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Universal Primer-Multiphor-Polymerase Chain Reaction [UP-M-PCR) and Capillary Electrephoresis— Laser-Induced Flunrescance
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Genetic Differentlation between Fake Abalone and Genuine Haiiatis Species Using the Forensically Informative Nucleotide
Sequencing (FINS| Method
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GC-Based Analysis of Plant Stanyl Fatty Acid Esters in Enriched Foods
Andreas Barnsteiner, Tim Lubiaug, Angelica di Gianvito, Weifgang Schmid, and Karl-Heinz Engsl®
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Determinasion of Total Phenolic Content and Antioxidant Activity of Garlic (Alfivm sativam) and Elephant Gardie
[Alllum ampeloprasum) by Attenusted Total Reflectance — Fourler Transfarmee mrr:f:d Spactroscopy -
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Classification of the Genus Bacllivs Based on MALDI-TOF M5 Analysis of Ribosomal Proteins Coded In 510 and spc Operons
Yuedai Hora," Jun Sata, Hiroaki Sato, Akilumi Hosoda, and Hirote Tamura
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Multiplex, Quantitative, Ligation-Dependent Probe Amplification for Determination of Allergens in Food
Stima L Mustoms, Signe M. Dreemtorp, and Askild L Halck®
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Analysis of Sulfonarmides in Anirmal Feeds by Liguid Cheomatography with Fluorescence Detection
Silvia Borras, Ramon Companyo,® and Jacinto Guiteras
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Determination of Soluble Immuneglobulin G in Bavine Colostrum Products by Protein G Affinity Chrom raphy—Turbidity
Carrection and vamdm:ﬁ o MA

Patrick T, Holland,” Anna Cargill, Andrew |, Setwood, Kate Amold, Bcqueline L Krammer, and Kevin M. Pearce
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Betermination of Malachite Green Residues in Fish Using a Highly Sensitive Electrochemiluminescence Method Combined
with Malecularly Imprinted Solid Phase Extraction

Zhiyong Guo,* Panpan Gai, Tingting Hao, Jing Duain, and Sui Wang
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Andrographolide Inhibits ICAM-1 Expression and NF-x# Activation in THF-o-Treated EAhy915 Calls
Che-Y1 Chag, Chong-Kuei Lil FTing Tsal, Chien—Chan L Kal-Li Uiy, Chie-Wen Tsai, and Haw-Wen Chea®
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Comparisan of Different Extraction Sohvent Mixtures for Characterization of Phenalic Compounds in Strawberries
Maring Kajdranouka, Jlasmina Petreska, and Marina Stafova®
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Inhibitory Effects of Disscorea Polysaccharide an TNF-a-Induced Insulin Resistance in Mousae FLA3BE Calls
Bau-Hong Lee, Wei-Hsuan Hsu, and Tru-Ming Pan®
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Ennymmlnn and Anti-insect Activity of Essentlal Qils from Tagetes L Species (Asteraceas, Helenieae) an Cermifnis irata
‘Wiedemann and Trigtoma infestans Klug i

Sandra B. Lopez, Maria L Lipez,* Lilana M. Aragon Marla L Tereschuk, Alberto C Slanis, Gabwiels E. Ferosin, Julia & Zygadio, and
Algjandro A, Tapia
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Rode of the Cultivar in Choosing Clermentine Frurts with a High Level of Health-Promoting Compounds
Luigi Milella, Marisa Caruso, Fermnanda Galgana,” Fablo Favat, Maria Carmela Padulz, and Gluseppe Manelii
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Oral Administration of Kefiran Induces Changes in the Balance of Immune Cells in a Murine Model
Micasla Medrana, Silvia M, Racedo, hanna 5, Rolny, Analia G, Abraham, and Fablo F, Pérer®
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Inhikition of Key Digestive Enzymes by Cocoa Extracts and Procyaniding
Yeyi Gu, Williarm L. Hurit, David &, Stuart, and Joshua 0. Lambert™
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Assessmant of the Antthacterdal Activity and the Antidiarrheal Function of Flavonolds from Bayberry Fruit
Wei Rong Yan,* He Ya Wang, 5hi Tao Wang, Shi Lel Sun, Jie Zhou, and ¥un Yun Luan
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Evaluation of Red Chicory Extract as a Natural Antfosidart by Pure Lipid Owidation and Yeast Oxidative Stress Response as
Muodel Systems

