Editor-in-Chief
R. C. Hoseney

Senior Editors

J. A. Delcour
M. S. Izydorczyk

S. Mulvaney

Board of Editors
B.-K. Baik P. Koehler
|. Batey M. Kweon
S. R. Bean B. Lamsal
B. S. Beecher R. Miller
E. Champagne K. D. Rausch
P. Chinachoti A. S. Ross
F. W. Collins Y.-C. Shi

C. M. Courtin  H. Taniguchi
S. R. Delwiche J. R. N. Taylor
N. M. Edwards Y.-J. Wang

J. Faubion P. L. Weegels
G. Ganjyal R. W. Welch

D. S. Jackson

INTERNATIONAL
—

EDITORIAL POLICY

CEREAL CHEMISTRY” is an international journal publishing
high-quality, scientific papers reporting significant, recent
research. Acceptable research areas include those dealing with
biochemistry, biotechnology. products, processes, and analy-
tical procedures associated with cereals and other grain crops.
Papers may be comprehensive reviews or reports of original
investigations that make a definite contribution to existing
knowledge. The content must not have been published or
accepted for publication elsewhere, and papers must not be under
consideration by another journal.

Paid advertisements are accepted. However, no endorsement
or any statement of claims made in advertisements is assumed
by this journal or by AACC International, Inc.

The current processing fees for CEREAL CHEMISTRY are
$300 (for the first five pages) and $120 each page, or portion
thereof, thereafter for members of AACC International, Inc. and
$400 (for the first five pages) and $150 each page, or portion
thereof, thereafter for nonmembers. All fees are subject to change
without notice. Reprints are available to authors at a nominal
cost; an order form will be provided and must be returned with
the proof. A list of recently accepted manuscripts appears online
(http://cerealchemistry.aaccnet.org/). For further information on
recently accepted manuscripts, contact the Editorial Office.

Direct inquiries on editorial policy and review process to: Dr.
R. Carl Hoseney, Editor-in-Chief, 852 Church Ave, Manhattan,
KS 66502 U.S.A. (Phone: +1.785.537.5199; Fax: +1.785.537.
5199; E-mail: choseney @scisoc.org). Submit manuscripts directly
to “Manuscript Central”. Further information is provided in the
“Instructions to Authors™ online (http://cerealchemistry.aaccnet.
org/). Direct inquiries to: Editorial Office, AACC Interna-
tional, Inc., 3340 Pilot Knob Rd., St. Paul, MN 55121.

© 2009 AACC International, Inc.
ISSN 0009-0352 CECHAF 86(1):1-116

CEREAL CHEMISTRY.

AN

VOLUME 86, NUMBER 1

12

18

23

26

33

37

44

52

61

INTERNATIONAL JOURNAL SINCE

1924

January-February 2009

Acknowledgment of Reviewers
Instructions to Authors

Rheological and Pasting Properties of Buckwheat (Fagopyrum
esculentum Moench) Flours With and Without Jet-Cooking.
G. E. Inglett, J. Xu, D. G. Stevenson, and D. Chen

Nixtamalized Instant Flour from Corn (Zea mays L.) Meal:
Optimization of Nixtamalization Conditions.

E. O. Cuevas-Rodriguez, C. Reyes-Moreno, S. R. Eckhoff,
and J. Mildn-Carrillo

Effect of Tempering Conditions on Milling Performance and Flour
Functionality. M. Kweon, R. Martin, and E. Souza

Effects of Ferulic Acid and Transglutaminase on Hard Wheat Flour
Dough and Bread. B.-K. Koh and P. K. W. Ng

NOTE: Preparative Separation and Purification of Sesamin and
Sesamolin from Sesame Seeds by High-Speed Counter-Current
Chromatography. X. Wang, Y. Lin, Y. Geng, F. Li, and D. Wang

A Novel Pair of HMW Glutenin Subunits from Aegilops searsii
Improves Quality of Hexaploid Wheat. M. Garg, H. Tanaka,
N. Ishikawa, K. Takata, M. Yanaka, and H. Tsujimoto

NOTE: Calcofluor Fluorescence Assay for Wort $-Glucan
in a Microplate Format. M. R. Schmitt and A. D. Budde

Estimating Gliadin and Albumin Variation at Intra- and Interaccession
Level in USDA Oriental Wheat (Triticum turgidum L. subsp. turanicum
(Jakubz.) (A. Léve & D. Love) Collection Using Capillary Zone
Electrophoresis. A. R. Piergiovanni

Extrusion and Characterization of Starch Films.
H. A. Pushpadass, D. B. Marx, R. L. Wehling, and M. A. Hanna

Concentrations of Some Metabolites Produced by Fungi
of the Genus Fusarium and Selected Elements in Spring Spelt Grain.
M. Wiwart, W. Kandler, J. Perkowski, F. Berthiller, B. Preinerstorfer,
E. Suchowilska, M. Busko, M. Laskowska, and R. Krska

Influence of Extreme Temperatures During Grain Filling
on Protein Fractions, and Its Relationship to Some Quality
Characteristics in Bread, Biscuit, and Durum Wheat.

