


et al), 85
firming, effect of moisture and long-term storage (He and Hoseney),

603
hamburger buns, comparison of hard white and red wheats (Lang and

Walker), 197
laboratory sprouting of hard red spring wheat effects on (Ariyama

and Khan), 53
loaf quality affected by cassava variety and flour concentration

(Almazan), 97
sonication and SE-HPLC for small-scale test (Singh et al), 161
soy polysaccharide effect on (Sievert et al), 10
steam bread (Bean et al), 307
testing slices in tension mode (Nussinovitch et al), 101
texture after reheating (Rogers et al), 188

Bulgur, corn, effects of maturation stage and cooking form on (Elgfin
et al), 1

Cakes
baking, effect of ingredients on batter viscosity (Shelke et al), 575
high-fructose corn syrup (Marx et al), 502
pan type, microwave vs. conventional heating (Baker et al), 448
sugar and emulsifier types, microwave heating (Baker et al), 451

Cereal
breakfast, assay for /8-glucan (Carr et al), 226
effects of selenium fertilization in Finland (Eurola et al), 334
iron fortification of native Nigerian amaranth grain (Whittaker and

Ologunde), 505
Cereal grains, assay for /l-glucan in (Carr et al), 226
Cholesterol

effects of dietary sugar beet fiber and wheat bran on (Klopfenstein),
538

influence of rice bran, oat bran, and wheat bran (Kahlon et al), 439
Cookies

chlorinated flour fraction effect on spread (Donelson), 99
fiber incorporation, effects on moisture, color, and sensory score (Artz

et al), 303
sugar-snap, influence of chemical and physical modification of soft

wheat protein on dough consistency, cookie size, and hardness
(Gaines), 73

Corn
mechanical damage to kernels, sitostanyl ferulate as indicator (Seitz),

305
moisture distribution during drying (Song and Litchfield), 580
physical properties

after oil spraying for dust suppression (Peplinski et al), 232
of various components in (Song et al), 322

sieving effect on breakage susceptibility measurements (Herum et al),
548

starch, intra- and interpopulation variability of thermal properties
(White et al), 70

sweet, maturation stage and cooking effects on bulgur products (Elgun
et al), 1

yellow dent, breakage susceptibility and dry-milling characteristics of,
hardness and temperature effects (Kirleis and Stroshine), 523

Corn distillers' grains, sensory evaluation of (Wu et al), 585
Corn meal, twin-screw extrusion effect on carbohydrate and protein

structure (Wen et al), 268
Corn starch, native and extrusion-cooked, properties of (Chinnaswamy

and Hanna), 490
Cowpeas, nutritive quality of (Obizoba), 230
Crackers

dough properties measured with Kramer shear cell (Creighton and
Hoseney), 107

flour quality measured with Kramer shear cell (Creighton and Hoseney),
111

Density, measurement of corn (Song et al), 322
Differential scanning calorimetry

of annealed starches (Knutson), 376
determination of temperature and enthalpy of denaturation of soy

glycinin (Zarins and Marshall), 35
of enzyme-resistant starch (Sievert and Pomeranz), 217
measurement of thermal properties of maize starch from different

populations (White et al), 70
starch and sugar-water interaction (Johnson et al), 286
of whole grain milled rice, to measure starch gelatinization (Marshall

et al), 458
Dough

bagels, moisture content, longitudinal relaxation rate, SEM (Umbach
et al), 355
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cracker, use of Kramer shear cell to measure properties (Creighton
and Hoseney), 107

effect of development procedure on Colombian bread properties (Dexter
et al), 46

fermentative activity of combinations of pure yeasts and lactic acid
bacteria in wheat flour doughs (Martinez-Anaya et al), 85

rheological properties of, factors affecting (Harinder and Bains), 588
rheology, benefits of basic rheometry in studies of (Weipert), 311
sugar-snap cookie consistency, influence of chemical and physical

modification of soft wheat protein on (Gaines), 73
wheat flour

rheology of low- to intermediate-moisture (Mackey and Ofoli), 221
simplified nonlinear model for describing viscoelastic properties of

(Launay), 25
Drying, magnetic resonance imaging of sweet corn (Song and Litchfield),

580

Electron spin resonance
hydration of whey protein-wheat starch systems as measured by

