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Sources of Further Information and Advice

Department of Food Technology Director: Pr P Fito
Universidad Politecnica de Valencia PO Box 22012
46071 Valencia, Spain

Tel: +34 96 387 7360

Fax: +34 96 387 7369

Research Laboratory in Food Engineering (Dr R Saurel)
IUT A - University of Lyon 1

Rue Henri de Boissicu

01060 Bourg-en-Bresse, France

Tel: +33 (0)47445 52 52

Fax: +33 (0)47445 52 53

European AAIR project F-FE 253/97 "Texture of heat processed fruits'
Contact:

Leatherhead Food Research Association

(Dr S A Jones)

Randalls Road, Leatherhead

Surrey KT22 7RY, UK

Tel: +44 1372 376761

Fax: +44 1372 386228

European FAIR demonstration project CT 98 'Tmprovement of processed fruit and vegetable
texture by using a new technology: vacuum infusion' Co-ordinator:

TMI International

(Mrs K C Chatellier)

20, Bd Eugene Oeruelle

69432 Lyon cedex 03, France

Tel: +33 (0)4728404 82

Fax: +33 (0)4 72 84 04 85
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