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Adulterations
addition of foreign proteins, 571-600

DNA methods, 602-610
identification of animal species, 601-617
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Aerobic bacteria, 446—460
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Aeromonas, 449, 452
AFB1, 512-513. See also Aflatoxin Bl
AFB1-8,9-epoxyde, 520
AFGI1, 512-513
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Aflatoxin B1, 511-513, 525, 527
Aflatoxin B2, 511-513
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Aflatoxin M1, 516
Afatoxins, 500, 511-513, 520-521, 636
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AEMI, 511-513
Agar Listeria Ottovani & Agosli, 463
Agarose electrophoresis, 739
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Agmatine, 454, 666—686
Agonists. See Veterinary drugs
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Ag-TLC, 251-252. See also Silver ion thin-layer
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Aliphatic amines, 666-686
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Amino acids, 170-171, 209, 215-227, 587-589,
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total, 218-220
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Analytical detection methods in irradiation treatment

of food, 728
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Ant. See Antracene
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Antioxidant capacity, 273-289
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methods to measure, 274—283
Antioxidants, 142, 273-289, 365, 549
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512, 585, 692, 696, 713. See also Association
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APCI. See Atmospheric pressure chemical
ijonization

API 10 Listeria, 472

API 20E, 475, 482
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Appearance descriptors, 431, 437
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Arginine, 666

Arochlor, 636

Aromatic monamines, 666-686

Aryl hydrocarbon hydroxylases, 709

Aryl hydrocarbon receptor, 637

Ascorbic acid, 274, 316, 549

ASE. See Accelerated extraction system, Accelerated
solvent extraction, Advanced solvent extraction

Ash analysis, 210-211

Aspergillus, 450, 500, 511-514, 524525

Aspergillus niger, 680

Assaciation of Official Analytical Methods,
7L, 713

ASV. See Anodic striping voltammetry

Armospheric pressure chemical ionization, 251

Atomic absorption spectrometry, 340-342

Atomic spectrometry, 332
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Avidin, 319
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Biotin, 319
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BjF. See Benzo[j]Auoranthrene

BkE. See Benzo[f]fluoranthrene

Blaser agar, 487
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Boar taint, 412--413
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BP. See Baird-Parker
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B-phycoerythrin, 277

Brain heart infusion, 464
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Brucella broth, 487

Basic local alignment search tool. 604 EEJ{SL 56606.955’8 also Bacillus thurigensis
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BbF. See Benzo[b]fluoranthrene
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BCR. See Community Bureau of Reference

BEN, 513, 527. See also Balkan endemic nephropathy
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Benzo[o]fluoranthrene, 710-721 C
Benzo[c]fluorene, 710-724

B. anthracis, 482

B. licheniformis, 451

B. mycoides, 451, 482

B. thermosphacta, 454455
B, .t/mrz'ngfms:}, 482
Bacillae, 452

Bacilli, 448—449

Bacillus cereus, 451, 482484

Bacillus cereus

enumeration and confirmation, 482—484
Bacillus subtilis, 451
Bacillus thy rigensis, 546
Bacteria, 446
Bacteriostatic compounds, 447
BADGE. See Bisphenol a diglycidyl ether
BAL See Biogenic amine index
Baird-Parker agar, 478

Balkan endemic nephropathy, 500-503
BaP. See Benzo[a]pyrene

Butylated hydroxyl toluene, 239-240. 280
Butzler agar, 487

Benzo ;g,/a, ilperylene, 710-721 g zﬂ!z;4?7
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. lari,

Benzolk]fluoranthrene, 710—-721

Benzoate, 92, 94_9¢

Benzoyl chloride, 674

BeP. See Benzo[e]pyrene

Betalain, 136

BehiP. See Benzo(ghi]perylene

BHI, 482. See also Brain heart infusion

BHI agar, 484

BHT. See Butylated hydroxy! toluene

BIA. See Biomolecular interaction analysis

Bile oxalate sorbose, 481

Biogenic amine index, 670—67] .

Biogenic amines, 452, 454—455, 665—686G
detection and quantification, 673—680
determination, 672—680

C. perfringens, 464
CAC, 728. See also Codex Alimentarius Commission
CACI. See Covalent adduct chemical jonization

Cadaverine, 452, 454—-455, 666—686
cadF, 489

Cadmium, 332

Calcium, 328-351]

Calibrated PSL, 736

Calories, 200-201

Calpains. See Endopeptidases

CalPSL. See Calibrated PSL

CAMP, 472. See Christie-Atkins-Munch-Petersen
Campy—BAP, 487

Campylobacter charcoal differential agar, 487

extraction and cleanup, 672673 Campylobacter jejuni, 462, 487—489
’ detection and confirmation, 487—489

In meat and meat products, 668—670
origin and classification. 666 g;i\f{\; 5?4(9:MIIHOWH INOsaiC vVirus
ida,

fapid screening techniques, 675—680
3 relevance in food, 666—-667
'Omolecular interaction analysis, 317

CAP. See Controlled atmosphere packaging
Capillary electrophoresis, 314, 602
Capillary gas chromarography, 305
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Capillary GC/MS, 456

Caprolactam, 622

Capsaicin, 275

Carbon monoxide, 137

Carbonyls, 708

Carcass quality, 72

Carminic acid, 136

Carnitine, 273

Carnobacterium spp., 448—449, 456

Carnosine, 273. See also Peptides

Carotenoids, 280, 292326

Caseins, 579, 584

CAT:SeeCaralase

Catalase, 273, 282-283

Cathepsin. See Endopeptidases

Cation-exchange separation, 318

Cauliflower mosaic virus, 551

CCDA. See Campylobacter charcoal differential agar
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CD-ELISA. See Competitive direct enzyme-linked
immunosorbent

CDP-tyvelose-2-epimerase, 478

CE, 318. See also Capillary electrophoresis

Cehxime, 474

Cefsulodin irgasan novobiocin, 480—481

Cellulose, 708
CEN, 731. See also Comité Européen de Normalisation,
European Commission for Standardization

Certified reference macerials, 334, 344, 554
CER. See Code of Federal Regulations
cGC. See Capillary gas chromatography
Chemical contaminants, 636—646

Chemical migration, 619-634
Chemiluminescence, 147, 278, 317
Chemiluminescence-flow injection, 455
Chemometrics, 453—454

