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Atomic force microscopy as a nanoscience tool in rational food design
VJMorris, NC Woodward and AP Gunning (UK)

The Irish organic food market: shortfalls, opportunities and the need for research
RTobin, T Larkin and S Moane (Ireland)

Iron deficiency enhances bioactive phenolics in lemon juice
CD Mellisho, RGonzalez-Barrio, F Ferreres, MF Ortuno, W Conejero, A Torrecillas,JM Garcia-Mina, SMedina and A GiI-lzquierdo (Spain)

Effect of steam cooking on the residual enzymatic activity of potatoes cv. Agria
L Alessandrini, S Romani, P Rocculi (Italy), I Sj6holm (Sweden) and M Dalla Rosa (Italy)

Effect of natural biostimulants on yield and nutritional quality: an example of sweet yellow pepper
(Capsicum annuum L.) plants
N Paradikovic, T Vinkovic, I Vinkovic Vreek, I Zuntar, M Bojic and M Medic-~aric (Croatia)

Postharvest evaluation of soilless-grown table grape during storage in modified atmosphere
M Cefola, B Pace, D Buttaro, P Santamaria and F Serio (Italy)

Exploration of Islamic medicine plant extracts as powerful antifungals for the prevention of
mycotoxigenic Aspergilli growth in organic silage
AA Tayel, MF Salem, WF EI-Tras (Egypt) and L Brimer (Denmark)

Comparative in vivo antioxidant capacity of DL-2-hydroxy-4-methylthiobutanoic acid (HMTBA) and
DL-methionine in male mice fed a high-fat diet
x Tang, Y Yang, Y Shi and G Le (China)

Oral administration of marine collagen peptides from Chum Salmon skin enhances cutaneous wound
healing and angiogenesis in rats
Z Zhang, J Wang, Y Ding, X Dai and Y Li (China)

Isolation, partial characterisation and immunomodulatory activities of polysaccharide from Morchella
esculenta
H-L Cui, Y Chen, S-SWang, G-Q Kai and Y-M Fang (China)

Rheological properties and permeability of soy protein-stabilised emulsion gels made by acidification
with glucono-8-lactone
F Li, X Kong, C Zhang and Y Hua (China)
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Individual and interactive effects of cultivar maturation time, nitrogen regime and temperature level on
accumulation of wheat grain proteins
AH Malik, ML Prieto-Linde, R Kuktaite, A Andersson and EJohansson (Sweden)

Optimized extraction of polysaccharides from corn silk by pulsed electric field and response surface
quadratic design
W Zhao, Z Yu, J Liu, Y Yu, Y Yin, S Lin (China) and F Chen (USA)

A sensitivity-improved enzyme-linked immunosorbent assay for fenvalerate: a new approach for hapten
synthesis and application to tea samples
Y Song, Y Lu, B Liu, N Xu and SWang (China)

Genotype and environment effects on nitrate accumulation in a diversity set of lettuce accessions at
commercial maturity: the influence of nitrate uptake and assimilation, osmotic interactions and
shoot weight and development
IG Burns, K Zhang, MK Turner, J Lynn, S McCiement, P Hand and D Pink (UK)

Tomato allergy: impact of genotype and environmental factors on the biological response
S Dolle, D Schwarz, K Lehmann (Germany), W Weckwerth (Austria), E George, M Worm and P Franken (Germany)

Effects of lard on the formation of volatiles from the Maillard reaction of cysteine with xylose
Y Xu, Q Chen, S Lei, PWu, G Fan, X Xu and S Pan (China)

Antioxidant, antihypertensive and antimicrobial properties of ovine milk caseinate hydrolyzed with a
microbial protease
APF Correa, DJ Daroit, J Coelho, SMM Meira, FC Lopes, J Segalin (Brazil), PH Risso (Argentina) and A Brandelli (Brazil)

Influence of N doses and form on lsN natural abundance of pepper plants: considerations for using 81SN
values as indicator of N source
P Flores (Spain), PJMurray (UK), P Hellfn and J Fenoll (Spain)

Antioxidant/anti-inflammatory activities and total phenolic content of extracts obtained from plants
grown in Vietnam
Y Sone, J-K Moon (USA), TTuyet Mai, N NguyetThu (Vietnam), EAsano, K Yamaguchi, Y Otsuka (Japan) and T Shibamoto (USA)

Hot water bath treatments assisted by microwave energy to delay postharvest ripening and decay in
strawberries (Fragaria x ananassa)
RVilla-Rojas, A L6pez-Malo and ME Sosa-Morales (Mexico)

Influence of dietary supplementation with Bacillus-fermented adlay on lipid metabolism, antioxidant
status and intestinal microflora in hamsters
C-YWang, H-T Lin and S-C Wu (Taiwan)

Efficacy of essential oils of Lippia alba (Mill.) N.E. Brown and Callistemon lanceolatus (Sm.) Sweet and their
major constituents on mortality, oviposition and feeding behaviour of pulse beetle, Callosobruchus
chinensis L.
RShukla, P Singh, B Prakash, A Kumar, PK Mishra and NK Dubey (India)
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Immunomodulatory and antioxidant potential of Lactobacillus exopolysaccharides 2284
C-F Liu, K-CTseng, 5-5 Chiang, B-H Lee, W-H Hsu and T-M Pan (China)

Salinityalters the protein composition of rice endosperm and the physicochemical properties of rice flour 2292
G Baxter, J Zhao and C Blanchard (Australia)

Effectsof harvest date, wilting and inoculation on yield and forage quality of ensiling safflower (Carthamus
tinctorius L.)biomass 2298
ECazzato, V Laudadio, A Corleto and V Tufarelli (Italy)

SCI - the only society connecting science, business & you

Whatever stage you are at in your career SCIcan be an invaluable tool. If it is networking with potential employers, learning from
fellow peers or taking an active role within your local regional group, SCI will be there to add to and support your further and
ongoing development. Become an SCI member. Here are just a few of the great products and services you can get:

• Chemistry & Industry Magazine - Latest news features and reviews, direct to your desktop and to your door twice a
month.

• 50% discount on Wiley books, 25% off Blackwell books and 20% off Oxford University press books (some exceptions
apply).

• Discounted Conferences - 75% off our exciting conferences.

• Global Networking Opportunities - A chance to meet other like minded professionals working within the chemical
industry and academia.

• Technical Interest Groups - Over 20 industry and topic specific groups to discuss, share and discover development
within your sector.

• Writing and speaking opportunities - Present at one of our prestigious conferences and write for the SCI's renowned
journals.

• 50% discount on SCI peer reviewed journals.

• International and Regional activity - Contribute to your local group and take advantage of free events and the local
networking opportunities.

• SCIAwards - Achieve recognition of outstanding contribution to your field within the chemical industry, serving both
the individual and innovation.

• Plus much more.