(Schanen et al), 124
lipid binding of whey protein-wheat starch-water systems as measured

by (Schanen et al), 317
modified corn starches, lipid binding (Johnson et al), 236
starch and sugar-water interaction (Johnson et al), 286

Electrophoresis
of gliadins and glutenins of Chinese and Canadian wheats (Lukow

et al), 170
identification of wheats carrying wheat-rye chromosomal translocations

(Graybosch et al), 342
PAGE, of salt-soluble proteins of soft wheats (Clements), 264
SDS-PAGE identification of high molecular weight proteins in glutenin

(Kazemie and Bushuk), 148
two-dimensional with image analysis, of wheat flour proteins

(Dougherty et al), 564
Emulsifiers, cakes, microwave heating (Baker et al), 451
Enzymes, effect of a-amylase on spaghetti-making quality (Dexter et al),

405
Extrusion

characterization of starch by aqueous HPSEC (Jackson et al), 529
fiber functional properties and cookies (Artz et al), 303
rheological behavior of wheat dough extrudates (Mackey and Ofoli),

221
Extrusion cooking

corn starch as processing variable, functional property interrelationships
(Chinnaswamy and Hanna), 490

for wheat flour transformation (Barres et al), 427

Fermentation, hydrophobicity effects of soluble glutenin (Shiiba et al),
350

Fertilization, effects of selenium application on Finnish cereal grains,
flour, and bread (Eurola et al), 334

Fiber
cookie moisture, color, and sensory score (Artz et al), 303
dietary

nutritional properties of, in barley genotypes (Bjorck et al), 327
nutritional properties of sugar beet fiber and wheat bran

(Klopfenstein), 538, 542
from rice bran, oat bran, and wheat bran, effects on cholesterol

and triglycerides (Kahlon et al), 439
total and soluble, in bakery and other cereal products (Ranhotra et al),

499
Fish oil, added to biscuits, hypolipidemic agent in hypercholesterolemic

rats (Ranhotra et al), 213
Flour

alkylresorcinols in (Hengtrakul et al), 413
analysis by HPLC of gliadins (Endo et al), 480
cassava, effect of variety and concentration on bread loaf quality

(Almazan), 97
comparison of hard red spring and winter wheats by RP-HPLC (Endo

et al), 486
cracker, quality measured with Kramer shear cell (Creighton and

Hoseney), 111
high a-amylose, factors affecting rheological properties of dough

(Harinder and Bains), 588
for high-fructose corn syrup cakes (Marx et al), 502
in steamed bread (Bean et al), 307
waxy rice, muffin characteristics (Johnson), 114
wheat

cell wall material from (Cruppen et al), 512
chlorination of (Seguchi), 258



extrusion cooking effect (Barr6s et al), 427
oxidative gelation of water-solubles (Moore et al), 81
viscosity of water extracts (Moore and Hoseney), 78

Fractionation
aqueous, of untreated and chlorinated flours (Donelson), 99
of hard red winter wheat grain proteins (Graybosch et al), 342

Gelatinization
of rice starch, annealed, native (Tester and Morrison), 558
of starch, effects of degree of milling and lipid removal on brown rice

kernels (Champagne et al), 570
thermal behavior during, for selected maize genotypes in four inbred

lines (Sanders et al), 594
Germination

effect on chemical composition and nutritive value of amaranth grain
(Colmenares de Ruiz and Bressani), 519

legumes, nutritive quality of (Obizoba), 230
Gliadin

changes during maturation of kernels (Huebner et al), 464
immunological homologies (Skerritt and Robson), 250

/3-Glucan, assay of, in grains and breakfast cereals (Carr et al), 226
Gluten

changes during maturation of kernels (Huebner et al), 464
effect of water-solubles on baking and rheological properties (Dreese

and Hoseney), 400
proportion in total proteins as measure of breadmaking quality (Singh

et al), 161
proteins, analysis of structural relationships (Skerritt and Robson), 250
quality, evaluation by different methods (D'Egidio et al), 275
SDS and CTMAB effect on solubility (Kazemie and Bushuk), 148
shear degradation by sonication and dough mixing (Singh et al), 150

