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T-2 Towin, a Trichothecene Mycotoxin: Review of Toxicity, Metabolism, and Analytical Methods
vanshen L, Zhanhai Wang, Ross C, Beier, Jianzhong Shen, David De Smet, Sarah De Saeger, and Suxia Zhang®
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Binactivities of Glycoalkaloids and Their Aglycanes from Sofanim Specles
Sinead Efeen Miner, Nigel Patrick Brunton, Peter Wim Jones, Nara Mary OF Brien, Stuart Gerard Collins, and Ania Fose Maguine®
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Interaction of Nanoparticles with Edible Plants and Their Possible implications in the Food Chaim
Cyren M. Rica, Sanghamitra Majurmdar, Maria Duarte-Gardes, Jose R, Peralta-Videa, and Jorge L Gardea-Torresdey™
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Rewisiting the Polar Paradex Theary: A Critical Owverview
Fereigoon Shahidi® and Ying Zhong

Articles
Analytical Methods
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Use of Lignin Extracted from Different Plant Sources as Standares In the Spectrophatometric Acetyl Bramide Lignin Method
Romualde 5. Fikushima® and Monty 5. Kerey
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Differential Dotection of Shrimp and Crab for Eood Labeling Using Polymerase Chain Reaction

Hirmnu Taguchl.® Satoshi Watanabe, Yusuke Termme, Takashi Hirao, Hirgshi Akiyama, Shinobu Sakal, feike Adachi, ozue Sakana,
Atsue Urnisu, and Relkg Teshima
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frans Fatty Acld Analyses in Samples of Marine Origin: The Risk of False PosRives
Swein A Mjas® and Bjarm e Haugsgjerd
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Simultaneous Determination of Chloramphenicol and Aflatoxin M, Residuss In Milk by Triple CQuadrupole Liquid
Chromatography—Tandem Mass Spectrometry

Hao Wiang, Miarg-Juan Zhou® Yan-Qin Ly, Hong-Mel Yang, and O-Lel Gua
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Enrichment of {(£)-Resveratrol from Peanut Byproduct with Mokecularly imprinted Polymers
Lachian I Schwarz; Basil Darylec, Yuanchoog Yang, Simon ). Harrs, fwinkard | Boysen, and Miltan T.W. Heam®
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Quantification of 4-Methylimidazole in Class 11l and IV Caramel Colors: Validation of a New Method Based on Heart-Cutting
Two-Dimensional Liguid Chramatography [LC-LC)
Cedric Moretton,® Gérard Creétier, Henri Nigay, snd Jean-Louls Rocca
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Bulrl Protein Quantification in Maize Leaves by Liguid Chromatography Coupled with Tandem Mass Spectramaetny:
An qu Tool to Immunoassays for Target Protein Analysis in Genetically Engineered Crops

K Tigor Hui® and Michanla A, Owens
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One-5tep Derivatization and Preconcentration Microextraction Technigue for Determination of Bisphonol A in Beverage
Samples by Gas Chromatography - Mass Spectrometry 4 g

Asel A Fontana, Mdnics Muhoe de Tore, and Jorgeling £, Alfamirano®
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Organic Selvant-Frae Reversed-Phase lon-Pa Liguid Chromategraphy Coupled to Atomic F f
Drganearsenic Species Determination hmu:?um ieanis Fluarescence Spectromatry for

FRomina P, Monasterio, Juan A Londonio, Sihia 5 Faras, Patricla Smichowski. and Rodolfo G Wuilloud®
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broeiflll) Tartrate as a Potential Precursor of Light-induced Cidative Dagradation af Whita Wine: Studies it 2 Model Wine System
Ancrew C, Clark, Daniel A Dias,* Trevor A Smith, Kenneth P. Ghigaing, and Geoffrey K. Scallary
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Development of Two Stable lsotope Dilution Assays for the Quantitation of Acrolein in Heat-Processed Fats
Alice Ewert, Michael Granvagl, and Peter Schieberde®
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Permaability of Cork to Gases
David P. Farla, Ana L Fonseca, Helen Pereira, ang Orlando M. M. D, Teadom®