Anna Lante® Tizlana Mardi, Federon Zocca, Alessio Giacomens, and YViviana Conch
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Climate Effects on Anthocyanin Acoumulation and Composition In the Pomegranate (Punicd granatum L. Frult Arlls
Harmutal Borochov-Naori,* Sryl-.-ie Judeinstain, Moti Harari, Iril Bas-Ya'akowe, Bhimanagouda 5 Patil, Susan Lurie, and Donges Holland
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Combined Consumption of 5oy Germ and Tomato Powders Results in Altered lsoflavone and Caratenoid Bioawailability in Rats
Krysthe E. Zunbga and lohn W, Erdman, Ji*
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Antl-Inflammatory P of Clavamide and Theobroma cocoe Phenolic Extracts i Human Monocytes: Evaluation of
Respiratory Burst, Cm“u MF-xB Activation, and PPARy Modulation S

HuaWWu Zeng, Monica Locatell, Claudio Bardelli, Angels Amoniso, Jean Danled Colssen, Fablano Travaglia, Marco Arorio, and
Sandra Brunelleschi®
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Muclear Magnetic Resanance (NMA) Studies on the Blasyntheals of Fusaric Acid from Fusanium oxysporur {. sp. vasinfectim
Aobert B, Stipanovic,” Michael H. Wheeler, Loraing 5. Puckhaber, finggac Liu, Alols A, Befl, and Howerd L Williams
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Digsgenin resses Hepatocyte Growth Factar (HGF)-induced Epithodial - Mesenchymal Transition by Down-regulation of
Mdma and entin

Halang-Yu Chang, Ming-Ching Kao, Tzong-Der Way, Chi-Tang Ho, and Earl Fu®
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Profiling of Resveratrol Oligomers, Important Stress Metabolltes, Accumulating in the Leaves of Hybrid Vit vinifers
{Merzling « Teroldego) Genatypes infected with Mazmopane

Fuhda Mattivi,* Liska Vrhaowsek, Gulia Malacame, Domenico Masuenn, Lug Zuinl Marso Stefaning, Cludio Moser, Rlccarda Velaieo, and
Grazlano Guela
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Homogeneaus Preparation of Cellulose Acetate Propionate (CAP) and Cellulose Acotate Butyrata (CAR] from feane
Bagasse Cellulose In lonlc Liguid R S

Kelin Huang, Ben Wang, Yan Cao; Hukguan LU inshu Wang, Welllang Lin, Chaoshi Mu, and Dankul Liao
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Heteronuclear Single-Ouantum Coherence Muclear Magnetic Resonance (HSQC NMR) Characterization of Acetylated Fir (Abies
igehallnensis MAST) Wood Regenerated from lonic Liquid i

Chen Qu, Takao Kishimoto,” Masanord Kishino, Magahiro Homada, and Noriyukl Nakajima
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Evaluation of the Posential of Fungal and Plant Laccases for Active-Packaging Applications
Fobin Chatterjee, Knistin Joharisson, Lars JamsteSen, and Leill L Janssan®
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C-Terminal Reglon of Candido rugosa Lipases Affects Enzyme Activity and interfacial Activation

:;wsjmﬁ Hurmg, Shiow-¥i Chen, Hsu-Feng Liu, Bing-Reu| Tsal, Hung-Wel Chen, Chin-Yen Huang, J-ong Liao, Kuang Hui Sun, and
ye-lye Tang®
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Sebection of Reference Genes for Gene Expression Studies in Zucching [Cucuriaita pepal Using qPCR
Angeles Dbrens,® Jose V. Dile, Belén Romdn, Pedro Gémes, Salvader Madal and Clar L Gonzdlez-Verdejo
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Caratanold Accumulation and Characterization of cDMAs Encading Phytoens Synthase and Phytoene Desaturase In Garllc
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Pharm Anh Tuan, Jae Kwang K, Heeng Hoon Kim, Sook Young Lee, Sam 8 Park, and Sang Un Park®
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Microwave He Cauwes Rapid Degradation of Antloxidants in Polypropylene Packaging, Leading to Greatly increased

Specific Migration to Food Simulants As Shown by ESI-MS and GE-MS
Jonas Alin and Minna Hakkeraingn®
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Polybrominated (iphenyd Ethers in U5 Meat and Poultry from Two Statistically Designed Surveys Showing Trends and Levels
fram 2003 to 2008

fankon B Huwe® ana Mark West

Cherical Changes Induced by Processing/Storage
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szmﬂﬂﬂﬂlﬂﬂ and Water-Holding Capacity of Pork Subjected to Frozien Storage: Effect of Muscle Type, Premincing,
& ng

