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—structures of buckwheat starches (Yoshimoto et al), 515 
Amylose 
—content: increase at cool growth temperature (Yanagisawa et 

al), 26; and structures of buckwheat starches (Yoshimoto et 
al), 515; of wheat, relation to cooking time of white salted 
noodles (Park and Baik), 165; of white salted noodles, rheo-
logical properties (Sasaki et al), 226 
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breads and dough (Moore et al), 567 
Beverage, barley β-glucan, development of orange-flavored 

(Temelli et al), 499 
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sed cereal (Marconi et al), 6 
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al), 172 
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and Taylor), 322 
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al), 650 
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starch granules (Park et al), 699 
—freeze damage on crumb grain and on underlying gluten 

fibrils (Naito et al), 80  
—gluten-free, textural comparison with wheat doughs and batters 

(Moore et al), 567 
—hearth: effect of LMW sugars and yeast fermentation (Sahl-

ström et al), 228; factors affecting interaction on (Aamodt et 
al), 722 

—reduced amylose effects (Martin et al),188 
—soy, proofing and baking, isoflavonone distribution and β-

glucosidase activity (Zhang et al), 741 
—staling mechanism; affected by starch, protein, and tem-

perature (Xie et al), 249 
—white, properties and eating quality from waxy wheat flour 

(Hayakawa et al), 666 
Breadmaking 
—quality affected by number of carbons in added disulfide 

(Seguchi and Abe), 710 
—quality of: glutenin fractions (Zhu and Khan), 681; pregerm-

inated brown rice flour bread (Watanabe et al), 450 
Breeding, sorting single seeds for protein (Pasikatan and Dowell), 
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al), 450 
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—milling fractions; nutrient content (Skrabanja et al), 172 
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and Barringer), 177 
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Celiac disease, genetic disorder that damages villi of intestines 

in patients intolerant to gluten (Capparelli et al), 456 
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Cell walls, β-glucan dynamics during cell growth (Buckeridge 
et al), 115 

Cereal 
—-based composite foods; monoglyceride edible film in, tem-

perature effect on moisture of (Guillard et al), 767 
—infant, nonenzymatic browning during storage of (Ramirez-

Kimenez et al), 399 
—processed, gelatinized starch in, determined by maltose bio-

sensor (Marconi et al), 6 
—RTE, extrusion of regular and waxy flour for production 

(Baik et al), 94 
—starch; granular cold-water gelling starches of (Baik and 

Jackowki), 538 
Color 
—of Asian noodles; mixer evaluation (Hatcher and Preston), 303 
—and furosine; indicators of nonenzymatic browning (Ramirez-

Kimenez et al), 399 
—genotypic variation in, barley-based food products (Quinde 

et al), 752 
—measuring of a sample; to classify and grade (Black and 

Panozzo), 469 
—wheat, determining class (Ram et al), 244 
—white noodle making (Wang et al), 777 
Confocal laser scanning microscopy, utilization to locate 

starch granule sites (Gray and BeMiller), 278 
Cookies 
—quality: application of SRC and SDS of soft wheat breeding 

populations (Guttieri et al), 261; solvent retention capacities 
of Indian wheats (Ram and Singh), 128 

—sugar-snap: prediction of diameter using sucrose solvent re-
tention capacity, milling softness, and flour protein content 
(Gaines), 549 

Cooking, time of white salted noodles; relation to protein and 
amylose contents of wheat (Park and Baik), 165 

Corn (see also Maize) 
—enzymatic milling; optimization of soaking, grinding, and 

enzyme inoculation steps (Johnston and Singh), 626 
—flour pellets; xanthan gum and CMC on structure and texture 

of (Gimeno et al), 100 
—grain; optical sorting to remove aflatoxin and fumonisin 

(Pearson et al), 490 
—lines; exotic, corn starch thermal properties (Ji et al), 59 
—melt rheology; extrusion parameter effects on (Li et al), 70 
—mutants; starch structure by various methods (Tziotis et al), 