Bipactive Constituents
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Accumulation and Identification of Angiotensin-Converting Enzyme inhibitory Paptides from Wheat Germ
fiungiang Yang, Yu Zou, Manjing Yu, and Zhensin Gu*
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Effect of Binactive Dietary Polyphenols on Zine Transpart across the Intestinal Caco-2 Cell Monolayers
Eun-Young Kim, Tang-Kun Pai, and Okhae Hen®
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Polyphenals of Pseudastem of Difterent Banana Cultivars and Their Antioxidant Activities
K. Saravanan and 5, M. Arachya®
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Stability of Plant Sterols in Ingredients Used in Functional Foods
Marina Gorebler-Laremn, Guadabupe Garcia-Ulatas, M. Carmen Vidal, Luls Manus! Sinchez-Siles, Aeyer Barberd  snd
Marln Jesis Lagarda®
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Effect of Processing of Black Currant Press-Aesidue on Polyphenol Composition and Cell Proliferation
Limida Hodfung,® Stine Grimmer, and Kjersti Aakby
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Determinaticn and Comparison of p-Aminobutyric Acid (GABA) Content in Pu-erh and Other Types of Chinese Tea
Ming Zhaao, Yan Ma, Zhe-zhen 'Wei, Wen-xia Yuan, Ya-il L, Chun-hia Zhang, Xiao-thng Xue, and Hong-jie Zhou®

3649 H ol o 101021 J1 0471 g

m&mam Effects of Resveratrol and Oligostilbenes from Wit thunbengd var. taiwaniona againg Lipopolysaccharide-
M kis

Buri-Teng Wang, Lit-Geéng Chen, Sung-Hul Tseng, Jung-Shan Hiiang, Ming-Shivsm Hsieh, and Ching-Chiung Wang®
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Evaluation of Genatypic Varlation of Broccoli (Brassica oleracen var. italic) in Response to Selenium Treatment
Sihvia L Bames, Youxi Yuan, Valdemar Faquin, Lz Robero G. Guilherme, and L Li®
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Cinnamaldehyde Prevents Adipocyte Differentiation miﬂo&eﬂﬁls via Regulation of Peroxisome Proliferator-Activated
Recaplor-s [PPAR and AMP-Activated Protein Kinase | | Fathways

Bo Huang, Hai Dian Yuan, Do Yeon Bim, Hai Yan Owan, and Sung Hyun Chung®
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Ant-inflammatory Effects of Supercritical Carbon Dioxide Extract and fts isolated Carnosic Acid from Resmarinws efficinalis
Leavas

Chia-Feng Kup, leng-De Su, Chun-Humg Chie, Chiung-Chi Peng, Chi-Huang Chang, Teu-¥ing Sung, Shdau-Huei Huarg,
Wen-Chin Lee," and Charng-Chierng Chyau®
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Oval Administration of Trapa fafwanensis Makal Fruit Skin Extracts Conferming Hepatoprotection fram ©C-Caused Injury
Shih-Hao Wang, Ming-Yuan Kat, She-Ching Wu, Dan-Yuan La, Jin-¥s W, u-Chun Charsg, and Robin =Y, Chiou®
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Effect of Dextransucrase Cellobiose Acceptor Praducts on the Growth of Human Gut Bacteria
Ana | Auiz-Matute, Michal Brokl, M. Luz Sanz.® Ana C. Sarla, Greg L Céte, Michele E, Collins, and Robert A, Rastall
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Feeding Deterrents from Aconitum epizcopale Roots against the Red Flour Beetle, Tribalium castenewmn
Zhi Lang Liw® Jie Cao, Hal Min Zhunq. Ui U Lin, s Juan Liw, Shu Shan Du,® Ligang Zhou, and Zhi Wel Owng
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Enhancement of C Ide-Induced Antitumar E Havel P I
YO0 Baring Mice yetophospham maw Effiect by a Novel Palysaccharide from Ganedenme atrum In Sarcoma

Wenjuan Li, Shaoping ie, ¥l Chen, Yuaniing Wang, Chang L, and Mingyong Xe?
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Development of Singlet Cuypgen Absorption Capadty (S0AC) Assay Method, 2. Measurements of the SOAC Valuees for
Carotenoids and Fwa Extracts <