Mario Estéver® Sonka Ventanas, Marina Helivonen, and Eero Puclanne
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Cooking Process: A New Source of Unintentlonally Produced Diaxins?
Jlajis Wu, Shujun Dong, Guonil U, Bing Zhang, and Minghw Zheng®
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The Extraction of Anthecyaning and Proanthocyaniding from Grapes to Wine during Fermentative Maceration Is Affacted by
tha Enalogical Technique e

Maiara Busse-Valverde, Encama Gomez-Plaza," Jose M. Lopes-Roce, Rocko Gil-Musioz, and Ana B, Bautlsta-Ortin
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Effect of Bruising on Respiration, Superficial Color, and Phenolic Changes In Fresh Manzanilla Olives (Ofee europaes
pomiformizl: Development of Trestments To Mitigate Browning iy t

Kharia A; Segovia-Bravo, Pedno Garcla-Garcia,* Antonie Lapez-Lapez, and Antonio Garrida-Femdndez
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Chernical and Physical Changes In Milk Proteln Concentrate (MPCEO) Powder during Storage
Thao T. Le, Bhash Bhandar, and Hilion © Dt
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Effect of a Mowel Edible gp;al‘te{naﬂnn Based on Gum Arabiz and Chitesan on Biochemical and Physiological Responses of
Banana Fruits during Cold

Mehdi Magbool, Asgar A= Peter G, Alderson, Noouheen Zahid, and Yasmeen Saddiqui
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Postharvest Treatmants with Salicylic A:Id A licylic Acid or Oxalic Ackd Delayed Ripening and Enhanced Bioactive

Compounds and Antioxidant Capacity in Sweet
Daniel Vielero, Huertas M, Diaz-Mula, Pedro Javier Zapats, Salvador Castillo, Fabidn Guilkén, Domingo Martinez-Homaeno, and
Maria Serrano®

Chemical Compaosition of Foods/Feeds
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Nutritional Aspects of Second Generation Soy Foods
Marcela Roquim Alezandro, Danlel Granato, Franco Maria Lajolo, and Maria Ings Genovese®
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Effect of Selenlum Treatment on Mineral Mutrition, Bulb Size, and Antioxidant Froperties of Garlic Alliurm satfeum L]
Prilt PEkdma.® Tomu Ténutare, Anu Vitak, Anne Lulk, and Uil Moo
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Arbuscular Mycorrhizal Fungl (AMF) Improved Growth and Butritional Quality of Greenhouse-Grown Lettuce
Marguane Baslam, idola Garmiendia, and Mieves Gorcoechea®
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Hydroxycinnamic Acld Amide Dervatives, Phenelic Compounds and Antioxidant Activities of Extracts of Pollen Samples from
Southeast Brazil

Giusepping Negr,® Erica Weinstedn Tabhelra, Maria Lulsa Telas Margues Florsncis Alves, Augusta Casoling de Camarge Canralio Moret,
Ivani Pozar Otsulk, Aenata Galhardo Bonguin, and Amtenia Salating
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Composition and Antloxidant Activity of Yerba-Mate (llex poreguariemsis ASL-Hil, Aguifoliacese) Extract as
Walned- by Spray Drying
Kletsar A, 5. Barté,” Mascia R Beux, Patrica K W, D, 5. Spada, Marian Sahadar, gnd Rosemany Hoflrmann-Rebani

Environmental Chemistry
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Effect of the Herbicides Terbuthylazine and Glyphosate on Photosystem | Photochemistry of Yeung Ofive (Ofea curcpaea) Plants
Ana | Cafers, Luda Cox® Susana Redondo-Gdmez, Enrique Mateos-Maranjo, Marla ©. Hermasin, and kuan Comejo
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Flavors and Aromas/Chemogensory Perception
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Resctivity of Hurman Salivary Proteins Familkes Toward Food Polyphenols
Syana Soares, Rul Vitodine, Huge Osbia, Ana Fermandes, Armando Venancio, Nuno Metews, Franciscn Amada, and Vickor de Freftas®
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Effects of Pulsation Rate and Viscosity on Pulsation-induced Taste Enhancement: New Insights into Teoure— Taste interactions
Kerstin Martha Menaien Burseg,® Sara Camacheo, and Johannes Hendrikus Frandsous Bult
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Food Wolatile Compounds Facilitating Hy, Mesophase Formation: Solubilization and Stability
Matall Amar-Zonen, Abraham Aserin, and Nissim Gani®
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Relationship of Changes in Rotundone Content duning Graps Rlpening and Winemaking to Maniputation of the ‘Peppery’
Character of Wine