Chlordane, 641

Chlorinated aromatic hydrocarbons, 636
Cholesterol, 83, 206

Chr. See Chrysene
Christie-Atkins-Munch-Petersen test, 471
Chromium, 328-351

Chrysene, 710-721

Chrysosporium pannicola, 449

Cicer avietiniom, 680

CIN, 481. See also Cefsulodin irgasan novobiocin
Citrinin, 514515, 524-527

Citrobacter spp., 476

CL. See Chemiluminescence

Cladosporium cladosporoides, 449

CLAs. See Conjugated linoleic acids

Cleaning and sanitizing agents residues, 636
Clophen, 636

Clostridinm spp., 450, 456

Clostridiim estertheticum, 452

Clostridium perfringens, 462, 484—487

Coa. See Coagulase
Coagulase, 478
Coagulase test, 478
Code of Federal Regulations, 637
Codex Alimentarius Commission, 726 .
Codex General Standard for Irradiated Foods, 728
Cold smoking, 708 1
Cold vapor AAS, 333
Coliforms, 463
Collagen, 70-73, 573, 732
Color, 70, 73, 78~79, 355-367
measurement, 356-365
Colorants, 130-137
analysis, 133-136
natugal; 136-137
regulation, 132
Colorimetry, 699
Comité Européen de Normalisation, 630
Community Bureau of Reference, 728
Competitive direct enzyme-linked immunosorbent, 680
Competitive ELISA, 561
Competitive PCR, 469-470, 607
Composition, 196-199
Computer image, 73, 77-79
Conductivity, 48, 63-64
Conductometry, 674
Congo red BHI agarose agar, 481
Congo red magnesium oxalate, 481
Conjugated dienes, 146
Conjugated linoleic acids, 234-271, 273
Connective tissue, 75-77, 209
Contaminants, 3, S
Controlled atmosphere packaging, 632
Cooking loss, 7475
Copper, 328-351
Corynebacteria, 448449
Covalent adduct chemical ionization, 254
CP4 EPSPS, 562-563
CPA. See Cyclopiazonic acid
CR-BHO. See Congo red BHI agarose agar
CRM, 316-317, 487, 565. See also Certified reference
material
CR-MOX. See Congo red magnesium oxalate
Cry 1A(b), 551, 560, 562
Cry 9C protein, 562
Cryoscopic method, 64
Cryptococcus, 449
CT-SMAC agar, 474
Cultural mechods, 462—-464
CUPRAC. See Cupric reducing antioxidant capacity
Cupric reducing antioxidant capacicy, 283
Curcumine, 136
Curing, 130-131
CV-AAS. See Cold vapor AAS

Cyanocobalamin. See Vitamin B

Cyclopentafc,d]pyrene, 710—721

Cyclopiazonic acid, 515-516, 524,527
Cytochrome P450 system, 691
Cytochromes, 637

D

D(-)2,3-butanediol, 451
DAD. See Diode array detection
DaeP. See Dibenzola,e]pyrene
DahA. See Dibenzola, Alanthracene
DahP, See Dibenzola, hlpyrene
DaiP. See Dibenzola, i Ipyrene
DalP. See Dibenzola,/ Ipyrene
Dansyl chloride, 673, 675
DAO. See Diaminooxidase
DAS. See Diacetoxyscirpenol
DDTs, 642
DED. See Direct extraction device
DEFT. See Direct epifluorescent technique
DEFT/APC. See Direct epifluorescent lter technique/
acrobic plate count
Dehydroascorbic acid, 319-32¢
Denaturating gradient el electrophoresis, 466-467
Deoxynivalenol, 506-507
Descriptive analysis, 400—403
DED, 23, 70-71
D-fructose, 734
DGGE. See Denaturating gradient gel electrophoresis
D-glucose, 734
DHA. See Docosahexaenoic acid
DHAA. See Dehydroascorbic acid
Diacetoxyscirpenol, 506-507
Diacetyl, 455
Dialkylnitrosamines, 692
Diaminooxidase, 675
Diazotyramine, 667
Dibenzo[a,e]pyrene, 710721
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Dibenzo[a, hlpyrene, 710-72]
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Dielectric capacitance, 48, 63
Dielectric properties of meat, 21
Dielectric spectroscopy, 7—22
complex permitivity, 9-15
dielectric meat spectra, 14—15
dipolar orientation, 12
dispersion, 1015
lonic conductivity, 11
loss factor, 9-15
telaxation frequency, 13—14
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Diethyelene glycol, 630
Differential media, 463
Dihydroacetone, 275
Dimethylamine, 688
Dimethylnitrosamine, 687-705
Diode array detection, 674, 727
Dioxin-like PCBs, 637-646
Dioxins, 636

Direct ELISA, 561

Direct epifluorescent filter technique, 465, 737
Direct epifluorescent filter technique/aerobic plate

count, 737
Direct extraction device, 698—(99
Disease-resistant plants, 546
D-isoascorbic acid, 319—-320
Dissecation, 47, 58
Distillation methods, 46, 53—56
DMPD, 284
DNA, 456, 465-466, 469--470, 479, 511, 545-570,
592, 691, 709, 726
DNA comet assay, 736-737
DNA extraction, 602
DNA extraction methods, 551-552
DNA hibridization, 467469
DNA microarray technology, 563-564
DNA-PCR, 466
DnCl. See Dansyl chioride
Docosahexaenoic acid, 235-27]
Docosapentaenoic acid, 235-271
DON, 516-518. See also Deoxynivalenol
Double immunodiffusion, 583
DPA. See Docosapentaenoic acid
DPPH. See also 2,2—diphenyl—1—picrylhydrazyl
[DPPH, 283--284
Drip loss, 26
Dry ashing, 330-332
Drying, 41-42
air oven, 45--51
vacuum oven, 46, 51-53
D-saccharose, 734
Dynabeads, 465

E

E. coli, 449, 463, 466, 476

L. coli O157:H7, 462, 465

E. faecalis, 450

eacA, 474

EAEC, See Enteroaggregative £, coli

EC. See European Community

ECD, 320, 507. See alse Electrochemical detection

EFSA. See European Food Safety Authoriry

Egg white proteins, 579

Egg yolk free tryptose sulfite cycloserine agar,
485~487
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Egg yolk-glycine-potassium tellurite-sodium pyruvate,
478
EHEC. See Enterohemorraghic E. cols
EIA. See Enzyme immunoassay
Eicosapentaenoic acid, 235-271
EIEC. See Enteroinvasive £, coli
Elective media, 463
Electrochemical assay, 280
Electrochemical detection, 304
Electron capture detector, 642—-643
Electron paramagnetic resonance. See Electron spin
resonance
Electron paramagnetic resonance assay, 279
Electron spin resonance, 279, 731-734
Electron spin resonance spectroscopy, 731-734
Electronic nose, 452
Electrophoresis, 154-155, 164-166, 701
Electrospray ionization, 251
ELISA, 478, 484, 487, 507, 509, 511-515, 520-521,
548, 561-562, 585-587, 589-592, 602,
641-642, 739
ELSD. See Evaporative light scattering
Endocrine disruptors, 637
Endopeptidases, 164
Endotoxin B,, 551
End-point PCR, 549
Enteroaggregative E. coli, 472
Enterobacter, 452
Enterobacteriaceae, 448—-449, 452, 454455
Enterococci, 450, 668
Enterococcus, 450, 455
Enterococcus faecalis, 315
Enterococcus faecium, 450
Enterohemorragic E. coli, 472
Enteroinvasive E. coli, 472
Enteropathogenic E. coli, 472
Enterotoxigenic E. coli, 472
Enterotoxin, 478—-479, 482, 484
Enumeration methods, 463-467
Environmental chemical contaminants, 635-646
Environmental estrogens, 637
Environmental Protection Agency, 639, 643, 721
Enzyme immunoassay, 318, 467, 587
Enzyme sensor array, 680
EPA. See also Environmental Protection Agency
EPA. See Eicosapentaenoic acid
EPEC. See Enteropathogenic E. coli
Epoxidized soybean oil, 630
Epoxy adhesives, 630

