Index to Volume 68
Author Index

(Page number of erratum in italics)

Abraham, G. See E. T. Champagne, 267

Addo, K., and Y. Pomeranz. Lipid binding and fatty acid distribution in
flour, dough, and baked and steamed bread, 570

. , M. L. Huang, G. L. Rubenthaler, and H. C. Jeffers. Steamed
bread. II. Role of protein content and strength, 39

Adewusi, S. R. A., B. O. Orisadare, and O. L. Oke. Studies on weaning
diets in Nigeria. I. Carbohydrate sources, 165

Akasaka, K. See W. Tsuzuki, 365

Akingbala, J. O. Effect of processing on flavonoids in millet (Pennisetum
americanum) flour, 180

Ali, H. L., and B. F. Harland. Effects of fiber and phytate in sorghum flour
on iron and zinc in weanling rats: A pilot study, 234

Almeida-Dominguez, H. D., S. O. Serna-Saldivar, and L. W. Rooney.
Properties of new and commercial sorghum hybrids for use in alkaline-
cooked foods, 25

Amr, A. S. Characterization and use of samah in the production of flat bread,
155

Anderson, J. W., C. C. Hamilton, J. L. Horn, D. B. Spencer, D. W. Dillon,
and J. A. Zeigler. Metabolic effects of insoluble oat fiber on lean men
with type II diabetes, 291

Andrews, L. S. See R. M. Grodner, 162

Afién, M. C. See S. A. Giner, 77

Artz, W. E. See L. Ning, 632

Astroth, K. See G. S. Ranhotra, 130, 548

Babb, J. C. See K. R. Preston, 133

Bagley, E. B. See R. L. Cunningham, 258

Barbeau, W. E. See L. Pong, 552

Batey, I. L., R. B. Gupta, and F. MacRitchie. NOTE: Use of size-exclusion
high-performance liquid chromatography in the study of wheat flour
proteins: An improved chromatographic procedure, 207

Bechtel, D. B., J. D. Wilson, and P. R. Shewry Immunocytochemical
localization of the wheat storage protein triticin in developing endosperm
tissue, 573

Bekes, F. See R. B. Gupta, 328

Belonje, B. See B. G. Shah, 190

Benedito de Barber, C. See C. Collar, 66

Berglund, P. T., D. R. Shelton, and T. P. Freeman. Frozen bread dough
ultrastructure as affected by duration of frozen storage and freeze-thaw
cycles, 105

Bergquist, R. R. See Y. V. Wu, 542

Berhow, M. A. See M. S. Kaldy, 508

Bhatty, R. S., A. W. MacGregor, and B. G. Rossnagel. Total and acid-soluble
B-glucan content of hulless barley and its relationship to acid-extract
viscosity, 221

. See G. S. Ranhotra, 548

Bietz, J. A. See F. R. Huebner, 583

. See J. W. Paulis, 361

Biliaderis, C. G. See M. Izydorczyk, 139, 145

. See J. Michniewicz, 252

Bittner, D. R. See M. E. Camire, 419

Bjarnason, M. See E. L. Ortega, 482

Bjerke, J. M. See T. P. Freeman, 492

Blackwell, B. A. See F. W. Collins, 184

. See P. J. Wood, 31

Bois, J. See K. Kobrehel, 1

Borhan, M. See B. A. Rasco, 295

Brassard, R. See R. Mongeau, 448

. See B. G. Shah, 190

Breda, V. A. See D. W. Irving, 376

Bruinsma, B. See B. A. Rasco, 295

Bushuk, W. See F. R. Huebner, 583

. See Y. Inoue, 627

See M. Izydorczyk, 139, 145

See B. O. Juliano, 317

See J. Michniewicz, 252

See P. K. W. Ng, 321

See D. Sievert, 512

Camire, M. E., and S. I. Flint. NOTE: Thermal processing effects on dietary
fiber composition and hydration capacity in corn meal, oat meal, and potato
peels, 645

, C. C. King, and D. R. Bittner. Characteristics of extruded mixtures
of commeal and glandless cottonseed flour, 419

Carr, M. E., R. E. Wing, and W. M. Doane. Encapsulation of atrazine within

a starch matrix by extrusion processing, 262

. See R. L. Cunningham, 258

Cecil, J. E. See C. F. Klopfenstein, 177

Champagne, E. T., R. J. Hron, Sr., and G. Abraham. Stabilizing brown rice
products by aqueous ethanol extraction, 267

Chen, M. See G.-H. Feng, 95, 516

Chen, S.-H. Comparative study of pollen proteins of rice by isoelectric focusing
and high-performance liquid chromatography, 91