611 
—starch thermal properties (Lenihan et al), 527 
—steeping; new process developed (Ruan et al), 182 
—wet milling; lactic acid effect on starch properties (Haros et 

al), 10 
Corn starch 
—extraction; effects on yield, protein content, and thermal prop-

erties (Ji et al), 55 
—with low gelatinization onset temperature (Ji et al), 59 
—pasting properties; corn wet-milling, lactic acid effect (Haros 

et al), 10 
—structure determination by various methods (Tziotis et al), 

611 
—yield; steeping efficiency evaluated (Ruan et al), 182 
 
 
Differential scanning calorimetry 
—for analysis of thermal properties of slowly digestible sor-

ghum starch (Shin et al), 404 
—bread staling rate; starch, protein, and temperature effects on 

staling (Xie et al), 249 
—rapid screening of starch properties (Lenihan et al), 527 
Distillers grains, sorghum, policosanol levels (Hwang et al), 

345 

Disulfide 
—bonds; of γ-75k secalins (Gellrich et al), 290 
—number of carbons in, effect on breadmaking quality (Seguchi 

and Abe), 710 
Dough 
—effect on rheological properties of pregerminated brown rice 

flour (Watanabe et al), 450 
—free asparagine in, reduced by fermentation (Fredriksson et 

al), 650 
—frozen and thawed (Naito et al), 80 
—gluten network formation (Peighambardoust et al), 714 
—mixing properties; development time, stability, and break-

down determined with micro Z-arm mixer (Haraszi et al), 555  
—quality; effect of nitrogen fertilizer on wheat flour char-

acteristics (Boehm et al), 51 
—viscoelastic properties determined by ultrasound (Elmehdi 

et al), 504 
—wheat-based, textural comparison with gluten-free breads 

and batters (Moore et al), 567 
—wheat flour, rheological properties of, salt and triglyceride 

effect (Chiotelli et al), 459 
 
 
Electrophoresis, of glutenin fractions (Zhu and Khan), 681 
Endosperm, vitreousness of maize grain (Landry et al), 153 
Endoxylanases, influence on pasta production in combination 

with reduced water levels (Brijs et al), 361 
Environment 
—effect of temperate and tropical on corn starch thermal prop-

erties (Ji et al), 59 
—influence on: pasting properties of rice flour (Dang and 

Copeland), 486; sensory characteristics of diverse rice culti-
vars (Champagne et al), 237 

Enzymes, proteinases present in sourdough (Loponen et al), 87 
Extraction 
—comparison of three to determine surface lipid content of 

thickness-fractionated milled rice (Rohrer et al), 544 
—lipid, of wheat flour using SFE (Hubbard et al), 693 
—sequential, for glutenin fractions (Zhu and Khan), 681 
Extrusion 
—properties; of spaghetti with buckwheat bran flour (Manthey 

et al), 232 
—of regular and waxy barley flours; for cereal production 

(Baik et al), 94 
—viscometer to study effects of on corn melt rheology (Li et 

al), 70 
 
 
Fermentation 
—effect on folate content of rye and wheat breads (Kariluoto 

et al), 134 
—free asparagine in dough and acrylamide content in bread 

reduced by (Fredriksson et al), 650 
Fiber, foams; blended with starch acetate foams, functional 

properties of (Guan et al), 199 
Films, kafirin, properties of (da Silva and Taylor), 322 
Flavor 
—rice, iron source and concentration impact on (Bett-Garber 

et al), 384 
—of white rice; storage impact of paddy rice on (Champagne 

et al), 444 
Flaxseed, effect on rheological properties of baked products 

(Lee et al), 637 
Flour 
—buckwheat milling fractions, nutrient content (Skrabanja et 

al), 172 
—fresh wheat, binding of prime starch and tailings fractions 

(Seguchi et al), 633 
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—hull-less barley, isolation and characterization of water-extrac-
table arabinoxylan (Trogh et al), 576 

—for Japanese noodles; moisture and texture (Kojima et al), 
746 

—polished wheat, evaluation of various baking methods for 
(Maeda et al), 660 

—water absorption; prediction from single measurement using 
micro Z-arm mixer (Haraszi et al), 555 

—waxy wheat, end use quality in various grain-based foods 
(Hayakawa et al), 666 

Flow cytometry, method for quantifying components or struc-
tural features of cells primarily by optical means (Capparelli 
et al), 456 