EPR. See Electron paramagnetic resonance

EPSPS. See 5-enolpyruvylshikimate-3-phosphate synthase

Era. See Erythorbic acid

Erythorbic acid, 319-320

Escherichia coli, 462

Escherichia coli O157:H7, 472—-475, 727

confirmation, 475

detection, 472—474

enumeraction, 474
Esculi, 481-482
ESI. See Electrospray ionization
ESR, 284, 738. See also Electron spin resonance
Esterases. See Lipases '
Estrogenic potential, 500
ETEC. See Enterotoxigenic £. cols
Ethylene oxide, 727
EU, 547, 564, 623-626, 637, 739. See also European

Union

European Commission, 710
European Commission for Standardization, 728
European Committee for Standardization, 510
European Community, 728
European Food Safety Authority, 236237
European Union, 302, 710, 726727
Evaporative light scattering, 250-251
EXDIEF, 625

Exopeptidases, 164

EY-free TSC. See Egg yolk free tryptose sulfite cycloserine

F

F. proliferatum, 507
F. culminorum, 503, 507
F. graminearum, 503, 507
E. moniliforme, 509
F. nygamai, 509
£ oxysporum, 507
I poae, 503
E. proliferatum, 509
F. sporotrichioides, 503
F. verticillioides, 509
F-AAS. See Flame atomic absorption spectrometry
Facultative aerobes, 4406
FAD. See Flavine adenine dinucleotide
F-AES. See Flame atomic emission spectrometry
FAMEs, 253. See also Fatty acid mechyl esters
Fat, 69-71, 80—84
analysis, 205-206
firmness, 83—84 J
Fat replacers, 573
Fat-soluble vitamins, 292—-305
extraction, 292-303
mass spectrometry, 253—-254
purification, 303-304
SFE, 298-303
Fatty acid methyl esters, 239—-249

Farty acids
free, 176—186

nomenclature and classification, 234—237
profile, 80—-81

quantification, 3, 81-82, 176186

total free farey acids, 179—181

FB1, 520. See also Fumonisin Bi

FCM, 479480, 630, 632. See also Flow cytometry
FCMs. See Food contact materials

FDA, 237, 637

Feed refusal factor, 506
femA, 478

femB, 479

Ferric reducing ability of plasma, 278

Ferric reducing antioxidant power assay, 278
Ferric thiocyanate method, 278-279

Ferrous oxidation xylenol, 280

Ferrous oxidation xylenol oran ge assay, 280
FID. See Flame ionization detector

E15. See Flow injection system

FISH. See also Fluoresent in sits hybridization
FISH, 479

FITC. See also Fluorescein isothiocyanate
FITC, 319

FL(D). See Fluorescence detection

Flame aromic absorption spectrometry, 332

Flame atomic emission spectrometry, 332, 339
Flame ionization derector, 511, 714
Flavine adenine dinucleotide, 315—316G
Flavine mononucleotide, 315-316
Elavobaccteria, 449
Flavor, 385-394
analysis, 386-387
bacon, 389-390
cooked meat, 391, 400—-415
descriptors, 400-415, 426431, 432--437
dry-cured ham, 391-392
dry-cured sausages, 392395
frankfurter, 390-391
lexicons, 413
odorants evaluation, 387—-388
profile, 391, 424—425
roast beef, 400—401
Flavor enhancer, 549
HiC, 478
fjB, 478
Flow cytometry, 467
Flow injection system, 280
Flu. See Fluorene
Fluorene, 713-724
Fluorescamine, 674
Fluorescein isothiocyanate, 674
Fluorescence detection, 304, 717
Fluorescence resonance cnergy transfer, 555
Fluorescence s pectroscopy, 452
l_"luoroaor-m antibody assay, 467
Fluoresent 7 stt hyl)rirliz;ttion, 465
Fluorimcl‘r}f. 674
EMN. See Flavine mononucleotide

Folace, 319
Folch method, 239

Food contact materijal
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nature, 620-623
testing strategies, 624—626
why test?, 623-624
Food contact materials residues, 619—634
Food irradiation, 725-745
Food stimulants, 625-626
Foodborne pathogens, 461497
Foreign proteins
chromatographic methods, 587-591
methods of detection, 574—592
Fourier transformed infrared spectroscopy, 455
FOX. See also Ferrous oxidation xylenol
FOX, 284
Framework regulation, 623

FRAP, See also Ferric reducing antioxidant power
FRAP, 283-284

Fraser broth, 467, 469
Free radicals, 731
Freeze-drying, 46, 53
FRET. See Fluorescence resonance energy cransfer
FI-IR. See Fourier transformed infrared spectroscopy
FT-IR, 9, 147
Fumigants, 727
Fumonisin B1, 503, 509-511
Fumonisins, 500-543
physicochemical properties, 510
Functional foods, 365-367
Furans, 708
Fusarenon X, 506-507
Fusariotoxins, 525
Fusarium, 500, 503, 507, 509
Fusarium-toxins, 636

G

Gas chromatographic analysis of hydrocarbons,
728-730
Gas chromatography, 5, 47, 58-59, 81-83, 121-125,
182186, 227, 239--248, 275, 305, 456, 507,
509-510, 688, 700, 714-721, 728—730
headspace, 114

mass spectrometry, 117-118, 644—648
GC. See Gas chromatography

GC-FTIR, 253

GC-HRMS, 640, 643

GC-MS, 241, 246, 253, 456, 509-511, 518, 624, 626,
628, 640, 643, 696

GC-MS/MS, 254, 640, 643, 700

GC-TEA, 692, 696-697, 699—700

GCxGC, 642

GCxGC-MS, 642

gDNA. See Genomic DNA

Gel electrophoresis, 549

Gel permeation chromarography, 641, 713
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Genetically modified micro-organisms, 549

Genetically modified organism. See also GMOs

Genetically modified organisms, 3-6, 545-570

Genomic DNA, 482

GF-AAS. See Graphite furnace atomic absorption
spectrometry

GHP, 476, 478. See also Good hygienic practices

Glass jars with lacquered metal lids and polyvinyl
chloride gaskets, 629-630

Glucose, 275

Glufosinate, 546

Glutamate, 549

Glutachione, 274

Glutathione peroxidase, 273, 282283
Gluten, 585

Glycolysis, 19

GMMs. See Genetically modified micro-organisms

GMO Bt9 maize test kit, 562
GMOs. See also Genetically modified organisms
detection, 550-565
legislation, 547-548
traceability analytical methods, 548-549
GMP. See Good manufacturing practices
Gompertz model, 453
Good hygienic practices, 472
Good laboratory practices, 334
Good manufacturing practices, 472, 478
GPC. See Gel permeation chromarography

Graphite furnace atomic absorption spectrometry,

332-333
Growth curves, 453
Growth promoters. See Veterinary drugs
GSHPx. See Glutathione peroxidase