Chinachoti, P., M.-S. Kim-Shin, F. Mari, and L. Lo. Gelatinization of wheat
starch in the presence of sucrose and sodium chloride: Correlation between
gelatinization temperature and water mobility as determined by oxygen-
17 nuclear magnetic resonance, 245

, V. A. White, L. Lo, and T. R. Stengle. Application of high-resolution
carbon-13 oxygen-17, and sodium-23 nuclear magnetic resonance to study
the influences of water, sucrose, and sodium chloride on starch gelatinization,
238

Christianson, D. D. See G. F. Fanta, 300

Chung, D. S. See Q. Zhuge, 336

Collar, C., A. F. Mascarés, J. A. Prieto, and C. Benedito de Barber. Changes
in free amino acids during fermention of wheat doughs started with pure
culture of lactic acid bacteria, 66

Collins, F. W., D. C. McLachlan, and B. A. Blackwell. Oat phenolics:
Avenalumic acids, a new group of bound phenolic acids from oat groats
and hulls, 184

Cunningham, R. L., M. E. Carr, and E. B. Bagley. Polyurethane foams
extended with corn flour, 258

Curioni, A., A. D. B. Peruffo, G. Pressi, and N. E. Pogna. Immunological
distinction between x-type and y-type high molecular weight glutenin
subunits, 200

Czuchajowska, Z., D. Sievert, and Y. Pomeranz. Enzyme-resistant starch.
1V. Effects of complexing lipids, 537

. See D. Sievert, 86

D’Appolonia, B. L. See L. A. Grant, 651

Darius, P. L. See S. Vanhamel, 170

Davis, E. A. See L. A. Miller, 441

Defloor, 1., C. De Geest, M. Schellekens, A. Martens, and J. A. Delcour.
Emulsifiers and/ or extruded starch in the production of breads from cassava.
1., 323

De Geest, C. See 1. Defloor, 323

. See J. A. Delcour, 369

Delcour, J. A., C. DeGeest, R. C. Hoseney, and K. Shelke. Glycine derivatives
as the source of carbon dioxide in cake formulations, 369

, S. Vanhamel, and R. C. Hoseney. Physicochemical and functional

propertles of rye nonstarch polysaccharides. II. Impact of a fraction

containing water-soluble pentosans and proteins on gluten-starch loaf

volumes, 72

. See 1. Defloor, 323

. See S. Vanhamel, 170

. See C. J. A. Vinkx, 617

Dexter, J. E., R. Tkachuk, and K. H. Tipples. Physical properties and
processing quality of durum wheat fractions recovered from a specific gravity
table, 401

. See S. J. Symons, 454

. See R. Tkachuk, 390, 428

Deyoe, C. W. See Q. Zhuge, 336

Dhaliwal, Y. S., K. S. Sekhon, and H. P. S. Nagi. Enzymatic activities and
rheological properties of stored rice, 18

Dick, J. W. See C. Mok, 405, 409

Dillon, D. W. See J. W. Anderson, 291

Doane, W. M. See M. E. Carr, 262

Dorsey-Redding, C., C. R. Hurburgh, Jr., L. A. Johnson, and S. R. Fox.
Relationships among maize quality factors, 602

Du, L., and D. S. Jackson. NOTE: Corn wet milling with a commercial enzyme
preparation, 205

Eckhoff, S. R., and C. C. Tso. NOTE: Starch recovery from steeped corn
grits as affected by drying temperature and added commercial protease,
319

and . Wet milling of corn using gaseous SO, addition before
steeping and the effect of lactic acid on steeping, 248

. See A. Song, 464

Eisenbraun, G. J. See G. S. Ranhotra, 130, 432

El-Din, M. H. A. S. See A. A. E. Yaseen, 159

Eliasson, A.-C. See M. Gudmundsson, 172

El-Latif, A. R. A. See A. A. E. Yaseen, 159

Vol. 68, No. 7, 1991 653



Falmet, Y. See K. Kobrehel, 1

Fanta, G. F., and D. D. Christianson. Influence of poly (ethylene-co-acrylic
acid) on the paste viscosity and gel rheology of cornstarch dispersions,
300

Faubion, J. M. See L. M. Hansen, 347

Faure, J. See A. Louis-Alexandre, 614

Fedec, P. See P. J. Wood, 48

Feng, G.-H., M. Chen, K. J. Kramer, and G. R. Reeck. a-Amylase inhibitors
from rice: Fractionation and selectivity toward insect, mammalian, and
bacterial a-amylases, 516

and Reversed-phase high-performance liquid

chromatographic separation of wheat proteinaceous inhibitors of insect and
mammalian a-amylases, 95

