-monoclonal anti-
body conjugates for the determination of sulfamethazine in milk by fluoro-
immunoassay

Sun HW, Wang FC, Ai LF// Hebei Univ, Coll Chem & Environm Sci, Key Lab
Anal Sci & Technol Hebei Prov, CN-071002 Baoding, Peoples Rep China

J Chromatogr B 2007 857 (2) 296

Simultaneous determination of seven nitroimidazole residues in meat by using
HPLC-UV detection with solid-phase extraction

Wu XL, Zhang G, Wu YN*, Hou XL, Yuan ZH// *Huazhong Agric Univ, Natl
Inst Nutr & Food Safety, Chinese Ctr Dis Control & Prevent, CN-430070
Wuhan, Peoples Rep China

J Chromatogr A 2007 1172 (2) 121

Simultaneous determination of malachite green, gentian violet and their
leuco-metabolites in aquatic products by high-performance liquid chromatogra-
phy-linear ion trap mass spectrometry

Zhang H, Chen Z*, Yang G, Wang W, Li X, Li R, Wu Y// *Shandong Acad
Agric Sci, Central Lab, 28 Sangyuan Rd, CN-250100 Jinan, Peoples Rep China
Food Chem 2008 108 (1) 322

Microwave pretreatment and gas chromatography-mass spectrometry determina-
tion of herbicide residues in onion

Zhang Y, Fang H, Zhang Y*// *Zhejiang Univ, Sch Biosyst Engn & Food Sci,
Dept Food Sci & Nutr, CN-310029 Hangzhou, Zhejiang, Peoples Rep China
Food Chem 2008 108 (2) 542

Study on formation of acrylamide in asparagine-sugar microwave heating sys-
tems using UPLC-MS/MS analytical method

Zheng P, Hu YY¥*, Sheng X, Zhang L, Sun H, Sheng GP// *Anhui Entry Exit In-
spect & Quarantine Bureau, CN-230061 Hefei, Peoples Rep China

J Sep Sci 2007 30 (16) 2719

Multiresidue determination of thermolabile insecticides in cereal products by gas
chromatography-mass spectrometry: Evaluation with on-column injection and
conventional hot splitless injection

Zhu G, Jin M, Gui W, Guo Y, Jin R, Wang C, Liang C, Liu Y, Wang S//
Zhejiang Univ, Inst Pesticide & Environm Toxicol, CN-310029 Hangzhou, Peo-
ples Rep China

Food Chem 2008 107 (4) 1737

Development of a direct competitive enzyme-linked immunoassay for carbofuran
in vegetables

Zou GH, Xie MX*, Wang XF, Liu Y, Wang J, Song J, Gao H, Han J// *Beijing
Normal University, Anal & Testing Centre, CN-100875 Beijing, Peoples Rep
China

J Sep Sci 2007 30 (16) 2647

Determination of sulphonamides in animal tissues by high performance liquid
chromatography with pre-column derivatization of 9-fluorenylmethyl chloro-
formate

9. Toxins/Allergens

Ahmed NE, Farag MM, Soliman KM, Abdel-Samed AKM, Naguib KM*// *Natl
Res Ctr, Dept Food Toxicol & Contaminants, Cairo, Egypt

J Agric Food Chem 2007 55 (23) 9576

Evaluation of methods used to determine ochratoxin a in coffee beans

Blanusa M, Perovic I, Popovic M, Polovic N, Burazer L, Milovanovic M,
Gavrovic-Jankulovic M, Jankov R, Velickovic TC*// *Fac Chem, Dept Biochem,
Studentski Trg 16, Belgrade 11000, Serbia

J Chromatogr B 2007 857 (2) 188

Quantification of Art v 1 and Act ¢ 1 being major allergens of mugwort pollen
and kiwi fruit extracts in mass-units by ion-exchange HPLC-UV method

Careri M, Costa A, Elviri L*, Lagos JB, Mangia A, Terenghi M, Cereti A,
Garoffo LP// *Univ Parma, Dipt Chim Gen & Inorgan Chim Anal Chim Fis,
Viale Usberti 17/a, IT-43100 Parma, Italy

Anal Bioanal Chem 2007 389 (6) 1901

Use of specific peptide biomarkers for quantitative confirmation of hidden aller-
genic peanut proteins Ara h 2 and Ara III 3/4 for food control by liquid chroma-
tography-tandem mass spectrometry

Cho SH, Lee CH*, Jang MR, Son YW, Lee SM, Choi IS, Kim SH, Kim DB//
*Korea Food & Drug Adm, Busan Reg Agcy, Busan 608 829, South Korea

Food Chem 2008 107 (3) 1283

Aflatoxins contamination in spices and processed spice products commercialized
in Korea

Diener M, Christian B, Ahmed MS, Luckas B// Univ Jena, Inst Nutr, Dornburger
St 25, DE-07743 Jena, Germany

Anal Bioanal Chem 2007 389 (6) 1997

Determination of tetrodotoxin and its analogs in the puffer fish Takifugu
oblongus from Bangladesh by hydrophilic interaction chromatography and mass-
spectrometric detection