Fluorescence, wheat, whole kernels (Ram et al), 244 
Foams, extruded starch acetate and natural fiber, (Guan et al), 199 
Folate, content of rye and wheat breads; effect of baking method 

and fermentation on (Kariluoto et al), 134 
Fractionation, of rye flour proteins (Gellrich et al), 290 
 
 
Gelatinization, rheological properties of rice starch blends (Chen 

et al), 267 
Genetics, influence on sensory characteristics of diverse rice 

cultivars (Champagne et al), 237 
Germination, endo- and exo-β-D-glucanases (Buckeridge et 

al), 115 
Glass transition 
—measurement by DSC of plasticized zein (Lawton), 1 
—of surfactants and gluten-surfactant mixtures (Toufeili and 

Kokini), 582 
Gliadin 
—-to-gluten ratio; effects on water absorption and dough devel-

opment time (Haraszi et al), 555 
—hydrated, moisture effect on viscoelastic properties of (Mart-

ling et al), 207 
—immunoassay; ELISA to determine in glucose syrups (Iametti 

et al), 15 
—quantification by flow cytometry (Capparelli et al), 456 
β-Glucan 
—barley beverage, development of orange-flavored (Temelli et 

al), 499 
—biosynthesis at the Golgi membrane (Buckeridge et al), 115 
—in oat-based foods; molecular weight distribution in (Åman 

et al), 356 
—pasting and thermal properties of oat lines with high and 

typical amounts (Colleoni-Sirghie et al), 686 
—prediction of concentration in flours by viscosity (Colleoni-

Sirghie et al), 434 
Glucose, syrups; ELISA determination of gliadin (Iametti et 

al), 15 
Gluten 
—extraction of proteins by water or ethanol during dough 

mixing (Robertson and Cao), 673 
—rheological properties in presence of surfactants (Toufeili 

and Kokini), 582 
—in pretzel dough and product quality (Seetharaman et al), 336 
Glutenin 
—degradation in wheat sourdough, depolymerization (Loponen 

et al), 87 
—sequential extraction with HCl (Zhu and Khan), 681 
Grain, quality; full and partial waxy durum wheat (Vignaux et 

al), 377 
 
 
High molecular weight (HMW) glutenin subunits (GS) 
—composition; effects on dough development time obtained with 

2-g mixograph and micro Z-arm mixer (Haraszi et al), 555 
—identification and separation from different hexaploid wheats 

by acidic capillary electrophoresis (A-CE) method (Yan et 
al), 561 

Hydration, rates of maize; single-kernel measurements (Ramos 
et al), 308 

 
 
Image analysis, reflectance and transmittance, predicting wheat 

vitreousness (Xie et al), 594 
Injera, quality from sorghum and tef (Yetneberk et al), 314 
Instructions to authors, v 
Iron, source and concentration effect on rice flavor (Bett-Garber 

et al), 384 
 
 
Kafirin, properties of films from (da Silva and Taylor), 322 
 
 
Leavening, bicarbonate, functionality in wheat flour tortillas 

(Bejosano and Waniska), 77 
Legumes, granular cold-water gelling starches of (Baik and 

Jackowki), 538 
Lipids 
—free, SFE extraction of wheat flour (Hubbard et al), 693 
—sorghum, long-chained alcohols (Hwang et al), 345 
—surface, in head and broken rice, milling and drying (Mon-

soor et al), 705 
 
 
Maize (see also Corn) 
—endosperm; floury and vitreous parts, N distribution 

(Landry et al), 153 
—hydration rates; single-kernel measurements (Ramos et al), 

308 
—kernels; calcium ion diffusion in during nixtamalization 

(Fernández-Muñoz et al), 65 
—starch: α-amylase digestion resistance (Evans and Thomp-

son), 31; pasting properties affected by ferulic acid and 
catechin (Beta and Corke), 418;  physicochemical properties 
of (Brandemarte et al), 369 

—starch granules; surfactant effects on rheological properties 
of (Kurakake et al), 108 

—starch noodles; production of Bihon-type noodles from 
(Tam et al), 475 

Methods, soft wheat flour quality evaluated by SRC (Guttieri 
et al), 261 

Microscopy, of pretzel dough and product (Seetharaman et al), 
336 

Microwave, expansion of corn flour pellets (Gimeno et al), 
100 

Millet, starches; physicochemical properties and molecular struc-
tures of, in Nigeria (Gaffa), 255 