. See H. He, 641

Figueroa, J. D. C., and K. Khan. The relationship of bromate requirement
and sugars in breadmaking and implications for loaf volume potential of
hard red spring wheat flours, 284

Flint, S. I. See M. E. Camire, 645

Fox, S. R. See C. Dorsey-Redding, 602

Freeman, T. P., D. R. Shelton, J. M. Bjerke, and K. Skierkowski. The
ultrastructure of wheat gluten: Variations related to sample preparation,
492

. See P. T. Berglund, 105
Frohlich, A. A.. See C. A. Roberts, 272

Gaines, C. S. Associations among quality attributes of red and white soft
wheat cultivars across locations and crop years, 56

Gbur, E. E. See P. S. Landers, 545

Gelroth, J. A. See G. S. Ranhotra, 130, 432, 548, 556

Giner, S. A, C. E. Lupano, and M. C. Afién. A model for estimating loss
of wheat seed viability during hot-air drying, 77

Glaser, B. K. See G. S. Ranhotra, 556

Gomez, M. H,, R. D. Waniska, and L. W. Rooney. Starch characterization
of nixtamalized corn flour, 578

Gordon, J. See L. A. Miller, 441

Grant, L. A., and B. L. D’Appolonia. NOTE: Effects of low-level gamma
radiation on water-soluble nonstarchy polysaccharides isolated from hard
red spring wheat flour and bran, 651

Graybosch, R. See G. L. Lookhart, 312

. See S. Primard, 305

Greene, L. W. See S. O. Serna-Saldivar, 565

Grodner, R. M., L. S. Andrews, and R. E. Martin. Chemical composition
of seafood breading and batter mixes, 162

Grove, M. J. See D. A. Warner, 383

Gudmundsson, M., and A.-C. Eliasson. Thermal and viscous properties of
rye starch extracted from different varieties, 172

Gupta, R. B., F. Bekes, and C. W. Wrigley. Prediction of physical dough
properties from glutenin subunit composition in bread wheats: Correlation
studies, 328

. See I. L. Batey, 207

Hamilton, C. C. See J. W. Anderson, 291

Hansen, L. M., R. C. Hoseney, and J. M. Faubion. Oscillatory rheometry
of starch-water systems: Effect of starch concentration and temperature,
347

Harland, B. F. See H. 1. Ali, 234

Harte, J. B. See N. L. Lorimer, 213, 636

He, H., G. H. Feng, and R. C. Hoseney. Differences between flours in the
rate of wheat protein solubility, 641

and R. C. Hoseney. A critical look at the electric resistance oven,

151

and . Differences in gas retention, protein solubility, and

rheological properties between flours of different baking quality, 526

and . Gas retention in bread dough during baking, 521

and . Gas retention of different cereal flours, 334

Hendricks, D. G. See D. Zhang, 194

Henning, J. C. See C. A. Roberts, 272

Horn, J. L. See J. W. Anderson, 291

Hoseney, R. C. See J. A. Delcour, 72, 369

. See L. M. Hansen, 347

—. See H. He, 151, 334, 521, 526, 641

. See M. L. Martin, 498, 503

Hron, R. J., Sr. See E. T. Champagne, 267

Hsieh, F. See S. Lue, 227

Huang, M. See Y. Pomeranz, 353

Huang, M. L. See K. Addo, 39

Huebner, F. R., A. Hussain, G. L. Lookhart, J. A. Bietz, W. Bushuk, and
B. O. Juliano. Discrimination of sister-line IR rice varieties by poly-
acrylamide gel electrophoresis and reversed-phase high-performance liquid
chromatography, 583

Huff, H. E. See S. Lue, 227

Hurburgh, C. R., Jr. See C. Dorsey-Redding, 602

Hussain, A. See F. R. Huebner, 583

. See B. O. Juliano, 317

654 CEREAL CHEMISTRY

Ikeda, K., T. Sakaguchi, T. Kusano, and K. Yasumoto. Endogenous factors
affecting protein digestibility in buckwheat, 424

Inoue, Y., and W. Bushuk. Studies on frozen doughs. I. Effects of frozen
storage and freeze-thaw cycles on baking and rheological properties, 627

Irving, D. W, J. L. Peake, and V. A. Breda. Nutrient distribution in five
perennial grain species exhibited by light and scanning electron microscopy,
376