Gentili A, Caretti F, D'Ascenzo G, Rocca LM, Marchese S, Materazzi S, Perret
D// Univ Roma La Sapienza, Dipt Chim, Piazzale Aldo Moro 5, POB 34, Posta
62, IT-00185 Rome, Italy

Chromatographia 2007 66 (9-10) 669

Simultaneous determination of trichothecenes A, B, and D in maize food prod-
ucts by LC-MS-MS

Gonzalez-Osnaya L, Soriano JM*, Molto JC, Manes J// *Univ Valencia, Fac
Pharm, Lab Food Chem & Toxicol, Av Vicent Andres s/n, ES-46100 Burjassot,
Valencia, Spain

Food Chem 2008 108 (1) 272

Simple liquid chromatography assay for analyzing ochratoxin A in bovine milk

Katerere DR, Stockenstrom S, Shephars GS// MRC, Programme Microtoxins &
Exp Carcinogenesis Unit, ZA-7505 Tygerberg, Rep Sth Africa

Food Control 2007 19 (4) 389

HPLC-DAD method for the determination of patulin in dried apple rings

Kolosova AY, De Saeger S, Sibanda L, Verheijen R, Van Peteghem C// Univ
Ghent, Fac Pharmaceut Sci, Lab Food Anal, Harelbekestr 72, BE-9000 Ghent,
Belgium

Anal Bioanal Chem 2007 389 (7-8) 2103

Development of a colloidal gold-based lateral-flow immunoassay for the rapid si-
multaneous detection of zearalenone and deoxynivalenol

Liu HY, Gao XF, He XL, Huang CH, Song ZG*// *NW Univ Xian, Dept Chem,
Shaanxi Key Lab Physico-Inorganic Chemistry, CN-710069 Xian, Peoples Rep
China

Spectrosc Lett 2007 40 (6) 851

Sensitive chemiluminescence assay for patulin in apple juice by flow injection

Moriyama T, Mitsuyama H, Yano E, Ohba M, Kitta K, Kawamoto SI, Akiyama
H, Urisu A, Takahashi K, Hajika M, Ogawa T, Kawamura Y// Kinki Univ, Sch
Agric, 3327-204 Naka machi, Nara 631 8505, Japan

J Jpn Soc Food Sci Technol 2007 54 (11) 468

Detection of food allergens using near-infrared fluorescent probes (Japanese,
English Abstract)

Paz B, Daranas AH, Cruz PG, Franco JM, Napolitano JG, Norte M, Fernandez
JJ*// *Univ La Laguna, Inst Univ Bio-Organ Antonio Gonzalez, Astrofisico
Francisco Sanchez 2, ES-38206 San Cristobal La Laguna, Spain

Toxicon 2007 50 (4) 470

Identification and characterization of DTX-5c¢ and 7-hydroxymethyl-2-methy-
lene-octa-4,7-dienyl okadaate from Prorocentrum belizeanum cultures by LC-MS

Phambu N, Meya AS, Djantou EB, Phambu EN, Mta-Phambu P, Anovitz LM/
Tennessee State Univ, Dept Chem, Nashville, Tn 37209, USA

J Agric Food Chem 2007 55 (25) 10135

Direct detection of residual cyanide in cassava using spectroscopic techniques

Ren J, Shi J*, Kakuda Y, Kim D, Xue SJ, Zhao M, Jiang Y, Sun J// *Agric &
Agri-Food Canada, Guelph Food Res Ctr, Guelph, Ontario, Canada N1G 5C9
Food Chem 2008 108 (1) 394

Comparison of the phytohaemagglutinin from red kidney bean (Phaseolus
vulgaris) purified by different affinity chromatography



Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805 803

Seiki K, Oda H, Yoshioka H, Sakai S, Urisu A, Akiyama H*, Ohno Y// *Natl
Inst Hlth Sci, 1-18-1 Kamiyoga, Setagaya ku, Tokyo 158 8501, Japan

J Agric Food Chem 2007 55 (23) 9345

A reliable and sensitive immunoassay for the determination of crustacean protein
in processed foods

Zhou B, Li Y, Gillespie J, He GQ, Horsley R, Schwarz P*// *Nth Dakota State
Univ, Dept Plant Sci, Fargo, ND 58105, USA

J Agric Food Chem 2007 55 (25) 10141

Doehlert matrix design for optimization of the determination of bound deoxy-
nivalenol in barley grain with trifluoroacetic acid (TFA)

10. Additives

Claux B, Vittori O*// *Univ Lyon, Lab Electrochim Anal, Bat Curien, 43 Blvd
Novembre 1918, FR-69622 Villeurbanne, France

Electroanalysis 2007 19 (21) 2243

Bismuth film electrode as an alternative for mercury electrodes: Determination of
azo dyes and application for detection in food stuffs

Naghmouchi K, Lacroix C, Kheadr E, Fliss I*// *University Laval, Nutraceut &
Funct Foods Inst, STELA Dairy Res Ctr, Quebec City, Quebec, Canada GIK
TP4

