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Food Quality Traits for Sustaining Agriculture
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efiabie Enzyme-Linked Immunosorbent Assay for the Determination of Coconut Milk Prateins in Processed Foods

Vipa Surojanamétakul® Hirotoshi Dol Harakd  Shibata, Tasuku Mizumum, Toshio Takahashl, Warunee Varanyanond,
Slrinrat Wannaplnpong. Masahire Shos, Tatcuhiko ta, and Hiratoshi Tamura
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Dual Analysis of Trighycerides from Cartaln Common Lipids and Seed Extracts
Serban . Mokdoeeanu® and ¥iping Chang
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Sinapine Detection in Radish Taproot Using Surface Desorption Atmospheric Pressure Chermilcal ionization Mass Spectromatry
Dejuan Huang, Liging Luo, Culcul fang, Jing Han, Fapg Warg, Tingting Zhang, die Jiang, Zhiquan Zhow, and Huanwen Chen®

2157 et org 10, 1021/ 05004y

Davelapment and Validation of an Analytical Method for the Determination of trans-and cis-Fesveratrol in Wine: Analysis of
fts Contents in 186 Portuguese Red Wines

Luis Fando, Farnanda Demingues, Jodo Anténio Queiroe, and Esgenia Gallarde™
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Fat Extraction from Acid- and Base-Hydrolyzod Food Samples Using Accelerated Solvent Extraction
5 M. Ralmat Ultah,” Bremt Murghy, Brian Dorich, Bruce Richter, and Kannan Srinfasan
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Apglication of FT-MIR Speciroscopy for Fast Control of Red Grape Phenolic Ripening
Sandra Fragose, Laura Acena, Josep Guasch, tiga Bustn, and Montsesrat Mestres*
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High Sensitive Devection of CrylAb Protein Using a Quantum Bot-Based Fluorescence-Linked Immunosorbent Assay
wigole! Thu Lili Chen, Ping Shen, jurisesi Jia, Dabing Zhang, and Litao Yang®
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Measuramant of Conjugated Linolbeic Ackd (CLA) in CLA-Rich Potato Chips by ATR-FTIR Spectroscopy
leta ¥, Kadamne, Chalsey L Castradale, and Andrew Frocor®
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Determination of Total Sulfur in Agricultural Samples by High-Resolution Continuurm Source Flame Malecular Absorption
Speclrometry
Alex Vingiiio, Jorge L Rapass, Jr, Amaldo A, Cardosa, Joaguirn A. Hobrega, and José A Gomes Nefo®
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Evaluation of Specirophotometric and HPLE Mathads for Shikimic Acd Determination In Plants: Models in Glyphosate-
Resistant and -Susceptible Crogs
lan A felaya,® bennifer A, H. Anderson, Micheal [ ¥ Owen, and Resd O Landes
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Simultaneous Analysis of Free and Conjugated Eum-ﬁns. Sulfanamides, and Tetracyclines in Aunoff Water and Soils Using
Solid-Phase Extraction and Liguid Chrarmanogr —Tandem Mass Spectrometry

Jarry Tso, Sudarshan Dutta, Sheseram Inamdar, and Digna 5. Aga®
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Ganetic ldentification of Horsa Mackerel and Related Species in Seafood Products by Means of Farensically Informative
Nutleotide Sequencing Methodology
Fétlra C. Lagn, Beatriz Herrero, Juan M. Vigites, and Montserrit Espiness®
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Analysis of Organlc Acids in Fruit Juices by Liguid Chromatography - Mass Spectrometry: An Enhanced Tool for Authenticity
Testing