Milling 
—of corn; optimization of soaking, grinding, and enzyme inoc-

ulation steps (Johnston and Singh), 626 
—full and partial waxy durum wheat performance (Vignaux et 

al), 377 
—of rice; drying effect, lipid and FFA content (Monsoor et al), 

705 
Mixing 
—mechanical properties of bread dough (Elmehdi et al), 504 
Moisture 
—barrier efficiency; edible films, temperature effect (Guillard 

et al), 767 
—content; effect on viscoelastic properties of hydrated gliadin 

(Martling et al), 207 
—in cooked spaghetti; MRI to determine (Irie et al), 350 
—distribution in Japanese noodles (Kojima et al), 746 
—rough rice, effects on peak viscosity at harvest (Wang et al), 
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389 
Molecular structures, amylopectin and amylose unit chain dis-

tribution, in Nigeria (Gaffa et al), 255 
MRI 
—moisture distribution in cooked spaghetti (Irie et al), 350 
—visualization and image analysis of crumb grain of baked 

bread (Naito et al), 80 
Mycotoxins, aflatoxin and fumonisin contamination of corn 

(Pearson et al), 490 
 
 
NIR spectroscopy 
—for assessment of protein and apparent amylose in rice (Sohn 

et al), 429 
—bread staling rate; starch, protein, and temperature effects on 

staling (Xie et al), 249 
—in classification of infested and mycotoxin-contaminated 

grains (Pearson et al), 490 
—derivatives to determine protein and amylose in rice flour 

(Sohn et al), 341 
—to detect scab damage in hard red spring wheat kernels 

(Delwiche and Hareland), 643 
—to measure color values of grain (Black and Panozzo), 469 
Nitrogen, fertilizer; effect on wheat flour characteristics and 

dough quality (Boehm et al), 51 
Nixtamalization, for study of calcium ion diffusion in maize 

kernel components (Fernández-Muñoz et al), 65 
Noodles 
—Asian, centrifugal mixer to evaluate (Hatcher and Preston), 

303 
—Bihon-type, starch noodles from maize or rice (Tam et al), 

475 
—cooking time relation with protein and amylose contents of 

wheat (Park and Baik), 165 
—discoloration by polyphenol oxidases (Jukanti et al), 481 
—of hard winter wheat; quality, color, and texure of (Gray-

bosch et al, 19) 
—instant fried: ingredient effect on texture and quality (Yu and 

Ngadi), 772; relation between protein characteristics and 
(Park and Baik), 159 

—instant, processing and textural properties of, wheat starch 
amylose content (Park and Baik), 521 

—Japanese, moisture and texture effect on flour of (Kojima et 
al), 746 

—rheological properties affecting amylose content of (Sasaki 
et al), 226 

—white: salted, reduced amylose effects (Martin et al), 188; 
effect of protein on (Wang et al), 777 

 
 
Oat bran, Nutrim, hydrocolloid prepared by thermo-mechan-

ically shearing oats (Lee et al), 637 
Oats 
—flours; β-glucan impact on pasting and thermal properties 

(Colleoni-Sirghie et al), 686 
—β-glucan molecular weight distribution in (Åman et al), 356 
—prediction of concentration in flours by viscosity (Colleoni-

Sirghie et al), 434 
Oil, binding; of waxy wheat starch granules (Hayashi and 

Seguchi), 621 
Oligosaccharides, in wheat flours; measurement of yeast fer-

mentation rate (Sahlström et al), 228 
Ozone, use in corn steeping (Ruan et al), 182 
 
 
Pasta 
—production; influence of endoxylanases and reduced water 

levels (Brijs et al), 361 

—simple shear effect on overall cooking properties of pasta-
like products (Peighambardoust et al), 714  

—spaghetti with buckwheat bran flour; extrusion quality and 
cooking quality of (Manthey et al), 232 

Pasting properties, of oats with various β-glucan amounts 
(Colleoni-Sirghie et al), 686 

Physicochemical properties, including pasting and proportion 
of amylose and amylopectin components and their iodine 
affinities, in Nigeria (Gaffa), 255 

Policosanols, sorghum, content and composition (Hwang et al), 
345 

Polyphenol oxidase, discoloring enzymes in wheat products, 
genes, gene family, DNA sequence (Jukanti et al), 481 

