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copyright of their material published in the British Journal
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lines set out below. For detailed information on the presentation
of the technical content of your paper please see the full version
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K. Benkhedda, M. R. L’Abbé & K. A. Cockell 742–748

Dietary Surveys and Nutritional Epidemiology
Assessing dietary intake in a population undergoing a rapid transition in diet and lifestyle:

the Arctic Inuit in Nunavut, Canada.
S. Sharma, X. Cao, C. Roache, A. Buchan, R. Reid & J. Gittelsohn 749–759

https://doi.org/10.1017/S0007114510000668  Published online by Cam
bridge U

niversity Press

https://doi.org/10.1017/S0007114510000668


Behaviour, Appetite and Obesity
Comparison of the effects of a liquid yogurt and chocolate bars on satiety: a multidimensional

approach.
D. Chapelot & F. Payen 760–767

Cognitive and home environmental predictors of change in sugar-sweetened beverage consumption
among adolescents.
N. P. M. Ezendam, A. E. Evans, M. H. Stigler, J. Brug & A. Oenema 768–774

Effects of a breakfast yoghurt, with additional total whey protein or caseinomacropeptide-depleted
a-lactalbumin-enriched whey protein, on diet-induced thermogenesis and appetite
suppression.
R. Hursel, L. van der Zee & M. S. Westerterp-Plantenga 775–780

https://doi.org/10.1017/S0007114510000668  Published online by Cam
bridge U

niversity Press

https://doi.org/10.1017/S0007114510000668