Stefan Ehling® and Shannon Cole
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Long-Wavelength Fluarimetric Determination of Food Anticxidarnt Capacity Using Nile Blue as R“g!m
). Godoy-Kavajas, M. P. Agullar Caballos, and A& Gomezs-Hoens™
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Fermando Sanchez-Patan, Maria Monagas,® M, Victona Moreno- Arribas, and Begona Baroborné
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Mangw and Acerola Pulps as Antioxidant Additives In Cassava Starch Blo-based Film
Carpling . Souza ® Luciana T. 5dva, Jaff R Siva, Jorge &. Loper, Pricita Veiga-Santos. and fenice 1 Druzian
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Prafiling LC-DAD-ESI-TOF M35 Method far the Determination of Phanolic Metabolites fram Avocada (Persea americana)
Elena Hurtado-Femdndesr, Alegria Carmasco-Fancorbo,” and Alberto Femander Guticrmes
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Antioxidant Activity and Phenolic Compesitions of Lentil (Lens culinans var. Mortan) Extract and Its Fractions
Yanping Zou, Sam K C. Chang,® Yan Gu and Steven ¥, Cian
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Antioxidant Porential of Rat Plasma by Administration of Freeze-Ovied Raboticaba Peel (Myrolario jaboticoba Vell Berg)
Alice W, Loite,® Luciana G, Malta, Maria Francesca Riooko, Maroos M. Eberlin, Glaucia M. Pastore, and Mario Boberto Mardstica Jonbor
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|~ Anonalne Induces DNA Damage and Inhibits Growth and Mégration of Human Lung Carcinoma H1.299 Cells
Bing-Hung Chen, Hsueh-Wei Chang, Hsuan-Min Huang, inn-Wen Chong, &a-5hing Chen, Chumng-vi Chen,® and Hui-Min Wang*
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Lotus cormiculatus Regulates the Inflammation Induced by Bradykinin in a Murine Model of Pleurisy

[Hana Ana Peredra, Wfiana Basts Dalmarco, Alberto Wiasniewskd, Jr, Bdésio Luiz Simionatto, Moacls Geraldo Pizsslanti, and
Tania Silvia Frode®
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Isolation, Characterizathon and Antifungal Activity of Major Constituents of the Himalayan Lichen Parmelia rericutata Tey,
kAayurika Goel, Prerm Dureja,® Archna Ranl, Prerm L Unlyal, and Hartmat Laatsch

TH Jowrnal of Agrcwitey and Food Chemiiry, Viskans 55, Issoe &



21308 dxaol.orgd 1010211039537
Determination of Triterpenic Acids in Human Serum by High-Perfarmance Liquid Chromatography: Triterpenoid Interaction
with Serum Protein " o

Mirela fada,” valenting Ruiz-Gutiérmez, and Angeles Guinda
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Citrus Limonin and s Glucoside Inhibit Colon Adenacarcinoma Call Frodiferation through Apoprasis
Kotamballl N, Chidambara Murthy, G. K. layaprakasha, Vinod Kumar, Keertl 5. Rathore, and Bhimanagouda 5. Patil*
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Berry Polyphenols Inkibit o-Amylase in Vitre: Identitying Active Companants bn Rowanberry and Raspberry
Dominic Grussy, Derek Stewan, and Gordon |, McDougall®
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f-Carboline Dervatives and Diphanaols from Soy Sauce Are In Vitro Quinone Reductase (OR) Inducers
Ying LI, Mourning Zhaa, and Kirk L Parkin®
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Bloavallabiliny and Efficacy of Vitamin Dy from UV-Irradiated Yoast in Growing, Vitamin D-Deficient Rats
Emlly £ Hohman, Berdine iU Martin, Parmela |, Lacheik, Dennis T, Gordon, James €. Fleet, and Connke M. Weaver®

Chemical Aspects of Biotechnology/Molecular Siology

2347 dedolong/10.1021/0 050030

Identification and Anti-human Glioblastoma Activity of Tagitinin C from Tithoni diversifolia Methanolic Extract
Ming-¥] Lee, May-Hua Liao, Yung-Muan Tsal, Kong-Hwa Chis, and Hslao-Chuan Wen®
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[:;nl'fﬂ:'ll'ig mr;_lsslﬂn I?‘I"l;"mw-ﬁn Biosynthetic Genes and Anthacyanin Accumulation In Tartsry Buckwheat Cultivars

Wam I| Fark, Xiachua Li, Tatsurg Suzubd, Sun-u Kim, Sun-Hee Woo, Cheal Ho Park, and Sang Un Park®

Chemical Aspects of Food Safety
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El-anaq_in Root-Knot Nematodes and Weeds with 1,3-Dichloropropens As an Aliernative to Methyl Bromide in Cucumber
ropes in China

Kang Qian, Xugen Shi, Hongyan Wang, Xiaosue Ji, and Kalyun Wang®

HA Aot of Ageicediornl and Food Cheminy, Yolume 5%, K G

Chemical Charges induced by Processing/Storage
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Furan Formation from Lipids in Stanch-Baged Model Systems, As Influenced by Interactions with Antioxidants and Proteins