Glutenin, low and high molecular weight subunits (Skerritt and Robson),
250

Grain, quality characteristics of export rices (Juliano et al), 192

Hardness
maize, adjusting for moisture content (Dorsey-Redding et al), 292
ultrastructure of protein matrix in wheat (Glenn and Saunders), 176
of wheat, relation to air-classification yields and flour particle size dis-

tribution (Wu et al), 421
High-fructose corn syrup, cakes made with all-purpose and cake flour

(Marx et al), 502
HPLC, analysis of polypeptides affected by fermentation (Shiiba et al),

350

Instructions to authors, iii
Iron, utilization, in rats fed sugar beet fiber and wheat bran (Klopfenstein),

542

Jojoba meal, detoxified and debittered, biological evaluation and physico-
chemical characterization (Medina and Trejo-Gonzalez), 476

Legumes
functional properties of pin-milled and air-classified fractions (Han and

Khan) 390
nutritive quality of (Obizoba), 230
pin-milling and air classification (Han and Khan), 384

Lipidemic responses, in rats fed oat bran or oat bran concentrate
(Ranhotra et al), 509

Lipids
effect of on retrogradation of cooked rice (Hibi et al), 7
effect on starch granule swelling (Tester and Morrison), 551
extraction from wheat flour gluten (Donelson), 99
removal effect on starch gelatinization of whole grain milled rice

(Marshall et al), 458
Lipoxygenase, interaction with hydrophobicity of soluble glutenin during

fermentation (Shiiba et al), 350
Loaf volume, potential predicted from alveograph parameters (Addo et al),

64

Maize
adjustment of quality data for moisture content (Dorsey-Redding et al),

292
common and quality protein (Bressani et al), 515
genotypes, thermal behavior during gelatinization and amylopectin fine

structure for (Sanders et al), 594
starch, annealing of (Knutson), 376

Methods
enzymatic, for 18-glucan in breakfast cereals and grains (Carr et al),

226

for real time measurement of volume increase during microwave baking
(Levine et al), 104

single-grain classification for wheat (Glenn and Saunders), 176
Microscopy, of wheat endosperm starch (Bechtel et al), 59
Microwave heating, batters

pan type (Baker et al), 448
sugar and emulsifier types (Baker et al), 451

Millet, Italian, methionine-rich proteins of (Naren et al), 32
Milling

chemical composition of fractions of Mexican rice varieties during
(Sotelo et al), 209

Chinese and Canadian wheat differences (Lukow et al), 170
comparison of hard red spring and winter wheats (Endo et al), 480,

486
degree of, effects on starch gelatinization in brown rice kernel

(Champagne et al), 570
dry

of oil-sprayed corn for dust suppression (Peplinski et al), 232
quality of artificially dried corn varying in hardness (Kirleis and

Stroshine), 523
of fissured rice, yields (Velupillai and Pandey), 118
quality of residual flour after farina removal (Dexter et al), 39

Moisture
maize quality data adjusted for (Dorsey-Redding et al), 292
measurement of distribution in corn during drying (Song and Litchfield),

580
true and bulk densities of corn affected by (Song et al), 322

Muffins, waxy rice flour, characteristics of (Johnson), 114

NIR spectroscopy, hardness scores for Klasic white wheat (Bean et al),
307

NMR imaging, to measure moisture transport during corn drying (Song
and Litchfield), 580

Noodles, Chinese wet, formulation, response surface methodology study
(Shelke et al), 338

Oat bran
hypocholesterolemic effect in hamsters (Kahlon et al), 439
lipidemic responses on rats fed (Ranhotra et al), 509

Oven, heat sink, for measurement of dough expansion during baking
(Kilborn et al), 443

Particle size
of dietary sugar beet (Klopfenstein), 538, 542
distribution of wheat flour (Wu et al), 421

Pasta
prediction of cooking quality at low and high drying temperatures

(D'Egidio et al), 275
spaghetti making, effects due to a-amylase (Dexter et al), 405

Pea flour, pasting characteristics of (Lin et al), 14
Pentosans

oxidative gelation (Moore et al), 81
viscosity of flour-water extracts (Moore and Hoseney), 78
water-insoluble, of wheat, composition and physical properties

(Michniewicz et al), 434
Physicochemical properties, effect of lime heat treatment on amaranth

flour (Vargas-Lopez et al), 417
Porridge, sorghum, thick, alkaline (Bello et al), 20
Proanthocyanidins, isolation from wheat bran (McCallum and Walker),

