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—effects on cooked rice (Lyon et al), 56 —protein; buffer action of (Hayashi and Seguchi), 898
—rough rice, effect on sensory profiles of cooked rice (Meullenet et al), 483 —rice and sorghum, functionality of in baked tortilla and corn chips (Quintero-
Dwarf bunt fungus, fate during milling (Bechtel et al), 270 Fuentes et al), 705
—role of fractions on frozen dough breadmaking quality (Lu and Grant), 663
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measurements (Sapirstein and Kohler), 110
Gelatinization —for measurement of time-dependent appearance of discolored spots in alkaline
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—dietary fiber content and composition (Manthey et al), 417 —of wheat flour doughs, after punching and molding (Kieffer and Stein), 688
—malting; changes in lipids and lipase activity (Peterson), 159 —of wheat starch-water preparations; moisture effect (Rolee and LeMeste), 452
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