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Exporting References from EBSCOhost databases to
EndNote using direct export

1. Mark the references you wish to export using the the Add to folder icon . It will change
to a yellow folder with pages sticking out when it has been selected.
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Sensory attributes of six heat-resistant chocolates were compared with the standard chocolate using a trained sensory panel who were trained using the Sensory Spectrum method. The panel analy.
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2. Dark Chocolate: To Eat or Not to Eat? A Review. 2 D

By: ZUGRAVU, CORINA; OTELEA, MARINA RUXANDRA. Journal of AOAC International. Sep/Oct2019, Vol. 102 Issue 5, p1388-1396. Op. DOL: 10.5740/ja0acint. 19-0132
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Dark chocolate is not the most popular chocolate: the higher concentration in antioxidants pays tribute to the increment in bitterness. The caloric density of dark chocolate is potentially lower
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3. EFFECT OF THE CONSUMPTION OF CHOCOLATE ENRICHED WITH TRYPTOPHAN AND RESVERATROL ON BIOCHEMICAL
MARKERS AND OXIDATIVE STRESS IN A HEALTHY POPULATION.

2. Click on Go to: FolderView in the menu on the right.

3. Select the items you want to include and click Export on the right.
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The default file format option is Direct Export to EndNote, Procite, or Reference Manager.
This is the one you need. Leave this radio button checked. Click Save on the left
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Open the file with EndNote.

Opening delivery.ris X

You have chosen to open:
delivery.ris
which is: RIS Formatted File (12.7 kB)
from: http://web.b.ebscohest.com

What should Firefox do with this file?
EndNote X9.2 (Bld 13018) w

(C) Save File

Do this automatically for files like this from now on.
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The reference will be imported automatically. It will display in the Recently Added group
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Please note: Due to the structure of certain database records, information may occasionally be
imported into incorrect fields within your EndNote library. These needto be edited manually.

Known Problems:
e Some records (particularly older references) may require editing of the author field.

e CAB Abstracts: Some records have author affiliation information entered intothe
author field.

o Current Abstracts: All references are imported as Generic reference type and require
editing.

¢ Health Source: Nursing/Academic Edition: All references are imported as Generic
reference type and require editing.

e Sport Discus: Some references require editing.

If you have any difficulties downloading references contactthe Library via tasac@cqu.edu.au
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