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—of glutenin of spring wheats at various breadmaking stages (Borneo and Khan),

718
—multistacking, of wheat grown under nitrogen fertilization, quantification

(Zhu et al), 915
—for resolution of storage proteins in buckwheat (Nair and Adachi), 321
—of spring wheat proteins during grain development (Zhu and Khan), 261
SE-HPLC, of proteins of spring wheats at various breadmaking stages (Borneo

and Khan), 711
Sorghum
—flour; functionality of in baked tortilla and corn chips (Quintero-Fuentes et

al), 705
—flour; physicochemical properties related to coucous texture (Aboubacar and

Hamaker), 308
Starch
—barley granules, α-amylolysis of (Lauro et al), 925
—B-granule content and grain position (Stoddard), 139
—B-granule content in wheat species (Stoddard), 145
—biochemical characterization of wheat waxy A protein and its effect on

(Demeke et al), 694
—dilatant behavior and dough hardening (Kieffer and Stein), 688
—durum wheat, spaghetti processing, effect of drying temperature (Yue et

al), 541
—effect of prolonged storage at freezing temperatures on (Lu and Grant), 656
—effect on rheological properties of dough (Miller and Hoseney), 105
—effects of structures on properties (Jane et al), 629
—gelatinization; effects of rough rice storage conditions on (Fan and Marks),

894
—granule surface proteins; dye binding for microdetermination of (Seguchi

and Yoshino), 410
—granules; enthalpic transitions in (Sahai and Jackson), 444
—granules; role of controlling dough expansion during baking (Kusunose et

al), 920
—granules; separation of, in wheat endosperm (Peng et al), 375
—high-amylose, lipid content and heat treatment (Boltz and Thompson), 204
—high-amylose maize starch and starch fractions, interference of amylose

reorganization by amylopectin (Klucinec and Thompson), 282
—interaction with lipids (Villwock et al), 292
—modified, paste properties of, from partial waxy wheats (Reddy and Seib),

341
—phosphorylated maize, physical properties and enzymatic digestibility of

(Liu et al), 938
—physical properties; genetic diversity from Amaranthus (Wu and Corke),

877
—physicochemical properties, Coix lachryma-jobi L. characterization of (Li

and Corke), 413
—properties of baked starch foams (Lawton et al), 682
—raman spectroscopy determination of level of acetylation (Phillips et al),

439
—rice, gelatinization kinetics and thermodynamics, modulated differential

scanning calorimetry (Lai and Lii), 519
—swelling and paste viscosity, relationships with texture of alkaline noodles

(Crosbie et al), 328
—waxy hull-less barley, functional properti es of (Zheng et al), 182

—wheat, effects of gelation on NMR transverse relaxation of hydrating water
(Grant et al), 219

—wheat, isolated from wheat flour (Wang and Flores), 807
Steeping
—of corn; effects of adding lactic acid and CO2 on starch yields and pasting

properties (Singh et al), 600
—effect of countercurrent steep bank on maize DNA (Gawienowski et al),

371
Storage
—effect on sensory profiles of cooked rice (Meullenet et al), 483
—rough rice, effect on gelatinization and retrogradation properties of rice flours

(Fan and Marks), 894

Temperature, drying cycle, effect on lipoxygenase inactivation (Borrelli et al),
335

Texture, rice, correlation with rapid visco-analyser measurements (Champagne
et al), 764

Thermal properties
—of complexed rice starch gels (Chien et al), 837
—of mutagenized corn inbred line B73 (Yamin et al), 175
Tortillas
—corn, extensibility to measure texture (Suhendro et al), 536
—flour, textural properties of (Wang and Flores), 496
—made from wheat flour (Wang and Flores), 807
—rice and sorghum flour functionality in (Quintero-Fuentes et al), 705
—wheat flour, effect of infrared baking on (Martínez-Bustos et al), 491
Triticale, starch granule size (Stoddard), 145

Viscoelastic, behavior of high-pressure-treated wheat gluten (Apichartsrang-
koon et al), 777

Viscosity
—concerns with rye mashes used for ethanol production (Ingledew et al), 459
—of oat products in intestinal contents (Gallaher et al), 21