J Microbiol Methods 2007 71 (2) 175

Detection of pediocin PA-1 in food matrices using specific polyclonal antibodies

Pedraza A, Sicilia MD, Rubio S, Perez-Bendito D*// *Univ Cordoba, Fac Sci,
Dept Anal Chem, Edificio Anexo Marie Curie, Campus Rabanales, ES-14071
Cordoba, Spain

Anal Bioanal Chem 2007 389 (7-8) 2297

Surfactant to dye binding degree based approach for the selective determination
of L-glutamate in foodstuffs

Wilga J, Kot-Wasik A*, Namiesnik J// *Gdansk Univ Technol, Fac Chem, Dept
Anal Chem, 11-12 G Narutowicza St, PL-80952 Gdansk, Poland

Talanta 2007 73 (5) 812

Comparison of extraction techniques of robenidine from poultry feed samples

Zhang J, Zhu Y*// *Zhangjiang Univ, Dept Chem, CN-310028 Hangzhou, Peo-
ples Rep China

J Chromatogr A 2007 1170 (1-2) 114

Determination of betaine, choline and trimethylamine in feed additive by ion-ex-
change liquid chromatography/non-suppressed conductivity detection

11. Flavours & aromas

Araghipour N, Colineau J, Koot A, Akkermans W, Rojas JMM, Beauchamp J,
Wisthaler A, Mark TD, Downey G, Guillou C, Mannina L, Van Ruth S*//
*Leopold-Franzens Univ, Inst Ionenphysik & Angewandte Phys, Technikerstr 25,
AT-6020 Innsbruck, Austria

Food Chem 2008 108 (1) 374

Geographical origin classification of olive oils by PTR-MS

Bagheri H, Aghakhani A, Es-haghi A// Sharif Univ Technol, Dept Chem, POB
11365-9516, Tehran, Iran

Chromatographia 2007 66 (9-10) 779

Sol-gel-based SPME and GC-MS for trace determination of geosmin in water
and apple juice samples

Barbero GF, Liazid A, Palma M*, Barroso CG// *Univ Cadiz, Fac Ciencias,
Dept Quim Anal, PO Box 40, ES-11510 Puerto Real, Cadiz, Spain

Food Chem 2008 107 (3) 1276

Fast determination of capsaicinoids from peppers by high-performance liquid
chromatography using a reversed phase monolithic column

Barbieri G, Pernice R, Maggio A, De Pascale S, Fogliano V*// *Univ Naples
Federico II, Dept Food Sci, Via Universita 100, IT-80055 Portici, Italy

Food Chem 2008 107 (4) 1687

Glucosinolates profile of Brassica rapa L. subsp. sylvestris L. Janch. var.
esculenta Hort

Bozalongo R, Carrillo J, Torroba MAF, Tena M*// *Univ Rioja, Dept Chem, C/
Madre de Dios 51, ES-26006 Logrono, La Rioja, Spain

J Chromatogr A 2007 1173 (1-2) 10

Analysis of French and American oak chips with different toasting degrees by
headspace solid-phase microextraction-gas chromatography-mass spectrometry

Buffo RA, Reineccius GA*// *Univ Minnesota, Dept Food Sci & Nutr, 1334
Eckles Ave, St Paul, Mn 55108, USA

Flavour Fragr J 2008 23 (1) 16

Determination of linear response in the detection of mixtures of aroma com-
pounds by atmospheric pressure ionization-mass spectrometry (API-MS)

De Diego M, Avello M, Mennickent S, Fernandez M, Fernandez P// Univ
Concepcion, Sch Pharm, Dept Pharm, POB 237, Concepcion, Chile

J Sep Sci 2007 30 (16) 2703

Validated liquid chromatographic method for quantitative determination of allicin
in garlic powder and tablets

De Jager LS, Peretti GA, Diachenko GW// US/FDA, Ctr Food Safety & Appl
Nutr, 5100 Paint Branch Pkwy, College Park, Md 20785, USA

Food Chem 2008 107 (4) 1701

Comparison of headspace-SPME-GC-MS and LC-MS for the detection and quan-
tification of coumarin, vanillin, and ethyl vanillin in vanilla extract products

Fernandez K, Labarca X, Bordeu E, Guesalaga A, Agosin E*// *Pontificia Univ
Catolica Chile, Dept Elect Engn, Alameda 340, Santiago, Chile

Appl Spectrosc 2007 61 (11) 1163

Comparative study of wine tannin classification using Fourier transform mid-in-
frared spectrometry and sensory analysis

Godevac D, Vujisic L, Mojovic M, Ignjatovic A, Spasojevic I, Vajs V// Inst
Chem Technol & Metallurgy, Njegoseva 12, 11000 Belgrade, Serbia

Food Chem 2008 107 (4) 1692

Evaluation of antioxidant capacity of Allium ursinum L. volatile oil and its effect
on membrane fluidity