282
Protein

durum wheat, role of protein content in cooking quality of pasta dried
at low and high temperatures (D'Egidio et al), 275

effect on viscoelastic properties of rice (Hamaker and Griffin), 261
interaction with starch (Eliasson and Tjerneld), 366
methionine-rich, isolation and characterization of low molecular weight,

from Italian millet (Naren et al), 32
removal effect on starch gelatinization of whole grain milled rice

(Marshall et al), 458
salt-soluble, of soft wheats (Clements), 264
soft wheat, influence of chemical and physical modification of, on sugar-

snap cookie dough consistency, cookie size, and hardness (Gaines),
73

solubility in reheated bread (Rogers et al), 188

Response surface methodology
for biscuit sensory characteristics (Stanyon and Costello), 545
for evaluation of lime heat treatment on physicochemical properties

of amaranth (Vargas-Lopez et al), 417
Retrogradation, lipid effect on, of rice starch (Hibi et al), 7
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Rheology
bread crumb properties, effects of storage time, temperature, and

position in loaf (Persaud et al), 92
dynamic properties of bread crumb, surfactant and reheating effects

(Persaud et al), 182
effect of flour strength, water content, mixing time, and measuring

temperature on wheat flour dough (Launay), 25
effect of water-solubles on gluten (Dreese and Hoseney), 400
of low- to intermediate-moisture whole wheat flour doughs (Mackey

and Ofoli), 221
of wheat and rye bread doughs (Weipert), 311

Rice
brown, starch gelatinization in, effects of degree of milling and lipid

removal on (Champagne et al), 570
export, grain quality characteristics of exported (Juliano et al), 192
fissured, impact on mill yields (Velupillai and Pandey), 118
lipid effect on retrogradation of (Hibi et al), 7
Mexican varieties of, chemical composition of after milling (Sotelo

et al), 209
protein influence on stickiness (Hamaker and Griffin), 261
starch gelatinization measured in whole grain milled, lipid and protein

removal from (Marshall et al), 458
starch granule swelling and gelatinization (Tester and Morrison), 558

Rice bran, hypocholesterolemic effect in hamsters (Kahlon et al), 439
RP-HPLC

cluster analysis of chromatograms for wheat cultivar identification
(Endo et al), 486

environmental influence on wheat storage proteins (Marchylo et al),
372

of gliadins and reduced glutenins (Huebner et al), 464
separation of storage proteins for differentiation of HRS and HRW

wheats (Endo et al), 480
wheat protein separation, assessment of breadmaking quality (Scanlon

et al), 395
Rye

alkylrcsorcinols in (Hengtrakul et al), 413
endosperm, localization of -y-secalins by immunocytochemistry

(Krishnan et al), 360

Scanning electron microscopy, of bagels, conventional and microwave
heated dough (Umbach et al), 355

SDS-PAGE
analyses of starch granule proteins for softness determination (Bakhella

et al), 246
investigation of polypeptide structural changes during twin-screw

extrusion (Wen et al), 268
separation of HMW and LMW subunits of glutenin by two-step

electrophoresis (Singh et al), 161
of solubility and HPLC fractions of wheat proteins (Singh et al), 150

SE-HPLC
fractionation of total flour proteins from diverse cultivars (Singh et al),

150
for predicting breadmaking quality (Singh et al), 161

Selenium, in Finnish cereal grains, flour, and bread (Eurola et al), 334
Shortening, effect on Colombian bread properties (Dexter et al), 46
Sonication, for extraction of total flour proteins without reducing agents

(Singh et al), 150
Sorghum

physical and chemical properties (Bello et al), 20
tannin-containing, nutritional improvement of, using sodium

bicarbonate (Banda-Nyirenda and Vohra), 533
Soy glycinin, thermal denaturation in presence of 2-mercaptoethanol

(Zarins and Marshall), 35
Soy meal, measuring trypsin inhibitor in (Stauffer), 296
Staling, effect of moisture and long-term storage (He and Hoseney), 603
Starch

aging gels, viscoelastic behavior of, effects of concentration, temper-
ature, and starch hydrolysates on network properties (Biliaderis and
Zawistowski), 240

corn, lipid binding of, by electron spin resonance (Johnson et al), 236
corn and sorghum, aqueous HPSEC characterization of extruded

