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Moisture

—parameter analyzed in wheat and barley (Biichmann et al), 572

Multiangle laser light scattering, technique used to determine absolute molecular
weight of components in solution by measuring laser light scattering at multiple
angles from incident laser (Bean and Lookhart), 608

Near-infrared reflectance, analysis for prediction of cooked rice texture (Cham-
pagne et al), 358
Near-infrared transmission, analytical technique used for determination of

moisture and protein in cereals (Biichmann et al), 572

Near-isogenic wheat lines, to determine protein composition-functionality rela-
tionships (MacRitchie and Lafiandra), 501

NIR spectrometer, as granulation sensor for first-break ground wheat (Pasikatan
et al), 730

NIR spectroscopy

—classification of heat-damaged wheat (Wang et al), 625

Nitrogen, application; effect on storage protein composition and breadmaking
quality (Johansson et al), 19

Nixtamalization

—alkali-temperature process for maize (Toto-Vazquez and Gémez-Aldapa), 543

—of white Mexican corn hybrids for tortilla production (Sahai et al), 116

—process to make tortillas in which whole corn is cooked in lime water and
steeped (Martinez et al), 107

NMR, to determine correlation between starch retrogradation and water mobility
(Lin et al), 647

Noodles

—effect of starch properties on white salted quality, relationships in Japanese
wheat flours (Noda et al), 395

—sorghum starch (Beta and Corke), 417

Oat

—antioxidants (Dimberg et al), 278

—dehulling; optimizing conditions for (Doehlert and McMullen), 675

—effect on sensory profile of germinated (Heinio et al), 707

—extract containing high levels of B-glucan (Li et al), 387

—germination process for producing high B-glucan, whole grain food ingre-
dients from (Wilhelmson et al), 715

—oil, application of in breadbaking (Erazo-Castrejon et al), 243

—physical, chemical, and sensory parameters of grains, groats, rolled oats
and oatmeal; cultivar and year effects (Lapveteldinen et al), 322

—proteinases of germinated avenin hydrolyzing enzymes (Mikola et al), 55

Oxidation, glutelin subunits KBrO3 and KIO3 (Antes and Wieser), 8

Packing fraction, of granules from various starches (Willett), 64

Pasta, processing; influence of arabinoxylans and endoxylanases on (Ingel-
brecht et al), 721

Physical properties, of popcorn, effect on expansion volume (Tian et al), 578

Phytate, antinutrient that chelates minerals (Bergman et al), 144

Polyphenol oxidase, discoloring enzyme in wheat-based foods (Okot-Kotber
etal), 514

Popcorn

—expansion volume affected by hybrid and physical properties of (Tian et
al), 578

Power consumption, used to determine dough mixing characteristics (Hwang
and Gunasekaran), 88

Protease

—digestion at neutral pH; comparison with alkaline steeping method for rice
starch isolation (Wang and Wang), 690

—to reduce steep time and SO, requirements during corn wet-milling (Johnston
and Singh), 405

Protein

—categorizing rice cultivars based on (Bett-Garber et al), 551

—composition of storage proteins in sorghum (Hicks et al), 412

—composition-functionality in near-isogenic wheat lines (MacRitchie and
Lafiandra), 501

—content of milled rice; by NIR-FT/Raman spectroscopy (Himmelsbach et
al), 488

—effect of drying on protein determination (Wang et al), 625

—extraction of maize and sorghum proteins with SDS (Bean et al), 84

—formation of protein matrix during dough development (Lee et al), 447

—parameter analyzed in wheat and barley (Biichmann et al), 572

—wheat seed, spiral structure present in, molecular modeling of (Parchment
et al), 658

Proteinases, of germinated oats; which hydrolyze avenins and oat prolamins
(Mikola et al), 55

Rheological properties

—of high-amylose maize starch, preparation temperature effect (Vesterinen
et al), 442

—of maize fiber gel (Inglett and Carriere), 471

Rheology

—of crumb grain; relationship to structure (Zghal et al), 1

—of frozen dough; influence of sodium caseinate and whey protein (Kenny
et al), 458

—of gluten from diploid, tetraploid, and hexaploid wheat (Hsam et al), 521

—relationships between rheological properties and microstructural character-
istics of doughs (Lee et al), 447

—rye meal suspensions (Repeckiene et al), 193

Vol. 78, No. 6, 2001 749



—studies of bug-damaged dough, effect of transglutinase enzyme on dough
properties (Koksel et al), 26

—wheat dough, extensigram (Antes and Wieser), 157

—of wheat gluten suspensions (Xu et al), 181

Rice

—cultivars; categorizing (Bett-Garber et al), 551

—degree of milling; sensory properties of cooked rice and physicochemical
properties of milled and cooked rice (Park et al), 151