Iori R, Rollin P// CRA - ISCI, Via di Corticella 133, IT-40129 Bologna, Italy
Food Chem 2008 108 (1) 407

To: G. Sivakumar, A. Aliboni, L. Bacchetta (2007). HPLC screening of anti-can-
cer sulforaphane from important European Brassica species. Food Chemistry,
104 (4), 1761-1764 (Letter)

Lozano J, Santos JP, Arroyo T, Aznar M, Cabellos JM, Gil M, Horrillo MD*//
*CSIC, Lab Sensores, Madrid, Spain

Sensor Actuator B Chem 2007 127 (1) 267

Correlating e-nose responses to wine sensorial descriptors and gas chromatogra-
phy-mass spectrometry profiles using partial least squares regression analysis
Mateus ML, Lindinger C, Gumy JC, Liardon R// Nestle Prod Technol Ctr,
CH-1350 Orbe, Switzerland

J Agric Food Chem 2007 55 (25) 10117

Release kinetics of volatile organic compounds from roasted and ground coffee:
Online measurements by PTR-MS and mathematical modeling

Moon SY, Li-Chan ECY*// *UBC, Fac Land & Food Systems, Food Nutr &
Hith Program, 2205 East Mall, Vancouver, Brit Columbia, Canada V6T 174
Food Res Int 2007 40 (10) 1227

Assessment of added ingredient effect on interaction of simulated beef flavour
and soy protein isolate by gas chromatography, spectroscopy and descriptive sen-
sory analysis

Moon SY, Li-Chan ECY*// *Address as above

Food Res Int 2007 40 (10) 1239

Changes in aroma characteristics of simulated beef flavour by soy protein isolate
assessed by descriptive sensory analysis and gas chromatography

Ribeiro TA, Ribeiro MHL*// *Univ Lisbon, Fac Farm, Ctr Estudos Ciencias
Farmaceut, PT-1649 Lisbon, Portugal

Food Control 2007 19 (4) 432

Naringin and naringenin determination and control in grapefruit juice by a vali-
dated HPLC method

Spitaler R, Araghipour N, Mikoviny T, Wisthaler A, Via JD, Mark TD// Res Ctr
Agr & Forestry Laimburg, IT-39040 Pfatten, Italy

Int J Mass Spectrom 2007 266 (1-3) 1

PTR-MS in enology: Advances in analytics and data analysis

Toribio A, Nuzillard JM, Renault JH*// *Univ Reims, IFR Biomol 53, CNRS
FRE 2715, Bat 18, Moulin Housse, BP 1039, FR-51687 Reims 2, France

J Chromatogr A 2007 1170 (1-2) 44

Strong ion-exchange centrifugal partition chromatography as an efficient method
for the large-scale purification of glucosinolates

Vergara A, Llobet E*, Ramirez JL, Ivanov P, Fonseca L, Zampolli S, Scorzoni
A, Becker T, Marco S, Woellenstein J// *Univ Rovira i Virgili, Dept Elect Engn,
MINOS, Avda Paisos Catalans 26, ES-43007 Tarragona, Spain

Sensor Actuator B Chem 2007 127 (1) 143

A RFID reader with onboard sensing capability for monitoring fruit quality

Yamini Y, Khajeh M*, Ghasemi E, Mirza M, Javidnia K// *Univ Zabol, Dept
Chem, PO Box 98615-538, Zabol, Iran

Food Chem 2008 108 (1) 341

Comparison of essential oil compositions of Salvia mirzayanii obtained by super-
critical carbon dioxide extraction and hydrodistillation methods

12. Organic acids

Dinkci N, Akalin AS*, Gonc S, Unal G// *Ege Univ, Fac Agric, Dept Dairy
Technol, TR-35100 Izmir, Turkey

Chromatographia 2007 66 (Suppl) S45

Isocratic reverse-phase HPLC for determination of organic acids in Kargi Tulum
cheese

Mazzei F, Botre F, Favero G// Univ Roma La Sapienza, Dipt Chim & Tecnol
Sostanze Biologicament, Piazzale Aldo Moro 5, IT-00185 Rome, Italy
Microchem J 2007 87 (1) 81

Peroxidase based biosensors for the selective determination of D,L-lactic acid and
L-malic acid in wines



804 Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805

13. Animal products

Barat JM, Gil L, Garcia-Breijo E, Aristoy MC, Toldra F, Martinez-Manez R,
Soto J// Univ Politecn Valencia, Dept Tecnol Alimentos, Camino de Vera s/n,
ES-46022 Valencia, Spain

Food Chem 2008 108 (2) 681

Freshness monitoring of sea bream (Sparus aurata) with a potentiometric sensor

Gonzalez-Martin I, Hernandez-Hierro JM, Moron-Sancho R, Salvador-Esteban J,
Vivar-Quintana A, Revilla I// Universidad Salamanca, Fac Ciencias Quim,
Departamento Quim Anal Nutr & Bromatol, C/ Plaza Merced s/n, ES-37008
Salamanca, Spain

