





































































































































































































	Journal of the Science of Food and Agriculture 1970 vol.21 no.2
	Investigation of the Clay Mineral Protection Theory for Non-Hydrolysable Nitrogen in Soil
	Effects of Gamma Irradiation on the Available Nitrogen Status of Soils
	Rheological Properties of Wheat Flour Doughs.  I.-Method for determining the large deformation and rupture properties in simple tension
	Digestibility in vitro of dry Mashed Potato Products
	The Siro Gritometer for Determination on the Grit Content of Dried Vine Fruits
	Sugar Changes during the Preparation of Burukutu Beer
	Superficial Scald, A Functional Disorder of Store Apples.  VI. - Evaporation of a-farnesene from the fruit
	Vitamin B Content of Cowpeas (vigna unguiculata walp)  II.Pyridoxine, pantothenic acid, Biotin an dfolic acid
	Chemical Composition and Amino Acid Content of Chickpea Seeds at Different Stages of Development
	Content of p-Hydroxybenzylglucosinolate in seed meals of SIN APIS ALBA  as Affected by Heredity, Environment and Seed Part
	Glucosinolate Content and Amino Acid Composition of Rapeseed (BRASSICA NAPUS) Meal as affected by Sulphur and Nitrogen N utrition
	Availability of Lysine in Protein Concentrates and Diets using Carpenter's method and a modified silcock method
	Fluoride Content of Fish Protein Concentrate and Raw Fish
	Antibacterial Action of Vegetable Extracts on the Growth of Pathogenic Bacteria
	Abstracts
	Author Index



