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PREFACE

As Burns phrased it, the best laid schemes, etc., and plans for the Seventh International
Conference scheduled for June 1991 at Samos did gang agley because of the uncertainties of the
then political situation. '

" Frustrated would-be participants dubbed the aborted Conference "notional”, "mirage", "now-
you-see-it, now-you-don’t". They all lobbied the Organizers for publication of their current
research reports at this point in time, pledging other up-to-date papers and chapters for a

rescheduled Conference in 1992.

This series of meetings, going back to 1977, has always attempted to bring together active
researchers from all parts-of the world for a relaxed discussion of their research results and
technological interests, resulting in a timely publication of a compilation of up-to-date working
documents.

In view of this, the Conference Organizers and the Publishers decided to include in this
volume the sixty-odd papers that would have been presented at Samos in-1991. "Their authors
include both some founding fathers (and mothers) of these fourteen-year-old meetings and some
new blood. We would particularly like to welcome neweomers from Egypt, Turkey, Brazil,
Singapore - all educated in Europe and/or North America and now successfullv conducting research
in their own countries.

We wish to thank the Publishers for their forbearance and all contributors to this "mirage"
Conference for up-to-date reports on their current research in Food Science and Human Nutrition.

The Seventh International Conference on Recent Developments in Food Science and Human

Nutrition has been rescheduled for June 24-26, 1992 at Pythagorion, Samos Island in Greece, and
its Proceedings will again be published by Elsevier. '

The Editor
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