May 2010 e Volume 90 e Issue No 7 e ISSN 0022-5142
Published online in Wiley Interscience 9 March—29 March 2010

where science meets business

Journal of the

Science of
- Food and
Agriculture

www.interscience.wiley.com/jsfa



http://WWW.socl.org

Volume 90 Issue No7 May 2010
www.interscience.wiley.com/jsfa

Research Articles

Stevia rebaudiana Bertoni extract supplementation improves lipid and carnitine profiles in C57BL/6J
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Characterization of fermented black soybean natto inoculated with Bacillus natto during fermentation
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G Leroy, JF Grongnet, S Mabeau, DL Corre and C Baty-Julien (France)

Thiophene occurrence in different Tagetes species: agricultural biomasses as sources of biocidal substances
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