Ito, S. See Y. Mano, 280

Izydorczyk, M., C. G. Biliaderis, and W. Bushuk. Comparison of the structure
and composition of water-soluble pentosans from different wheat varieties,
139

and Physical properties of water-soluble pentosans from

different wheat varieties, 145

Jackson, D. S. See L. Du, 205

Jeffers, H. C. See K. Addo, 39

Johnson, J. M. See L. Pong, 552

Johnson, L. A. See C. Dorsey-Redding, 602

. See C. C. Lee, 100

. See J. D. Steinke, 7, 12

Johnson, S. See C. C. Lee, 100

Juliano, B. O., A. Hussain, A. P. Resurreccion, and W. Bushuk. NOTE:
Interference of phytate with extraction of protein from brown rice using
SM acetic acid, 317

. See F. R. Huebner, 583

. See G. L. Lookhart, 396

. See C. P. Villareal, 437

Kaldy, M. S., G. I. Rubenthaler, G. R. Kereliuk, M. A. Berhow, and C.E.
Vandercook. Relationships of selected flour constituents to baking quality
in soft white wheat, 508

Kasarda, D. D. See F. MacRitchie, 122

Kaushik, R. P., and G. S. Khush. Endosperm mutants in rice: Gene expression
in japonica and indica backgrounds, 487

Keagy, P. M., and T. F. Schatzki. Effect of image resolution on insect detection
in wheat radiographs, 339

Kereliuk, G. R. See M. S. Kaldy, 508

Khan, K. See J. D. C. Figueroa, 284

Khush, G. S. See R. P. Kaushik, 487

Kilborn, R. H. See K. R. Preston, 133

Kim-Shin, M.-S. See P. Chinachoti, 245

King, C. C. See M. E. Camire, 419

Klopfenstein, C. F., H. W. Leipold, and J. E. Cecil. Semiwet milling of pearl
millet for reduced goitrogenicity, 177

Knutson, C. A. See D. A. Warner, 383

Kobrehel, K., J. Bois, and Y. Falmet. A comparative analysis of the sul-
fur-rich proteins of durum and bread wheats—Their possible functional
properties, 1

Kojima, M. See Y. Mano, 280

Kramer, K. J. See G.-H. Feng, 95, 516

Krishnan, H. B, J. A. White, and S. G. Pueppke. NOTE: Immuno-
cytochemistry of wheat storage proteins: Effect of particle size of protein
A-gold on labeling intensity, 108

Kriz, A. L. See E. Paiva, 276

Kusano, T. See K. Ikeda, 424

Kuzmicky, D. D. See F. MacRitchie, 122

Lahlou, A. See C. Mestres, 51

Lambert, R. J. See J. W. Paulis, 361

Lamkin, W. M., N. C. Unruh, and Y. Pomeranz. Use of fluorometry for
the determination of uric acid in grain. Elimination of interfering
fluorescence, 81

Landers, P. S., E. E. Gbur, and R. N. Sharp. Comparison of two models
to predict amylose concentration in rice flours as determined by
spectrophotometric assay, 545

Larkins, B. A. See E. Paiva, 276

Laszlo, J. A. Changes in endogenous and exogenous iron-reducing capability
of soybean hull during development, 21

Lee, C. C, L. A. Johnson, J. A. Love, and S. Johnson. Effects of processing
and usage level on performance of bovine plasma as an egg white substitute
in cakes, 100

Lee, J.-H. See S. Primard, 305

Lee, M. H. See B. A. Rasco, 295

Lee, W. J., F. W. Sosulski, and S. Sokhansanj. Yield and composition of
soluble and insoluble fractions from corn and wheat stillages, 559

. See F. W. Sosulski, 562

Leipold, H. W. See C. F. Klopfenstein, 177

Litchfield, J. B. See A. Song, 464

Lo, L. See P. Chinachoti, 238, 245

Lodh, S. B. See B. B. Nanda, 351

Lookhart, G. L., R. Graybosch, J. Peterson, and A. Lukaszewski. Identification
of wheat lines containing the 1BL/1RS translocation by high-performance
liquid chromatography, 312

, B. O. Juliano, and B. D. Webb. Effect of solvent extraction, en-




vironment, and genetic background on differentiating rice by reversed-phase

high-performance liquid chromatography, 396

. See F. R. Huebner, 583

Lorimer, N. L., M. E. Zabik, J. B. Harte, N. C. Stachiw, and M. A. Uebersax.
Effect of navy bean protein flour and navy bean globulin(s) on composite
flour rheology, chemical bonding, and microstructure, 213

and Navy bean flour fractions in composite

doughs: Effect of bean grade on rheology parameters and microstructure
of wheat dough, 636

