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Symposium on Pesticide Toxicology in Honor of Professor John Casida
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Stilf Curious: An Overview of John Caslda's Contributions to Agrochemical Research
Jotin kehnston® and Lus Ruze
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Deltarmethrin: The Cream of the Crop
Diavid A, Pulman®

1773 dxdotong 101021 [H03901k

Pyrothroid Mode(s) of Actian in the Context of Food Quality Protection Act [FOPA] Regulation
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Pyrethroids, Mammadian Metabolism and Toxicity
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Imnurassays avd Bigsensors for Manitaring Emaranmantal and Human Exposure to Pyrethroid Insecticides
i Chang Ahn, Hes-loo Kim, Mark L. McCoy, Shirey J. Ges, and Suce O Hommack®
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Binding Modes of Noncompetitive GABA-Channe! Blockers Revisited Using Enginesred Affinity-Labseling Reactions Combined
with New Docking Studias

%ebastien Charon, Antoine Taly, Jordi Rodrigo, Philippe Perret, and Maurice Goeldner
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Activity-Basad Protein Profiling of Organophasphorus and Thiccarbamate Pesticides Rewveals Multiple Serine Hydrolase
Tasgets in Mouse Brain

Daniel K. Momura® and Jehn E. Casida®
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Epoxygenated Famy Acids and Saluble Epoxide Hydrolase inhibition: Movel Medistors of Pain Reducion
Karen Wagner, Bora Incengly, Sarpeet 5. Gill, and Brisce D Hammock®
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Unigue Meonicotinoid Binding Conformations Conferring Selective Receptor interactions
Motohire Tomizawa® and John E Casida®
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Multiple Receptors as Targets of Cry Toxins in Mosquitoes
Supaporn Likiteivatanavon, Jiarnwu Chen, Amy M. Evans, Alejandra Bravo, Mano Sobenon, and Saneet 5 Gill®
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Flufenerim, & Novel Insecticide Acting on Diverse Insect Pests: Blobogical Mode of Action and Biochemical Aspects
Murad Ghanim,* Galina Lebedsy, Svettana Kontedaloy, and isaac Mhasya
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Biomimetic Chemistry as a Uselul Tool for Studying Reactive Metabolites of Pesticides

Yoffi Segall™
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HIV-1 Imtegrase and Neursminidase Inhibitors from Alpinm zesumbet
Aful Upadhyay, Bamnian Chompoo, Wataru Eishimots, Tadehinie Makise, and Shinkichl Tawata®
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Theoretical Molecular Descriptors Relevant to the Liptake of Persistent Organic Pollutants fram 5ol by Zucchinl, A QSAR Study
Barma Bordds® wdn Bélal, and Tamds Koméves
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Phytomonitoring and Phytoremediation of Agrochemicals and Related Compounds Based on Recombinant Cytochrome
P50 and Aryl Hydrocarbon Receptars [AhRs)
Sayuri Shimazu, Hideyuki Inwl, and Hideo Ohkawa®
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Comparative Protein and Metabolite ﬁmwaﬂmﬁ Metwork in Response to Multiple Environmental
Contaminants in Mycobacterium aromativorans 15191
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Symposium on Strategic Molecular Design of Neonicotinoid Insecticides
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Meonicatinid nsecticides: Highlights of & Symposium on Strateqic Moletular Dedgns
Motohing Tomizawa®™ and John €. Casida®
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Discovery of Imidacioprid and Further Developments from Strategle Mobecular Designs

Shinzg Kagabu®
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Overview of the Status and Global Strategy for Neanicotinoids
Peter feschke * Rall Nauen, Michael Schindler, and Alfned Elbert
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Imperance of Physicochemical Properties for the Design of New Pesticides
Mkl Akamatsu®
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Raceptor Stuncture-Guided Meonicotinaid Design
Motohiro Tomizawa,® Shinzo Kagabe, and John E Casida
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heanicotinoid Metabollsm: Compounds, Substituants, Pathways, Erzymes, Organisms, and Relevance
John E. Casida®
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Chemistry of Clothlanidin and Related Compounds
Hideki Lineme*
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Malecular Design of Dinotefuran with Unique Insecticidal Properties
Takea Wakiry®
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wis-Conhguration: & New Tactic/Rationale for Neenicotineid Molecular Design
Xusneng Shan, Philip W. Lee, Tewen Liu, Xlaoyong ¥u, Zhong L1* and Xubong Qian
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Discowery and Characterization of Sulfoxaflor, a Novel insecticide Targeting Sap-Feeding Pests