Anal Chim Acta 2007 604 (2) 191

Determination of the percentage of milk (cow's, ewe's and goat's) in cheeses with
different ripening times using near infrared spectroscopy technology and a re-
mote reflectance fibre-optic probe

Kestens V, Charoud-Got J, Bau” A, Bernreuther A, Emteborg H*// *European
Commisson Joint Res Ctr, Inst Reference Materials & Measurements, Retieseweg
111, BE-2440 Geel, Belgium

Food Chem 2008 106 (4) 1359

Online measurement of water content in candidate reference materials by
acousto-optical tuneable filter near-infrared spectrometry (AOTF-NIR) using
pork meat calibrants controlled by Karl Fischer titration

Locci F, Ghiglietti R, Francolino S, Iezzi R, Oliviero V, Garofalo A, Mucchetti
G*// *University Parma, Dipartimento Ingn Ind, Parco Area Sci, 1T-43100
Parma, Italy

Food Chem 2008 107 (3) 1337

Detection of cow milk in cooked buffalo Mozzarella used as pizza topping

Marcanti DJ, Busetti MR, Meinardi CA, Zalazar CA// Universidad Nacl Litoral,
Fac Ingn Quim, Inst Lactol Ind, Santiago del Estero, AR-3000 Sante Fe, Argen-
tina

Food Chem 2008 107 (4) 1717

Studies on a fast method for determining the yield in the production of Argentin-
ean sheep cheeses

Santaclara FJ, Espineira M, Vieites JM// ANFACO-CECOPESCA, Area Mol
Biol & Biotechnol, ES-36310 Vigo, Spain

J Agric Food Chem 2007 55 (24) 9913

Genetic identification of squids (families Ommastrephidae and Loliginidae) by
PCR-RFLP and FINS methodologies

14. Plant & microbial products

Abhijith KS, Kumar PVS, Kumar MA, Thakur MS*// *Central Food Technology
Research Institute, Fermentat Technol & Bioengn Dept, IN-570020 Mysore, In-
dia

Anal Bioanal Chem 2007 389 (7-8) 2227

Immobilised tyrosinase-based biosensor for the detection of tea polyphenols

Alarcon E, Campos AM, Edwards AM, Lissi E, Lopez-Alarcon C*// *Pontificia
Universidad Catolica Chile, Facultad Quim, Dept Farm, CL-7820436 Santiago,
Chile

Food Chem 2008 107 (3) 1114

Antioxidant capacity of herbal infusions and tea extracts: A comparison of
ORAC-fluorescein and ORAC-pyrogallol red methodologies

Am Soc Brewing Chemists 2007 Subcommittee Report

J Am Soc Brew Chemist 2007 65 (4) 244

Method for measurement of resistance of oxidation in beer by electron paramag-
netic resonance

Belay A, Ture K, Redi M, Asfaw A// Addis Ababa Univ, Phys Dept, PO Box
1176, Addis Ababa, Ethiopia

Food Chem 2008 108 (1) 310

Measurement of caffeine in coffee beans with UV/vis spectrometer

Bello A, Bianchi F, Careri M, Giannetto M*, Mori G, Musci M// *Univ Parma,
Dipt Chim Gen & Inorgan, Viale GP Usberti 17/A, Campus Universitario
1T-43100 Parma, Italy

Anal Chim Acta 2007 603 (1) 8

Multivariate calibration on NIR data: Development of a model for the rapid eval-
uation of ethanol content in bakery products

Bonaccorsi P, Caristi C, Gargiulli C, Leuzzi U// Univ Messina, Dipartimento
Chimica Organica & Biologica, Salita Sperone 31, IT-98166 S Agata di Messina,
Italy

Food Chem 2008 107 (4) 1668

Flavonol glucosides in Allium species: A comparative study by means of
HPLC-DAD-ESI-MS-MS

Carbonaro M, Maselli P, Dore P, Nucara A// Inst Nazionale Ricerca Alimenti &
Nutrizione, Via Ardeatina 546, IT-00178 Roma, Italy

Food Chem 2008 108 (1) 361

Application of Fourier transform infrared spectroscopy to legume seed flour anal-
ysis

Chen HW, Liang HZ, Ding JH, Lai JH, Huan YF, Qiao XL// East China Inst
Technol, Dept Appl Chem, Fuzhou, Peoples Rep China

J Agric Food Chem 2007 55 (25) 10093

Rapid differentiation of tea products by surface desorption atmospheric pressure
chemical ionization mass spectrometry

Cheng J, Ye X, Chen J, Liu D*, Zhou S// *Zhejiang Univ, Dept Food Sci &
Nutr, Hua Jiachi Campus, CN-310029 Hangzhou, Peoples Rep China

Food Chem 2008 107 (4) 1674

Nutritional composition of underutilized bayberry (Myrica rubra Sieb. et Zucc.)
kernels

Eklund PC, Backman MJ, Kronberg LA, Smeds Al, Sjoholm RE// Abo Akad
Univ, Lab Organ Chem, Process Chem Ctr, Biskopsgatan 8, FI-20500 Abo, Fin-
land

