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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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Department of Food Science,

Swedish University of Agricultural Sciences,

Uppsala, Sweden

72 Improving antioxidant activity and nutritional components of Philippine salt-fermented shrimp paste through
prolonged fermentation
E.M. PERALTA (Philippines), H. HATATE, D. KAWABE, R. KUWAHARA, S. WAKAMATSU, T. YUKI &
H. MURATA (Japan)

78 Two unusual minor 18,19-seco-ursane glycosides from leaves of Ilex cornuta
T. WU, Y. LI, Q.-J. TANG & Z.-T. WANG (China)

83 Release of phenolic flavour precursors during wort production: Influence of process parameters and grist
composition on ferulic acid release during brewing
N. VANBENEDEN, T. VAN ROEY, F. WILLEMS, F. DELVAUX & F.R. DELVAUX (Belgium)

92 Quinic acid esters and sesquiterpenes from Sonchus arvensis
Y.-J. XU, S.-B. SUN, L.-M. SUN, D.-F. QIU, X.-J. LIU, Z.-B. JIANG & C.-S. YUAN (PR China)

98 Antioxidant properties of mashua (Tropaeolum tuberosum) phenolic extracts against oxidative damage using
biological in vitro assays
R. CHIRINOS (Peru, Belgium), D. CAMPOS (Peru), M. WARNIER (Belgium), R. PEDRESCHI (Peru), J.-F. REES &
Y. LARONDELLE (Belgium)

106 Gelatinization and rheological properties of rice starch/xanthan mixtures: Effects of molecular weight of
xanthan and different salts
Y. VITURAWONG, P. ACHAYUTHAKAN & M. SUPHANTHARIKA (Thailand)

115 Phytostanols and phytosterols distributions in corn kernel
S. HARRABI (Tunisia), A. ST-AMAND (Canada), F. SAKOUHI, K. SEBEI, H. KALLEL (Tunisia), P.M. MAYER
(Canada) & S. BOUKHCHINA (Tunisia)

121 The antioxidant capacity and oxidative stability of virgin olive oil enriched with phospholipids
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