Lorenzo Capuli Sitvia Carlin, lsabella Ghigheno, Marco Stefaninl, Leonardo Valentl, Urska Vrhovsek, and Fulvio Matte®
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Nucliar Magnetic Resonance INMRI-Based Metabolombe Studies on Urine and Serum Bischemical Profides after Chronic Cysteamine

Supplementation In Rats
Guangmang Liu, ¥l Wang, Zhisheng Wang, Jingyl Cal, Xingauo Lv, and Anguo Zhou®
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Interactions of a Catlonic Antimicroblal (e- PoMpslner with an Anlosic Blopalymer (Pectink An leothermal Titration
Calorimatry, Microclectraphorests, and Turisldity Study

Yuhia Chang, Lynne MeLandiborough, and David Julian McClements®
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Antioxidant Potential of Two Red Sesweeds from the Grazslian Coasts

Bartolomeu W, 5. Souza. Mlgug A, Cergumira, Joana T, Marting, Mafalda & C, Quintas, Antonio C. 5 Femeira, Jose A Temalra, and
Antonio A Vicenpe*
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Inhikitory Effect of Acad (Euterpe olerooea Mart.) Pulp on IgE-Mediated Mast Cell Activation
Tarmaioo Horlguchi, Nahoke tshigure, Kazuyasy Chihara, Kazuhiro Ogl, Kenji Nakashima, Kiyonao Sada, and Mok Hos-Tamura®

1A Jdauma af dgrieuthumal sodd Food Cromisrg Wolume 59, ke 10



SEN2 dedolorg/ 10,1021, 04751V

Identification of an N-Terminal Formylated, Two-Peptide Bacteriodin from Enterococews feecalls 710C

Kiacyi Ling, John C_Vederas, Randy M, Whittal, ling Zheng, Michael E. Stiles. Denise Carlson, Charles M., B, Eranz, Lynin M. McMullen,
and Marco ). van Belkum®
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stirmulation of Acidic Reduction of Nitrive 1o Mitric Oxide by Soybean Phenalics: Possible Relevance to Gastraintestinal Host
Defense

Pabla Gomies Ferreira, Maria Angélica Suedan Souzs Lima, Robert Alvin Barnedo-Navarro, fogéria Ancuri Conceican, Ediaine Linhares,
Alexandra Christine Helena Frankland Sawaya, Tomomasa Yano, and lone Saigade®
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A Food-Grade System for Inducible Gene Expression in Lactobocilus planterum Using an Alanine Racemasc-Encading
Selection Marker

Ties-Tharh Nguyen, Geir Mathiesen, Lasse Fredriksen, Boman Kitil, Thu-Ha Nguyen, Vincent G H. Eijsink, Dietrnar Haltrich, and
Clamens ¥ Feterbauer
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Avocada [Persea americano Mill.) Phenolics, In Vitro Antioxidant snd Antimicrobial Activities, and Inhibition of Lipid and
Proteln Oxldation in Porcine Patties

Javier-Germin Radrigues-Carpena, David Morcuende, Maris-lels Aqdrade, Petn Ky, and Marks Estever®

ELEL - ] dhx.clol org/10.1021,591 0458w

Indtial of Cheese Production: A Molecular Modeling Study of Bovine and Camel Chymosin Complexed with Peptides
from the Chymosin-Sensitive Region of x-Casain

Jespar Sorensen, David 5. Palmer, Karsten Brupn Ovist, and Bingit Schigtt®
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Lsolation and Characterization of Antioxidant Froteln Fractions from Melinjo [Gaetwm gneman) Seeds
TH Agus Siswoye,” Eka Mardiana, Kyun Oh Lee, and Keira Hashokawa
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Heat Shock Protein B1 and ks Regulator Genes Are Negatively Correlated with Intramuscular Fat Content in the Londgissimi
Tharacls Muscle of Hanwoo muﬂn:“ Catrle] Steers ' - 5 i

Mam-Kuk Kim, Dajecng Lim, Seung-Hwan Lee, Yong-Min Cho, Eung-Won Park, Chang-500 Les, Bong-5hig Shin, Tas-Hun Kim, and
Duhak Yoon®
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I Witre Evaluation on the Antisbedity Cfect of Lignans from the Flower Buds of Magnolle denudara
Chang-Suk Kong, hung im Lee, Jung-Ae Kim, and Youngwan Sea®
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First Cherical Synthesis and In Vitro Characterization of the Potential Human Metabolites S-=0-Faruloylguinie Acid 4'-Sulfate
and 4 -0-Glucuronide