H

HACCP. See Hazard analysis and critical
control point

Hafnia, 452

Hazard analysis and critical control point, 462

HCHs, 641

Headspace, 456

Headspace sampling, 698

Heart infusion agar, 487

Heavy metals, 636

Hemicelluloses, 708

HEp-2 cells, 484

HEPA. See High-efhciency particulate air

Hepatotoxicity, 500

Heptadecane, 730

Heptadecene, 730

Herbicide-tolerant plants, 546

Heterocyclic amines, 666—686

HETP. See High equivalent theoretical plate

Hexadecadiene, 730

Hexadecadienoic acid, 235-271

Hexadecatrienoic acid, 235

Hexadecene, 730

HG-AAS. See Hydride generation AAS

High-efficiency particulate air, 329 :

High equivalent theoretical plate, 714 ¥

Highly unsaturated fatty acids, 234-271

High performance liquid chromatography, 5, 82, 118,
168, 182186, 221-226, 644—648

Histamine, 452, 454—455, 636, 666-686

Histaminic intoxication, 666

Histaminosis, 666

Histidine, 666

hlyA gene, 469

HMNTCA, 701. See also 2-hydroxymethyl-
N-nitrosothiazoldine-4-carbocilic acid

HMNTHZ, 701. See also 2-hydroxymethyl-

N-nitrosothiazoldine
Hot smoking, 708
HPLC, 275, 281, 292, 302-305, 314319, 454,
509-510, 512, 514-515, 520, 524-525,
589-591, 630, 673, 675, 700-701,
714—721. See alse High performance liquid
chromatography
HPLC/avidin-binding assay, 319
HPLC-Fl, 510-511, 514, 518, 521, 525, 527, 701
HPLC-MS, 507, 521
HPLC-TEA, 700-701
HPLC-UYV, 320, 507, 518
HS. See Headspace
HSAs. See Sandwich hybridization assays
HS-SPME-GC-TEA, 698
H'I-2 toxin, 506-507
HUFAs. See Highly unsaturated farty acids
Hydride generation AAS, 333
Hydrolyzed milk proteins, 583
Hydroperoxides, 143—145
Hydrophilic antioxidants
detecting assays, 275
Hydrophobic grid membrane filcer, 465
Hydroxyapatite, 732
Hydroxybenzoate ester, 92, 94-96
Hydroxycobalamin, 3162317
Hydroxyl radical scavenging activity assay, 279
Hydroxyproline, 75
Hypoxanthin, 455

1AA. See D-isoascorbic acid
[AC, 509-510, 512, 514, 521, 525. See also Immuno-

afhnity columns

IARC. See International Agency for Research on
Cancer
lcdP. See IndenolZ,2,3-cd]pyrene
ICP-AES. See Inductively coupled plasma atomic
€mission spectrometry
[CP-MS. See Inductively coupled plasma atomic mass
spectrometry
Immunoaffinicy chromatography, 641
Immuno-affinity columns, 507
Immunoassays, 585-587, 641-642, 739
Immunoblotting, 584
Immunochromatographic assays, 548
Immunodiffusion, 580-583
Immunoelectrophoresis, 584
Immunological assays, 548
Immunomagnetic separation, 465
Impedance spectroscopy, 22-23
IMS. See Immunomagnetic separation
IMS method, 474
Indenc;[],2,3—cd]pyrene, 710-721
Indiana University Cancer Center, 711
Indirect hemagglutination, 583
Inductively coupled plasma atomic emission
spectrometry, 333-334, 342344
Inductively coupled plasma mass spectrometry, 334
Infrared absorption spectroscopy, 48, G1
Infrared spectroscopy, 254
Initial microbial load, 447—448
Insect-protected plants, 546
Intelligent packaging, 631—632
International Agency for Research on Cancer,
6906, 711
International Union of Pure and Applied Chemistry,
o125 711
Intramuscular fat, 24, 27, 125 T7—=/8
invA, 478
Invasion, 478
Inverse phase L.C, 516
lon trap, 643
lon trap detector, 714—721
lon-echange, 673
I-:)nizing irradiation, 726
lon-pair chromatography, 514
Ion—pair HPLC, 318 N
lon-pair RP-HPLC, 316
Irgasan-ticarcillin-potassium chlorate broth, 480
Iron, 328-351
[rradiated ingredients, 725745
[SO, 469, 474, 478, 512
Isocyanate, 630-631
I'T. See Ion trap
[TC. See Irgasan-tica rcillin-potassium chlorate
ITD. See lon trap detector
ITX. See 2-isopropylthioxanthone
TUPAC, See International Union of Pure and Applied
Chemistry
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J

JECFA. See Joint Expert Committee on
Food Additives

JECEFL See Joint FAO/IAEAE/WHO Expert
Committee on the Wholesomeness of
Irradiated Food

Joint Expert Committee on Food Additives, 710

Joint FAO/IAEA Division of Nuclear lechniques in
Food an Agriculture, 728

Joint FAO/IAEAE/WHO Expert Committee on the
Wholesomeness of Irradiated Food, 726

JRC-IRMM, 554

K

Kias)y 292-326

Kanechlor, 636

Karl Fischer titration, 46—47, 5658
Karmali agar, 487

K-D. See Kuderna-Danish

KG. See Kim-Goepfert agar

KG agar, 484

Kim—Goepfert agar, 482
Kocuria, 669

Kodua poisoning, 527
Kuderna-Danish evaporator, 696

L

L. jensenii, 450

L. fermentum, 314

L. fructivorans, 450

L. lvanovii, 471—-472

L. monocytogenes, 465, 478

L. rhamnosus, 315

L. seeligeri, 471472

L. viridens, 314

L-AA. See Vitamin C

LAB. See Lactic acid bacteria

Labeling, 727

Lactic acid bacteria, 448—456, 669

Lactobacillus, 454

Lactobacillus curvatus, 450, 668

Lactobacillus plantarum, 317-319

Lactobacillus sake, 450—451, 456

Lactobacillus spp., 448—452

Lactobacillus viridescens, 450--451

Lactococeus lactis spp. Lactis, 451

Lactones, 708

LAL/GNB. See Limulus amebocyce lysate/gram-
negative bacteria test

Large-volume injection, 642




756 B [ndex

Lateral How assays, 561-562

Lateral How strip tests, 548

Laurell immunoelectrophoresis, 584

LC, 292

LC-Fl, 512

LC-GC, 730

LC-ion trap electrospray MS-MS, 516
LC-MS, 275, 281, 484, 509, 511-512, 514, 624, 626
LC-MS/MS, 630, 700