Yuanming Zhu, Michael R Loso.® Gerakd. B. Watson, Thomas C. Sparks, fichard B Regers, Jlim X, Huang, B Clifford Gaerwick,
Janathan M. Babcock, Donald Kefloy, Vidyadhar 8. Hepde, Benjamin M. Nugent, James M. Renga, lan Denbolm, Kevin Gorman,
Gerrit J. DeBoer, lames Hasles, Thomas Meade, and Lamos D, Thomas

Analytical Methods
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Accelerated Hydrelysis Method To Estimate the Amine Acid Content of Wheat [Tritloum duvum Diest.} Flawr Using Microwave
Irvadiation

Khaled Kabaha, Aipay Taralp, small Colomak, and Levent Ogturk®
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Evaluation of the Effect of Distary Lyco the Main Carotenoid in Tomato [Lycopersioon esculentuml, oa the In Yive Renal
Reducing Abdlity by a Radiofraquency amw Paramagnetlc Resonance Method .

Kazutaka Yoshida, Hidekstsu Yokoyama,® Takaakl Oteki, Gaku Matsumaoto, Keichl Alzawa, and Takahiro makuma
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Development of a Now HPLC Method with Precol | e . )
of Triterpenic Acids in Fruits wlumn Fluorescent Derivatization for Rapid, Selective and Sensitive Detection

Guor-Liang Li, Sin-Man You,® Cul-Hua Song, Lian Xia, e Zheng. and You-Ru Suo
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Development of a Stable Isotope Dilution Assay for Tenuazonic Acid
Stefan Asam, Yang U, Katharing Kenizer, and Michas| Rychlik®
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Anthsocyanin Characterization Utilizing Liquid Chramatography Combined with Advanced Mass Spectrametric Detection
Sarahy Steimer and Per |, A Sjbberg®
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Devebopment of an Lidked immisnosorbent Assay Based a Moneclonal Antibedy for the Detection of Pyrethrofds with
Phenoxybensene Multiresidus in River Water

Junping Wang, Guichun Yu, Wes Sheng, Man 5hi, Balsue Guo, ond Shuo Wang®
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Caratenogenesis Up-regulation In Scenedesmus sp, Using a Targeted Metabobomics Approach by Liquid Chramatography -
High-Resalution M-m";wmm

Fong Lam Chu, Laura Plrastu, Badovan Popovic, and Lekha Skeno®

Bioactive Congrituents
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Comparisan of 1-Decxynajirimycin and Aqueous Mulberry Leal Extract with Emghasis on Postprandial Hypoglyoemic Effects:
in ¥ivo and in Vitro Studies

Hyw jin-Kwon, JI Young Chung, JI Yeon Kim, and Oran Kwon®
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Edible Neatropical Blusberries: Antiaxidant and Compositional Fingerpring Analysis
Keyvan Dastrmalchl, Gema Flores, Yanya Petrova, Pacls Pedrara-Penalosa, and Edward 1. Bennelly®
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Antidepressant Effoct of GABA-Rich Mondscws-Fermentad Preduct on Forced Swimming Rat Model
Chia-¥ing Chuang, Yeu<Ching Shi, He-Pei You Yi-Hiyuan Lo, and Tzu-Ming Pan®
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Déetary Supplementation of Grape Skin Extract improves Glycemila and Inflammation in [iet-induced Obese Mice Fed a
‘Western High Fat Diet

Shelly Hagan, Corene Canning. Shi Sun, Riuxiu Sun, Hoda Kadauh, and Kequan Zhou®
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Cheomatographic Fingerprint Analysis and Rutin and Ouercetin Compasitions In the Leaf and Whole-Plant Samples of DI- and
Tearapboid Gynasrepma pentaphylhem
Zhuoherg Xie, Yang Zhao, Pel Chen, Pu fing, lin Yue, and Liang® [Lucy) Yu®
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inhibitary Effect of o-Lipole Ackd on Platelet Aggregation |5 Mediated by PPARs
Tz-Chang Chas® Ching-Yu Shiky and Yong-Taung Chen
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Biflavonoids from Caper [Capparis sginesa L) Fraits and Their Effects in Inhibiting NF-kappa B Activation