(Jackson et al), 529
enzyme-resistant, DSC studies (Sievert and Pomeranz), 217
fragmentation resulting from twin-screw extrusion of corn meal (Wen

et al), 268
granule surface proteins from chlorinated wheat flours (Seguchi), 258
granules, swelling and gelatinization (Tester and Morrison), 551
interaction with proteins (Eliasson and Tjerneld), 366
maize, gelatinization of, annealing of (Knutson), 376
nutritional properties of, in barley genotypes (Bjorck et al), 327
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phosphates from waxy barley, paste properties and freeze-thaw stability
(Wu and Seib), 202

rice, swelling and gelatinization (Tester and Morrison), 558
sorghum, gel properties (Bello et al), 20
sugar-water interactions, electron spin resonance studies (Johnson et al),

286
thermal properties of cornstarch from different populations (White

et al), 70
wheat endosperm development (Bechtel et al), 59

Storage
effect on bread firmness and moisture (He and Hoseney), 603
effect on breadmaking properties of hard red spring wheat (Ariyama

and Khan), 53
Sugar

effect on Colombian bread properties (Dexter et al), 46
electron spin resonance, influence on starch hydration (Johnson et al),

286
Surfactants, effect on dynamic rheological properties of bread crumb

(Persaud et al), 182

Testing, bread slices in tension mode (Nussinovitch et al), 101
Tortillas, changes in nutrients and protein quality (Bressani et al), 515
Triticale, alkylresorcinols in (Hengtrakul et al), 413
Trypsin inhibitors, measurement of, in soy meal (Stauffer), 296

Viscoelasticity, elastic properties of dough in simple shear (Launay), 25
Viscosity

cake batter, oscillatory rod viscometric measurement of (Shelke et al),
575

effect of protein disruption on (Hamaker and Griffin), 261

Wheat
alkylresorcinols in (Hengtrakul et al), 413
analysis of proteins during grain maturation (Huebner et al), 464
bran, isolation of proanthocyanidins (McCallum and Walker), 282
Chinese and Canadian cultivars, milling, rheological, and end-use

quality of (Lukow et al), 170
durum, effect on spaghetti-making quality of a-amylase (Dexter et al),

405
endosperm associated with grain texture, properties of (Glenn and

Saunders), 176
flour

cell wall material from (Gruppen et al), 512
extrusion cooking effect (Barres et al), 427
measurement of dough expansion during bread baking, heat sink

oven (Kilborn et al), 443
hard red spring, laboratory sprouted, effect on breadmaking (Ariyama

and Khan), 53
hard red spring and winter

quality characteristics of (Endo et al), 480
statistical evaluation (Endo et al), 486

hard red winter, baking quality (Graybosch et al), 342
hard white, classification of (Bean et al), 307
hard white and red winter, compared in hamburger buns (Lang and

Walker) 197
hardness, relation to air-classification yields and flour particle size

distribution (Wu et al), 421
Moroccan, hardness of (Bakhella et al), 246
pentosans of, composition and properties (Michniewicz et al), 434
quality of residual flour after farina removal (Dexter et al), 39
separation of endosperm proteins by two-dimensional electrophoresis

(Dougherty et al), 564
soft, electrophoresis (PAGE) of salt-soluble proteins (Clements), 264
starch, isolation and development (Bechtel et al), 59
starch granule surface proteins from chlorinated wheat flours (Seguchi),

258
storage proteins, quantitative influence of environment by RP-HPLC

(Marchylo et al), 372
Wheat bran

effect on biscuit sensory characteristics (Stanyon and Costello), 545
effects on calcium and iron utilization (Klopfenstein), 542
effects on rat serum and liver lipids and fecal characteristics

(Klopfenstein), 538
functional properties, soy polysaccharide effect on (Sievert et al), 10
hypocholesterolemic effect in hamsters (Kahlon et al), 439

Wheat starch-wheat protein systems, hydration measured by electron spin
resonance (Schanen et al), 124

Yeast, relationship with lactic acid bacteria in wheat flour dough and
baking performance (Martinez-Anaya et al), 85