Candice Menvezi-Smarrito, Thi Chun Wong, Walter Melnl, Hansruedi Glatt, Rene Fumeaus, Carolie Murarl, Fabien Robert,
Gary Williamson, and Denis Barron®
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Impact of Cancentration of Ellagitannins in Cak Waod on Thelr Levels and Organcleptic Influsnce in Red Wine
Julien Miched, Michael Jourdes, Maria A Silva, Thomas Giordanengo, Nicolas Mowrey, and Pierme Lowls Telssedre®
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Galloylated Polyphenols as Inhibitors of Hemoglobin-Catalyzad Lipld Owxldation in Fish Musclo
Jacobo Iglesias Meira,* Manuel Pazos, Rocrige Maestre, Josep L Torres, and isabe? Medina
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Stearidonic Acid Saybean Oil Enriched with Palmitic Acid at the sn-2 Position by Enzymatic Interesterification for Lse as
Human Milk Fat Analogues

Sarah A Telcher and Casimir C. Akoh*
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-Glucasidase and Aldose Reductase Inhibitary Activities from the Fruiting Body of Phelfinus merrillii
Guan-lhong Huang,® Wen-Tsang Hsiet, Heng-Yuan Chang, Shyh-Shyun Huang, Ying-Chih Lin, and Yush-Hsiung Kuo®
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Metabalomic Analysis of Fhenolic Compounds In Budowhest (Fogopynam esowlenium M) Sprouts Treated with Methyl lasmonate
Hyun=lin Kim, Kee-Jai Park, and Jeeng-He Lirm®
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Preparation and Characterization of 1.3-Diclecyl-2-palmitoylglycerol
Xiao L Qin, Yun Ming Wang, Yong Hua Wang, Hul Hisa Huang, and Bs Yang®
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Purification and Characterization of 2 Rhamnose-Bin Chinook Salmon Roe Lectin with Antiprofiferative Activity toward
Tumar Cells and Mitric Oxide-Inducing Activity toward ine Macrophages

Clara Shui Fem Bah, Evandne Fei Fang, Tzi Bun Ng, Sorya Mros, Michelle McConnell, and Alaa E-Din Ahmed Bekbit®
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Bound Fatry Aclds Modulate the Sensitivity of Bovine f-Lactoglobulin to Chemdcal and Physical Denaturation
Alber Barbiroli, Francesco Bonomd, Pasquale Ferranti, Dimitrias Frasas, Antoneiia Masi, Patrizia Rasrrarssen, and Stefania amett
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An Oral Colon-Targeting Controlled Refeass Systam Based on Resistant Starch Acetate: Synthetization, Charactenzation, and
Preparation of Film-Coating Pellets

Huayin Pu, Ling Chon, Xignw LL® Fengwei Xie, Long vy, and Lin L
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o-Mangostin Induces Apoptasis in Human Chondrosarcoma Cells through Downregulation of EREUNK and Akt Signaling
Pathway

Aungkana Krajarng, Yukio Nakamura, Sunit Suksamram, ard Rarmica Watanapokasin®
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Effect of Simulated Gastrolntestinal Digestion on Siafic Acid and Gangliosides Present in Human Milk and Infant Formulas
Hamon Lacomba, Jaime Salcedn, Amparo Alegria, Aeyes Barberd, Pablo Hueso, Esther Matencio, and M. Jesus Laganda®
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Precursors and Formation of Pyrithione and Other Pyridyl-Confaining Sulfur Compounds in Dremstick Onlan,
Alliwm sHipitafnm

Aorman Buber® Perra Krajtovs, Perr Slrak, Lukds Viclavik. Jana Hajilovi, and fan Schraml
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Durgree arﬁ'meﬂuum of Inulin-Type Fructans Differentially Affects Number of Lactic Acid Bacteria, Intestinal Immune
FURCTIONS, Immunaglebulin & Secration in the Rat Cecum

Hiroyuki leo, Naoki Takemura, Kel Sonoyama, Hirokars Kawagishi, Devid L Topping, Michael A. Conlon, and Tatiiye Mo
Molecular Nurricion
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Effect of Hesperetin agasinst Oxidative Streds via ER- and TricA-Mediated Actions in PC12 Cells
samr-Long Hvang and Gow-Chim Yan®

Taxicolagy in Agriculture and Food
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Fewd or Food Respansible far the Presence of Low-Lavel Thiouracil in Urine of Livestock and Hemans?

Jufle Vanden Bussche® julie & L. Kiebooms, Nathalie De Cercg, Yoann Deceuningk, Bruna Le Bizec, Hubest F. De Brabander, and
Lynn Vaniaecke
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