J Mass Spectrom 2008 43 (1) 97

Identification of lignans by liquid chromatography-electrospray ionization ion-
trap mass spectrometry

Fazeelat T, Afzal W, Asif M, Zamir M, Saleem H// Univ Engn & Technol, Dept
Chem, PK-54890 Lahore, Pakistan

J Chem Soc Pakistan 2007 29 (3) 243

HPLC analysis of strawberry anthocyanins at partially ripe and ripe levels

Grant DC, Helleur RJ*// *Mem Univ Newfoundland, Dept Chem, St John's,
Newfoundland, Canada A1B 3X7

Rapid Commun Mass Spectrom 2008 22 (2) 156

Rapid screening of anthocyanins in berry samples by surfactant-mediated ma-
trix-assisted laser desorption/ionization time-of-flight mass spectrometry

Ikeda T, Kanaya S, Yonetani T, Kobayashi A, Fukusaki E*// *Osaka Univ, Grad
Sch Engn, Dept Biotechnol, Osaka, Japan

J Agric Food Chem 2007 55 (24) 9908

Prediction of Japanese green tea ranking by Fourier transform near-infrared
reflectance spectroscopy

Jadhav AN, Rumalla CS, Avula B, Khan IA*// *Univ Mississippi, Natl Ctr Nat
Prod Res, University, Ms 38677, USA

Chromatographia 2007 66 (9-10) 797

HPTLC method for determination of 20-hydroxyecdysone in Sida rhombifolia L.
and dietary supplements

Jin Q, Shan L, Yue J, Wang X// Sthn Yangtze Univ, State Key Lab Food Sci &
Technol, 1800 Lihu Rd, Wuxi, Jiangsu, Peoples Rep China

Food Chem 2008 108 (2) 779

Spectrophotometric determination of total serotonin derivatives in the safflower
seeds with Ehrlich's reagent and the underlying color reaction mechanism

Kao TH, Chien JT, Chen BH*// *Fu Jen Univ, Dept Food Sci, Taipei 242, Tai-
wan

Food Chem 2008 107 (4) 1728

Extraction yield of isoflavones from soybean cake as affected by solvent and
supercritical carbon dioxide

Kaur D, Wani AA, Oberoi DPS, Sogi DS*// *Guru Nanak Dev Univ, Dept Food
Sci & Technol, IN-143005 Amritsar, India

Food Chem 2008 108 (2) 711

Effect of extraction conditions on lycopene extractions from tomato processing
waste skin using response surface methodology

Kelebek H, Canbas A*, Selli S// *Univ Cukurova, Fac Agric, Dept Food Engn,
TR-01330 Adana, Turkey

Food Chem 2008 107 (4) 1710

Determination of phenolic composition and antioxidant capacity of blood orange
juices obtained from cvs. Moro and Sanguinello (Citrus sinensis (L.) Osbeck)
grown in Turkey

Key PE, Finglas PM, Wood R, Damant AP// Norwich Res Pk, Inst Food Res,
Colney, Norwich NR4 7UA, England

Food Chem 2008 108 (1) 384

An international quality assurance (proficiency testing) scheme for the
quantitated determination of daidzein, genistein and glycitein in infant formula

Klejdus B, Vacek J, Benesova L, Kopecky J, Lapcik O, Kuban V*// *Mendel
Univ Agric & Forestry Brno, Dept Chem & Biochem, Zemedelska 1, CZ-61300
Brno, Czech Republic

Anal Bioanal Chem 2007 389 (7-8) 2277

Rapid-resolution HPLC with spectrometric detection for the determination and
identification of isoflavones in soy preparations and plant extracts

Kuhnle GGC, Dell'Aquila C, Low YL, Kussmaul M, Bingham SA*// *Wellcome
Trust, MRC Dunn Human Nutr Unit, MRC Bldg, Hills Rd, Cambridge CB2
0XY, England

Anal Chem 2007 79 (23) 9234

Extraction and quantification of phytoestrogens in foods using automated solid-
phase extraction and LC/MS/MS

Li H, Lv XW, Wang J, Li JG, Yang HF, Qin YC*// *Chinese Acad Agric Sci,
Zhongguanchun Sth St 12, CN-100081 Beijing, Peoples Rep China

Anal Bioanal Chem 2007 389 (7-8) 2313

Quantitative determination of soybean meal content in compound feeds: Compar-
ison of near-infrared spectroscopy and real-time PCR



Bibliography of analytical methods | Food Chemistry 110 (2008) 798-805 805

Li L, Tsao R*, Yang R, Liu C, Young JC, Zhu H// *Agric & Agri-Food Canada,
Guelph Food Res Ctr, 93 Stone Rd West, Guelph, Ontario, Canada N1G 5C9
Food Chem 2008 108 (2) 702

Isolation and purification of phenylethanoid glycosides from Cistanche
deserticola by high-speed counter-current chromatography