Hal-Fang Zhou, Chenghal Xie, Renjl Jian, lie Kang, Yan U, Chang-Long Zhisang, Fang Yang, Le-Le Zhang. Long Lal, Tong W™ and
Kianh Wu
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Preparation of Acetonides fram Saybean Oil, Methyl Soyate, and Fatty Esters
Atanu Blswas,* Brajendra K. Sharma, Kad vermiiion, J, L Willet, and H, M. Cheng
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Recovery and Characterization of o-Zein from Corn Fermentation Coproducts
lankowan Pararman and Buddhi P. Larmsal®
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Intestinal Distribution and Excretion of Sesaminal and Its Tetralydrofuranald Metabalites In Rats
Eua-Ching Jan, Kuo-Lung Ku, Yan-Hwa Cha, Lucy Sun Hwang,* and Chi-Tang Ho®

Chemical Aspects of Blatechnology/Molecular Biology
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An Arsanate Reductase Homologue Possessing Phosphatase Activity from Sweet Potato (lpomoea batatas [L.] Lam): Kinetic
Studies and Charactorization

Ya-Hul Chan, Chao-Y1 Lin, Shou-Hsiung Pal, feng-Kuen Huang, and Chi-Tai Lin®
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Similarily of Fine Specificity of iga Anti-gliadin Antibodles bebween Patients with Cellac Disease and Humanized « 1Kl Mica

Danief Sanchez” Gagl Champler, Armelle Cuvillier, Michel Cognié, Aneta Pekérikowd, Helena Tlaskaloe-Hogenoed, bea Hoffmanovd,
Pavel Dirastich, Thmas Mothes, and Ludmila Tu2kevd

Chemical Aspects of Food Safery
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Immunachemical and Mass Specirometry Detection of Residual Protedns in Gluten Fined Red Wine
Earbary Simagnate, Federica Mainente, Serena Tolin, and Gabrlella Pasin®
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Bipaccumulation of Medamine in Catfish Muscle Fallowing Continuous. Low-Dose, Oral Administration

Wencly C. Andersen, Sherrl B. Turnipseed, Christine M. Karbewnyk, Eric Evans, Nicholas Hasbrouck, Tamara D, Mayer,
Charles M. Gieseker, Cristing Nochetio, Cynthia B, Stine, and Renate Reemschuessel®
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Furan Lavals in Coffea As Influenced by Species, Roast Degree, and Brewing Procedures
Adnana Faves! Anssetn,” Bduarda Vicenta, Mariana Soares Usno, Sivia Amalia Vardiam Houni, and Mara Ceclia De Figuelneds Toledo
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Chemical Changes Induced by Processing/Stordge
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The Wiscoelastic Froperties of Processed Cheeses Depend on Their Thermal History and Fat Polymaorphism
Hela Gliguem * Cheistelle Lopez, Carville Michon, Piema Lesieur, and Michal Ollhvan
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Effect of Toasting Intensity at Cooperage on Phenclic Compounds In Acacia (Robinia pseudoacacia) Heartwood

Miriam Sanz. Brigids Fernander de Siman, Enrigue Esteneias, Angel M Musos, Bstrella Cadahia® Teresa Hermandez. [smbel Estrella; and
Emani Finto
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Mechanisms of Heat-Mediated Aggregation of Wheat Gluten Protein upon Pasta Processing
Magali Wagner, Marie-Helane Morel, Joelle Banicel, and Bemardg Cug®
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Effect of Fertilizers an Galanthamine and Metabalite Profiles in Marcissas Bulbs by "H NMR
Andrea Luble, ¥oumg Hae Chol,* Peter Vreeburg, and Roben Verpoorte
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CQuantifying the Influgnce of Thermal Process Paramaters on In Vitra §-Carotenc Bioaccessibillny: A Case Study on Carrots
Lien Lememens, Ines LP, Colle, Sandy Van Buggenhout, Ann M. Van Loey, and Marc E. Hendricke®

Chemival Composition of Foods/Feeds
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Synergistic Effect of High and Low Molecular Weight Motecules in the Fosmability and Faam Stability of Sparkling Wines
Elisabete Coelh, Ana Reis, M. Aosario M. Dommgues, Sthia M.i‘hl:hn, ang Manue! & Cojrmewra®
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Properties of Chalcanaringenin and Rutin bolated from Cherry Tomatoes
Auna Slimestad® and Michel Vemeul
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In-Depth Search Focused on Furans, Lactones, Violatile Phenols, and Acetals As Poteatial Age Markers of Madelsa Wines by
Comprehansive Two-Dimensianal Gas Chromatography with Time-of-Flight Mass Spectrometry Combined with Solid Phase
Microsstraction