LC-PCR. See LightCycler real-time PCR
[.C-TOF-MS, 626

LDL. See also Low-density lipoprotein
[.DL, 284

LDR. See Ligation detection reaction
Lead, 332

Lenconostoc, 455

Leuconostoc carnosum, 451

Leuconostoc citreum, 451
Leuconostoc mesenteroides, 452
Leuconostoc mesenteroides spp. Mesenteroides, 451
Lenconostoc spp., 448—449, 452, 456
Levine eosin-mecthylen blue agar, 472
Ligation detection reaction, 564
LightCycler real-time PCR, 465
Lignin, 708
Limit of detection, 554
Limit of quatification, 554
Limulus amebocyte lysate/gram-negative bacteria test,
737738
Lindane, 641
Linoleic acid, 234-271
Linoleic acid oxidation assay, 278-279
Lipases, 176, 298
Lipid extraction, 239-240
Lipid hydroperoxides, 280
Lipid oxidation, 80—84, 142-151, 175-176, 455
Lipid peroxidation, 274
Lipolysis, 175-1806
Lipophilic antioxidants
assays, 280-283
Lipophilic oxygen radical absorbance capacity, 281
Lipophilic oxygen radical absorbance capacity assay,
231
Liquid chromatography
detectors, 5
el filcration, 167
mass spectrometry, 644—648

Liquid smoke flavor, 709

Liquid-solid extraction, 696-697

Listeria, 463

Listeria spp., 448—449

Listeria monocytogenes, 462, 466—472
confirmation, 471-472
detecrion, 467—469
enumeration, 469—-470

LLE, 292, 302, 507, 509, 514, 673, 696—-698

LOD. See also Limit of detection

LOD, 562

Long chanin polyunsaturated fatty acids, 234

LOQ, 521. See alse Limit of quantificatioh

L-ORAC. See also Lipophilic oxygen radigal absorbance
capacity

L-ORAC, 284

Low resolution mass spectrometry, 643

Low-density lipoprotein, 280

Low-density lipoprotein (LDL)-cholesterol, 573

Low-pressure chromatography, 454

Low-quality meats exploitation, 573

LRMS. See Low resolution mass spectrometry

LSE. See Liquid-solid extraction

LSF, 710, 712, See also Liquid smoke flavor

Luminescence, 734-736

Lycopene, 137, 275

Lysine, 666

M
MacConkey agar, 472—474

Macronutrients, 328

Magnesium, 328-351

Maillard reaction products, 275

Maillard reactions, 574

Maize rubisco gene, 560

MALDI-TOF. See Matrix-assisted laser desorption/
ionization time-of-Aight

Malonaldehyde, 143, 147-149, 152, 274, 279

Manganese, 328—351

Mannitol-egg yolk-polymyxin, 482

MAQO. See Monoamino oxidase

MAOI, See Monoamine-oxidase-inhibitor

MAP. See Modified atmosphere packaging

Marbling. See Intramuscular fat

Marine toxins, 636

Mass spectrometry, 5, 49, 7677

Matrix solid-phase dispersion, 697-698

Matrix-assisted laser desarption/ionization
time-of-flight, 563

Maximizer maize, 554

MBAs. See also Microbiological assays

MBAs, 315

McFarland no. 1 curbidity standard, 489

MDA. See Malonaldehyde

Meat fat content reduction, 572-573

Meat smoking, 708

Mechanically recovered meat, 732

MEKC, 699, 701. See also Micellar electrokinetic
chromatography
Mercury, 332

Mesophiles, 447

Metal cans with polymeric internal coatings, 629
Metal hydroxide-based bacterial concentration, 465

Metamyoglobin, 357-366
Methicillin-resistant S. aureus, 479
Methylcobalamin, 316-317
Metmyoglobin, 275

MGB. See Minor groove binding,

MIC. See Minimum inhibitory concentration
Micellar capillary electrophoresis, 527
Micellar electrokinetic chromatography, 696

Microbacterium spp., 456
Microbial counts, 453
Microbiological assays, 314
Microbiological changes, 737-738
Micrococci, 669
Micrococcus luteus, 680
Micrococcus spp., 448—449
Microgel electrophoresis, 736
Microorganisms, 445-460, 463—497
Microwave
absorption mechod, 48, 63
dielectric spectroscopy, 16-25
digestion, 331
heating, 338
radiation, 8—10
Migratest Lite, 625
Milk proteins, 572—-600
Mineral and trace elements
analytical techniques, 332—334
experimental design, 337--346
quality control, 334-336

reliability of the method, 344-346

sample mineralization, 330-332

sources of error, 329-330
Mineral oil vacuum distillation, 696
Minerals, 327-351

analysis, 210211

Minimum inhibitory concentration, 632

Minor groove binding, 555

MIP. See also Molecular printing
MIP, 514

Mitochondrial DNA, 603, 739
MK-4, 292-326

MK-8, 292-326

MK-9, 292-326

MK'TTh. See Miiller--Kauffmann tecrachionate/

novobiocin broth

Modihed atmosphere packaging, 451-452, 630, 632

Modified polyphenylene oxide, 628
Moisture, 36-65
desorption isotherms, 40
distillation, 53-55
drying, 45-53
Molds, 446
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Molecular imprinced polymers, 641

Molecular printing, 509

MON 810, 562

MON 810 maize, 560

Monascus, 137, 514

Monoamine-oxidase-inhibitor, 666667

Monoamino oxidase, 680

Monoethyelene glycol, 630

Monounsaturated fatty acids, 234-271

Moraxella, 448—449

Morganella morganii, 452

Most probable number, 464

MOVD, 697. See also Mineral oil vacuum distillation

MPCR, 478-479. See also Multiplex PCR

MPN, 483, 485

MPN. See Most probable number

MPN-PCR, 465

MPPO. See Modified polyphenylene oxide

MQDA-PCR. See Multiplex quantitative DNA array-
based PCR

MRM. See Mechanically recovered meat

MRP. See Maillard reaction products

MRSA. See Methicillin-resistant S, aureus

MJ, 250-251, 253254, 507, 549, 642-643, 674, 688,
730

MSD, 714

MS-MS, 507

mtDNA, 610. See also Mitochondrial DNA

Mucor, 450

MUFAs. See Monounsaturated fatty acids

Miiller-Kauffmann tecrathionate/novobiocin broth, 476

Multilayer packaging materials, 630—-631

Multiplex PCR, 469, 474, 487

Multiplex quantitative DNA array-based PCR, 564

Mycosep, 507, 509

Mycotoxins, 499543, 636

Myoglobin, 357-366

MYP. See Mannitol-egg yolk-polymyxin

N

NAA. See Neutron activiation analysis

NAD. See Nicotin adenine dinucleotide

NADP. See Nicotin adenine dinucleotide phosphate

Nalidixic acid, 467

Nano ESI-QTOEF. See Nanoelectrospray ionization
quadrupole time-of-flight

Nanoelectrospray ionization quadrupole time-of-flight,
563

Napole yield, 72, 74-75

National Institute of Standards and Technology, 344

NBPHA. See N-nitrosobenzylphenylamine

n-butyric acid, 451—452
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ND4, 604
NDBA. See Nitrosodibutylamine
NDBZA. See N-nitrosodibenzylamine
NDEA, 690-705. See also N-nitrosodiethylamine
NDMA. See Dimethylnitrosamine
NDMA. See also N-nitrosodimethylamine
NDOA. See N-nitrosodioctylamine
NDPA. See N-nitrosodipropylamine
NDPheA. See N-nitrosodiphenylamine
Near infrared spectroscopy. See NIR
Near-infrared, 549
NEMA. See N-nitrosoethylmethylamine
Neopentyl glycol, 630
Nervonic acid, 234-271
Nested PCR, 482
Neutral lipids, 639
Neutron activation analysis, 334
Neutron scattering, 49
Niacin, 291-326
NIAS. See Nonintentionally added substances
Nicotin adenine dinucleotide, 317-318
Nicotin adenine dinucleotide phosphate, 317-318
Nicotinamide, 318
Nicotinic acid, 318
Ninhydrin, 674
NIR, 6, 9, 25-26, 48, 63, 73, 80, 202-207, 563.
See also Near-infrared
Nitrate, 93, 95, 100-102
Nitrite, 93, 95, 100-102, 361
Nitrophenylalanine deaminase, 476
Nitrosamines, 636, 687-705
Nitrosamines
analytical aspects, 692—701
chemistry, 688—-690
in meat and meat products, 690
quantitation methods, 699-701
regulatory aspects, 691-692
sample preparation, 696—699