Kaoichl Alzawea, Yuko wasaki, Aya Ouchi, Takihiro Inakisma, Shin-ichi Nagacka, Junji Terso, and Kazuo Mukai*
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Protective Effect of Apple Palyphenals against Stress-Prowoked Influenza Viral Infection in Restraind Mice
Rorg-Aong He, Min Wang, Cong-Zhi Wang, Bang-Tian Chen, Chun-i Lu, Xin-5heng Yao, Jian-Xin Chen,® and Hiroghi Kurihama®
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Identification and Ouantification of Short Diigemerlc Proanthocyaniding and Cther Polyphenols in Boysenberry Seeds
and Juice

Ryo Furuuchi, Tadayuki Yokoyama, Yusuios Watanabe, and Madad Hirayama®
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Plagma Glutose Lowering Mechanisma of Catalpel, an Active Principla from Roots of Rehmannia glutinasa, in Stregtazotocn
Induced Diabetic Rats

Ja=Ping Shinh, Kai-Chasn Cheng, Hsion=Hui Churg, Ya-Fan Serh, Ching-Fua Yeh, and Jugi-Tang -I'_'hl!llg'
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The Antlaxidant and Chlossgenic Add Profiles of Whole Coffee Fruits Are influenced by the Extraction Procedures
W, Mulen, B, Nemzer, B Du, A Stalmach, L. Hunter, M. N. Oiffford, and E Comber®
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Phenalics, Phytic Acid, and Phytase in Canadian-Grown Low-Tannin Faba Bean (Vicia foba L) Genotygos
8, Dave Oomah,* Genevidee Luc, Claire Leprelle, John C, G, Drover, Judith E. Hamison, and Mark Olson
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Eh.l‘:lhn Compounds, Myrosinase Activity, and Antioxidant Capacity of White Cabbages Grown In Diferent Locations of
p
Elena Pefias. Juana Frias, Cristina Martinez-Villaluenga, and Concepclin Vidal-vatverda®
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Modecular Binding of Black Tea Theaflaving to Biologicsl Membranes: Relationship to Bioactivities
Timothy W. Sirk,* Mende| Friedrman, and Eugene F, Brown

Biofuels and Bioprodiects Chermistry
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Praduction of Carbohydrates, Lignins, and Minor Componants from Triticale Straw by Hydrothermal Treatrment
Carl Pronyk, Giuseppe Mazza,” and Yukthiro Tarmaki
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High-Level Extracellular Preduction of o-Cydodestrin Glycosyliransterase with recombinant Escherichia coll BL2T (DE3)
Jing Cheng, Dan W, Sheng Chen, Han Chen, and Jing W

i o) off Agrecudiore! ond Food Chembineg Voiume 55, Kaue
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Characterization of a Heterodimeric GH2 J-Galactosidase from Locroborillus sakel Lb790 and Formation of Prebiotic
Galacto-oligosaccharides

Sanaullah lgbal Tha-Ha Nguyen, Hoang Anh Nguyen, Teen Thanh Nguayen, Thomas Malschberger, Rorman K, and Dietmar Haltich®
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Isolation and Characterization of a Movel Tannase from a Metagenomic Library
Jinn Yao, Xin Fiong Fam, i Lu, and Yu Huan Lu®
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Changes In the Transcriptome of ‘Mor' Mandarin Flesh during Storage: Emphasis on Molecular Regulation of Fruit Flavor
Deterioration

Zipora Tletel, Ester Feldmesser, Efraim Lewinsohn, Elazar Fallik, and fon Porar®
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Monothinl Glutaredoxkin cDNA from Tawgnofumgus comphoratn: A Novel CGFS-type Glutaredoxin Possessing Glutathlone
Redwectase Activity
Chudan-Fu Ken, I-Jing Chen, Chao-Ting Lire Shiu-Mei Liv, Lisa Wen, and Chi-Tsal Lin®
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Epigallocatechin-3 Gallate Inhibits Invasion, Epithelial— Mesenchymal Transition, and Tumars Growth in Oral Cancer Cells
PeiNi Chen, Shu-Chen Chd, Wo-Hsien K, Ming-Tung Chou, Jen-Kun Ling® and Yik-Shou Hiieh®
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The holesterolemic Activity of Transgenic Rice Seed Accumulating Lactostatin, a Bioactive Peptide Derived from Bovine
wlkmmghhrlln

