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—durum, Fusarium head blight effect on semolina milling and pasta-making
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(Lai et al), 82
—composition: comparison between coarse and fine portion of ground

kernels (Robutti et al), 75; factors affecting (Wu et al), 258
—extraction: from corn flour, gluten meal, and distillers’ grains (Wolf and

Lawton), 530; factors affecting (Wu et al), 268; methods for evaluating its
content (Landry), 188

—films; comparison to kafirin films (Buffo et al), 473
—plasticized films; properties and microstructure of (Lai and Padua), 771
—textile fiber production from (Zhang et al), 594


