Journal
O

cience

Tl O OO R R i
Prrger CTearps NotIor. ot s wis i i
TS DR RTBRAY i vsivivsaisni s vienssah s ams s s SRR i
Industrial Application Briefs .........cooincnnnmnnenn 1
EIBOTIAL......oocrr i cvnesissnsseenrnssnress spsensrpmsasssssssessanessassens npanss sees Uil

C: Food Chemistry

Dehydration of Pollock Skin Prior to Gelatin
Production—Cindy K Bower, Roberto [ Avena-Busiillos,
Katfe A. Hietala, Cristinag Bilbaoe-Sainz, Carl W, Olsen,
and Tara H. McHugh ... H w317

Effects of Ultrasanic ' Iwatmcn! on the i’h‘_l.-'SIL{J{ humlcal
Properties and DPPH Radical Scavenging Activity
of Polysaccharides from Mushroom Inonotus

obliguus—Lingling Pu, Halxie Chen, Peng Dong,
Xin Zhang, and Min Zhang.... > . G322

Phenolic Content and ;"».nnnxldaru Activity t:rl" Raspberry
and Blackberry Cultivars—Esra Sariburun, Salilia Sahin,
Cevdet Demir, Cihat Tirkben, and Vildan Uyvlager ..., C328

Thermal Stability of L-Ascarbic Acid and Ascorbic Acid
Oxidase in Broccoli (Brassica oleracea par, ftalica)—

Anpe Warnbnd Munyaka, Edna Edward Makule,
Indravati Ogy, Ann Van Loey,

otk Mare Bemmariihe i i i i i C336
Supercritical Fluid Chromatography of Myrosinase

Reaction Products in Ground Yellow Mustard Seed

Oil—Nilowfar Choubdar, Shulin L,

and Richard A, Holley.... - L3341

Thermal Stability of’ ]1g1m5:: in bnlun:}u—fmﬁr:‘mle}
Luecke and Leonard N_Bell........occeiiiiiiiicssinsansinns C346

May 2010
Volume 75, Number 4

Comparison of Volatile Release in Tomatillo and Different
Varietes of Tomato during Chewing— Yichi Xu
g el B TIREEE  qveveevis v BT P 352
Polyphenolic Acids from Mint (the Aerial of Mentha
haplocalyx Brig,) with DPPH Radical Scavenging
Activity—G,-M. She, C. Xu, B. Liu, and R.-B. Shi........
Extraction and Removal of Caffeine from Green Tea
by Ultrasonie-Enhanced Supercritical Fluid—
Wei-Qiang Tang, Di-Cuai Li, Yang-Xiao Ly,
and Jian-Gua fiang ...
Transglutaminase Hl'slyf.m uf‘MmHh*r.i whw Prmr,m
Dispersions—Debra A. Clare and
Chiristomher B -Danbert . ki i v C369

Ginsenoside Composition and Antiproliferative Activities
of Explosively Puffed Ginseng ( Parnax ginseng C.A,
Mevyer}—Sung-Ran Yoon, Gee-Dong Lee, fung-Hyun Park,
in-Seon Lee, and foong-Ho Kuwaon .. A s T

Broccoli-Derived By-Products—aA Pmrmalng :-nurr.e
ol Bioactive Ingredients— Radl Dominguez-Perles, Maria
Carmen Martinez-Ballesta, Micaela Carvajal, Cristing
Carcla-Viguera, and Diego A. Moreno...............ovn.. G383

E: Food Engineering and Physical Properties

Optimization of Combined Microwave-Hot Adr Roasting
of Malt Based on Energy Consumption and Neo-Formed
Contaminants Content—5. Akkarachaneeyakorn,
I.C. Laguerre, [, Tattivakul, B. Neugnoi, £ Boivin,
Ef. Morales, and I Birlouez-Aragon ...

Altering Functional Properties of Fats Using Power
Ultrasound—A, H, Suzuki, | Lee, 5.G. Padilla,

e by e B b o U S SO, E2048

C358

.. C363

201

Table of Contents continued on next page




JFS! Table of Contents: YVolume 75, Number &, continued

Journal
O

cience

Biodegradable Poly(butvlene adipate-co-terephthalate)
Films Incorporated with Nisin: Cliaracterization and
Effectiveness against Listeria Dinocua—Luis
Basiartachea, Sunteet Dhawan, Slryvam 8. Sablani,
Jae-Hyung Mah, Dong-Hyun Kang, Jinwen Zhang,