—expansion of extruded pellet (Chen and Yeh), 261

—extruded flour, functional and digestive characteristics (Bryant et al), 131

—functional changes during storage (Pearce et al), 354

—gelatinization temperature of, quantitative genetic basis of (Tan et al), 666

—method for amylose class (Bergman et al), 257

—milled, protein and apparent amylose contents of, by NIR-FT/Raman spec-
troscopy (Himmelsbach et al), 488

—milled, rapid methods for surface total lipids and free fatty acids (Lam and
Proctor), 498

—pasting properties; effect of degree of milling (Perdon et al), 205

—starch isolation; alkaline steeping method for, protease digestion at neutral
pH compared (Wang and Wang), 690

—starch, molecular and gelatinization properties (Lai et al), 596

—texture, cooked; NIR analysis for prediction of (Champagne et al), 358

—texture; prediction using extrusion test with partial least squares regression
and artificial neural network (Sitakalin and Meullenet), 391

Rye

—HMW glutelin subunits, reoxidation (Antes and Wieser), 8

—meal suspension; rheology of (Repeckiene et al), 193

—predictive models for optimization of phytate degradation (Bergman et al), 144

—water-soluble proteins, foam-forming capacity of (Meuser et al), 50

SCIRA, detecting corn syrup on barley malt extract (Peterson et al), 349

SDS, use of to extract maize and sorghum proteins (Bean et al), 84

Self-assembly, starch granule structure (Donald), 307

Semolina

—quality; break-roll differential effect on quality (Manthey and Hareland), 368

—yield, a noninvasive method to predict (Novaro et al), 217

Shortening, replacer; by corn dextrins in yellow layer cakes (Kim et al), 267

Size-exclusion chromatography, separation of components by size using chro-
matographic supports (Bean and Lookhart), 608

Sonication, of wheat gluten to probe structure (Singh and MacRitchie), 526

Sorghum

—analysis of kafirin composition and feed quality traits (Hicks et al), 412

—composite flour bread (Bugusu et al), 31

—high protein digestibility mutant (Aboubacar et al), 160

—proteins extracted by SDS and separated by capillary electrophoresis (Bean et
al), 84

—starch; genetic diversity (Beta et al), 583

—starch, steeping treatment effect on pasting and thermal properties of (Beta
et al), 303

—starch noodles (Beta and Corke), 417

Spaghetti, quality; break-roll differential effect on quality (Manthey and Hareland),
368

Staling, bagels; effect of additives and storage temperature on (Lent and Grant),
619

Starch

—benzylated, FT-Raman analyis (Phillips et al), 629

—boiling-stable granular resistant, produced by partial acid hydrolysis and
hydrothermal treatments of maize starch (Brumovsky and Thompson), 680

—and by-products; from a barley starch isolation procedure (Andersson et
al), 507

—conversion; of maize and wheat extrudates by DSC, X-ray, and Rapid Visco
Analyser (Carvalho and Mitchell), 342

—damage; effect on wheat flour tortilla texture (Mao and Flores), 286

—degradation by o-amylase in bread (Hug-Iten et al), 421

—detection of wheat preharvest sprouting using a pregelatinized starch
substrate and centrifugation (Donelson et al), 282

—evaluation of conversion using DSC, alkaline viscosity, and RVA (Becker et al),
166

—agel; recovered from accessions in germplasm enhancement of maize, thermal
and pasting properties (Singh et al), 315

—gelatinization; swelling of starch granules and melting of starch strucure
(Toto-Vazquez and Gémez-Aldapa), 543

—and gluten blends; influence of amylose content on wheat starch properties
and breadmaking quality of (Lee et al), 701

—granule; plasticization and self-assembly in (Donald), 307

—granule reaction sites (Huber and BeMiller), 173

—granules; accessibility of (Gray and BeMiller), 236

—agranules; packing characteristics (Willett), 64

—method for rice amylose class (Bergman et al), 257
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—noodle quality (Beta and Corke), 417

—protein interactions (Bloch et al), 74

—relation to white salted noodle quality in Japanese wheat flours (Noda et
al), 395

—resistant, of Oatrim muffins with different levels of amylose, amylopectin,
and B-glucan (Li et al), 387

—retrogradation; water mobility correlation, determined by DSC and NMR
(Lin et al), 647

—rice, molecular and gelatinization properties, effect of amylose content (Lai et
al), 596

—sorghum, genetic diversity (Beta et al), 583

—sorghum, steeping treatment effect on pasting and thermal properties of
(Beta et al), 303

—thermal and functional properties from Argentinean corn (Seetharaman et
al), 379

—waxy and nonwaxy durum wheats, characteristics of (Grant et al), 590

—wheat, effect of glass transition, gelatinization, and retrogradation (Jang et
al), 186

Steep water, corn, membrane filtration of (Rane and Cheryan), 400

Steeping, time; proteases to reduce (Johnston and Singh), 405

Storage

—protein composition; wheat cultivar and nitrogen application effects on (Johans-
son et al), 19

—rough rice, effects of postharvest parameters on functional changes (Pearce
et al), 354