Tutya Wakasa, Chiharu Tamakoshi, Tomoss Chne, Sakiko Hirose, Tsuyoshi Gato, Satosh Magaoka, and Fumio Takaiwa®
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Cosxpression of the Superaxide Dismutase and the Catalase Provides Remarkable Oxidative Streds Resistance in Locrabacillus
rhamnosus

Haoran An, Zhengyuan Zhai, Sheng Yin, Yunbo Luo, Beizhong Han, and Yanling Hao®
Chetical Aspects of Food Safety
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Fate of Pesticides during Beer Brewing
Tomonari Inoue, Yasuihi Magatomi, Keiko Suga, Atsuo Lyama, and Naoki Mochizuke®
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;:rl:;‘-ﬁm_puglrtin: A and B over Different Maturity Stages: implications for Detoxfication of Ackee |Blighlo sapida K.D.
ruits

Camille 5. Bowen-Forbes and Dipnna & Minot®
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Use of Murine Madels To Detect the Allergenicity of Genetically Modified Lactococcus loctis NZG000/pMZPNE
Shen-shih Chiang, Chin-Feng Liu, Ting-Wei Bu, Jeng-Leun Mauw, Hsin-Tang Lin, and Tzu-Ming Pan™

Chemical Changes mduced by ProcesstngiStorage
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Intense Degradation of Myosin Light Chain lseforms in Spanish Dry-Cured Ham
Leticia kora, Miguel &, Sentandreu, and Fidel Toldrd®
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Flavor and Quality Characteristics of Salted and Desalted Cod [Gedus morhua) Produced by Different Sabting Mothods
Rasa Jonsdattin® Kolbrin Svensddttiz, Hannes Magnusson, Sigurjdn Arasen, Kristin Ladfitsen, and Krtin Anna Thorarinsdottic
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Effect of Naturally Occurring Tetrapyrroles on Photooxidation in Cow's Milk
Ceego Alrado-Rodriguez * Matthorn Intawiwat, Josefine Skared, and Jens Petter Wold
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Conjugation of Bovine Serum Alburmin and Glucose under Combined High Pressure and Heat
Aoman Buckow,®* Johannes Wendorff, and Yacine Hemar
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Changes in Flavonoids and Monphenolic P_';gments during On-Tree Maturation and Posthareest Pericarp Browning of Litch|
(Litchi chinensis Sonn. As Shown by HPLC-M5"

Mareike Relchel, Reinhold Carke, Pitaye Sruamsir, and Sybille Neidhar®
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Antioxidant Action of Glutathione and the Ascorbic Acid/Glutathlons Fair in a Model White Wine
Francesca Sonnd, Andrew C. Clade® Paul D. Prenzler, Claudio Riponi, and Geoffrey R Scollary
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Effect of Water Content on Thermal Behavior of Freeze. Dricd Soy Whey and Their lsolated Proteins
Falalo A Sobral, Gonralo G. Palazolo, and lorge B Wigner®
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Production of Fibrinolytic Enzyme from Sacillus smvialiquelaociens by Farmentation of Chickpeas, with the Evahsation of the
Anticoagulant and Antioxidant Froperties of Chickpeas

Huetuan Wei, Mingfang Luo® Lin Su, Yewel Zhang, King Lin, Peng Kong, and Huizhow Liv®
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Milling of Rice Grains. The Degradation on Three Structural Levels of Starch in Rice Flour Can Be independently Controlled
duririg Grinding

Thuy T. B, Tran, Kinnari L Skhelat. Danlel Tang. Enpeng Ll Robert G, Gllbert and Jovin Haslim®
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Fermentation with Aspergius awaman Enhanced Contents of Amina Mitrogen and Total Phenolics as Well as the Low-Density
Lipopratein Oxidation Inhibitory Activity of Black Soybeans