LA B R N S E215

Shelf-Life Extension of Fresh Tuber aestivum and Tuber
meianosporum Truffles by Maodified Atmosphere
Fackaging with Microperforated Films— Carnien
Susana Rivera, Domingo Blanco, Maria Lutsa Salvador,
aitd Maria Eugenfa Verturing ... ...l E225

M: Food Microbiolegy and Satety

Impact of Changes in Sugar Exudale Created by Biological
Dramage 1o Tomato Plants on the Persisience of
Escherichion coli V57 H7— Daniel Aruscavage,

B Larcy Phelan, Ken Lee, and Jeffrey T Lefeune ... 187

Effect of Thawing and Cold Storage on Frozen Chicken
Thigh Meat Quality by High-Voltage Electrostatic
Field—Chang-Wei Hsieh, Cheng-Hung Lai, Wai-Jane Ho,
Su-Chen Huang, and Wen-Ching Ko ..o Mi143

Cloning, Expression, and Genus-Specificity Analysis of
28-kDa OmpK from Vibiria alginolyticus—Yan-Dong L,
Hong-Lin Ren, Shi-Ying Lu, Yu Zhou, Xue Han,
Bin-Bin Gong, Yuan-Yuan Ziang,

TR RSP I it o e e e

Preservation of Acidified Cucumbers with a Natural
Preservative Combination of Fumaric Acid and Alld
Isothipcyanate that Target Lactic Acid Bacteria and
Yeasts—L M, Pérez-Dianz and B.E MeFeeters......ooov, 204

Evaluation of Brining Ingredients and Antimicrobials for
Effects on Thermal Destruction of Sseherichia coll

O157:H7 in a Meat Model System— Ofeksandr A,
Byelashou, Jereny M. Adler, Ifigenia Gearnaras,

Kyieng Yuk Ko, Keith E. Belk, Gary C. Smith,

e e M204

Isolation and Identification of Bacillus spp. and Related
Genera from Different Starchy Foods—Maria Florencia
Farrio, Sari fnes Rovra, and Rosalia Fritz ... M218

Low-Dose [rradiation Improves Microbial Quality and Shell
Life of Fresh Mint (Mentha piperita L) without

M 198

Compromising Visual Quality— Wed-Yea Ha,

Atnarat Simonne, Pongphen Jitareemnt,

and Mavirice B Marshell Jr. ............cccoooeveoeeenrnnnns, M2z
Efficacy of Sanitized Iee in Reducing Bacterial Load on Fish

Fillet and in the Water Collected from the Melted

lee—Lizanel Feliciano, Jaesung Lee, John A. Lapes,

ana el AL Pasoall . o i e s M231
Microbial Growth in Dry Grain Foad (Sunsik) Beverages

Prepared with Water, Milk, Sovmilk, or

Honey-Water—Jin-Ho furg and Sun-Young Lee....... M239
Modeling Microbial Spoilage and Quality of Gilthead

Seabream Fillets: Combined Effect of Osmotic

Pretreatment, Modified Atmosphere Packaging, and

Nisin on Shell Lile—Theofania N, Tsirani

e Petins 8 TaOBKIS oo canss s rasmenss T, M43

3. Sensory and Food Quality

The Impact of Grape Skin Bioactive Functionality
Information on the Acceptability of Tea Infusions Made
from Wine By-Products—Vern fou Cheng,

Alaa El-Din A Bekhir, Richard Sedcole,
AR NaZEMAR A i e s S167

Relation between Developmental Sta go, Sensory
Properties, and Volatile Content of Organically and
LConventionally Grown Pac Choi [Brassiva rapa var. Mei
Qing Choil—Mayrtin Talavera-Bianchi, Koushik Adhikari,
Edgar Chambers IV, Edward F. Carey,
arid Lelores H. CRAMBEIS......oivvum s esserasesssssressasanns 5173

A Novel Tensile Test Method 1o Assess Texture and Gaping
in Salmon Fillets—Tharmas | Ashton, lan Michie,
antel fare A Jolnstor ..., P s e e 5182

Carotenoid and Chlorophyll-Derived Compounds in Some
Wine Grapes Grown in Apulian Region—Pasguale Crip,
Antonio Coleita, Rosa Anna Milella, Ginseppe Palmisano,
Antanella Baiano, Ennio La Notte,

BHADIONAT ANLOROETL s iivsisiisisisssisssimsninan . S 1
Flavor Lexicon for Sensory Descriptive Profiling of Different
Rice Types—M. Lisipawatianag and B.1. Shewfelt.....5199