Rosa Parestrela, Andnia 5. Barros, Josa 5. Camara, and Sivia M. Rocha®
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High Chiorogenic and Neachloragenic Acld Levels in Immature Peaches Reduce Monitinda faea Infectlon by Interfering with
Fungal Melanin Blosynthesis

Marla Villarine, Pilar Sandin-Espania. Palorma Melgargja, and Antonieta D Cal®
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Identification of Methanol-Seluble Compounds In Sesame and Evaluation of Antioxidant Potential of fts Lignans
Fing-Chung Hus MetChi Lin, Guo-Feng Chan, Tien-Joung Yiu, and Jason T. C Tren®
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Feasibility Study on Ch
Infrared Spectroscopy
Miya Wang. Yudheng Fu, and Loong Tak Lim®
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otric Discrimination of Roasted Arabica Coffees by Solvent Extraction and Fourier Tramsferm

Crop and Animal Protection Chemistry
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A Movel P106L Mutation in EPSPS and an Unknown Mechanism(s) Act Additively To Canfer Resistance to Glyphosate in a South
African Lalfum rigidum Population
Shiv 5. Kaundun® fichard P Dale, an A Zelaya, Giowanni Dinelli, llarka Marotti, Eddie Mdndos, and Andrew Cairmg
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Metabolites of the Fungistatic Agant JfF-Methoxyciovan-5o-o! by Macrephoming phasealing
Syed Ghularm Musharad,* Asma Najeeh, Hahat Azher All, Ablda Amir All, and Muhammad Igbe! Chowdhary

Envirommental Chemistry
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Effect of a Mew Thermal Treatment in Combination with Saprobic Fungal Incubation on the Phytotoxicity Level of Alpensjo

Inmaculaga Sampedro, Elisabet Arands, Guillermo Rodiguez-Gutiérez, Antonio Lama-Muioz, Jush Antonie Ocampa,
Juan Ferndndez-Bolanos, and Inmaculada Garcia-omara”
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Perflusradecancic Acid Binding to Hemoproteins: Mew Ingights from Spéctroscopic Studies
Pengffisd Qin, Autoo Liu,® and Yue Teng

Flavors and AromasChemasemsory Percepiton
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Effect of Oak Extract Application o Verdeje Grapevines on Grape and Wine: Aroma
Area W Martinez-Gil, Teresa Garde-Cerdidn, Lavra Maninez, Gonzake L. Alonso, and M. Bosarnio Salinas®
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kdentificathon of impact Cdorants Cont 1o Fresh Mushroom Off-Flavor in Wines: Incidence of Their Reactivity with
Mitregen Compounds on the Decreass of the ory Defect

Monigue Pons, Brunhide Daughin, Stephane La Guerche, Alewandre Pons, Valtrie Lavigne-Cruege, Switama Shinkaruk,
Denid Bunner, Tristan Richard, lean-Faecre Monti, snd Philippe Darriet®
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Infivence of Yeast Strain, Canopy Management, and Site on the Volatile Composition and Sensory Attributes of Cabemet
Sauwignon Wines from Western Australia

Anthany L Aobinson, Faul K Boss,* Hildegande Heymann, Peter 5, Solomon, and Robert I Trengove
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Multielement lsotope Analysis of Bovine Muscle for Determination of international Geographical Drigin of Meat
M. Teresa Osario, Aldan P, Moloney, Olaf Schmid, snd Frank L. Monahan®

3295 o dolorg/ 10,102 10405

Heef Authentication and Retrospective Dietary Verification Using Stable Isotope Ratio Analysis of Bovine Muscle and Tail Hair
AL Teresa Osorlo, Aldan P Moloney, Olaf Schmigdt, and Frank J, Monahan®
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Con the Thermodynamic Melting Temperature of Suorose, Glucoss, and Fructose Be Measured Using Rapid-Scanning
Differential Scanning Calorimetry mmf“

Joo Won Lee, Leonasd C Thomas, and Shally J, Schmide®
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Effects of Heating Conditions on the Glass Transition Parameters of Amorphous Sucrose Produced by Malt-Quenching
Joo Wan Lee, Leonard C Thoma, and Shelly 1 Schimidr®
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Hepatic Gene Expression of the lnislin aling Pathway Is Altered by Administration of Persimmon Peel Extract: A DMNA
Microarray Study Using Typs 2 Dlabetlc HMMI Hats