Agrieszks Owersrak-Fendar, Bruno De Meulenaer,® Geonges Scholl, An Adams, Fien Van Lancker, Gauthier Eppe. Edwin De Pauw,
Marle-Loulse Scippo, and Morben De Kimpe
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Optimization of Application of Delactosed Whey Permeate Treatment To Extend the Shelf Life of Fresh-Cut Tomats Using
Responia Surface Methodolngy

Lubna Ahmed.® Danbel Rico, Ana B, Mamin-Diana, and Cathering Bamy-Ayan
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Protein Blofortified Sarghum: Effect of Processing into Traditional African Foods on Their Protein Quality
Laned Taykor® and Johm B N, Tawlor
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Copigmentation Triggers the Development of Skin Burning Disordar on Peach and Nectarine Fruit [Srunus persics (L) Batsch]
Cella M. Cantin® U Tian, Qinkisogiong , and Carlos H Crisoste
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Fermented Vegetables Containing Benzalc and Ascorblc Acids As Additives: Benzene Farmation during Starage and Impact of
Additives |:||'|.£?w.|illt:;I Parametirs 9

Francisco lavier Casada, Antonio Higinlo Sénchez, Antonis De Castio, Luis Rejana, Victor Maniel Beata, and Alfredo Monkano®

Chemical Composition of Foods/Feeds
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Characterization and Differentiation of Sherry Brandies Using Their Aromatic Profile
Enrique Durdn Guerrers, Mania lesus Cejudo Bastante, lemedios Castrg Mejlas,* Ramon Natera Marin, and Carmelo Garcla Barmoso
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Functional Properties of Protein lsolates Extracted from Stabilized Rice Bran by Microwaws, Dry Heat, and Parbailing
Salma Halees Khamn,* Masood Sadiq Butt Mian Kamran Sharif, Avesha Sameen, Sémee Mumtaz, and Muhammad Tausesf Sulran
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Effect of Genatype and Enviranmental Conditions an Health-Promating Compounds in Brassicg Foga
Marta Framciscn,® Marla Elena Cartea, Pilar Soengas, and Pablo Velasco
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Proteamic Analysis of High Protein Soybean (Glycine max) Accessions Demonstrates the Contribution of Novel Glycinin
Subunits
Hari B. Krishnan® and Randall L. Nelson
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Evaluation of Genotype and Environment Effects on Taste and Aroma Flavor Cempaonents of Spanish Fresh Tomato Varletles
Jaime Cebolla-Corneja, Salvador Roselld, Mercedes Valcarcel, Elena Serrang, Joaquim Beftran, and Femanido Mues®
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Determination of Free Inositols and Crthar Low Molecular Weight Carbohydrates in Vegetables
Oswaldo Hermandez-Herndndez, Laura Aulz-Aceituno, Maria Luz Sanz and lsabel Martinez-Castra®

Crop and Animal Prorection Chemistry
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MNaw Analogues of [Ef-Farnesene with Insecticidal Activity and Binding Affinity to Aphid Odorant-Binding Proteins
Yufeng Sun, Hulll Qéan, Yun Ling, Shaoxiang Yang, Changhui Rui, Pacds Peloi,* and Xinling Yang*
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Characterization of 3 Glutenin-Specific Serine Proteinase of Sunn Bug Eurygaster integriceprs Put.
Alpwander ¥V, Konarey, Fredéric Beauddin, Justin Marsh, Nina A Vilkova, Ludmia | Mefegova, DEsk Sherl, Hamit Koksed,
Peter A, Shawry.* and Aison Lovegraove

241 du daiorg 101021 404578

Design and Synthesis of Benzoyiphenylureas with Fluorinated Substituents on the Aniline Ring as Insect Growth Regulators
Ranfeng Sun, Yuxiu Liu, Yorglin Zhasng, Lixia Xiong, and Qingmin Wang®
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Peptidomimetics in the Discovery of New Insact Growth Regulators: Stedies on the Structure — Activity Relationships of the
Core Pentapeptide Region of Allatostating

Zher-peng Kai, Yong Xie, Juan Huang, Stephan 5 Tobe,” Fn-nul Zhang, Yun Uing, LI Zhang, Yichen Zhao, and ¥insing Yang*®

