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(Hatcher and Symons), 388
—for assessing sprout damage influence on Asian noodles (Hatcher and Symons),

380



836  CEREAL CHEMISTRY

—of isolated wheat starch (Bechtel and Wilson), 401
Immunochemistry, for detection of chemical probe used to label primary

amino groups in gluten proteins (Scardone et al), 602
Instructions to authors, iv
Instruments and instrumentation
—determining kernel vitreousness using NIR (Dowell), 155
—torque measurement during milling with a micromill (Pujol et al), 421
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—flour; turbidity for simple determination of gluten protein types in (Wieser), 48
—flour doughs; effects of laccase and ferulic acid on (Labat et al), 823

—flour lipid extracts for NIR transmittance estimation of free lipid content
and its glycolipid and digalactosyldiglyceride contents (Ohm and Chung), 556

—germ; characterization of thiamin-binding protein from (Adachi et al), 578
—gluten; cross-linking using water-soluble carbodiimide (Tropini et al), 333
—gluten and starch; factors affecting separation (Robertson et al), 439
—hardness; mechanical resistance to grinding with a micromill (Pujol et al),

421
—hexaploid with red seed coat; impact on image analysis of Asian noodles

(Hatcher and Symons), 388
—hot-air-drying, effect on breadmaking quality of flour (Tosi et al), 699
—kernel size effect on flour water absorption (Morgan et al), 286
—landrace; white salted noodle quality characteristics in (Black et al), 468
—near-isogenic lines; glutens from, temperature-induced changes in rheology

and size distribution (Lefebvre et al), 193
—nitrogen and sulfur fertilizer effect on protein composition, mixing, and dough

strength of (Wooding et al), 798
—noodles, effect of variables (Morris et al), 77
—protein content of bulk, NIR of individual wheats (Delwiche and Hruschka),

86
—quality and mixing requirements; affected by nitrogen and sulfur fertilization

(Wooding et al), 791
—quantification of durum vitreousness using NIR spectroscopy (Dowell),

155
—size distribution of starch granules determined by digital image analysis

(Bechtel and Wilson), 401
—spring, environmental effects on experimental baked product quality

(Mikhaylenko et al), 507
—starch; effects on textural characteristics of puffed brown rice cakes (Orts

et al), 18
—starch; internal structure studied by KI/I2 solution (Seguchi et al), 339
—starch pasting properties; amylose content effect (Sasaki et al), 58
—waxy, falling numbers of (Graybosch et al), 1
Wheat bran, bile acid binding (Kahlon and Chow), 518

Zein
—biodegradable sheets plasticized with oleic acid; thermal behavior (Budi

Santosa and Padua), 459
—from dry-milled corn; solvent extraction of (Shukla et al), 724
—grouping and identification of maize races by principal component analysis

of RP-HPLC data (Robutti et al), 91