Louis-Alexandre, A., C. Mestres, and J. Faure. Measurement of endosperm
vitreousness of corn: A quantitative method and its application to African
cultures, 614

. See C. Mestres, 51

Love, J. A. See C. C. Lee, 100

Lue, S., F. Hsieh, and H. E. Huff. Extrusion cooking of corn meal and sugar
beet fiber: Effects on expansion properties, starch gelatinization, and dietary
fiber content, 227

Lukaszewski, A. See G. L. Lookhart, 312

Lukow, O. W., and P. B. E. McVetty. Effect of cultivar and environment
on quality characteristics of spring wheat, 597

Lupano, C. E. See S. A. Giner, 77

MacGregor, A. W. See R. S. Bhatty, 221

MacRitchie, F., D. D. Kasarda, and D. D. Kennedy. Characterization of
wheat protein fractions differing in contributions to breadmaking quality,
122

. See 1. L. Batey, 207

Mahn, W. See P. J. Wood, 530

Mahoney, A. W. See D. Zhang, 194

Malcolm, S. See R. Mongeau, 448

. See B. G. Shah, 190

Mali, P. C. See B. B. Nanda, 351

Mano, Y., S. Nishiyama, M. Kojima, M. Ohnishi, and S. Ito. Analysis of
the molecular species of glycerolipids from rye grains by reversed-phase
high-performance liquid chromatography, 280

Maranville, J. W. See C. P. Villareal, 437

Mari, F. See P. Chinachoti, 245

Marquardt, R. R. See C. A. Roberts, 272

Marshall, W. E., and F. L. Normand. Exothermic transitions in whole grain
milled rice and milled rice flour studied by differential scanning calorimetry,
606

Martens, A. See 1. Defloor, 323

Martin, M. L., and R. C. Hoseney. A mechanism of bread firming. II. Role
of starch hydrolyzing enzymes, 503

, K. J. Zeleznak, and R. C. Hoseney. A mechanism of bread firming.
1. Role of starch swelling, 498

Martin, R. E. See R. M. Grodner, 162

Mascards, A. F. See C. Collar, 66

Matencio, F. See C. Mestres, 51

McGraw, R. L. See C. A. Roberts, 272

McLachlan, D. C. See F. W. Collins, 184

McVetty, P. B. E. See O. M. Lukow, 597

Mestres, C., A. Louis-Alexandre, F. Matencio, and A. Lahlou. Dry-milling
properties of maize, 51

. See A. Louis-Alexandre, 614

Michniewicz, J., C. G. Biliaderis, and W. Bushuk. Effect of added pentosans
on some physical and technological characteristics of dough and gluten,
252

Miller, L. A., J. Gordon, and E. A. Davis. Dielectric and thermal transition
properties of chemically modified starches during heating, 441

Mok, C., and J. W. Dick. Moisture adsorption of damaged wheat starch,
405

and

. Response of starch of different wheat classes to ball milling,
409

Mongeau, R., R. Brassard, S. Malcolm, and B. G. Shah. Effect of dietary
cereal brans on body weight and blood lipids in a long-term rat experiment,
448

. See B. G. Shah, 190

Morgan, B. C. See K. R. Preston, 133

Morton, I. D. See A. K. Yousif, 43

Mustafa, A. 1. See A. K. Yousif, 43

Nagao, S. See K. Shiiba, 115

Nagi, H. P. S. See Y. S. Dhaliwal, 18

Nanda, B. B,, P. C. Mali, and S. B. Lodh. Glutamate dehydrogenase activity
and isoenzymes, protein, and soluble amino acids in developing grains of
high and low protein rice, 351

Negishi, Y. See K. Shiiba, 115

Nelsen, T. C. See Y. V. Wu, 343

Neyreneuf, O., and J. B. Van Der Plaat. Preparation of frozen French bread
dough with improved stability, 60

Ng, P. K. W., and W. Bushuk. COMMUNICATION TO THE EDITOR:
Model of glutenin structure based on farinograph and electrophoretic results,
321

Ve

Ning, L., R. Villota, and W. E. Artz. Modification of corn fiber through
chemical treatments in combination with twin-screw extrusion, 632

Nishiyama, S. See Y. Mano, 280

Normand, F. L. See W. E. Marshall, 606

Nowicki, T. W. See R. Tkachuk, 428

Ogata, Y. See W. Tsuzuki, 365

Ohnishi, M. See Y. Mano, 280

Okada, K. See K. Shiiba, 115

Oke, O. L. See S. R. A. Adewusi, 165

Orisadare, B. O. See S. R. A. Adewusi, 165

Ortega, E. L, E. Villegas,. M. Bjarnason, and K. Short. Changes in dry matter
and protein fractions during kernel development of quality protein maize,
482