Environmental Chemistry
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Agrabic versus Anaerobic Microbdal Degradation of Etofenprox in a California Rice Field Soil

Martice £ Vasquez.” Dirk M, Holstege, and Ronald 5. Tjeerdema
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Influence of the Soil/Solution Ratio, Interaction Time, and Extractant on the E
e on valuation of Iron Chelate Sorption/Dasorption

Lourdes Hernandez-Apaclaza® and Juan J. Lucena

50 0 e dolorgF 10,1021 /104206

Influence of Pyrolysis Temperature on Biochar Property and Function as a Heavy Metal Sarbent in Sall
Mo Uchirniye,” Lymda H, Wartelle, . Thomas Klasssn, Chang| A, Fortler, and Isabel M, Lima
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Aerobic Blodegradation of Precoagulated Cheese Whay Wastowater
Javier Rivas,® Ana B, Prazeres, and Fatima Carvalho

Flavors and Aromas/Chemosensory Perception
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Determination of Aoasted Pistachio (Pifacio vera L) Key Odorants by Headspace Solid-Phase Microextraction and Gas
Chromatagraphy — Olfactometry

Lavra Acena, Luclang Vera, Josep Guasch, Diga Busto, and Montserral Mestres®
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Aroma Changes due to Second Fermentation and Glycosylated Precursers in Chardannay and Rlesling Sparkling Wines
Sebastian Ganss, Frauke Kirsch, Pater Winterhaher, Ulrich Fischer, and Hans-Geoeg Schmarr
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Mechanistic Model To Understand in Vivo Salt Helease and Pesception during the Cansumption of Dalry Gels

Clément de Loubens® Anne Saint-Eve, |sabelle Dékrls Moud Panoullie, Marion Doyennatte, keen Cristian Trélée and
Isabelle Souchon:
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Analytical and Sensorial Characterization of the Aroma of Wines Produced with Sour Rotten Grapes Using GC-0 and GC-MS:
Identification of Key Arcma Compounds

André Barata, Eva Campo, Manuel Malfelto-Farreira, Virglllo Lourelro, Juan Cacho, and Vicente Ferelra®
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Typicality and Geographical Qrigin Markers of Protected Origin Cheese from The Netherlands Revealed by PTR-MS
Sara A, Galle, Alex Koot, Christos Soukouls, Luca Capgellin, Franco Biasioli, Martin Alewijn, and Saskia M, van Rush®
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Evolution of 3-Mercaptohexanad. Hydrogen Sulfide, and Methyl Marcaptan during Bottle Storage of Sauwignon blanc Wines.
Effect of Glutathione, Copper, Duygen Expasure, and Closure-Derived Oxygen

Maurizio Uglizro,® Manala Kwiathkowski, Stephana Vida!, Dvmitra Capone. Tracey Sebert, fean-Baptiste Dieval, Olav Aagasrd, and
Elizatarth L Waters

Food Chemistry/Blochemistry
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Assaciations betwean the Sensory Aftributes and Wolatile Composition of Cabernet Sauvignon Wines and the Volatile
Compositien of the Grapes Used for Their Production
Clarén . Forde, Agnieszka Cox, Emiyn R Willlams, and Paul K Boss®
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Differential Effects of Powdered Whole Soy Milk and its Hydrofysate on Antiobesity and Antihyperlipidemic Response to
High-Fat Treatment in CSTELGN Mice

Ji-¥oung Chol, Jong-Eun Jeon, Se-Young lang, Yong-Jin feong, Sean-iin Jeon, Hae-lin Park, and Myung-Sook Choi
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Synthesis and Properties of iImmobilized Pectinase onto the Macroporous Polyacrylamide Microspheres
Zhioanghi Lei® and Qin Fang
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Effects ol Ulrasound Pretreatment on the Enzymatic olysis af Soy Protein lsolatos and on the Emulsifying Properties
e b5 Hyrdralys ¥ uksifying Properti

