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—hard red and hard white winter, compared in bread (Chang and
Chambers), 556

—hard and soft, air-classified white flour from, fiber content of (Ranhotra
et al), 75

—hardness: measured by protein content, yield, and protein shift after
air classification (Wu and Stringfellow), 188; measuring endosperm
tensile strength of tablets made from wheat flour (Malouf and Hoseney),
164; starch granule protein effect on (Manouf et al), 169

—hybrids, parental blends as predictors of quality (Lanning et al), 349

—K proteins in developing grain (Kazemie and Bushuk), 103

—Karnal bunt infected: milling, rheological, and baking properties
(Sekhon et al), 50; nutritional and biological effects (Singh et al), 55

—protein: glutenins, HMV and LMW, D-zone proteins (Branlard et al),
677; of high protein line (Khan et al), 270; RP-HPLC for analysis
with highly stable column (Marchylo et al), 371

—protein fractions, relationship to quality (Preston et al), 560

—relation of gliadins to kernel hardness (Huebner and Gaines), 148

—selection for mixing properties, use of 2-gram mixograph for (Gras
and O’Brien), 254

—storage proteins, glutenin structure (Gao et al), 452

—structure and arrangement of glutenin protein subunits (Werner et al),
535

Wheat bran, extruded, alkyresorcinols in (Al-Ruqaie and Lorenz), 472

Yeast
—activity, frozen storage effect in dough (Autio and Sinda), 409
—in starter cultures, effect on sourdough (Vollmar and Meuser), 20

Zein

—coating, of popcorn (Wu and Schwartzberg), 567

—effect on rheological properties of amylopectin starch (Madeka and
Kokini), 489

—in sweet corn (Wilson), 113

—viscoelasticity of composite flour doughs containing starch and dibutyl
tartrate (Lawton), 351



