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T _M.m 1“||11» H1L;Ju Girain to Preserve Qu ality and _Vm.u: | Carl R, Reed o
% International Wheat ¢ QWi iln\, Contference Proceedings (1 I Chung and GLLL. ”“l\h"”
3 Principles of hreadmaking © Punctionality of Raw Slaterials | et Shonmer
and Process Steps S - : aige
4. | ‘~]m mily Grains for Food and Feed Elasayed Abdel-Aal and P and
Peter Wood |
5. | Chemistry and Iuiumloﬂv Third Edition Elaine T.Champagne
0. Wheat Flour Milling. 2" TEdition [lieser S8.Posner and Arthur
| N.Hibbs |
7 Recent Advances in Enzymes in Grain Processing Christophe M.Courtin, Wim ]
i S.Veraverbeke, Jan A.Delcour |
¥ Wheat Gluen Protein Analysis Peter R.Shewry and George
R N B L..Lookhart -
9, Whale-Grain Foods in Iicutlh and Discase L.en Marquart, Joanne L.Slavin
i R and R.Gary lulcher R
10. ! P Oﬂium in Dough P rocesss 1-" from Unilever Rescarch and |
A ___\_\il_'l}:_‘i! i_10u1 S William A Atwell i '
12, P Emulsifiers o x Clyvde E Staufter o
| 13. | Sweeteners : z\!lcl‘lliigl}:_{_:___. X iy Amy L.Nelson '
P4 Starches David J. Thomas and William A
A — 2 Atwell
s __C_Qimd 1_1._”_ S = - I.J.Francis
| 16. High-Fiber Ingredients Amy L.Nelson
1 ‘aw\ LlLIIL[l Nutritive Richard J.Alexander
‘ Eozymes | Paul R. Mathewson
i D‘mx :lmml in”iul: onts Ranmesh Chandan
Faisandoils B Clyde E.Stauffer
Wheat Quality Elucidation : The Bushuk | umuy B | Perry K.Ng and Colin W. Wrigley
Principles of Cereal Science and Iechnol%y, 2" Edition R.Carl Hoseney
WHEAT Chemistry and Technology, 3 Edition Yeshajahu Pomeranz
Storage of Cereal Grains and Their Products, 4" Edition David B.Sauer
Frozen and Refrigerated Doughs and Batters K.Kulp, K.Lorenz, and
. o J.Brummer
20. Pasta and Noodle Technology James E.Kruger, Robert
B.Matsuo, and Joel W.Dick
27 Batters and Breadings in Food Processing

Karel Kulp and Robert Loewe
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