Sugar, effect on expansion indices, specific mechanical energy, glass transi-
tion temperature, and starch conversion of maize and wheat extrudates
(Carvalho and Mitchell), 342

Surfactants, effect on dough aeration and proofing rate (Campbell et al), 272

Temperature

—effect on rice color and viscosity (Dillahunty et al), 559

—gelatinization, rice, quantitative genetic basis of (Tan et al), 666

Tempering

—maize, effect on throughput and product yields (Mehra et al), 210

—process of adding water to corn kernel to make pliable embryo (Mehra and
Eckhoff), 222

Texture

—categorizing rice cultivars based on (Bett-Garber et al), 551

—cooked rice, NIR analysis for prediction of (Champagne et al), 358

—cooked rice; prediction using extrusion test with partial least squares
regression and artificial neural network (Sitakalin and Meullenet), 391

—creep-recovery of bread, correlation to sensory measurements of (Carson
and Sun), 101

—wheat flour tortillas, starch damage effects on (Mao and Flores), 286

Thermal properties

—of starch from Argentinean corn (Seetharaman et al), 379

—of starches recovered from accessions in germplasm enhancement of maize
(Singh et al), 315

Tortillas

—flat and rounded cooked cakes made from nixtamalized corn (Martinez et al),
107

—nixtamalization of white Mexican corn hybrids for production of (Sahai et al),
116

—wheat flour, starch damage effects on texture (Mao and Flores), 286

Viscosity

—effect of milling on apparent viscosity as shown by RVA (Becker et al), 166
—of maize fiber gel (Inglett and Carriere), 471

—measurement of starch (Dillahunty et al), 559

‘Water mobility, starch retrogradation correlation, determined by DSC and NMR
(Lin et al), 647

Wet-milling

—corn; effect on aleurone layer cells and their phytosterols (Singh et al), 436

—corn, proteases to reduce steep time and SO, requirements (Johnston and
Singh), 405

—effect on yield and composition of corn germ oil and corn fiber oil (Singh
et al), 46

—properties; of accessions used in Germplasm Enhancement of Maize project
(Singh et al), 330

—properties; heterosis in, of corn crosses (Singh et al), 336

Wheat

—bread; bran fermentation effect on quality and microstructure (Salmenkallio-
Marttila et al), 429

—detection of wheat preharvest sprouting using a pregelatinized starch sub-
strate and centrifugation (Donelson et al), 282

—for discriminating gliadin and glutenin subunit alleles in hexaploid (Par-
tridge et al), 294



—dough stickines in 1BL/1RS and non-1BL/IRS soft wheat flours (Schwarz-
laff et al), 93

—durum, break-roll differential effect on semolina and spaghetti quality (Manthey
and Hareland), 368

—durum, HMW and LMW glutenin subunits controlled by Glu-1 and Glu-3
loci on (Brites and Carrillo), 59

—durum, a noninvasive method to predict semolina yield in (Novaro et al), 217

—durum and bread, surface properties of gluten, fluorescence approach (Sironi
et al), 476

—durum starch, characteristics of waxy and nonwaxy (Grant et al), 590

—endosperm compressive strength; rapid prediction (Osbourne et al), 142

—enzymes; activity and inhibition of polyphenol oxidase in bran and shorts
(Okot-Kotber et al), 514

—falling number sample weight effects on prediction of o-amylase activity
(Finney), 485

—first-break ground, NIR spectrometer as granulation sensor for (Pasikatan
et al), 730

—flour; effect of L-cysteine on rheological properties of (Lambert and Kokini),
226

—flour; effect of starch properties on white salted noodle quality in (Noda et
al), 395

—flour dough; bread quality relationship with rheological measurements of
(Autio et al), 654

—flour dough; fortified with wheat gluten, farinograph responses for (Robert-
son and Cao), 538

—flour extracts; isolation of polar lipid classes from, by preparative HPLC

(Papantoniou et al), 663

—glutenin; biochemical, genetic, and molecular characterization of (Gianibelli
et al), 635

—glutenin subunits of, preparative method for in vitro production of functional
polymers from (Beasley et al), 464

—HMW and LMW subunits, reoxidation (Antes and Wieser), 8

—predictive models for optimization of phytate degradation in (Bergman et
al), 144

—quality traits; cultivar-by-environment interactions for, in semiarid conditions
(Mladenov et al), 363

—starch; effect of glass transition, gelatinization, and retrogradion (Jang et al),
186

—starch; influence of amylose content on (Lee et al), 701

—use of near-isogenic wheat lines to determine composition-functionality rela-
tionships (MacRitchie and Lafiandra), 501

Wheat bran

—fiber; digestibility and gastrointestinal measurements in rat (Kahlon et al),
481

—mechanical properties (Mabille et al), 231

Xylanase, inhibitor; purification and characterization from barley (Goesaert
et al), 453

Yellowing, quality defect and discoloration of rice grains (Dillahunty et al), 559

Zein, viscoelastic fibril formation (Bugusu et al), 31
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