Paiva, E., A. L. Kriz, M. J. V. V. D. Peixoto, J. C. Wallace, and B. A.
Larkins. Quantitation and distribution of y-zein in the endosperm of maize
kernels, 276

Paredes-Lépez, O. See J. M. Vargas-Lépez, 610

Paulis, J. W., J. A. Bietz, R. J. Lambert, and E. M. Villegas. Identification
of modified high-lysine maize genotypes by reversed-phase high-performance
liquid chromatography, 361

Paulsen, M. See A. Song, 464

Peake, J. L. See D. W. Irving, 376

Peixoto, M. J. V. V. D. See E. Paiva, 276

Persaud, J. N. See Q. Zhuge, 336

Peruffo, A. D. B. See A. Curioni, 200

Peterson, C. J. See S. Primard, 305

Peterson, J. See G. L. Lookhart, 312

Phillips, R. D. See Y.-H. Tuan, 413

Piazza, L. See M. Riva, 622

Pogna, N. E. See A. Curioni, 200

Pomeranz, Y., M. Huang, and G. L. Rubenthaler. Steamed bread. III. Role
of lipids, 353

. See K. Addo, 39, 570

. See Z. Czuchajowska, 537

. See W. M. Lamkin, 81

. See D. Sievert, 86

. See J. Szczodrak, 589

. See W. H. Thomson, 357

L., J. M. Johnson, W. E. Barbeau, and D. L. Stewart. Evaluation
of alternative fat and sweetener systems in cupcakes, 552

Posner, E. S. See Q. Zhuge, 336

Pressi, G. See A. Curioni, 200

Preston, K. R., R. H. Kilborn, B. C. Morgan, and J. C. Babb. Effects of
frost and immaturity on the quality of a Canadian hard red spring wheat,
133

Prieto, J. A. See C. Collar, 66

Primard, S., R. Graybosch, C. J. Peterson, and J.-H. Lee. Relationships
between gluten protein composition and quality characteristics in four
populations of high-protein, hard red winter wheat, 305

Pueppke, S. G. See H. B. Krishnan, 108

)

o

=
o

Raju, G. N., and T. Srinivas. NOTE: Effect of physical, physiological, and
chemical factors on the expression of chalkiness in rice, 210

Ramirez-Wong, B. See J. M. Vargas-Lé6pez, 610

Ranhotra, G. S., J. A. Gelroth, K. Astroth, and R. S. Bhatty. Relative lipidemic
responses in rats fed barley and oat meals and their fractions, 548

and G. J. Eisenbraun. Effect of resistant starch on

intestinal responses in rats, 130

s , and G. J. Eisenbraun. NOTE: High-fiber white flour and its

use in cookie products, 432

, , B. K. Glaser, and C. S. Rao. Fecal bulking effect of whole
grain flour from selected grains, 556

Rao, C. S. See G. S. Ranhotra, 556

Rasco, B. A., M. Borhan, J. M. Yegge, M. H. Lee, K. Siffring, and B. Bruinsma.
Evaluation of enzyme and chemically treated wheat bran ingredients in
yeast-raised breads, 295

Reeck, G. R. See G.-H. Feng, 95, 516

Resurreccion, A. P. See B. O. Juliano, 317

Riva, M., L. Piazza, and A. Schiraldi. Starch gelatinization in pasta cooking:
Differential flux calorimetry investigations, 622

Roberts, C. A., R. R. Marquardt, A. A. Frohlich, R. L. McGraw, R.G.
Rotter, and J. C. Henning. Chemical and spectral quantification of mold
in'contaminated barley, 272

Rooney, L. W. See H. D. Almeida-Dominguez, 25

. See M. H. Gomez, 578

. See S. O. Serna-Saldivar, 565

Rossnagel, B. G. See R. S. Bhatty, 221

Rotter, R. G. See C. A. Roberts, 272

Rubenthaler, G. L. See K. Addo, 39

. See M. S. Kaldy, 508

. See Y. Pomeranz, 353

Vol. 68, No. 7, 1991 655



Sakaguchi, T. See K. Ikeda, 424

Sapirstein, H. D. See D. Sievert, 512

Schatzki, T. F. See P. M. Keagy, 339

Schellekens, M. See 1. Defloor, 323

Schiraldi, A. See M. Riva, 622

Schniirer, J. NOTE: Distribution of fungal biomass among fine bran, coarse
bran, and flour from wheat stored at four different moisture levels, 434