Potato, starch; resistant, characterization of partially acid-
hydrolyzed, with autoclaving-cooling followed by heat-
moisture treatment (Shin et al), 194 

Pretzel, dough development; gluten and starch roles in product 
quality (Seetharaman et al), 336 

Processing 
—enzymatic milling of corn, optimization of soaking, grind-

ing, and enzyme inoculation steps (Johnston and Singh), 
626 

—simple shear, wheat GS blends, new shearing device (Peig-
hambardoust et al), 714 

Proofing, soy bread; isoflavonone distribution and β-glucosi-
dase activity (Zhang et al), 741 

Protein 
—aggregation degree influence; on mass transport through 

wheat gluten membranes (Domenek et al), 423 
—composition; under foliar sulfur and nitrogen fertilization 

(Tea et al), 759 
—content and quality; effect on hearth bread (Aamodt et al), 

722 
—content; relation between instant noodle making quality and 

(Park and Baik), 159 
—content of wheat; relation to cooking time of white salted 

noodles (Park and Baik), 165 
—content of wheat; response to nitrogen fertilization (Wang et 

al), 777 
—distribution in maize endosperm (Landry et al), 153 
—egg white, secondary structures of (Seguchi et al), 633 
—glutenin extraction (Zhu and Khan), 681 
—in quinoa; immunochemical and molecular properties of 

(Berti et al), 275 
—rice, assessed by NIR and Raman spectroscopies (Sohn et 

al), 429 
—in rice flour; NIR spectroscopy to determine, derivative use 

(Sohn et al), 341 
—rye storage (Gellrich et al), 290, 296 
—sorting single kernels (Pasikatan and Dowell), 145 
—water and ethanol extraction from dough and batter (Robert-

son and Cao), 673 
—wheat fractions, effect on flour tortilla quality (Pascut et al), 38 
Puroindoline, protein associated with wheat grain texture (Pan 

et al), 287 
 
 
Quinoa, proteins in, immunochemical and molecular prop-

erties of (Berti et al), 275 
 
 
Raman spectroscopy, for assessment of protein and apparent 

amylose in rice (Sohn et al), 429 
Rheological properties 
—of maize starch granules; effect of surfactants on (Kurakake 

et al), 108 
—of rice starch blends; composition dependencies (Chen et 

al), 267 
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—of soft wheat flour doughs; salt and triglyceride effect 
(Chiotelli et al), 459 

—of white salted noodles; different amylose content (Sasaki et 
al), 226 

Rheology 
—corn melt, extrusion effects, viscometer for (Li et al), 70 
—properties of dough; ultrasonic determination (Elmehdi et 

al), 504 
Rice 
—diverse cultivars, influence of genetics and environment on 

sensory characteristics (Champagne et al), 237 
—flavor; effect of iron source and concentration impact on 

(Bett-Garber et al), 384 
—flour: genotype and environmental influences on pasting 

properties (Dang and Copeland), 486; protein and amylose 
in, determined by NIR spectroscopy (Sohn et al), 341 

—milled white flavor, impact of storage of paddy rice on 
(Champagne et al), 444 

—milling and drying of head and broken, lipid and FFA con-
tent (Monsoor et al), 705 

—protein and apparent amylose; NIR and Raman spectro-
scopic methods to assess (Sohn et al), 429 

—rough at harvest, moisture content effects on peak viscosity 
(Wang et al), 389 

—starch blends; rheological properties of, composition depen-
dencies (Chen et al), 267 

—starch isolation; using high-intensity ultrasound and sur-
factants (Wang and Wang), 140 

—starch; multiple effects of composition and structure, retro-
gradation (Lii et al), 392 

—thickness-fractionated milled, surface lipid content deter-
mination by three extraction systems (Rohrer et al), 544 

RP-HPLC 
—of peptides (Gellrich et al), 296 
—separation of proteins and peptides (Gellrich et al), 290 
Rye 
—bread; folate content affected by baking method and fer-

mentation (Kariluoto et al), 134 
—characterization of secalins (Gellrich et al), 290, 296 
 
