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germinating, carbohydrate-degrading enzymes in (Corder and Henry),

435
gluten, color change of heat-treated (Fujio and Lim), 268
glutenin subunit purification (Curioni et al), 133
grading of (Bettge et al), 15
maturing, changes determined by NIR spectroscopy (Czuchajowska

and Pomeranz), 432
milling and baking quality evaluation (May et al), 378
milling potential and milling influence on flour extraction levels (Li

and Posner), 365
pentosans

cultivar variation and kernel hardness relation (Hong et al), 369
estimating kernel hardness and pentosans in water extracts (Hong

et al), 374
possible linkage of falling number value with gliadins (Lukow et al),

531
prime starch granule surface proteins (Seguchi and Yamada), 193
procedure for glutenin isolation and HPLC (Burnouf and Bietz), 121
products of whole wheat bread (Lai et al), 224
proteins, precision of separation by HPLC for cultivar identification

(Scanlon et al), 112
purity, determination by image analysis (Zayas et al), 233
RP-HPLC and SDS-PAGE for comparison (Wieser et al), 38
shorts, effect in breadmaking (Lai et al), 220
soft white, preharvest sprouting effect on milling and baking quality

(Sorrells et al), 407
starch; paste and gel properties compared with maize and tapioca

starches (Takahashi et al), 499
Yecora Rojo, fertilization effect on yield and quality, in Saudi Arabia

(Al-Mashhadi et al), 1
Wheat bran

effects in breadmaking (Lai et al), 217
HRS, isolation of lignin from (Schwarz et al), 289
particle size influence on cholesterol and bioavailability of vitamins

A and E in rats (Kahlon et al), 103
solubilization of dietary fiber through extrusion process (Aoe et al),

252

Yield, direct salinity effects on seed and straw yield in Setaria (Thimmaiah
et al), 525
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