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Volatiles, adsorption of, to wheat grains and subsequent desorption
(Borjesson et al), 16

Wet milling, amaranth; starch quality and yield fractions (Myers and
Fox), 96

Wheat
-breadmaking quality (Yamada and Preston), 297
-cholesterol-lowering effects of red vs. white wheat flours, brans, and

whole meals compared to oatmeal (Maziya-Dixon and Klopfenstein),
539
classification distinguished by image analysis (Zayas et al), 82
durum, preprocessing effects on milling (Dexter et al), 10
durum, use in bread (Boyacioglu and D'Appolonia), 21, 28, 34
effect of flour refinement on noodle quality (Kruger et al), 177
effects of red vs. white wheat flours, brans, and whole meals compared
to oatmeal on fecal water-holding capacity and loss of protein, ash,
calcium, and zinc in rats (Maziya-Dixon and Klopfenstein), 544
flour quality of amphiploids derived from (Alvarez et al), 517
friabilin starch granule protein (Oda), 394
grains, adsorption of volatile fungal metabolites to (Borjesson et al), 16
LMW subunits of glutenin, simple and rapid method for purifying
(Melas et al), 234
meals; correcting Falling Number values (Stone et al), 269
polyphenol oxidases (Kruger et al), 324
protective effect of hard red vs. hard white in chemically induced colon
cancer in mice (Maziya-Dixon et al), 359
protein determination by dye binding in flour, dough, and bread crumb
(Eynard et al), 434
proteins extracted with 70% ethanol and/or 2M LiCl (Huebner), 513
proteins; structure of, as examined by fluorescence studies (Stevenson
and Preston), 155
quality of wheat-rye translocations (Fenn et al), 189
starch, effects of temperature during grain-filling (Shi et al), 369
starch structures; sonication of (Seguchi et al), 636
varieties; differences in physical properties and microstructure of
(Sutheerawattananonda et al), 627
water solubles, in angel food cakes (Maziya-Dixon et al), 287

Wheat bran
nutritional profile (Ranhotra et al), 321
purification and characterization of cell-wall hydrolysate (Shiiba et al),
279

Yeast, activity in frozen doughs, effect of cream or compressed (G6linas
et al), 183

Zein, antioxidant activities of, from maize (Matsumura et al), 428
Zinc, absorption in rats fed red or white winter wheat or oatmeal diets

(Maziya-Dixon and Klopfenstein), 544
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