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chichoric acid … 254
chicken meals … 291
chlorogenic acid … 254 
clarification … 223
coenzyme Q10 … 229
cold-adapted β-galactosidase … 284
colour … 333
colour evaluation … 421
cooking … 48
corn gluten meal … 38
cow milk … 393
curcuminoids … 73
D
dairy farms … 309
dairy industry … 309
determination … 31
dietary fibre … 153, 441
dietary value … 153
dihydrochalcones … 73
dihydroflavones … 73
dihydroflavonols … 73
Dioscorea rotundata … 298
DPPH (diphenyl-p-picrylhydrazyl) method … 242
disintegration … 48
dyestuff … 268
E
Echinacea purpurea … 254
Edam cheese … 324
effective mass … 48
electrolyte leakage … 298
enthalpy … 413
enzymatic modification … 24
enzyme hydrolysis … 38
EPR … 163
Escherichia coli … 458
essential oils … 174
ethanol … 139
evaporation … 413
evening primrose … 58
F
fatty acid … 275
fatty acids … 163, 211
fermentation … 376
Ferric Reducing Antioxidant Power … 242
flavandiols … 73
flavanones … 73
flavanonoles … 73
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flavones … 73
flavonoids … 73
flavonols … 73
flotation … 223
fluorescent intermediate compounds … 339
folate … 31
Folin-Ciocalteu method … 242
food allergy … 24
food process surfaces … 309
food safety … 199, 309
food supplements … 441
free radical scavenging … 447
free radicals DPPH … 132
fruit spirits … 368
FT-IR spectroscopy … 458
FT-NIR spectroscopy … 360
G
galacto-oligosaccharides … 1
α-galactosides … 99
β-galactosidase … 1
gas chromatography … 368
geometrical model … 109
germination … 99
glucans … 441
β-glucans … 163
glutenin … 24
grain legume seeds … 99
grain vigour … 402
grape … 229
green tea … 360
H
Hazard Analysis Critical Control Points … 383
healing effect of components … 153
health benefits … 229
heat … 413
hexaconazole … 298
high Fischer ratio oligopeptide … 38
HPLC … 58, 182
HPLC-MS/MS … 146
humidity … 413
hydroxycarboxylic acids … 117
hyperoxidation … 223
I
ice cream … 383
identification … 360
image analysis … 109
immobilization … 1
immunoreactivity … 15
internal control … 291
iridoids … 73

isochromenes … 73
isoflavonoids … 73
isoproturon … 146
isotope ratio mass spectrometry … 368
K
karela … 275
L
Labiatae plant extracts … 447
lactones … 117
lactose hydrolysis … 1, 284
lean meat … 464
legumes … 109
lentil … 109
Leuciscus cephalus … 65
leucoanthocyanidins … 73
linear discriminant analysis … 368
lipid peroxidation … 298
lipids … 211
M
Maillard reaction … 339
mayonnaise … 190
meat … 464
mechanisms of resistance … 309
mercury/methylmercury ratio … 65
method development … 146
microbial communities … 309
microbiological quality … 383
milk … 174
minced meat … 333
mineral content … 275
model foodstuffs … 199
moisture content … 413
mushrooms Pleurotus … 441
must … 223
N
natural antioxidants … 447
neoflavonoids … 73
Neotame … 139
non-starter lactobacilli … 324
non-traditional cereals … 421
nourishing … 229
nutritional components … 153
nutritional compositions … 275
nutritional supplement … 229
O
oat … 163
oat flakes … 412
orange drink … 223
orange juice … 223
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oxidation … 117
P
packaging … 333
pasta … 421
patatin … 347
patatin content … 347
patatin relative abundance … 347
pathogens … 174
pattern recognition … 360
PCR … 324
peanut skins … 447
pectolytic enzyme … 223
Penicillium roqueforti … 428
peptide … 38
peroxodisulfate … 117
phenolic acids … 58
phenolic compounds … 58, 163, 242
pig … 464
pigments … 298
plant extracts … 132
polyamines … 428
polymerase chain reaction … 291
polyphenolic compounds … 182
polyphenols … 402
poppy seeds … 146
potato … 48
potato starch … 412
potato tuber proteins … 347
Price and Butler method … 242
proline … 298
prophylactic value … 153
psychrotrophic microorganism … 284
Q
quality … 259
quinochalcones … 73
R
reflectance colorimetry … 421
resistant starch … 153
residues … 393
retention … 31
rheology … 190
rice … 413
risk assessment … 65
S
Saccharomyces bayanus … 376
Saccharomyces cerevisiae … 376
Schaal Oven Test … 447
seed oil … 275
sensory analysis … 139, 190
size parameters … 109

skin … 229
sloughing … 48
SNIF-NMR … 368
Solanum tuberosum L. … 347
Solid Phase Micro Extraction … 368
SPE … 146
spectrophotometric methods … 242
Spirulina platensis … 211
stable isotope ratio analysis … 368
stems … 182
sucrose … 139
surface heat transfer coefficient … 199
sweetness … 139
synthetic antioxidants … 447
T
tea … 259
tea-based products … 259
temperature of extraction … 268
texture … 48, 190
tocopherols … 211
total antioxidant activity … 242
total phenol … 298
transglutaminase … 15
triadimefon … 298
Trolox Equivalent Antioxidant Capacity … 242
tuber density … 48
tyramine … 428
U
ubiquinone … 229
V
variety … 360
vegetables … 31
vertical display cabinet … 199
veterinary drug residues … 393
Vitis vinifera L. … 182
volatile aroma compounds … 376
W
water activity … 413
wheat … 402
wheat flour … 24
whey proteins … 15
wine … 223, 229, 242
wine yeast … 376
X
xanthones … 73
xanthophylls … 73
Y
yield of β-carotene … 268
yoghurt … 190