Seib, P. A. See Q. Zhuge, 336

Sekhon, K. S. See Y. S. Dhaliwal, 18

Serna-Saldivar, S. O., L. W. Rooney, and L. W. Greene. Effect of lime
treatment on the availability of calcium in diets of tortillas and beans: Rat
growth and balance studies, 565

. See H. D. Almeida-Dominguez, 25

Shah, B. G., S. Malcolm, B. Belonje, K. D. Trick, R. Brassard, and R. Mongeau.
Effect of dietary cereal brans on the metabolism of trace elements in a
long-term rat study, 190

—. See R. Mongeau, 448

Sharp, R. N. See P. S. Landers, 545

Shelke, K. See J. A. Delcour, 369

Shelton, D. R. See P. T. Berglund, 105

. See T. P. Freeman, 492

Shewry, P. R. See D. B. Bechtel, 573

Shibata, S. See W. Tsuzuki, 365

Shiiba, K., Y. Negishi, K. Okada, and S. Nagao. Purification and
characterization of lipoxygenase isozymes from wheat germ, 115

Short, K. See E. I. Ortega, 482

Sievert, D., Z. Czuchajowska, and Y. Pomeranz. Enzymes-resistant starch.
1. X-ray diffraction of autoclaved amylomaize VII starch and enzyme-
resistant starch residues, 86

, H. D. Sapirstein, and W. Bushuk. Electrophoretic study of some high

molecular weight proteins of the acetic acid-insoluble residue of wheat flours,

512

. See Z. Czuchajowska, 537

Siffring, K. See B. A. Rasco, 295

Singh, B. See U. Singh, 460

Singh, U., and B. Singh. Functional properties of sorghum-peanut composite
flour, 460

Sisson, D. V. See D. Zhang, 194

Skerritt, J. H. A simple antibody-based test for dough strength. I. Development
of method and choice of antibodies, 467

- A simple antibody-based test for dough strength. II. Genotype and
environment effects, 475

Skierkowski, K. See T. P. Freeman, 492

Sokhansanj, S. See W. J. Lee, 559

. See F. W. Sosulski, 562

. See J. Tang, 647

Song, A., S. R. Eckhoff, M. Paulsen, and J. B. Litchfield. Fffects of kernel
size and genotype on popcorn popping volume and number of unpopped
kernels, 464

Sosulski, F. W., W. J. Lee, and S. Sokhansanj. Wet milling and separation
of wheat distillers’ grains with solubles into dietary fiber and protein
fractions, 562

. See W. J. Lee, 559

. See J. Tang, 647

Spencer, D. B. See J. W. Anderson, 291

Srinivas, T. See G. N. Raju, 210

Stachiw, N. C. See N. L. Lorimer, 213, 636

Steinke, J. D., and L. A. Johnson. Steeping maize in the presence of multiple
enzymes. 1. Static batchwise steeping, 7

and . Steeping maize in the presence of multiple enzymes. II.
Continuous countercurrent steeping, 12

Stengle, T. R. See P. Chinachoti, 238

Stewart, D. L. See L. Pong, 552

Suzuki, T. See W. Tsuzuki, 365

Symons, S. J., and J. E. Dexter. Computer analysis of fluorescence for the
measurement of flour refinement as determined by flour ash content, flour
grade color, and tristimulus color measurements, 454

Szczodrak, J., and Y. Pomeranz. Starch and enzyme-resistant starch from
high-amylose barley, 589

Tang, J., S. Sokhansanj, and F. Sosulski. Determination of the breakage
susceptibility of lentil seeds, 647

Thannoun, A. M. See D. Zhang, 194

Thomson, W. H., and Y. Pomeranz. Classification of wheat kernels using
three-dimensional image, 357

Tipples, K. H. See J. E. Dexter, 401

. See R. Tkachuk, 390, 428

Tkachuk, R., J. E. Dexter, and K. H. Tipples. Removal of sprouted kernels
from hard red spring wheat with a specific gravity table, 390

, » and T. W. Nowicki. Removal by specific gravity table

of tombstone kernels and associated trichothecenes from wheat infected

with Fusarium head blight, 428

. See J. E. Dexter, 401

Trick, K. D. See B. G. Shah, 190

>

656 CEREAL CHEMISTRY

Tso, C. C. See S. R. Eckhoff, 248, 319

Tsuzuki, W., Y. Ogata, K. Akasaka, S. Shibata, and T. Suzuki. Fatty acid
composition of selected buckwheat species by fluorometric high-performance
liquid chromatography, 365