toxicological aspects, 691

Nitroso-amino acids, 692
Nitrosodibutylamine, 696-702
Nitrosomyoglobin, 357-366
Nitrosopeptides, 692

NIV, See Nivalenol

Nivalenol, 506-507

NMEA. See N-nitrosomethylecthylamine
NMOR. See N-nitrosomorpholine
N-nitroso compounds, 687-705
N-nitrosobenzylphenylamine, 701
N-nitrosodibenzylamine, 696-702
N-nitrosodiethylamine, 689-702
N-nitrosodimethylamine, 689702
N-nitrosodioctylamine, 696-702
N-nitrosodiphenylamine, 698—702
N-nitrosodipropylamine, 696702
N-nitrosoethylmethylamine, 698702

N-nitrosomethylethylamine, 698—-702
N-nitrosomorpholine, 689—-702
N-nitrosopiperidine, 689-702
N-nitrosoproline, 697-702
N-nitrosopyrrolidine, 689702
N-nitrosothiazolidine, 690—705 !
NOC-CI. See 2-naphthyloxycarbonyl chloride
Non protein nitrogen, 169-170
Nonintentionally added substances, 626
Nopaline synthase gene terminator, 551
Nordic Committee on Food Analysis, 480
North Atlantic prawn, 739

NOS terminator, 560

Novozyme 435, 298

NPA. See Nitrophenylalanine deaminase
NPIP, 690-705

NPIP. See also N-nitrosopiperidine

NPRO. See N-nitrosoproline

NPYR, 690-705. See also N-nitrosopyrrolidine
NTHZ. See N-nitrosothiazolidine

Nuc. See Nuclease

Nuclear actin genes, 604

Nuclear magnetic resonance, 8—9, 49, 64—65, 71-74
Nuclease, 478

O

OBIS. See Oxoid Biochemical Identification System
Ochratoxin A, 500-543, 636
analysis methods, 513-514
physicochemical properties, 513
Octadecadienoic acid, 234271
Octadecatrienoic acid, 234271
Odor, 413-414
Oil Chemists’ Society Official Method, 241
Oleic acid, 234-271, 730
Omega-3 fatey acids, 233-271
analysis, 239-254
Ome Occurrence in meat and poultry products,
254-262
sources, 237
OPA. See o-phraldialdehyde
o-phtaldialdehyde, 510, 673, 675
ORAC, 283-284. See also Oxygen-radical absorbance
capacity
Organic acids, 708
Ornichine, 454, 666
Orchotyrosine, 738
OTA. See also Ochratoxin A
QLA 527
Ouchterlony immunodiffusion, 583
Ovalbumin, 583-584
Oxtford, 472
Oxtord agar, 471

| -

Oxidation, 84, 141-156
primary products, 144-147
secondary products, 147-151

Oxoid Biochemical Identification System Salmonella

test, 476
Oxygen availabilicy, 446
Oxygen radical absorbance capacity with randomly
methylated B-cyclodextrin, 281
Oxygen-radical absorbance capacity assay, 277

Oxymyoglobin, 357-366

P

P. citrinum, 514
L. expansum, 514
P. fluorescens, 449
P. lundensis, 449
P. maltophilia, 454
P. nalgiovenses, 524
P. verrucosum, 513-514
P-358. See 35S promoter
Packaging tormats, 627-633
PAGE. See Polyacrylamide gel electrophoresis
PAH dihydrodiol derivarives, 709
PAHs. See Polycyclic aromatic hydrocarbons
PALCAM, 472
PALCAM agar, 467, 469-471
Palmitic acid, 234-271, 730
Pandalus borealis, 739
Pantothenic acid, 318—320
Paper and cartonboard, 627—629
Paprika, 137, 361
Paratose synthase, 478
Parr bombs, 331
Partial hydrogenation of marine oils, 237
Partial hydrogenation of vegetable oils, 237
Pathogenic bacteria, 462
Pathogens, 446
Patulin, 636
PCBs, 635-646
analysis, 639-641
GC, 641-643
sample pretreatment, 639—-641
toxicological eftects, 637—638
PCDDs. See Dibenzo-p-dioxins
PCDFs. See Polychlorinated dibenzofurnas
PCL, 284, See also Photochemiluminescence
PCR, 5-6, 465, 469-470, 474, 478, 482, 489, 548,
602-617
design, 603
PCR acoustic wave sensors, 465
PCR enzyme-linked immunosorbent assay, 555
PCR-based assay formats, 552—555
PCR-DGGE, 466-467

