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This new book meets the need for a comprehensive, up-to-date review of wheat
chemistry, processing and uses. It provides the reader with extensive new
information on wheat components that will be useful in better commercial
utilization of wheat and the formulation of new and upgraded wheat-based food
products. The book serves as a one-volume information resource for all those
involved in the research, development, formulation, and evaluation of wheat-
based food products.

From the Authors' Preface

Wheat continues to be one of the world's most important grains, especially as a
food, where the unique properties of its products can be utilized to advantage. It
provides an excellent example of a natural product from which a wide range of
useful by-products can be made. This book discusses the components of the
wheat kernel, which provide interesting examples of study of carbohydrate and
protein chemistry, as well as lipids, minerals and vitamins.
This book should serve as a useful reference for the cereal chemist, as well as
chemists and food technologists in those industries in which by-products of flour
are used, e.g., the confectionery industry in which modified starches and starch
syrups are used. In addition, nutritionists, dieticians, and many kinds of
researchers will find chapters of interest. Particular attention is given to particle-
size determinations, an important area in food processing, and to the role of
wheat proteins in gluten intolerance and wheat allergy. . . . Both the milling of
wheat and flour quality are discussed in order to give the reader an idea of the
distribution of the major components and the importance of proper size
reduction. The book also has a chapter on wet milling of wheat flour . . . and
chapters on the properties and uses of wheat starch, starch syrups, and chemically
modified wheat starch.

Contents

Each chapter ends with a section of references.
1. The Wheat Kernel
- Introduction - The Structure of the Wheat Kernel - Wheat Production - Wheat
Quality - Wheat Utilization - Dietary Considerations and Food Value of Wheat -
The Lipids of Wheat - The Enzymes of Wheat - The Pigments of Wheat -
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Comparison of Wheat with Other Cereals - Animal Feeds
2. The Milling of Wheat
- Introduction - Cleaning and Conditioning - Milling Techniques - Yields of
Wheat Flour and By-products - Composition of Wheat Flour and Its By-products
- Flour Quality - Air Classification of Flour - Utilization of Flour and Its By-
products in the Baking Industry
3. The Wet-milling of Wheat Flour
- Introduction - Types of Processes - Refining of Starch by Centrifugal Methods -
Particle Size Analysis of Starch - Minor Constituents - Further Purification of
Commercial Wheat Starch
4. The Composition, Properties and Uses of Wheat Starch
- Introduction - Composition of Wheat Starch - Properties and Reactivity of
Starch - Gelatinization of Starch in Hot Water - Retrogradation of Starch Gels -
Rheology of Starch Gels - Pregelatinized Starch - Industrial Starch Quality -
Industrial Uses of Wheat Starch
5. Starch Syrups
- Introduction - Syrups from Acidic Hydrolysis - Purification of Syrups - Syrup
Additives - Syrups from Enzymic Hydrolysis - Uses of Starch Syrups - Analysis
and Tests on Starch Syrups
6. Chemically Modified Wheat Starches and Their Uses
- Introduction - Starches in the Paper-making Industry - Thin-boiling Starches -
Starch-based Adhesives - Starch Ethers - Starch Esters - Oxidized Starches -
Starch Xanthates - Cationic Starches - Modification of Starch by the Use of
Additives
7. Amino Acids, Peptides and Proteins
- Introduction - Amino Acids - Simple Peptides - Polypeptides/Proteins - Protein
Synthesis - Reactions of Proteins - Reactions Used for Determination of Protein
Structure - Isolation of Proteins - Determination of Protein Content -
Determination of Protein Structure
8. Wheat Proteins
- Introduction - Endosperm Proteins - Separation of Proteins - Functional
Properties of Proteins and the Wheat-Gluten Complex - Uses of Dry Vital Gluten
- Bioactive Components of Wheat - The Maillard Reaction - Microbiological
Control of Processing - The Future for Wheat
9. Wheat on the World Wide Web (WWW)
- Introduction - The Basic Requirements for the WWW - Searching for Journal
and Bibliographic References; Uncover Data Base - The HTTP Protocol and
Home Pages - Search Engines on the WWW - The Altavista Search: Results -
The Future of Information on the WWW

Index
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Editorial Review

Users Review

From reader reviews:

Raymond Blalock:

Do you certainly one of people who can't read satisfying if the sentence chained inside the straightway, hold
on guys this aren't like that. This Wheat: Chemistry and Utilization book is readable through you who hate
the perfect word style. You will find the data here are arrange for enjoyable reading through experience
without leaving perhaps decrease the knowledge that want to offer to you. The writer involving Wheat:
Chemistry and Utilization content conveys objective easily to understand by lots of people. The printed and
e-book are not different in the articles but it just different such as it. So , do you nevertheless thinking Wheat:
Chemistry and Utilization is not loveable to be your top collection reading book?

Teresa Vanhook:

Reading a book can be one of a lot of exercise that everyone in the world really likes. Do you like reading
book so. There are a lot of reasons why people enjoyed. First reading a book will give you a lot of new data.
When you read a guide you will get new information due to the fact book is one of many ways to share the
information or their idea. Second, studying a book will make an individual more imaginative. When you
reading through a book especially fiction book the author will bring one to imagine the story how the
character types do it anything. Third, you are able to share your knowledge to other people. When you read
this Wheat: Chemistry and Utilization, you are able to tells your family, friends and soon about yours book.
Your knowledge can inspire the mediocre, make them reading a reserve.

Ronald Sadowski:

Your reading 6th sense will not betray a person, why because this Wheat: Chemistry and Utilization
publication written by well-known writer who really knows well how to make book that could be understand
by anyone who have read the book. Written inside good manner for you, still dripping wet every ideas and
writing skill only for eliminate your hunger then you still skepticism Wheat: Chemistry and Utilization as
good book not just by the cover but also by content. This is one book that can break don't assess book by its
include, so do you still needing an additional sixth sense to pick this specific!? Oh come on your examining
sixth sense already told you so why you have to listening to an additional sixth sense.

Williams Carter:

Do you like reading a publication? Confuse to looking for your favorite book? Or your book has been rare?
Why so many problem for the book? But just about any people feel that they enjoy regarding reading. Some



people likes reading, not only science book but in addition novel and Wheat: Chemistry and Utilization as
well as others sources were given expertise for you. After you know how the good a book, you feel want to
read more and more. Science e-book was created for teacher or even students especially. Those guides are
helping them to bring their knowledge. In other case, beside science reserve, any other book likes Wheat:
Chemistry and Utilization to make your spare time far more colorful. Many types of book like this one.
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