Lin Chen, Jlanshe Chen, Baoyan Aen, and Mouming Zhac®
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Glycosidic Conjugates of C13 Norisoprenaids, Monoterpenoids, and Cucurbates in Boronie megastigma (Nees)
Chis M. Cooper,® Mol W. Davies, Cherle A Mo, and Robert C. Menary
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Chermical Compasition and Antioxidant Properties of Extracts of Frash Fruiting Bodies of Pleurotus sajor-caju iFr Singer
(3, Kanagasabagpathy, 5 N. A Malek” UL R Kuppusarmy, and 5, Vikineswary
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Specific Hydroxy Fasty Acids in Royal Jelly Activate TRPAT
Yuka Terads, Masataka Narukawa, and Tatsuo Watanabe®
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Particle-Stabilizing Effects of Flavenoids at the Of - Water Interface
Zijun Luo, Brent 5. Murray,® Anida Yusoff, Michael B. A Morgan, Maloolm LW, Povey, and Andrea J. Day
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Effect of Lactobacills pemtosus ONRIC BO240 on Intestinal Igh Production in Mica Fed Differing Levels of Protein
Takeshi Shirmosats,® Kazuaki Tomida, and Hajime Ctans®
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Effects of ionac Strength and Sulfate upon Thesmal Aggregation of Grape Chitinases and Thaurmatin-fike Proteins in s Moded System
Matteo Marangon, Francols-Xavier Sauvage, Elizabeth 1 Waters, and Aude Varnhet®
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Mulberry Water Extracts Possess an Anti-obesity Effect and Ability To Inhibit Hepatic Lipogenesis and Promote Lipolysis
Chiung-Hue Fang, Li-Kaung Liv, Chac-Ming Chuang, Chamg-Chemg Chiyau, Chieng-Ning Huang, 2nd Chal-lang Wang®
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Elevation, Rootsiock, and Soil Depth Afiect the Nutritional Quality of Mandarin Oranges
Miaotian Zhang, Andrew P. Breksa, |ll, Darya O. Mishchik, and Caralyn M. Slupsky®
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Studies on the Starch and Hemicelluloses Fractionated by Graded Ethanol Precipitation from Bamboo Shllostachys
hambusoides [ shouzhu Yi

Pal Menwg, Feng Peng, Jing Bian, Feng X¥u, and Runcang Sun®

FrT) rhe.dol org 10,1021 046046

Crystallization Behavior of Anhydrous Milk Fat—Sunflower Oil Wax Blonds
febekah M. Kerr, Xenla Tombokan, Supipo Ghiosh, and Slivana Martin®
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Ripening-Induced Changes in Grape Skin Proanthocyanidins Modify Their interaction with Cell Walls
Keren A Bindon® and Jarnes A Kennedy
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Antiproliferative Activity of Melanoidins lsolated from Heated Potate Fiber (Potex] in Glioma Cell Cultre Moded
Ewa Langres, Femando M. Nunes, Potr Potarowski, Martyna Kandeler-Srersmer, Stefan &, Plerzynowsks, and Wojciech Hzeski®
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rymatic Modification of a Madel with the Thermally Tolerant Pectin Methylesterase from Citrui:
fnmnmtmm:rii Characterization, Enryme of Action, and Effect of pH
Hanedall G Cameron,® Gary A, Luzio, Prasanna Vesu, Bredt |, Savary, and Maftin A K Williams
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Plerostilbene |5 More Potent than Resveratrol in Preventing [AOMHnduced Colon Tumorigenesis via
Activation of the MF-E2-Related Factor 2 (Nrf2l-Madiated Antioxidant Pathway

YiSiou Chiou, Mei-Ling Taal, Kalyanam Magabhushanam, Yin-Jen Wang, Chih-risiung Wu, Chi-Tang Ha, and Min-Hsiung Pan®

Maolecular Nurrition
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Epigallocatechin-3-gallate inhibits Lactase but i Alleviated by Salivary Proline-Rich Proteins
Shahina Maz, Rahmanullah Siddigi, Tristan P. Dew, and Gary Wilkamson®
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Cinnarman Polyphens Extract Regulates Tristetrapralin snd Related Gene Exprassion i Mouse Adipocytes
Heping Cao® and Richard A. Anderson

Toxicalogy in Agriculture and Food
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Chemical Characterization of Dissohvable Tobacco Products Promated To Meduce Harm
Chrigtina L Rainey, Paige A. Conder, and John V, Goodpaster®
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Extraction, Isolation, and Characterization of Globalin Proteins from Lupinus afbus
Pedro Madal, Muria Canela, ioanis Katakss, and Clara 1 O'5ullvan®
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