Py

Index m 759

PCR-ELISA, 465, 592
PCR-RFLP, 466, 604
Pediococcus, 449, 454
PEMBA. See Pyruvarte egg yolk mannitol bromothymol
bue agar
Penaeus monodon, 739
Penicillium, 450, 500-503, 513-514, 524, 527
Penicillium hirsutum, 449
Pentadecane, 730
Peptide nucleic acid, 563
Peptides, 165-170
analysis, 589
Per. See Perylene
Perchlorate, 636
Perfluorooctanoic acid, 636
Peroxide value, 144—145
Peroxyl radical scavenging capacity, 283
Persistent organic polluents, 636
Perylene, 711-721
Pesticides, 636
Petrifilm, 463
PFOA. See Perfluorooctanoic acid
pH, 71, 447
Phe. See Phenanthrene
Phenanthrene, 713~724
Phenol, 708
Phenol red/brilliant green agar, 476
Phenylalanine, 666
Phenylethylamine, 666686
Phenylisothiocyanate, 674
PHMO. See Partial hydrogenation of marie oils
Phosphate analysis, 211
Phosphatidylcholine, 235
Phosphatidylinositol phospolipase C, 463
Phospholipase, 176
Phospholipase C, 482
Phosphorous, 328-351
Photochemiluminescence assay, 277
Photostimulated luminescence, 734-736
Phthalic acid esters, 630
PHVO. See also Partial hydrogenation of vegetable oils
PHVO, 241, 248, 254
Phylloquinone, 292326
PI-PLC. See Phosphatidylinositol phospolipase C
PITC. See Phenylisothiocyanate
PL. See Pyridoxal
Plastics, 627
Plate count, 463—-464
PLP. See Pyridoxal phosphate
PM. See Pyridoxamine
PMPh. See Pyridoxamine phosphate
PN. See Pyridoxine
PNA. See Peptide nucleic acid
Polarography, 699
Polyacrylamide gel electrophoresis, 575
Polychlorinated biphenyls. See PCBs
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Polychlorinated dibenzofurans, 640—645
Polycyclic aromatic hydrocarbons, 115-118, 636,
707724
analysis, 710-721
behavior in an organism, 709-710
legislation, 710
preseparation procedures, 713717
sample preparation, 711-713
Polymyxin B, 475
Polyunsaturated fatty acids, 234-271
Polyurethanes, 630
POPs. See Persistent organic polluents
Porphiridium cruentum, 277
Potassium, 328—-351
Potentiomertric sensor, 680
PPS. See Pthalimidopropylsilane
Predictive microbiology, 453
Preservatives, 91-102
Preston blood-free agar, 487
Prions, 3
Processed meats
stabilization and sensory improvement, 572
Programmed temperature vaporizer, 642
Propionic acid, 452
Proteases, 549
Protein
analysis, 206-209, 589-591
carbonyls, 155-156
cross-links, 156157
efhciency rate, 216
extraction, 164
oxidation, 152-156
Protein A, 478
Protein-based methods, 560-562
Proteolysis, 164—-171
Proteus spp., 474, 476
prt, 478
PSC. See Peroxyl radical scavenging capacity
Sk, 23, 7O-71
Pseudomonas, 452, 454—455
Pseudomonas aeruginosa, 454
Pseudomonas cepacia, 454
Pseudomonas fragi, 449
Pseudomonas putida, 727
Pseudomonas spp., 446—448, 456
PSL. See also Photostimulated luminescence
BSL, 757, 739
Psychotrophs, 447
Psychrobacter immobilis, 449
Psychrophiles, 447
Pthalimidopropylsilane stationary phase, 714—717
PTYV. See Programmed temperature vaporizer
PUFAs. See Polyunsaturated fatty acids
Pulsed amperometric detection, 674
Putrescine, 452, 454—455, 666-686
Py. See Pyrene

Pyidoxol. See Pyridoxine

Pyrase. See Pyroglutamyl aminopeptidase
Pyrazinamidase, 481-482

Pyrazines, 708

Pyrene, 711-724 |
Pyridoxal, 316

Pyridoxal phosphate, 316
Pyridoxamine, 316

Pyridoxamine phosphate, 316
Pyridoxine. See Vitamin B,
Pyroglutamyl aminopeptidase, 476
Pyrols, 708

Pyruvate egg yolk mannitol bromothymol bue agar, 482

b‘-—

Q

QCM. See Quartz crystal microbalance
QC-PCR. See Quantitative competitive PCR
QqQ. See Triple quadrupole

Qualitative PCR, 610

Qualitative PCR-based methods, 552—553
Quality control, 5, 8-9

Quantitative competitive PCR, 554
Quantitative PCR-based methods, 554—555

Quartz crystal microbalance, 565

R

Radioimmunoassays, 318
Radioisotope dilution assay, 317
Rancimat method, 146, 282-283
Randomly amplified polymorphic DNA-PCR, 466
Randomly methylated -cyclodextrin, 281
RAPD-PCR. See Randomly amplified polymorphic
DNA-PCR

Rapid microbiological methods, 464—467
RAPID’L, 472
RAPID’L mono, 463
RAPID’L mono Listeria agar, 463
Rappaport-Vassiliadis brogh, 476
Rappaport-Vassiliadis soya peptone broth, 476
R-Biopharm, 680
Reactive oxygen species, 142-143, 273
Real-time PCR, 479, 489, 549, 554555, 592
Real-time polymerase chain reaction, 607, 610
Reference materials, 332
Refractometry, 48, 59—G1
Restriction fragment length polymorphism, 603
Restructured meats, 573
Retinol, 292326
Reverse passive latex agglutination

enumeration and confirmation, 466, 484487
Reverse passive latex agglutination test, 478, 484

Reverse transcription-PCR, 469

rtb 0157, 474

rfb], 478

RELP, 466. See also Restriction fragment length
polymorphism

Rhizopus, 450

Rhodococcus equi, 472

Riboflavin, 291-326

RIDA. See Radioisotope dilution assay

RMCD, 284. See alse Randomly methylated
B-cyclodextrin

RNA, 465, 469, 691

Rocket electrophoresis, 584

ROOHs. See Lipid hydroperoxides

ROS. See Reactive oxygen species

Roundup Ready (RR) soybean, 554

RP-HPLC, 252, 304, 315-318, 589

RP-HPLC-UYV, 318

RPLA, 487. See also Reverse passive latex
agglutination

rRNA, 478, 604

RT-PCR. See Reverse transcription-PCR

Rumenic acid, 238

RYV. See Rappaport-Vassiliadis broth

RVS. See Rappaport-Vassiliadis soya peptone broth

S

S. aureus, 472

enterica serovar Paracyphi A, 478

enterica serovar Typhi, 478

enteridis, 476

typhimurium, 476

typhimurium DT104, 478

. See Sphinganine

Sa442, 479

Saccharomyces uvarum, 316

Salicin, 481-482

Salmonella, 462, 465, 469

Salmonella spp., 448—449, 465, 476478, 727
detection and confrmation, 476—-478

Salmonella-Shigella sodium deoxycholate calcium *

chloride, 480

Salt, 70, 83—84, 210-211

Sandwich ELISA, 561

Sandwich hybridization assays, 465

Saturated fatty acids, 234-271

SAX, 510. See also Strong anion exchange

Scottish Universities Environmental Research Centre,

735

Scottish Universities Research and Reactor Centre, 735
SDS-PAGE, 575-580, 584-585

Selected ion monitoring, 643

Selective media, 463

Index ®m 761

Selenium, 273, 328-351
Sensors, 628
Sensory descriptors, 400—415, 423437
flavor descriptors, 410—415
texture descriptors, 405-409
Serology, 580
Serratia spp., 456
Serratia liquefaciens, 451
SEs, See Staphylococcus aureus enterotoxins
SFAs, See Saturated fatty acids
SEC; 303, 305
SFE, 298-303, 639, 699, 712, 730-731
Shelf life, 273
Shewanella putrefaciens, 448—451
Shiga toxin, 466, 474
Shiga toxin 1, 474
Shiga toxin 2, 474
Short interspersed nuclear elements, 603
Silver, 632
Silver ion chromatography, 731
Silver ion high-performance liquid chromatography,
249-253
Silver ion solid-phase extraction, 249
Silver ion thin-layer chromatography, 247-248
SIM. See Selected ion monitoring
SINE. See Short interspersed nuclear elements
Skirrow agar, 487
SMEWISE, 625
Smoke flavorings, 110~125
legal marketing, 113
liquid smoke, 111-113
traditional, 119
wood, 110-113
Smoking principles, 708-709
Smoking traditional procedures, 708709
So. See Sphingosine
SOD, 282-283. See also Superoxide dismutase
Sodium, 328-351
Sodium chloride, See Salt
Sodium lactate, 450
Solid-phase microextraction, 115, 692, 698—699
Solvent extraction, 692, 696—-697
Sorbate, 94-96
Soxhlet, 639, 712
Soybean protein concentrate, 573
Soybean protein isolate, 572
Soybean proteins, 572—600
Spa. See Protein A
SPE, 302, 305, 318, 507, 509-510, 512, 514, 640-641,
673,692, 712
Specific migrations limits, 625
Spectrophotometry, 332, 699
Spermidine, 452, 454, 666-686
Spermine, 452, 454, 666—G686
Sphinganine, 509
Sphingolipid, 510