Tuan, Y.-H., and R. D. Phillips. Effect of the hard-to-cook defect and
processing on protein and starch digestibility of cowpeas, 413

Uebersax, M. A. See N. L. Lorimer, 213, 636
Unruh, N. C. See W. M. Lamkin, 81

Van Den Ende, L. See S. Vanhamel, 170

Van Der Plaat, J. B. See O. Neyreneuf, 60

Vandercook, C. E. See M. S. Kaldy, 508

Vanhamel, S., L. Van Den Ende, P. L. Darius, and J. A. Delcour. A volumeter
for breads prepared from 10 grams of flour, 170

. See J. A. Delcour, 72

Van Nieuwenhove, C. G. See C. J. A. Vinkx, 617

Vargas-Lépez, J. M., O. Paredes-Lépez, and B. Ramirez-Wong. Physico-
chemical properties of extrusion-cooked amaranth under alkaline conditions,
610

Villareal, C. P., J. W. Maranville, and B. O. Juliano. NOTE: Nutrient content
and retention during milling of brown rices from the International Rice
Research Institute, 437

Villegas, E. See E. L. Ortega, 482

. See J. W. Paulis, 361

Villota, R. See L. Ning, 632

Vinkx, C. J. A., C. G. Van Nieuwenhove, and J. A. Delcour. Physicochemical
and functional properties of rye nonstarch polysaccharides. III. Oxidative
gelation of a fraction containing water-soluble pentosans and proteins, 617

Wallace, J. C. See E. Paiva, 276

Waniska, R. D. See M. H. Gomez, 578

Warner, D. A, M. J. Grove, and C. A. Knutson. Isolation and characterization
of a-amylases from endosperm of germinating maize, 383

Webb, B. D. See G. L. Lookhart, 396

Weisz, J. See P. J. Wood, 31, 48, 530

. See S. H. Yiu, 372

White, J. A. See H. B. Krishnan, 108

White, V. A. See P. Chinachoti, 238

Williams, P. C. NOTE: Prediction of wheat kernel texture in whole grains
by near-infrared transmittance, 112

Wilson, J. D. See D. B. Bechtel, 573

Wing, R. E. See M. E. Carr, 262

Wood, P. J., J. Weisz, and B. A. Blackwell. Molecular characterization of
cereal B-D-glucans. Structural analysis of oat 8-p-glucan and rapid structural
evaluation of B-p-glucans from different sources by high-performance liquid
chromatography of oligosaccharides released by lichenase, 31

s ,and P. Fedec. Potential for 8-glucan enrichment in brans derived

from oat (Avena sativa L.) cultivars of different (1-3), (1—4)-B-p-glucan

concentrations, 48

s » and W. Mahn. Molecular characterization of cereal 8-glucans.

I1. Size-exclusion chromatography for comparison of molecular weight, 530

. See S. H. Yiu, 372

Wrigley, C. W. See R. B. Gupta, 328

Wu, Y. V,, and R. R. Bergquist. Relation of corn grain density to yields
of dry-milling products, 542

and T. C. Nelsen. A simple, rapid method to measure wheat hardness

by grinding time and speed reduction in a micro hammer-cutter mill, 343

Yaseen, A. A. E, M. H. A. S. El-Din, and A. R. A. El-Latif. Fortification
of balady bread with tomato seed meal, 159

Yasumoto, K. See K. Ikedal 424

Yegge, J. M. See B. A. Rasco, 295

Yiu, S. H., J. Weisz, and P. J. Wood. Comparison of the effects of microwave
and conventional cooking on starch and S-glucan in rolled oats, 372

Yousif, A. K., I. D. Morton, and A. I. Mustafa. Functionality of date paste
in breadmaking, 43

Yu, Y. See D. Zhang, 194

Zabik, M. E. See N. L. Lorimer, 213, 636

Zeigler, J. A. See J. W. Anderson, 291

Zeleznak, K. J. See M. L. Martin, 498

Zhang, D., D. G. Hendricks, A. W. Mahoney, Y. Yu, A. M. Thannoun,
and D. V. Sisson. Bioavailability of total dietary iron from beef and soy
protein isolate, alone or combined, in anemic and healthy rats, 194

Zhuge, Q., J. N. Persaud, E. S. Posner, C. W. Deyoe, P. A. Seib, and D.
S. Chung. Isolation of gluten and starch from ground, pearled wheat
compared to isolation from flour, 336, 558