M. T. Labuschagne, O. Elago, and E. Koen



Publisher
Steven C. Nelson

Director of Publications, Production
Karen Cummings

Technical Editor
Phyllis Albertz

Production Supervisor
Patti Ek

Journals Records Coordinator
Ina Pfefer

Circulation Coordinator
Dawn Wuest

Authorization to photocopy copyrighted material for
internal or personal use, or the internal or personal use of
specific clients, is granted by AACC International, Inc.,
for libraries and other users registered with the Copy-
right Clearance Center (CCC) Transactional Reporting
Service, provided that the base fee of $7.00 for per copy
of an article is paid directly to CCC, 222 Rosewood Dr.,
Danvers, MA 01923. Phone: 978-750-8400. 0009-0352/09
$7.00 + 00

2009 Print Subscriptions: Number of issues per
year: 6 (bimonthly). Cost: $618 U.S.A.; $660 Elsewhere;
Canadian subscribers add 5% GST/HST (Canadian GST
#R131584807). Shipping included in yearly subscription
rate. No agency discount available.

CURRENT print + ONLINE subscribers: Renewal
invoices for 2009 will be mailed with online pricing.

NEW print + ONLINE subscribers: Online access can
be added to your Cereal Chemistry print subscription for
an additional fee. Fill out price quote form at http://cereal
chemistry.aaccnet.org/page/subscribe. For terms of use for
Cereal Chemistry journal online, go to http://cereal
chemistry.aaccnet.org/ page/librarians.jsp

Single Issue Purchases: Current volume year cost:
$117/issue U.S.A.; $128/issue elsewhere. Other years:
$124/issue U.S.A.; $135/issue elsewhere.

Single Article Purchases: PDF copies of articles
published from 1997 to present may be purchased online.
Go to http://cerealchemistry.aaccnet.org/loi/cchem, locate
the article, and then click the PDF link.

Payment Information: Prepayment is required.
AACC International accepts check payments. Checks
must be drawn on U.S. Federal Reserve System Bank.
AACC International accepts credit card payments
(MasterCard, American Express, and VISA).

Change of Subscription Address: Provide your
current mailing label to AACC International U.S.A. Head-
quarters with forwarding address information 6 weeks
before the change.

Business Offices: AACC International Headquar-
ters, 3340 Pilot Knob Road, St. Paul, MN 55121
U.S.A.; Phone +1.651.454.7250, 1.800.328.7560; Fax
+1.651.454.0766; E-mail: aacc @scisoc.org

CEREAL CHEMISTRY” (ISSN: 0009-0352) is published
bimonthly by AACC International, Inc., 3340 Pilot Knob
Road, St. Paul, MN 55121. Phone: +1.651.454.7250.
Periodicals postage paid at St. Paul, MN, and additional
mailing offices. Postmaster: Send address changes to
Cereal Chemistry, 3340 Pilot Knob Road, St. Paul,
MN 55121.

67

70

76

82

88

96

100

106

113

Induced Postharvest Yellowing in Southern U.S. Rice Cultivars.
H. Belefant-Miller

Elucidation of Fermentation Effect on Rice Noodles Using
Combined Dynamic Viscoelasticity and Thermal Analyses.
Z.-H. Lu, T. Sasaki, N. Kobayashi, L.-T. Li, and K. Kohyama

Rheological Properties of Dispersions of Spherulites
from Jet-Cooked High-Amylose Corn Starch and Fatty Acids.
J. A. Byars, G. F. Fanta, and F. C. Felker

Starch Granule Size Distribution from Seven Wheat Cultivars
Under Different Water Regimes. Z. Dai, Y. Yin, and Z. Wang

Genotype and Environment Variation for Arabinoxylans in Hard
Winter and Spring Wheats of the U.S. Pacific Northwest.
S. Li, C. F. Morris, and A. D. Bettge

Genotype and Environment Affect Phytosterol Content
and Composition of Wheat. Y. Chen, N. T. Dunford, J. Edwards,
B. Carver, and C. Goad

Effect of Presoaking on Textural, Thermal, and Digestive Properties
of Cooked Brown Rice. J.-A. Han and S.-T. Lim

Refrigerated Storage of Yellow Alkaline Durum Noodles:
Impact on Color and Texture. D. W. Hatcher, J. E. Dexter, and B. X. Fu

NOTE: Ability of Near-Infrared Spectroscopy to Predict Solid Loss,
Volumetric Expansion, and Water Uptake of Cooked Rice.
M. J. Cho, R. Morawicki, and C. Guerra


http://cerealchemistry.aaccnet.org/loi/cchem,
mailto:aacc@scisoc.org