Lin CC, Tsai YL, Ho CT, Teng SC*// *Nat Taiwan Univ, Coll Med, Dept
Microbiol, 1 Sec 1 Jen-Ai Rd, Taipei 100, Taiwan

Food Chem 2008 108 (2) 719

Determination of the differential estrogenicity of isoflavonoids by E2-ER-ERE-
dependent gene expression in recombinant yeast and MCF-7 human breast cancer
cells

Liu Y, Ying YB*// *Zhejiang Univ, Coll Biosyst Engn & Food Sci, 268 Kaixuan
Rd, CN-310029 Hangzhou, Peoples Rep China

Int J Food Prop 2007 10 (4) 877

Noninvasive method for internal quality evaluation of pear fruit using fiber-optic
FT-NIR spectrometry

Nakamura S, Haraguchi K, Mitani N, Ohtsubo K*// *Natl Food Res Inst, 2-1-12
Kannondai, Tsukuba Sci City, Tsukuba 305 8642, Japan

J Agric Food Chem 2007 55 (25) 10388

Novel preparation method of template DNAs from wine for PCR to differentiate
grape (Vitis vinifera L.) cultivar

Nelson BC, Putzbach K, Sharpless KE, Sander LC// Natl Inst Stand & Technol,
Div Anal Chem, 100 Bureau Dr, Gaithersburg, Md 20899, USA

J Agric Food Chem 2007 55 (24) 9769

Mass spectrometric determination of the predominant adrenergic protoalkaloids
in bitter orange (Citrus aurantium)

Niemeyer ED, Brodbelt JS// Southwestern Univ, Dept Chem & Biochem, 315
Fondren Jones Sci Hall, Georgetown, Tx 78626, USA

J Am Soc Mass Spectrom 2007 18 (10) 1749

Isomeric differentiation of green tea catechins using gas-phase hydrogen/deute-
rium exchange reactions

Nogueira T, Do Lago CL*// *Univ Sao Paulo, Inst Quim, Dept Quim Fundamen-
tal, Av Prof Lineu Prestes 748, BR-05508-000 Sao Paulo, Brazil

Electrophoresis 2007 28 (19) 3570

Determination of caffeine in coffee products by dynamic complexation with
3,4-dimethoxycinnamate and separation by CZE

Obied HK, Bedgood DR, Prenzler PD, Robards K*// *Charles Sturt Univ, Sch
Wine & Food Sci, EH Graham Ctr Agric Innovation, Wagga Wagga, NSW 2678,
Australia

Anal Chim Acta 2007 603 (2) 176

Chemical screening of olive biophenol extracts by hyphenated liquid chromatog-
raphy

Owuor PO, Obanda M, Nyirenda HE, Mandala WL// Maseno Univ, Dept Chem,
PO Box 333, KE-40105 Maseno, Kenya

Food Chem 2008 108 (1) 263

Influence of region of production on clonal black tea chemical characteristics

Reshetnikova VN, Filatova EA, Kuznetsov VV// Chernyshevskii State Univ,
Balashov Branch, Karla Marksa 29, RU-412300 Balashov, Russia

J Anal Chem Engl Tr 2007 62 (11) 1013

Identification of raw materials for the production of vodkas based on the results
of gas-liquid chromatographic analysis with the use of fuzzy logic

Salameh D, Brandam C, Medawar W, Lteif R, Strehaiano P// Lab Genie Chim,
UMR CNRS 5503, 5 rue Paulin Talabot, FR-31106 Toulouse, France

Food Chem 2008 107 (4) 1661

Highlight on the problems generated by p-coumaric acid analysis in wine fer-
mentations

Shaghaghi M, Manzoori JL*, Jouyban A// *Univ Tabriz, Fac Chem, Dept Anal
Chem, Tabriz, Iran

Food Chem 2008 108 (2) 695

Determination of total phenols in tea infusions, tomato and apple juice by ter-
bium sensitized fluorescence method as an alternative approach to the Folin-
Ciocalteu spectrophotometric method

Shi S, Zhang Y, Huang K, Liu S, Zhao Y// Central Sth Univ, Sch Chem & Chem
Engn, CN-410083 Changsha, Peoples Rep China

Food Chem 2008 108 (1) 402

Application of preparative high-speed counter-current chromatography for sepa-
ration and purification of lignans from Taraxacum mongolicum

Shrivas K, Wu HF*// *Natl Sun Yat Sen Univ, Dept Chem, Kaohsiung 804, Tai-
wan

J Chromatogr A 2007 1170 (1-2) 9

Rapid determination of caffeine in one drop of beverages and foods using drop-
to-drop solvent microextraction with gas chromatography/mass spectrometry
Spaniolas S, Tsachaki M, Bennett MJ, Tucker GA// Univ Nottingham, Sch
Biosci, Div Nutr Sci, Sutton Bonington Campus, Loughborough LE12 5RD,
England

Food Control 2008 19 (3) 257

Evaluation of DNA extraction methods from green and roasted coffee beans

Tarachiwin L, Ute K, Kobayashi A, Fukusakii E*// *Osaka Univ, Grad Sch
Engn, Dept Biotechnol, Suita, Osaka 565, Japan