Yu-Fel Chen, Shigw-Ling Lee, and Cheng-Chun Chou”
Chemical Composition of FoodsFeeds
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Functional Properties and Characterization of Distary Fiber from Mangifera pafang Kort. Fruit Pulp
Sadeq Hassan Al-Sherafi, Amin Ismail,” Mohd Yarid Mamap, Shuhaimi Mustafas, Rokiah Mohd Yusof, and
Fouad Abdulrahman Hassan
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Mechanochemical-Assisted Extraction and Antioxidant Activites of Kaempferol Glycosides from Camelila oleifera Abel. Meal
Xing ¥i Shvis, Hai Mén Lin, Niu Chen, Jie Xie, 2nd Ping Wang®
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Phenolic Profile and Hydrophilic Antioxidant Capadty as Chemataxonomic Markers of Tomato Varneties
Anna Vallverdd-Oueralt, Alexander Medina-Remdn, Misiam Martinez-Hudlarmo, Olga Jauregul, Cristina Andres-Lacuewa, and
Rosa Maria Lamuela-Aaventos®
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Starch Waniness in Hexaplobd Wheat (Triticum aestivumn L) by NIR Reflectance Spectrascopy
Stephen AL Dehwiche * fobert A Graybosch, Faul 5t Amand, and Guitiua Eal
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ration, Charscterization and Quantification of Phenollc Compounds In Blusberries and Aed and Black Cusrants by
HPLC —DD—ESI-M5"

Werka Gayrilova, Marma Kajdzanoska, Vikicr Gjamovski, and Marina Stefova®
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Seed Oil and Fatty Acid Content in Okra [Abeimoschus esotentus] and Related Spocies
Robert L, Jarrer,® Ming L-'Wang, and Irvin L Levy
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In Witro Fermentation of Bacterial Ceflulose Composites as Maodel Dietary Fibers
Delrdre Mikkelsen,” Michael 1. Gldiey, and Barbara A Williarms
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Mentification and Characterization of Two New Derivatives of Chlorogenic Acids in Arnica (Armicg montena L) Flowers hy
High-Performance Liquid Chromatography  Tanderm Mass Spectrometry

Rakesh laiswal and Nikolai Kutiner®
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Evaluation of Detoxification Methods on Toxic and Antinutritional Compaosition and Nutritional Quality of Protains in
Jaeropha cureas Meal

lanhuyi ¥iao, Hui Thang,” Liya My, Xingguo WWang, and Xia lu

Environmenial Chemistry
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Sorption— Desorption of Aminocyclepyrachlor in Selected Brazillan Solls
Rubem 5. Oliveira, Jr.* Diego G. Alonso. and Willlam C Hoskinen

Flavors and Aromas/Chemosensory Perception
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Losses of Dissolved CO; Through the Cork Stopper during Champagne Aging: Teward a Multiparameter Madeling
Gerand Liger-Betair* and Sandma Villaumi
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Easy Access 1o Arama Active Unsaturated ;~Lactones by Addition of Modified Tianlum Homaerslate 1o Aldehydos
Erc Frerot® and Alain Bagnoud
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Chamnical Characterization of Commarcial Sharry Vinegar Aroma by Headspace 5Solid-Phasa Microertraction and Gas
Chrematography - Oifactemetry

Laura Acena, Luciano Yera, Josep Guasch Olga Busto, and Montserrat Mestres®

Food Chemmistry Biochemisiry
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Mechanical and Water-Holding Propertles and Microstructures of Protein bolate Emultion Gels Induced by CaCl;,
Glucono-d-lactonse (GOLI, and Transglutaminase: Influence of Thermal Treatments before and/er after Emulsification

Chasan-He Tann® Ling Chen, and Edwiand Allen Foegeding
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EHoct of Solutes and Matrix Structure on Water Mobility in Glycerol- Agar—Water Gel Systems: A Nuclear Magnetic
Resonance Approach

ang Huang,® Erka Davies, and Peter Lillford
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Potentiality of Red Sorghum for Producing Stilbenaid-Entiched Beers with High Antioxidant Activiey
Meike Brohan, Vesna berkovic, and Sonia Collin®
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Comparative Effects of Conjugated Linolele Acid (CLAl and Linolele Acid (LA} on the Ouidoreduction Status in THP-1
Macrophages