 
Scanning electron microscopy 
—image of grain pore walls washed with water (Naito et al), 80 
—to study structural properties of slowly digestible sorghum 

starch (Shin et al), 404 
SDS-PAGE, of glutenin fractions (Zhu and Khan), 681 
SE-HPLC, to predict wheat quality in Ethiopia (Labuschagne 

et al), 533 
Solvent, prediction of sugar-snap cookie diameter using sucrose 

solvent retention capacity, milling softness, and flour protein 
content (Gaines), 549 

Sorghum 
—effect of cultivar on injera quality (Yetneberk et al), 314 
—kafirin films from milling fractions (da Silva and Taylor), 

322 
—policosanol levels in kernels and DDG (Hwang et al), 345 
—starch: cooked and debranched by isoamylase for various 

reaction times (Shin et al), 404; pasting properties affected 
by ferulic acid and catechin (Beta and Corke), 418; physi-
cochemical properties and molecular structures of, in Nigeria 
(Gaffa), 255 

Sourdough 
—fundamental rheology and laser scanning confocal micro-

scopy (Clarke et al), 409 
—influence of processing conditions and starter culture (Kati 

et al), 598 
—protein degradation, glutenin depolymerization, proteinase 

activity (Loponen et al), 87 

Spaghetti 
—with buckwheat bran flour; extrusion quality and cooking 

quality of (Manthey et al), 232 
—cooked, moisture distribution and texture of (Irie et al), 350 
Staling, firming of injera over storage (Yetneberk et al), 314 
Starch 
—acetate foams; blended with natural fiber foams, functional 

properties of (Guan et al), 199 
—acetates with substitution; synthesis and characterization 

(Xu et al), 735 
—cereal and legume using ammonia and ethanol, granular cold-

water gelling (Baik and Jackowki), 538 
—extraction; affected by steeping time, number of kernels, 

sedimentation (Ji et al), 55 
—gelatinized, in processed cereal, maltose biosensor to deter-

mine (Marconi et al), 6 
—granules; R-CLSM to locate sites (Gray and BeMiller), 278 
—maize, α-amylase digestion resistance (Evans and Thomp-

son), 31 
—noodle extruder; for starch noodle processing (Tam et al), 

475 
—pasting property change at cool growth temperature (Yana-

gisawa et al), 26 
—rice, retrogradation kinetics, multiple factors (Lii et al), 392 
—role on pretzel dough and product quality (Seetharaman et 

al), 336 
—slowly digestible, produced from cooked and debranched 

sorghum starch (Shin et al), 404 
—sorghum and maize, pasting properties affected by ferulic 

acid and catechin (Beta and Corke), 418 
—structure; comparison by various methods (Tziotis et al), 

611 
—structures and properties of, from buckwheat (Yoshimoto et 

al), 515 
—thermal properties, rapid screening (Lenihan et al), 527 
—tuber, resistant, effect of acid hydrolysis and heat-moisture 

treatment on formation of (Shin et al), 194 
—waxy wheat granules: and granule ghosts, oil binding of 

(Hayashi and Seguchi), 621; presence of amylose fraction in 
and contribution to granular stability (Hayashi et al), 589 

—waxy wheat, pasting properties, amylose content (Kiribushi-
Otobe et al), 48 

—wheat, amylose content effect on instant noodles (Park and 
Baik), 521 

Storage 
—impact of paddy rice on white rice flavor (Champagne et al), 

444 
—of infant cereals; nonenzymatic browning during (Ramirez-

Kimenez et al), 399 
Sulfur dioxide, steeping comparison with ozone (Ruan et al), 

182 
Surfactants 
—effect on rheological properties of maize starch granules 

(Kurakake et al), 108 
—in rice starch isolation (Wang and Wang), 140 
—surface-active agents (Toufeili and Kokini), 582 
 
 
Temperature 
—effect on barrier efficiency of edible films; cereal-based com-

posite foods (Guillard et al), 767 
—effects on protein extraction from dough (Robertson and 

Cao), 673 
Texture 
—of Asian noodles; mixer evaluation (Hatcher and Preston), 303 
—in cooked spaghetti; MRI to determine (Irie et al), 350 
—of corn flour pellets; effect of xanthan gum and CMC on 

(Gimeno et al), 100 
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—of instant fried noodles; ingredient effect (Yu and Ngadi), 
772 