J Agric Food Chem 2007 55 (23) 9330

"H NMR based metabolic profiling in the evaluation of Japanese green tea qual-
ity

Urtubia A, Perez-Correa JR*, Pizarro F, Agosin E// *Pontificia Universidad
Catolica Chile, Facultad Ingn, Departamento Ingn Quim Bioprocesos, Santiago
22, Chile

Food Control 2007 19 (4) 382

Exploring the applicability of MIR spectroscopy to detect early indications of
wine fermentation problems

Vardin H, Tay A, Ozen B*, Mauer L// *Izmir Inst Technol, Dept Food Engn,
Urla-Izmir, Turkey

Food Chem 2008 108 (2) 742

Authentication of pomegranante juice concentrate using FTIR spectroscopy and
chemometrics

Versari A, Parpinello GP, Mattioli AU, Galassi S/ Univ Bologna, Dipt Sci
Alimenti, Pizza Goidanich 60, IT-47023 Cesena, Italy

Food Chem 2008 108 (1) 334

Characterisation of Italian commercial apricot juices by high-performance liquid
chromatography analysis and multivariate analysis

Vesela A, Barros AS, Synytsya A, Delgadillo I, Copikova J, Coimbra MA*//
*Univ Aveiro, Dept Quim, PT-3810-193 Aveiro, Portugal

Anal Chim Acta 2007 601 (1) 77

Infrared spectroscopy and outer product analysis for quantification of fat, nitro-
gen, and moisture of cocoa powder

Wang L, Yang B*, Du X, Yi C// *Chinese Acad Sci, Sth China Botanical Gar-
den, CN-510650 Guangzhou, Leyiju, Peoples Rep China

Food Chem 2008 108 (2) 737

Optimisation of supercritical fluid extraction of flavonoids from Pueraria lobata

Wang Z, Clifford MN*, Sharp P// *Univ Surrey, Sch Biomed & Mol Sci, Ctr
Nutr & Food Safety, Guildford GU2 7XH, England

Food Chem 2008 108 (1) 369

Analysis of chlorogenic acids in beverages prepared from Chinese health foods
and investigation, in vitro, of effects on glucose absorption in cultured Caco-2
cells

Weglarz WP, Hemelaar M, Van der Linden K, Franciosi N, Van Dalen G, Windt
C, Blonk H, Van Duynhoven J, Van As H// Unilever R&D, Unilever Food &
Hith Res Inst, Oliver van Noortlaan 120, PO Box 114, NL-3130 AC
Vlaardingen, The Netherlands

Food Chem 2008 106 (4) 1366

Real-time mapping of moisture migration in cereal based food systems with A,
contrast by means of MRI

Yamauchi Y, Nakamura A, Kitai M, Hatanaka K, Kohno I, Tanimoto T//
Mukogawa Womens University, School Pharmacy & Pharmaceutical Science,
Dept Pharmacol, 11-68 Koshien Kyuban cho, Nishinomiya, Hyogo 663 8179, Ja-
pan

Chem Pharm Bull Tokyo 2007 55 (9) 1393

Improved sample pre-treatment for determination of caffeine in tea using a car-
tridge filled with polyvinylpolypyrroridone (PVPP)

Ying YB, Liu YD// Zhejiang Univ, Coll Biosyst Engn & Food Sci, CN-310029
Hangzhou, Peoples Rep China

J Food Eng 2008 84 (2) 206

Nondestructive measurement of internal quality in pear using genetic algorithms
and FT-NIR spectroscopy

Zhang Y, Jiao J, Liu C, Wu X, Zhang Y*// *Zhejiang Univ, Sch Biosystems
Engn & Food Sci, Dept Food Sci & Nutr, CN-310029 Hangzhou, Zhejiang, Peo-
ples Rep China

Food Chem 2008 107 (3) 1326

Isolation and purification of four flavone C-glycosides from antioxidant of bam-
boo leaves by macroporous resin column chromatography and preparative high-
performance liquid chromatography

Zhou J, Li Y*, Zhao J, Xue X, Wu L, Chen F// *Chinese Acad Agric Sci, Bee
Res Inst, CN-100093 Beijing, Peoples Rep China

Food Chem 2008 108 (2) 749

Geographical traceability of propolis by high-performance liquid-chromatography
fingerprints

Zhou Y, Li YQ*, Pei XF// *Sichuan Univ, West China Sch Publ Hlth,
CN-610041 Chengdu, Peoples Rep China

Chromatographia 2007 66 (9-10) 691

Determination of genetically modified soybean by multiplex PCR and CGE with
LIF detection

Zielinska D, Szawara-Nowak D, Ornatowska A, Wiczkowski W// Univ Warmia,
Pl Lodzki 4, PL-10957 Olsztyn, Poland

J Agric Food Chem 2007 55 (24) 9891

Use of cyclic voltammetry, photochemiluminescence, and spectrophotometric
methods for the measurement of the antioxidant capacity of buckwheat sprouts