Marta Fybicka® Ewa Stachowsks, [rabela Gutowska, Miloar Parcrewski Magdafenn Batkhewicr, Boguddaw Machaliviihd,
Anna Boron-Kaczmarska, and Danusz Chlubek
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Changes in Esculecside A Content in Different Regions of the Tomato Fruit during Maturation and Heat Processing
Aklko Katsumatz, Mizuki Kimura, Hiromi Saigo, Ked Aburaya, Masake Nakane, Tsuyeshi ikeda, Yuklo Fufwara, and Ryojt Kagal®
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Emuilsifying and Foaming Properties of Ulraviolet-iradiated Egg White Protein and Sodium Caseinate
Yau-Hoong Kuan, Rajeew Bhat, and Alias A Karim®
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Eu Hrcm_rinqi Carbon Dioxide Micronization of Zeaxanthin from Moderately Thermophilic Bacteria Muricoude lutoanensis
= 1

Asif Hameed, &, B. Arun, Hsin-Fin Ho, Chieh-Ming J. Chang, P. [, Rekha, Maw-Rong Lee, Satnam Singh, and Chiu-Chung Young®
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Classification of Pumpkin Seed Oils According to Their Specles and Genetic Varlety by Attenuated Total Reflection Fourker-
Transform Infrared Speciroscopy

Yanelis Saucedo-Herndndez, Marla Jesin Lerma-Garcia, José Manuel Herrero-Martinez, Guitlermo Ramis-Ramos,
Elisa ]quE-Flnﬂriguzz. and Ernisto F Simd-Alfonso®
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Cloning and Characterization of 25 Albumin, Car i 1. a Major Aliergen In Pacan
Girdharl M. Shagrra, Andre irsigler, Pushparani Dhanarajen, Aosalls Ayuso, Luds Bardina, Hugh A Sampson, Kenneth H. Rows, and
Sheidhas K Sathe®
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Catabolism of L-Ascorbate by Lacteboalivs rhamnesus GG
Deris Linares, P'hllippr Michaud,® Anne-Marie Delort, Mownd Trafkia, and Jeroene Warrang
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Bioenginesring of Leucanosloc metenteroides Glucansucrases That Gives Selected Bond Formatlon for Glucan Synthesis
andior Acceptor-Product Synthesis

Hee Kyoung Kang, Alsua Bimura, and Doman Kim*
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Effect of Brown Seaweed Lipids an Fatty Acid Compasition and Lipid Hydroperaxide Levels of Mause Liver
M. K. Widjaje-Adhi Alranthi,* Naoya Sasakl Sayaka haasakl, Nobuko Baba, Masayukl sbe, Masashl Hosokawa, and Kazuo Miyashita
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Preventive Effeer of ne-Conjugated Linoleie Acld on 12-0-Tetradecanayiphorbal-13-acetate-iInduced Inhibition of Gap
Junetional Intercellular Communication in Heman Mammary Epithelial MCF-10A Cells

Md. Abdur Rakib, Young 5, Kim, Wook I lang, Joung 5 Jang, Seok ), Kang, and Yeong L, Ha*
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ion and Bottle Storage of Chardonnay White Wines: Effects on Color-Related Phenoalics, Volatile Composition,
and Sensary Characteristics

Maria kesis Cejudo-Bastante * Isidro Hermosin-Cutbérmez, Luca lsabel Castre-Vazquez and Mada Soledad Pérez-Cosallo
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Reactivity of Beer Bitter Acids Toward the 1-Hydroxyethyl Radical as Probed by Spin-Trapping Elactron Paramagnetic
Resgnance [EPR} and Elecirospray lonization - Tandem Hi;?!pecmnetryiﬂl—hgﬂsp;n- i .

Mardlia E C. de Alméida, Paula Homeme-de-Melio, Denls De Keukeleire, and Danied B Cardoso®
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Antihyperlipidemic and Body Fat-Lowering Effects of Silk Proteins with Different FirodnsSericin Compasitions in Mica Fed
with High Fat et

Chung-Won Seo, in Chul Um, Catherine W, Rico, and Mi Young Kang®
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Phytachamical Changes Induced by Different Nitrogen Supply Forms and Radiation Levels in Two Leafy Srassica Species
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