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Functions of sulfur—-containing compounds in foods
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Chin-Ping Tan (University Putra, Malaysia)

An overview on mitigation of 3-monochloropropane-1, 2-diol (3-MCPD) ester
and glycidyl ester (GE) in palm oil

Kentaro Matsumiya (Kyoto University, Japan)

Effects of particle dispersed—phase on the enhanced emulsifying
properties: An analogy of the hydrophile-Iipophile balance concept
Ping-fan Rao (Zhejiang Gongshang University, China, Former IUFoST
President)
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