762 MW [ndex

Sphingomonas spp., 456
Sphingosine, 509
analysis methods, 510-511
SPI, 583, 592. See also Soybean protein isolate
Splicless, 642
SPME, 456. See also Solid-phase microextraction
Spoilage detection, 445460
SPR. See Surtace plasmon resonance
SSDC. See also Salmonella-Shigella sodium deoxycholate
calcium chloride
SSDC, 481
Staphylococci, 448-449, 668—-669
Staphylococcus aureus, 450, 462, 478
enterotoxins, 479
enumeration and confrmation, 478—480
Starter culcures, 361-362
Stearic acid, 730
Streptavidin, 319
Streptococcus, 454
Strong anion exchange, 509
Student #-test, 717
stx1, 474
stx2, 474
SUERC. See Scottish Universities Environmental
Research Centre
Sulfice, 97-100
Superoxide dismutase, 273
Superoxide radical scavenging activity assay, 276-277
Surface plasmon resonance, 317, 465, 565
Surface-active biocides, 632—633
SURRC. See Scottish Universities Research and
Reactor Centre
SURRC pulsed photostimulated luminescence system,

735
SYBR Green, 555

T

T. See Tocopherols
T-2 toxin, 506-507, 516518

Tecradecene, 730

Tetrahydrofolate, 319

Texture, 70, 72-73, 79-80, 375-382
penetration, 379
shear test, 377-379 1
tension, 381 4
texture profile analysis, 379-381
torsion, 382

Textured soybean, 573

Texturized vegetable protein, 550

Thawing loss, 72, 74-75

Thermal destruction curves, 453

Thermal energy analyzer, 688

Thermogravimetric method, 47, 58

Thermoluminescence, 734—735

THF. See Tetrahydrofolate

Thiamine, 291-326

Thiamine monophosphate, 305-314

'Thiamine pyrophosphate, 305-314

Thiamine triphosphate, 305-314

Thin layer chromatography, 82-83, 642, 673, G99

Thiobarbituric acid, 274-275
Thiobarbituric acid test, 147—-150
Thiobarbicuric acid-reactive substances

detecting assays, 274275
Tiger prawn, 739
Time of flight, 642
TL, 737, 739. See also Thermoluminescence
TLC, 507, 509-510, 512-516, 520, 713
T-NOS. See Nopaline synthase gene terminator
Tocopherols, 273, 292-326
Tocotrienols, 273, 292-326
TOF. See Time of fight
Total radical-trapping antioxidant parameter

assay, 277

Total viable counts, 447—-448
Toxic equivalency factor, 637, 710
TPGY. See Peptone glucose yeast extract
Tph. See Triphenylene
Trace elements, 327-351
Trans facty acids, 233-271

analysis, 239-254

Trolox equivalent antioxidant capacity, 275, 280-281

Tryptamine, 666-686

Trypticase peptone glucose yeast extract, 485

Tryptone phosphate broth, 472
Tryptone soya broth, 474, 481

Tryptone soya yeast extract agar, 471

Tryptophan, 666
TSB. See Tryprone soya broth

TSYEA. See Tryptone soya yeast extract agar

Turkey X disease, 511

TVC, 453. See also Total viable counts
TVP. See Texturized vegetable protein

Type A trychothecenes, 507
Type B trychothecenes, 507
Tyramine, 452, 454, 666—-686
Tyrosine, 666

tyv, 478

U

Ultrasound, 26-27, 64, 73, 80
Universal primers, 603-604
Unsaturated fatty acids, 282
USDA, 637

UV, 250

UV absorption, 674

Vv

Vaccenic acid, 238, 247

Vacuum packaged meats, 451-452
Valeric acid, 452

Veratox, 680

Verocytotoxigenic E. coli, 472
Veterinary drug residues, 636—648
Vibrio, 449

Vitamin A, 292-326

Vitamin B,. See Thiamine

Index

Volatile hydrocarbons, 730

Volatile metabolites, 455

Vomitoxin, 506

VTEC. See Verocytotoxigenic E. coli

W

Wall-coated open tubular, 239-240
Wang's medium, 487

Warm smoking, 708

Warmed over flavor, 151, 411-412
Water

Water holding capacity, 23, 26, 36-38, 70, 572-573

activity, 38—41, 446447, 450-451
analysis, 36—65, 201-204

Water/protein ratio, 74

Water-soluble vitamins, 305-321
WCOT. See Wall-coated open tubular
Weissella spp., 449

Western blot, 584585

Wet decomposition, 330-332

Wheat gluten, 574, 579, 584

Whey proteins, 579, 584

WHO, 637

X

XLD. See Xylose lysine desoxycholate
XLT-4. See Xylose lysine terginol-4
X-ray scanning, 9

Xylose, 275

Xylose lysine desoxycholate, 476
Xylose lysine terginol-4, 476

Y

Yeasts, 446, 448, 669

u 763

Vitamin B,,, 316-317, 321
Vitamin B,. See Riboflavin

Yersinia enterocolitica, 451, 462, 480—482

T'5. See Tocotrienols occurrence in meat and poultry products, 254-262
| -.. detection and confirmation, 480-482

Taqman, 555 sources, 237-239

TBA, 279. See also Thiobarbituric acid

TBARS, 283-284. See also Thiobarbituric acid-reactive
substances

TEA, 692, 702. See also Thermal energy analyzer

TEAC, 283-284. See also Trolox equivalent antioxidant
capacity

TEE. See Toxic equivalency factor

Temperature, 447

Tenderness, 24

TEQ, 447, 637, 642—-644

Transgenic material, 549-550

TRAP, 283-284

Triacyiglycerides, 639

Trichinella spiralis, 727

Trichosporon, 449

Trichothecenes, 500—-543
analytical methods, 506507

Trimethylamine, 454

Triphenylene, 714

Triple quadrupole, 643

Vitamin B;. See Niacin
Vitamin Bs. See Pantothenic acid
Vitamin B, 316, 321
Vitamin C, 319-320
Vitamin D, 292-326
Vitamin E, 283, 292-326
Vitamin K, 292-326
Vitamins, 273, 291-326
Vitamins B
loss due to processing, 320-321

L

ZEA. See Zearalenone
Zearalenone, 500-543

analytical methods, 508-509

structure and physicochemical properties, 508

Zinc, 328-351
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