Water, NMR study of, in dough (Ruan et al), 231
Wet-milling
—compared with alkali (Eckhoff et al), 96
—corn; effects of adding lactic acid and CO2 on starch yields and pasting

properties (Singh et al), 600
—corn; using alkali method (Du et al), 811
—corn; water absorption and starch yield affected by chemical pretreatments

and lactic acid (Haros and Suárez), 783
—maize grain; protein distribution in gluten products during and after (Landry

et al), 503
—for oil extraction from corn fiber and corn bran (Moreau et al), 449
Wheat
—amylopectin; molecular characterization of (You et al), 116
—analyses of proteins by HPLC (Huebner and Bietz), 299
—blue aleurone and purple pericarp, rapid method for quantifying total antho-

cyanins in (Abdel-Aal and Hucl), 350
—characterization of proteins during grain development (Zhu and Khan), 261
—class effect on textural properties of flour tortillas (Wang and Flores), 496
—color; color classification by NIR spectroscopy (Wang et al), 30
—detecting scab, DON, and ergosterol using NIRS (Dowell et al), 573
—digital image analysis of kernels, sampling and grading effects on kernel

features (Sapirstein and Kohler), 110
—doughs and batters of 1BL/1RS and non-1BL/1RS flours (Johnson et al), 467
—durum, genotype-environment interaction effects on gluten strength and

pasta texture (Ames et al), 582
—durum, pasta dough development (Icard-Vernière and Feillet), 558
—durum, quality traits: genotype and environmental effects on (Borrelli et al),

335
—endosperm, separation and characterization of starch granules in (Peng et al),

375
—evaluation of starch properties of, for Chinese yellow-alkaline noodles

(Akashi et al), 50
—fementation, production of fuel alcohol (Wang et al), 82
—flour; bran contamination in, determination (Kim and Flores), 957
—flour; estimation of free glycolipids in by HPLC (Ohm and Chung), 873
—flour compound causing sticky dough (Huang and Hoseney), 276
—flour dough composition effect on lipid hydrolysis (Castello et al), 476
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—gluten; dynamic viscoelastic behavior of high-pressure-treated (Apichartsrang-
koon et al), 777

—gluten; factors affecting separation from starch (Robertson et al), 843
—glutenin of hard red spring wheat and carbohydrate characterization (Gujska

and Khan), 198
—grain hardness among chromosome SD homozygous recombinant substitution

lines (Morris et al), 249
—grain hardness relation to end-use quality (Graybosch et al), 428
—grain position effects on protein and starch (Stoddard), 139
—grown under nitrogen fertilization, quantification by multistacking SDS-

PAGE (Zhu et al), 915
—hard red winter, classification system by regression and discriminant analyses

(Baker et al), 890
—hard red winter, segregating into dough factor groups (Baker et al), 884
—infected with dwarf bunt fungus (TCK) (Bechtel et al), 270
—kernel size, color, effect of kernel size on NIR spectra (Wang et al), 34
—kernel size related to test weight (Troccoli and di Fonzo), 45
—measurement of bug damage (protease effects) on glutenin proteins (Sivri

et al), 816
—measurement of viscoelastic properties of wheat flour doughs (Leonard et

al), 243
—noodle texture; influence of starch and protein quality (Crosbie et al), 328
—for oriental noodles, influence of water absorption (Hatcher et al), 566
—partial waxy, paste properties of modified starches from (Reddy and Seib), 341
—preharvest-sprouted, ELISA for detection of α-amylase in (Verity et al), 673
—proteins; molecular weight distribution (Southan and MacRitchie), 827

—proteins; SDS-protein gel test for prediction of bread loaf volume (Sapir-
stein and Suchy), 164

—single kernels, NIR spectroscopy for predicting number of dominant R alleles
in (Wang et al), 6

—soft, flour, studies of (Huebner et al), 650
—soft white and club breeding programs, SDS sedimentation test for end-use

quality selection (Carter et al), 907
—species; survey of starch granule size (Stoddard), 145
—spelt, amino acid sequence of α-gliadin gene from, active sequences in celiac

disease (Kasarda and D’Ovidio), 548
—starch; effects of gelation on NMR transverse relaxation of hydrating water

(Grant et al), 219
—starch granules; microdetermination of surface proteins by dye binding

(Seguchi and Yoshino), 410
—starch isolated from durum, pasta processing (Yue et al), 541
—starch isolated from wheat flour (Wang and Flores), 807
—starch, thermomechanical behavior of, moisture effect (Rolee and LeMeste),

452
—storage proteins; Fusarium head blight, effect of fungal proteases on storage

proteins (Nightingale et al), 150
—waxy A protein; effect on starch properties (Demeke et al), 694
Wheat bran, nonstarch polysaccharides from, carbohydrate analysis and rheo-

logical properties (Cui et al), 129

Zein, distribution in extrudates (Batterman-Azcona et al), 316
Zinc, effect in breadmaking (Vadlamani and Seib), 355