Ryoichi-lzuchi,® Yuji Naka), Hidehits Takahashi, Shota Ushiama, Ehinjl Dreada, Taloumnd Misaka, and Helko Abs
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Food Grade Lingonhermy Extract: Polyphenalic Composition and In Vivo Protective Effect against Duidative Strass
Carire Mane, Michele Loonis, Chistine Jubed, Claime Dufour. and Celine Malien-Auberr”
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Effect of Starch on the Molecular Mobility of Amorphous Sucrose
Yumin ¥ou and Alchard 0. Ludeschar®
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Interaction of Curcumin and Blxdin with §-Cyclodestring Complexation Methods, Stabality, and Applcations in Food
Vanessa Apanacida Marcolne, Gloells Mana Zarting Lucia Aeging Durrant. Masta De Tolede Banass, and Graciette Matiall®
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New Cysteine-5-Conjugate Precursors of Wolatile Suthur Compounds in Bell Peppers [Capsicum annuwn L Cultivar)
Christlan Starkenmann® and Yvan Niclasy
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Effect of the Substrate Concentration and Water Activity on the Yiekd and Rate of the Transfer Reaction of fF-Galactasidase from
Wi ik

Aaron Gosling, Geoff W. Stevens, Andiew R Basber, Sandra E Hentlsh, and Sally L Gras*
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ml:lﬂ;r (Vacciniwm wins-idoee) and European Cranberry (Vacdmirn microcarpon) Proanthocyaniding: Isclation, Iden tification,

Patrl Byill* Liisa Notynek, Aiitta Puupponen:Pimia, Benita Westérlund-Wikstram, Tina Leppanan, Jukka Wediing, Eeva Mailanen,
and Marina Heinonan
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Anthocyanin Composition of Black Carrot (Davcus carofo ssp. sativus var. atrorubens Alef.} Cultivars Antoning, Bets Swest,
Deep Purple, and le Haze .
Efyana Cuevas Montdla, Miriarm Rodrigues Arzaba, Sdke Hillsbrand, and Peter Winterhalter®
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Effect of Wine Inhibitors on Free Pineagple Stem Bromalain Activity in 8 Madel Wine System
Marco Estl, Iharia Benucch® Katla Liburdl, and Annn Marla Vitteda Garzillo

Molecular Nutrition
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;Funum aﬂg:;-:ﬂm Relationship Study of Allium Organosulfur Compounds on Upregisating the Pi Class of Glutathions

Ehta-Wen Tsal, Kai-Li Liu, Chia-Yuan Lin, How-Wen Chen, and Chomg-Kuef Lil*

LE bl o Ageicoiharal and Foog Chemwsrmy, Valume 39, s 7



3406 <] dicdolong 10,1021 41043807

The Effect of Dietary Fiber from Wheat Processing Stréams on the Formation of Carboxylic Acids and Microbiots in the Hindgu
of Rats
Lina Haska,® Roger Andertson, and Marganets Nyman

Toxicology in Agriculrure and Food
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Residue Depletion of Mitravin in Chicken afrer Oral Administration
Xz Dong Yan, Li Jing Zhang, and Jian Prsg Warg®
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Arecoling M-Cuide: Ity Mutagenicity and Possible Role as Ultimate Carcinogan in Areca Oral Carcinogenesis
Kuo-Hui Ling Ching-Yuan Lin, Chin-Chih Leu, Ming-Young Chow and Jen-Kun Lin®
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Ginger Suppresses Phthalate Ester-dnduced Alrway Remodeling
Fo-Lin Kiany Yar-Lingg Hsa, Mang-Shyan Huang, Mmg-Ju Tsai and Ying-Chin Eo®

Additions and Corrections
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Comrection 1o Valuse-Added Processing of Peanut Meal: Aflatoxin Sequestration during Protein Extraction
Laaren E Kane, Jack P. Davis,* Joe W. Domer, Willlam F. Jaymes, Richard £ Zartman, and Trmothy H. Sanders
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Corraction to Consumption of S-Allylcysieine Inhibits the Growth of Human Non-Small-Cell Lung Carcinoma in a Mouse
Kenograft Model

Femg-Yao Tang,* En-Pes Chiang and Man-Hui Pai
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