Influence of Nutrients Addition to Nonlimited-in- Nit regen
Must on Wine Volatile Compasition-
Andg Gonzalez-Marco, Nerea fiménez-Moreno,
and Carmenr Aein-Azpiliclieta oo e B20H



Drrivers of Liking for Yogurt Drinks with Prebiotics and Peanuts, Peanut Oil, and Fat Free Peanut Flour Reduced
Probiotics—L.C. Allgeyer. M.J. Miller, and 5.-Y. Lee.....5212 Cardiovascular Disease Risk Factors and the

Effect of Liberibacter Infection (Huanglongbing or Development of Atherosclerosis in Syrian Golden
“Greening” Disease) of Citrus on Orange Juice Flavor Hamsters—Amanda M. Stephens, Lisa L. Dean,
Quality by Sensory Bvaluation—Anne Plotio, lack P Davis, Jason A, Osborne, and
Elizabeth Baldwin, Greg MeCollum, Jolin Manthey, limothy H. Sanders .............. - H116
Jan Narciso, arnd Mike Ire. ..o e SET, 5220 Polyphenol-Rich Beverages Fnhancr Zmr Upmk: dnd
Effect of Inclusion of Salmon Roe on Characteristics of Metallothionein Expression in Caco-2 Cells—
Salmon Baby Food Products—FA. Desantos, P Bechrel, Kilari Sreenivasulu, Pullakhandam Raghu,
S. Sriley, and M.S. Brewer ..........ooooeeveecseneccnnennnn. 5231 @nd K Madhavan Nair................ . H123
Effect of Hydrodynamic Pressure Processing on the Antihypertensive Effect "Jfﬁah [ res 30\" 53“"3‘3 a \]E‘r\'
Processing and Quality Characteristics of Fermented Seasoning, in Spontaneously Hypertensive
Moisture-Enhanced Pork Loins—BE. Bowker M. Liu, Rats— Toshiro Matsui, Xiao-Lin Zho, Koso Shiraishi,
. Caliahan, ard M. Solomon... ..Sr37  Tatsuro Ueki, Yoshiharu Noda,
Om the Effect of Tastant E }{Liuded ““ETH on "aweﬂnf'ss and Kiposhi Mafsumot .......ccmmsmemsamsssammens LSS

and Saltiness of a Model Food—S58.M. Goh, B. Leroutx, 2 : :
CA.G. Groeneschild, and J.LH.C. BUSCH ...oovcccovven. St - Toxicology and Chemical Food Salety
I'hermal Stability of Ricin in Orange and Apple

Juices—Lawren 8. Jackson, Zhe Zhang,

: = ard William H. Tolleson. ... iiininimmaninig TES
I Hoaith, Nutrition, and Food In Vitroand In Vire Metabolism of the Radiolytic
Tastier and Healthier Alternatives to French Fries—Cafus Compound 2-Dodecylcyclobutanone—Faraj Hijaz,
M. Rommens, Roshani Shakya, Mark Heap, Tej B. Shrestha, Stefan H. Bossman, Faris Hussain,
L T A T o S e e PR 0 - TR T ool ] S S T72

NOTICE: Page Charges for Publication of Research Papers

There are no page charges for IFT members; for non-IFT- members, a charge of $85 per printed page for
the first 4 pages ($120 for each additional page) applies to all manuscripts on original research. Color
fipures can be included in the print version for a fee of $500 per figure, or online only for free. When
payment is possible only from an author’s personal funds, and this means of payment would impose
undue financial hardship, a request for partial or full waiver of page charges can be made, provided this is
done prior to publication. In this instance, a statement certifying that the author’s employer(s) is unable
to pay because of financial distress, and that the author cannot personally pay because this would impose
an undue financial burden, signed by both the author and the employer, should be sent—prrior fo
publication—io: |FS Managing Editor, Institute of Food Technologists, 525 W. Van Buren 5t., Suite 1000,
Chicago, IL 60607, USA (E-mail: akferguson@ift.org).

Submission of papers must be made electronically through Scholar One Manuscripts on the Web at:
http:/ { me.manuscriptcentral.com/jfs. Submission of manuscripts in paper form is no longer permitted.

Concise Reviews and Hypothesis Papers are exempt from page charges, provided the Scientific Editor
(Draryl B. Lund, diund@cals.wisc.edu) is consulted and issues an invitation in advance of submission.

fif



	jfs(v.75_n.4)-1.jpg
	jfs(v.75_n.4)-2.jpg
	jfs(v.75_n.4)-3.jpg