Thermal properties 
—of corn starch; from three successive generations and tropi-

cal environments (Ji et al), 59  
—of oats with various β-glucan amounts (Colleoni-Sirghie et 

al), 686 
—starch, affected by extraction method (Ji et al), 55 
Tortillas 
—corn, staling delayed by combined maltogenic amylase with 

CMC or wheat gluten (Bueso et al), 654 
—quality affected by wheat protein fractions (Pascut et al), 38 
—triticale as wheat substitute in (Serna-Saldiva et al), 220 
—wheat flour, bicarbonate leavener functionality in (Bejosano 

and Waniska), 77 
Triticale, potential as wheat substitute in tortillas (Serna-Sal-

diva et al), 220 
 
 
Ultrasound, in rice starch isolation (Wang and Wang), 140 
 
 
Viscoelastic properties, moisture effect on hydrated gliadin 

(Martling et al), 207 
Viscometer, in-line slit-die, to study effects of extrusion on 

corn melt rheology (Li et al), 70 
Viscosity 
—prediction of β-glucan concentration (Colleoni-Sirghie et al), 

434 
—rough rice moisture effects at harvest on (Wang et al), 389 
Vitreousness, durum wheat grading method with image analysis 

(Xie et al), 594 
Volatile compounds, formation in sourdough, influence of 

processing conditions (Kati et al), 598 
 
 
Water 
—absorption in plasticized zein films (Lawton), 1 
—role on pretzel breakage (Seetharaman et al), 336 
Wet-milling 
—of corn; lactic acid effect on starch properties (Haros et al), 

10 
—effect of steeping conditions on (Brandemarte et al), 369 
Wheat 
—Asian noodle quality genotypic and environmental modifi-

cation of (Graybosch et al, 19) 
—bread; folate content affected by baking method and fer-

mentation (Kariluoto et al), 134 
—cold ethanol method for gluten (Robertson and Cao), 673 
—durum, grain quality and milling performance of (Vignaux 

et al), 377 
—flour capacity evaluated by SRC (Guttieri et al), 261 

—flour doughs; rheological properties of, salt and triglyceride 
effect (Chiotelli et al), 459 

—flour: evaluation of Asian noodles with cenrifugal mixer 
(Hatcher and Preston), 303; lipid extraction from using SFE 
(Hubbard et al), 693; nitrogen fertilizer effect on (Boehm et 
al), 51; relation between protein and noodle making quality 
(Park and Baik), 159 

—fluorescence; for determining color class (Ram et al), 244 
—gluten membranes; influence of degree of protein aggregation 

on mass transport through (Domenek et al), 423 
—hard red spring kernels, detection of scab damage by NIR 

(Delwiche and Hareland), 643 
—hexaploid, identification of HMW-GS by A-CE method 

(Yan et al), 561 
—high-speed sorting (Pasikatan and Dowell), 145 
—molecular biology of polyphenol oxidases (Jukanti et al), 

481 
—protein; effect of foliar sulfur and nitrogen fertilization on 

dough mixing properties (Tea et al), 759 
—protein fraction effect on flour tortilla quality (Pascut et al), 

38 
—puroindoline grain hardness; gene characterization (Pan et 

al), 287 
—quality predicted with SE-HPLC, in Ethiopia (Labuschagne 

et al), 533 
—starch granules; size distribution and property effect on 

bread crumb (Park et al), 699 
—triticale as substitute in tortillas (Serna-Saldiva et al), 220 
—waxy, interactions among Wx genes (Kiribushi-Otobe et al), 

48 
—waxy mutant (Yanagisawa et al), 26 
 
 
Xanthan gum, effect on corn flour pellet structure and texture 

(Gimeno et al), 100 
X-ray diffraction 
—for analysis of polymorphism of slowly digestible sorghum 

starch (Shin et al), 404 
—to analyze crystalline polymorphism of resistant tuber starch 

isolated from partially acid-hydrolyzed starch with auto-
claving-cooling followed by heat-moisture treatment (Shin et 
al), 194 

 
 
Yeast, fermentation; factors influencing hearth bread quality 

(Sahlström et al), 228 
 
 
Zein 
—edible, properties of compared with kafirin edible films (da 

Silva and Taylor), 322 
—tensile properties of films (Lawton), 1 

 
 


